Old Fashion Tea Cakes

	2 cups white sugar
	2 eggs

	1 cup Crisco (Butter Crisco)
	½ tsp salt

	1 cup buttermilk
	Vanilla or lemon flavoring

	1 tsp baking soda
	4 or 5 cups of flour

	1 tsp baking powder
	


Use enough flour to make a dough. You can handle 4 or five cups. Roll out and cut with cutter. Bake at 450 degrees until brown

Mix sugar, Crisco, eggs, and buttermilk together. Mix flour, baking soda, baking powder and salt together.  Pour flour in by cupfuls and mix until all flour is mixed in. I used five cups and then had to add a little to make the dough stiff enough to roll out on dough board and cut with cutter.  (I used a nice size glass for my cookie cutter).  

