
Thumbprint Cookies

1/2 cup butter, softened
¼ cup sugar

¼ cup brown sugar
1 egg

1 Tablespoon Milk
1 teaspoon vanilla

1 teaspoon baking powder
½ teaspoon salt

2 cups flour
¼ cup jam or fruit

Preheat oven to 375 degrees.
Line cookie sheets with parchment paper.

Cream together butter and sugars.
Add egg, milk, vanilla, baking powder and salt and beat again to mix well.

Add flour and stir well until thoroughly combined.
Measure Tablespoon sized balls of cookie dough and roll them into balls, placing

them on the cookie sheet an inch apart.
Press indentations about halfway down into the center

of each cookie ball using your thumb.
Bake 10-12 minutes until just beginning to brown.

Remove from oven and leave on cookie sheets.
Microwave ¼ cup of jam for 20 seconds until very soft and stir it well.

Re-imprint the cookies with your thumb while they are still warm then place about
¼ teaspoon of jam into each indentation.  Allow cookies to cool completely.
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