Sugar Cookies��1/2 cup real butter �1 cup sugar�2 eggs �1 teaspoon vanilla�3 cups all-purpose flour�1/2 teaspoon salt�2 teaspoons baking powder�2 tablespoons milk��Cream butter and sugar together until light and fluffy. 


Add eggs, one at a time, beating well after each addition; stir in vanilla. 


Sift flour, salt and baking powder together; beat into creamed mixture alternatively with milk. 


Form dough into flattened ball and wrap in foil; chill. 


Divide dough in fourths and roll on well-floured board to 1/8 inch thick; 


cut with various shaped cookie cutters. 


Place on greased baking sheet  


Bake in a preheated 350 degree oven for 10 to 12 minutes 


until lightly browned on outer edges. 


Remove to cake rack to cool. 


Decorate as desired.�Melissa Hill





