
Mincemeat Cookies 
Ingredients: 

1 cup vegetable shortening 
1-1/2 cups granulated sugar 
3 large eggs 
1 tsp vanilla extract 
1 1/2 cups mincemeat, jar, not block type 
1/2 tsp salt 
1 tsp baking soda 
3 1/4 cups of all-purpose flour 

Instructions:   

Cream shortening and sugar, then beat in eggs one at a time. Add vanilla and mincemeat, 

mixing well. Stir in 2 cups flour, blend, then add baking soda, salt, and remaining flour. Drop 

by teaspoon onto a prepared cookie sheet and bake at 400°F for 12 minutes. Dough can be 

frozen or refrigerated. 

Option: These Mincemeat cookies are soft cookies. For a crunchy cookie, add 2 tsp of 

cream of tartar to the batter when you add the soda. Use this trick in other recipes if 

desired. 

  


