
Lemon Crisps 
From Ellie Horwitz 

 

1 cup butter 

1 ½ C sugar 

1 egg 

1 Tbsp. cream 

1 Tbsp. lemon rind 

1 teaspoon vanilla 

3 cups flour 

½ teaspoon baking powder 

½ teaspoon salt 

 

Cream butter and sugar until light and fluffy.  

Add egg, cream, lemon and vanilla. Beat thoroughly. 

Sift together flour, salt, and baking powder and add to creamed mixture. 

Roll out to 1/8 – ¼ inch thickness. Cut with floured cutters.  

Bake at 350º  7 to 9 minutes until lightly browned. 


