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Airy Citrus Cookies

2/3 cups shortening

¾ cups sugar

1 egg

½ cup orange juice

2 tablespoons orange zest

2 cups flour 

½ tsp baking powder

½ teaspoon baking soda

½ teaspoon salt

Glaze

½ cups powdered sugar

2 ½ tablespoons melted butter

¼ cup orange juice

2 tablespoons orange zest (optional)

Preheat oven to 400º. 

Blend shortening, sugar and egg together until fluffy. Stir in orange juice and zest.

Sift together flour, baking powder, baking soda and salt, then add to batter.

Drop spoonfuls onto greased sheet.  Bake 9 minutes or until barely golden. Remove from oven and let cool.

For glaze, blend ingredients until smooth.  Pick up cookies and dunk tops into glaze then set down.

