Pineapple Cookies
By Ashley Yingling

Dough: Filling:
4 oz cream cheese 1 can crushed pineapple
2 cups flour Y4 cup sugar
1 cup butter 2 tablespoon corn starch

1 teaspoon lemon juice

Mix together and chill for 1 hour
Combine in a large sauce pan. Heat
over medium heat, stirring until thick.

Roll dough between two pieces of wax paper until thin (about 1/8 inch). Cut into
1 ¥ inch squares. Drop one teaspoon of filling on each square. Fold over (like a
diaper).

Place on an ungreased cookie sheet and bake at 350° for 20 minutes.

This is my grandmothers favorite recipe and my favorite.



