Snickerdoodles

These are the way they are supposed to be, with cracks in them! Paradise Bakery has good Snickerdoodles, but they aren’t real!
1 c. butter

1 ½ c. sugar

2 eggs

2 ¾ c. flour, sifted

2 t. cream of tarter

1 t. baking soda

½ t. salt

2 T. sugar

2 t. cinnamon

Cream butter until fluffy; gradually add sugar. Beat in eggs, mixing well. Sift together flour, cream of tartar, soda and salt. Stir into creamed mixture. Chill dough. Roll into 1 inch balls, then roll in sugar-cinnamon mixture. Place about 2 inches apart on ungreased baking sheet.. Bake about 10 minutes in 400ºF oven. When done, remove to rack and cool. Makes 3 ½ to 4 dozen if you keep from eating the dough.

