Ingredients:

1 cup butter

1 cup brown sugar

% cup granulated sugar
2 tsp vanilla

2 eggs

3 % cup flour

11sp salt

11sp baking powder

% tsp baking soda

1% tsp cinnamon

To rollin:

% cup granulated sugar
1% tsp cinnamon

Frosting:

1 cup butter

% cup brown sugar

2 tsp vanilla

1Tbsp Cinnamon

4 cups powdered sugar
1-2 Tbsp milk

Cluno Seap Cooléi

Directions:

Cream together the butter, brown sugar, sugar, vanilla and eggs.
Gradually cream in the dry ingredients until well mixed.

Make large walnut sized balls of the dough and roll them into the
cinnamon and sugar mixture.

Bake at 350 degrees for 14 minutes.

Mix the frosting by creaming the softened butter and then mixing in
the sugars, cinnamon and vanilla.

Add the milk and a little more powdered sugar until it reaches the
desired consistency.

Pipe the frosting onto the cooled cookies. Sprinkle with some of the
remaining cinnamon and sugar mixture if desired.



