Refrigerator Cookies   - Paul Maurer  one of  “Mom’s Cookie Recipes”
1 cup Butter                        ½ cup Lard              1 cup Granulated Sugar 

1 cup Brown Sugar             3 Eggs                     4 cups All Purpose Flower 

2 tsp. Cinnamon                 ½ lb. Almonds or Walnuts (finely chopped) 

1 tsp. Baking Soda             1 tbls. Hot Water 
Cream thoroughly butter, lard and add sugar. Add eggs one at a time, beat well after the addition of each. 

Sift together Flour and cinnamon. Dredge nuts with part of mixture. 

Mix soda with hot water. Add flour, soda mixture and floured nuts to creamed butter mixture. 

Pack in deep pan lined with wax paper. Chill in refrigerator overnight. 

Cut in thin slices. Cut cookies into small squares or rectangles if slices are too large. Place on greased cookies sheets. Bake in oven at 425 for 8 to 10 minutes (makes 6 doz.) 
