CREAM  CHEESE  COOKIES
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Anna Murin-Schwabik's recipe

1/2 Pound Cream Cheese

1/2 Pound Sweet Butter

2 Cups Flour

Egg Yolks as needed

Sugar

Combine cream cheese, butter and flour until well mixed. Roll into a ball and refrigerate 1 hour.

Roll out dough to a 1/8 inch thickness. Slice into 1 1/2 inch wide strips lengthwise. Cut to cookie size ( 3-4 inches long diagonally.) (Can also be cut with cookie cutters.)

Brush top of cookies with beaten egg yolks and sprinkle with sugar.

Bake at 325 degrees 10-12 minutes or until lightly browned.

