[bookmark: _GoBack][image: Grandma's War Time Orange Drop Cookies are an old family favorite dating back to the second world war when rationing was in force. Grandma always came up with a great cookie to enjoy!]Grandma's War Time Orange Drop Cookies
Prep Time 15 minutes

Cook Time 10 minutes
Total Time 25 minutes     
                       
Ingredients
2 Tbs Orange Rind, grated
1/2 tsp Orange Flavouring
Juice of half an Orange
2/3 cup or 170 g Butter, softened
1 1/4 cups or 425 g Honey
1 Egg, beaten
2 1/2 cups or 310 g All Purpose Flour, sifted
3 Teaspoons Baking Powder
1/4 Teaspoon Salt

Instructions
1. Preheat oven to 350 F or 180 C.
2. Mix together the butter and honey. 
  [image: Mix butter and honey]   [image: Butter and honey in mixer creamed]
3. [image: Cookie mixture after adding flour to show consistency]Sift the flour, baking powder, and salt, then add to the honey mixture and fold in beaten eggs, grated orange rind and orange juice. 
[image: add orange rind and juice to cookie batter]
 

4. Place in refrigerator for 30 minutes.
5. Drop the batter in teaspoonfuls and bake for about 8 - 10 minutes.
[image: use teaspoon and drop cookie batter on to baking sheet. Size as shown]
6. When done, leave in baking tray for 5 minutes then place on a cooling rack until cool. Enjoy with a nice cold glass of milk!
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