
Grandma Bischoff’s Fat 
Cookies


This is another one that is good to serve with soup


3 eggs beaten with ¼ c sugar, add 1 ½ c milk 
and ½ c cream. 


Sift 4 c flour with 3 heaping tsp baking 
powder and 1 tsp salt. Add to egg and other 
mixture. Use only enough flour to make a 
soft dough – not sticky. 


Roll into ¼” thickness and cut into square or 
oblong pieces cutting in slits as shown. Tuck 
corners into the slits and pull making a knot, 
or just cut the square, make the slits and 
deep fry square as the dough could be hard 
to handle for you. Fry in deep hot fat. 




 Rod and Travis both LOVED these!
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