PEPPERMINT CANDY CANES
1/3 cup butter, softened

1/3 cup shortening

¾ cup sugar

1 teaspoon baking powder

1 egg

1 tablespoon milk

½ teaspoon vanilla

½ teaspoon peppermint extract

2 cups all-purpose flour

red or green gel food coloring

Preheat oven to 375˚.  In large bowl, beat butter and shortening. Add sugar, baking powder, dash salt, beating until combined.  Add egg, milk, vanilla, extract, and as much flour as you can.  Stir in remaining flour.

Divide dough in half.  Stir food coloring into half of dough. If dough is sticky, refrigerate 30-60 mins.

Divide each half into six equal pieces.  Roll each piece into a 12-inch long rope; lay ropes side by side, alternating colors.  Roll assempled ropes into a 14x9 rectangle ¼ inch thick.  Cut dough down rectangle diagonally into ½ inch wide strips.  Cut each strip into a piece 5-7 inches long.  Plce each strip on ungreased cookie sheet; curve end to form candy cane.  If desired, sprinkle with sugar.

Bake 7-8 minutes until edges are firm.  Cool.

Yield:  3 dozen cookies
Prep time: 80 mins
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