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1 teaspoon baking soda ;
1 teaspoon salt

teaspoon ground ginger
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2 Cup light brown sugar
Cup vegetable oil
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Cream Cheese F illing

3 cups powdered sugar
8 ounces cream ch

€€se, at room temperature
¥z cup unsalted butter, room temperature

Beat the butter on medium s

peed until smooth, about 3 minutes
combined. Add the powdere

- Add the cream cheese and beat until smooth and
d sugar a little at a time, then beat unti] smooth,
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2% cup flour Ple Pies

1 Cup sugar
% cup Margarine
Llegg

% Cup sour milk

% cup boiling Water
1 teaspoon vanilla

Preheat Oven to 325 degrees.
Mix the flour, bak

i

Bake for 5 to 8 minutes,
Immediately remove t
Match and Pair the co
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okie sheet and cool,
okies, Prepare the fillin

g.
Vanilla Frosting

lcup shortening

4 cup powdered sugar

1 teaspoon vanilla

1. Beatthe shortening well.

2. Add the powdered sugar and the vanilla. Beat well.
3. Spread and fill the cooled cookies.
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