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Hermits
Ingredients

1 cup granulated sugar

1/2 cup shortening

1/2 cup (8 tbl./1 stick) butter

1/2 tsp. ground cinnamon

1/2 tsp. ground nutmeg

1/2 tsp. ground ginger

1/2 tsp. ground cloves

1/2 tsp. salt

1 tsp. baking soda

3 cups flour

1/2 cup molasses

1 cup raisins, either dark or golden

Directions

Preheat oven to 350°F.

In a large bowl, beat together the sugar, shortening and margarine till smooth.  Beat in the spices, salt and baking soda.

Slowly stir in the flour, then add the molasses and beat well again.  Stir in the raisins last.

Pat hermits into a lightly greased 10" x 15" jelly roll pan; the mixture will be thick and fairly dry.  Bake for 15 to 18 minutes until a toothpick comes up with a tender crumb clinging.  Don't over-bake; bars should barely be pulling away from the edge of the pan.  Mine were done in exactly 15 minutes.

Remove from oven and cool completely before cutting.
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