Cream Wafers

1 cup butter

1/3 cup whipping cream

2 cups flour

granulated sugar

Butter cream filling:

¼ cup soft butter

¾ cup powdered sugar

1 tsp vanilla

Mix butter, cream and flour thoroughly.  Chill 1 hour.  Roll dough 1/8” thick.  Cut into 1 ½ inch rounds.  Sprinkle with sugar on both sides.  Place on ungreased sheet and prick with fork.  Bake 4-6 minutes at 375 F.  

Sandwich 2 cookies with butter cream filling when cooled.

