Aunt Mary’s Carrot Cookies with Orange Icing  (Bugs Bunny Cookies)
(4 dozen)

250 mL
sugar

180 mL
shortening

1
egg

5 mL
vanilla

250 mL
cooked mashed carrots (430 mL sliced raw)
can use zucchini
500 mL
flour

12 mL
baking powder

2 mL
salt

1
orange

125 - 250 mL
icing sugar

1. Preheat oven to 350 F.  Lightly grease a cookie sheet.
2. Peel and slice carrots.  Place in glass dish with a little water (50 mL).  Cover and cook on high for 4 to 5 minutes.  Carrots need to be very soft.  Drain and mash.
3. Using a wooden spoon, cream together sugar and shortening.  Add egg, vanilla and mashed carrots.
4. In a separate bowl, sift together flour, baking powder and salt.  Add dry ingredients to shortening mixture.
5. Drop by teaspoon on greased cookie sheet.  Bake for 10 minutes.  Cool.
6. Frost with rind and juice of one orange mixed with icing sugar to spreading consistency (like peanut butter)

