Date Pinwheel Cookies 

Prepare date filling ahead of time.  

Heat slowly and stir.  Let cool and set aside:

1 pound of dates

¾ cups water

¾ cups sugar

1 Tablespoon lemon juice
Mix together:

2 cups brown sugar
1 cup soft butter
2 eggs


2 Tablespoons water

3 teas vanilla



Mix in a separate bowl and add to above mixture:
4 cups flour

1 teas baking powder

1 teas baking soda
Divide dough.  On a floured surface, roll out into 2 rectangles.
Spread ½ date mixture and roll.  Repeat with other half. Refrigerate

for 3-5 hours.  Slice into ¼ inch slices.  Bake @350˚ for 10 minutes.

DO NOT OVERBAKE.
