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Cookies:
1) Preheat convection oven to 350 degrees. Fan speed on low.
2) Line sheet pan(s) with parchment paper.
3) In a small bowl mix 1 cup sugar and the cinnamon. Set aside.
4) Cream together margarine, sugar and brown sugar (butter does make cookies flatten while baking).
5) Add eggs and vanilla. Mix well. 
6) Combine remaining dry ingredients, then stir into wet ingredients.
7) Using a two-ounce scoop, portion cookies onto prepared sheet pan.  Roll each cookie in the cinnamon/sugar mixture.
8) Bake 8 minutes or until slightly browned.

Cost breakdown:   

Ingredients
Cookies: 
· 3 cups sugar divided
· 4 teaspoons cinnamon
· 1-1/3 cups light brown sugar
· 2 cups margarine or butter
· 4 teaspoons vanilla
· 4 eggs
· 6 cups flour
· 2 teaspoons baking soda
· 1 teaspoon cream of tarter
· 1 teaspoon salt
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Makes approximately 50 cookies.
Package 7 cookies in a 10x14 plastic bag for home delivery.
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Description Margarine | Butter | OFH
3c. sugar $ 0.95 | $ 0.95 | $0.16
11/3cbrownsugar | $ 058 % 058 $0.07
2c.margarine/butter | $ 070 | §_2.84 | $0.12
4 tsp. vanilla S 004[$ 0.04]50.04
4egg s o085|s 085[S-
4 tsp. cinnamon S 013 |$ 0135013
6c. flour S 044]$ 0445020
1tsp cream of tarter $ 008 |$ 0.08|$0.08
2tsp.bakingsoda | $ 002 $ 0.2 $0.02
1tsp salt S o0o1]$ 001001
Total $ 3.80 | $ 5.94 | $0.83
Total Per Cookie| $  0.08 | $ 0.12 | $0.02





