Recipe for Original Girl Scout Cookies
This recipe was published in the Girl Scout magazine American Girl in 1922. Scouts were encouraged to sell the cookies as a fundraiser. 
Girl Scout cookies
Makes about 6 dozen 
2½ cups flour
2 teaspoons baking powder
1 cup (2 sticks) butter, softened
1 cup sugar
2 eggs 
2 tablespoons milk
1 teaspoon vanilla extract
In a small bowl, stir together flour and baking powder and set aside. In a large bowl, beat butter and sugar together until creamy. Add well-beaten eggs and mix well. Mix in milk and vanilla. Add flour mixture and beat until it is completely mixed in. 
Cover bowl and chill dough in refrigerator for about an hour. Preheat oven to 375 degrees. Divide dough in half. Liberally flour a rolling surface and put half of dough on it, turning dough over to make sure some flour clings to it lightly. Flour a rolling pin, and using quick, light strokes, roll dough out to 1/8 inch thick. Cut rounds with a 2-inch cookie cutter; place cutouts on an ungreased cookie sheet. Sprinkle lightly with more sugar, if desired. Gather up dough scraps and quickly re-roll before dough gets warm. Repeat with remaining half of dough.
Bake for 8-10 minutes. Cool on a wire rack. 
Each cookie: 53 calories (46 percent from fat) 2.7 g fat; 1.6 g saturated fat; 6.5 g carbohydrates; 0.7 g protein; 13 mg cholesterol; 42 mg sodium. 
From American Girl magazine; adapted by Jennifer Graue
