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Service With an Old-Fashioned Touch

DeeDee and Mike Fleming
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Cocoa Cookies -

Preparation Time: 15 minutes Cooking Time: 10 minutes

OH, BY THE WAY...

We have a nation-wide network of realtors
and brokers, so you’re never too far away
for us to help you. We can match you up

with an agent just right for you,
so don’t be afraid to call!

1/2 cup sugar

1/2 tsp. baking powder

2 Tbsps. unsalted butter, softened
wax paper

1/2 cup flour

1/4 cup unsweetened cocoa
1/4 tsp. salt (necessary)

1 large egg, lightly beaten

Preheat oven to temperature 400°F. Combine first 5 ingredients in a
bowl. Using your fingers, blend in butter until incorporated. Stir in egg
until mixture is well combined. Cover dough in bowl and chill 1 hour,
until firm. Spoon level tablespoons of dough onto wax paper and cut in
half. With floured hands, roll each piece into a ball. Arrange balls on a
lightly greased baking sheet. Flatten each ball with a floured metal
spatula into a disk about 2 inch in diameter. Bake 7-8 minutes in mid-
dle of oven, or until cookies are set but not hard. Cool on racks. Cook-
ies will continue to crisp as they cool.

Average Mortgage Rates
(Source: FHLMC “Freddie Mac” www.freddiemac.com)

June 15, 2006

Average Rates:

Fees & Points:

(from Chefs.com)
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Fax: 480-821-8157
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