Rosemary cookies
1.c. butter or margarine

2 c. sugar

2 eggs, beaten

1 c. sour cream

1 orange, juice and grated rind

3 ½ c. all purpose flour, sifted

1 tsp. baking powder

1 tsp. baking soda

½ tsp. salt

3 tsp. dried lemon balm, crushed (optional)
3 tsp. dried rosemary, crushed (or 9 tsp. fresh rosemary)
Mix butter and sugar, add eggs and sour cream, orange juice, and rind. Blend in the sifted dry ingredients and herbs. Drop by teaspoons onto greased cookie sheets. Bake at 350F for 10-12 minutes.

Glaze

1 c. icing sugar

1 lemon, juice and grated rind

Mix glaze and frost cookies while still hot.

Makes about 100 cookies.

Source: “Growing and using rosemary” by Bertha Reppert.

Note: you can use a rolling pin for crushing dried herbs if you do not own a mortar and pestle.
