Snowball cookies
1 cup butter (2 cubes)

½ cup sugar

½ tsp almond extract

1 egg

3 cups flour

powdered sugar

filling: candied fruit, cherries, chocolate chips, nuts, etc.

Cream together butter & sugar until fluffy.  Beat in egg and almond extract.  Add flour 1 cup at a time. Dough will be very stiff.  Refrigerate for at least 2 hours.

Pre-heat oven to 350*.  Take approximately 1 teaspoon of dough, roll into a ball, dent center w/thumb.  Put filling in; cover completely so no filling shows.  Put on greased cookie sheet.  Bake 10 minutes.  Immediately after taking out of oven, roll in powdered sugar.

Makes about 40 cookies.

