ITALIAN RICOTTA COOKIES

1 stick of butter or margarine, soft 
1/2 cup ricotta cheese 
1/2 tsp. vanilla 
1 egg 
2 cups flour 
1 cup sugar 
1/2 tsp. baking soda 

Mix the wet things together & stir until well blended.  Add the sugar and the baking soda and blend.  Add the flour and stir.  The last of the flour will have to be kneaded in by hand. Dough should be pretty stiff. 

(You can use a hand mixer, but best to switch to dough hooks when you start adding the flour. Depending on the mixer, you might have to knead in the last of the flour by hand. A powerful stand mixer might do the entire job without any kneading by hand. A food processor doesn’t work very well unless you can control the speed; they tend to over-mix the dough.)

Use a 1 inch cookie scoop.  Drop onto a cookie sheet.  Bake at 375 for approximately 10 minutes (do not let the tops brown). 

Let cool.  Sprinkle with sifted powdered sugar. Also OK to use frosting.

Store in an air-tight container. They do not need not be refrigerated.

OK to make the dough a couple of days ahead and store in the refrigerator wrapped in plastic wrap.

Makes about 3 dozen.
