
½ c. shortening

1 c. brown sugar

2 eggs, slightly beaten

1 c. canned pumpkin

2 c. flour

1 tbsp. baking powder

1 tsp. salt

2 tsp. cinnamon

½ tsp. nutmeg

¼ tsp. ginger

¼ c. butter or margarine

2 - 2 ½ c. sifted powdered sugar

2 tbsp. very hot water  (Add very small amounts of hot

water to frosting until it is creamy enough to spread on

cookies.)

Mix ingredients together and chill dough.

Preheat oven to 400 degrees.

Apply non-stick spray to cookie sheets.

Take dough from the refrigerator and drop by spoonful

onto prepared cookie sheets.

Bake for 10 minutes.

Cool and frost.

This is one of my favorite cookies because of the wonderful
combination of the pumpkin flavor and the buttercream

frosting.  Make sure you get the frosting to a creamy
spreadable consistency.  - Jan
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