Orange Drops
¾ cup sugar

2/3 cup shortening

2 tablespoons grated orange peel *

½ cup orange juice

1 egg

2 cups flour

½ teaspoon baking powder

½ teaspoon baking soda

½ teaspoon salt


Heat oven to 400 degrees.  Mix sugar, shortening, orange peel, orange juice, and egg.  Stir in remaining ingredients.  Drop by rounded teaspoonfuls about 2 inches apart onto ungreased cookie sheet.  Bake until edges are light brown, 8 to 9 minutes; cool on a rack.  Frost with Orange Frosting (below) if desired.  [Note: ½ cup nuts or ½ cup raisins can be added to dough before baking, if desired.  I do not add them.]  Yields two to three dozen cookies.

Orange Frosting:


Mix 2 cups confectioner’s sugar and 2 tablespoons margarine or butter, softened.  Beat in 1 tablespoon grated orange peel and about 2 tablespoons orange juice until well-mixed and of spreading consistency.  (Note:  recipe calls for orange peel in the frosting, but I do not put it in.  I only put it in the cookie batter.)







Jennifer Keith
* = If you are lucky, stores may carry grated / chopped orange peel, especially around Christmas.  Just put it in the food processor to chop it up finely enough.  Even if it is sweetened orange peel, it does not seem to affect the recipe at all.

I usually double this recipe when making it.

