
“Perfect” Cookies

1 cup raisins
½ cup water
Boil for 5 minutes.
Remove from heat and add 1 tsp baking soda, mix.

Mix Together
½ cup creamed butter
1 cup sugar 
1 beaten egg
½ tsp vanilla

Add raisins to mix.

In separate bowl stir together:
2 cups flour
½ tsp baking powder
¼ tsp salt
½ tsp cinnamon
1/8 tsp nutmetg
½ cup walnuts

Add dry ingredients to wet ingredients mixing well.

Drop by teaspoon onto greased cookie sheet.

Bake at 375 for 8 to 10 minutes (I baked for 9 minutes).
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