SPARKLE COOKIES

| 2 4 8 DOZ.

1/3 3/4 1% 3 CUP MARGERINE

Ya Yo 1 2 CUP BROWN SUGAR

| 2 4 8 EA. EGG

2 T. 4 T. 1/2C1C. TBSP MOLASSES

Va Yo 1 2 CUP BRAN

2 4 8 16 TBSP GROUND FLAX SEED
OR WHEAT GERM

1 2 4 8 CUP FLOUR

1/4 1/2 1 2 TSP BAKING SODA

Ya Yo 1 2 TSP CLOVES

Ya 1 2 4 TSP CINNAMON

Ya 1 2 4 TSP GINGER

1.IN A BOWL PLACE THE FLOUR, BAKING SODA,
CLOVES,CINNAMON, & GINGER.
2. IN ANOTHER BOWLMIX MARGERINE, BROWN SUGAR,
EGG & MOLASSES, BRAN & WHEAT GERM OR FLAX SEED.
3. ADD DRY INGREGIENTS TO WET INGREDIENTS, MIX.

4. ROLL INTO BALLS, ROLL IN WHITE SUGAR. PLACE 2
INCHES APART ON PARCHMENT LINED COOKIE
SHEETS.BAKE 10 TO12 MIN. AT 350, LET COOL.






