Thumbprint Cookies

3 cups Kellog’s corn flakes or ¾ cup Kellog’s corn flake crumbs

2 cups sifted flour

1 tsp baking powder

1 cup soft shortening (1/2 of it margarine or Crisco as this is what holds the shape)

1 cup brown sugar, firmly packed

2 eggs

1 cup (6 oz. pkg) butterscotch pieces

½ cup peanut butter or jam

Crush corn flakes into fine crumbs.  Sift together flour and baking powder.  Blend shortening and sugar until light and fluffy.  Add eggs, beat well.  Add sifted dry ingredients with butterscotch pieces; mix well.  Shape dough into 1 inch balls; roll in corn flake crumbs.  Place 1 inch apart on lightly greased baking sheets and with thumb, make indentation in the center of each ball.  Place about ¼ tsp peanut butter or jam in each indentation.  Bake at 375 F for 10 minutes.  Yields 6 ½ dozen cookies, 2 inches in diameter.

Note:  make very small, they expand.

