APPLE SAUCE COOKIES


½ cup margarine
1 cup + 2 tbsp. sugar
½ cup apple sauce
2 cups flour
1 tsp. baking soda

1 tsp. baking powder
1 tsp. salt
½ tsp. vanilla
2 tsp. cinnamon


· Preheat oven to 375 degrees.
· Cream together margarine and 1 cup sugar.
· Add apple sauce.
· Sift and stir in dry ingredients (flour, baking soda, baking powder, salt).
· Stir in vanilla.
· On a side plate, mix together cinnamon and 2 tbsp. sugar.
· Shape cookie dough into 1 inch balls and roll in sugar mixture.
· Place balls onto lightly greased cookie sheets.
· [bookmark: _GoBack]Press each ball down with a fork.
· Bake for 10-12 minutes.


