Frosted Poppyseed Cookies
1 cup soft butter

½ cup sugar

Two egg yolks 1 teaspoon vanilla

2 cups flour

¼ teaspoon salt

3 tablespoons poppy seeds

Cream butter and sugar with mixer.  Add egg yolks and vanilla.  Mix well.  Then add flour, salt and poppy seeds with mixer.  Shape into 1 inch balls.  Depress center slightly.  Bake at 375 degrees on lightly greased cookie sheet (I use non-stick butter flavored spray) about 10 minutes until edges begin to turn slightly brown.  Do not overcook.  The tops should not be brown.  Do not make too big either. They are best as tasty little tidbits that you can sneak when your husband isn’t looking…  Of the
Cool and frost.  
Frosting:
Mix together: 

3 c. powder sugar

1/2 c. soft butter

1 1/2 tsp. vanilla

3 Tbsp. milk

Add food coloring if desired to match your occasion!

