
 

Ingredients 
  2 ¾ cups flour 
  2 teaspoons cream of tartar 
  1 teaspoon baking soda 
  ¼ teaspoon salt 
  1 ¾ cups sugar 
  1 tablespoon cinnamon 
  ½ cup unsalted butter, at room temperature 
  ½ cup vegetable shortening, such as Crisco 
  2 large eggs 
  1 teaspoon vanilla extract 
  ½ teaspoon almond extract 
 
Directions 
    Position a rack in the middle of the oven.  Preheat the oven to 350 degrees F.  Line 2 
baking sheets with parchment paper. 
  Sift the flour, cream of tartar, baking soda and salt into a medium bowl and set aside. 
In a small bowl, stir together ¼ cup of the sugar and the cinnamon; set aside.  In a large 
bowl, using an electric mixer on medium speed, beat the butter, vegetable shortening 
and the remaining 1 ½ cups sugar until smooth and fluffy, about 1 minute.  Stop the 
mixer and scrape the sides of the bowl as needed during mixing.  Add the eggs, vanilla 
and almond extract and mix until blended, about 1 minute.  On low speed, add the flour 
mixture, mixing just until it is incorporated.  The dough will be soft and smooth. 
  Using an ice cream scoop or measuring cup with a ¼ cup capacity, scoop out portions 
of dough.  Roll each one between the palms of your hands into a smooth ball, roll each 
ball in the cinnamon-sugar mixture to coat it evenly and place the cookies 3 inches apart 
on the prepared baking sheets. 
  Bake the cookies one sheet at a time just until the bottoms and edges are golden, 
about 18 minutes.  The centers of the cookies should feel firm on top and soft 
underneath – this indicates that the cookies will have the desired soft, slightly chewy 
center.  Cool the cookies for 5 minutes on the baking sheets, then use a wide metal 
spatula to transfer them to a wire rack to cool thoroughly. 
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Ingredients 
  12 small red potatoes (about 1 ½ pounds) 
  3 tablespoons olive oil 
  ¼ cup butter, melted 
  ¾ teaspoon salt 
  ¼ teaspoon pepper 
  3 tablespoons minced fresh chives 
  1 tablespoon minced fresh parsley 
 
Directions 
  Preheat oven to 450 degrees F.  Place potatoes in a large saucepan; add water to 
cover.  Bring to a boil.  Reduce heat; cook, uncovered, until tender, 15 – 20 minutes.  
Drain. 
  Drizzle oil over the bottom of a 15x10x1-inch baking pan; arrange potatoes over oil.  
Using a potato masher, flatten potatoes to ½-inch thickness.  Brush potatoes with 
butter; sprinkle with salt and pepper. 
  Roast until golden brown, 20 -25 minutes.  Sprinkle with chives and parsley. 
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Patchwork Party March 2022 
 

Happy Spring!! 

Cinnamon Sugar 
Snickerdoodles 
 
Prep: 15 minutes 
Cook: 15 minutes 
Yield: 18 cookies 

Crispy Smashed Herbed 
Potatoes 
Prep: 25 minutes 
Cook: 20 minutes 
Yield: 4 servings 


