Tangerine
Butter Cookies

3/4 cup butter, softened

1 1/2 cups sugar

1 1/2 teaspoons baking soda

1 1/2 teaspoons cream of tartar

1 teaspoon salt

2 eggs

2 teaspoons finely shredded
tangerine peel or orange peel

1 teaspoon vanilla

l teaspoon orange extract

3/4.eup olive oil

1/2 cup white cornmeal

4 cups all-purpose flour

1/2 cup sugar
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In a very large bowl, beat butter with an electric
mixer on medium to high speed for 30 seconds.
Add the 1 1/2 cups sugar, baking soda, cream of
tartar, and salt. Beat until light and fluffy,
scraping side of bowl occasionally. Beat in eggs,
tangerine peel, vanilla, and orange extract until
combined. Gradually beat in oil until smooth.
Beat in cornmeal. Beat in as much of the flour as
you can with the mixer. Stir in any

remaining flour by hand. If necessary, cover and
chill for 30 to 60 minutes or until dough is easy
to handle.

Preheat oven to 350 degrees F. Place the 1/2 cup
sugar in a small bowl. Shape dough into 1-inch
balls; roll balls in sugar to coat. Place balls 2
inches apart on an ungreased cookie sheet. Using
a wooden skewer or toothpick, press an "X" into

each ball of dough.

Bake in the preheated oven for 9 to 11 minutes or
until tops are very lightly browned. While warm,
lightly press again with wooden skewer to make
deeper "X" indentations. Transfer cookies to a
wire rack; let cool. Makes 84 cookies.




