
Snickerdoodles 
Slightly adapted from Betty Crocker’s Cooky Book, 1963. 
Makes 3-4 dozen cookies, depending how you roll the dough. 

 
 
½  cup all-vegetable shortening (Crisco) 
½  cup (1 stick) salted butter, really softened (Land O’ Lakes) 
1½ cups granulated sugar 
2 eggs 
2¾ cups all-purpose flour (Gold Medal) 
2 tsp. cream of tartar 
1  tsp. baking soda 
¼ tsp. salt 
2 Tbsp. granulated sugar 
2 tsp. ground cinnamon 
 
Heat oven to 400° F. Take butter out of the fridge and let come to room temperature. Let it soften enough that 
you can easily push your finger through it. 
 
Combine flour, cream of tartar, baking soda and salt; set aside. 
 
Mix shortening, butter, and 1½ cups sugar in a large mixing bowl and blend until creamy. 
 
Add in eggs one at a time and blend. 
 
Gradually add in flour mixture. Let dough rest in the refrigerator for a few minutes. 
 
Meanwhile, line several baking sheets with parchment paper. 
 
Combine 2 tbsp. sugar and 2 tsp. cinnamon in a small bowl. Set aside. 
 
Shape dough into balls 1 ¼ inches in diameter, about 1 ¼ tablespoons-worth.  
 
Roll balls in cinnamon sugar mixture. 
 
Place 2 inches apart on an insulated baking sheet lined with parchment paper.   
 
Bake 10 to 11 minutes, rotating once or twice during cooking, or until you see little air bubbles form in the 
middle. This means that air is beginning to expel from the cookie, and they are done, even though they may 

look underdone. These cookies puff up at first, then flatten out and harden after cooling.  
 
Let cool for a few minutes on baking sheets, then transfer to wire racks to cool completely.  
 
Store in a tightly sealed container. These cookies also freeze well.  
 
Recipe printed from Peaches and Cake, 2012. 
www.peachesandcake.com 
 
 
*Note: If you think you have over-baked your cookies and that they're too hard after they cool, simply place the 

cookies in a sealed container or Ziploc bag along with a few slices of bread. They will become softer overnight. 
 

http://peachesandcake.com/2012/01/26/snickerdoodles/
http://www.peachesandcake.com/

