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Mama Musto's Italian Cookies
Ingredients

1 1/4 cups sugar

6 to 6 1/2+ cups flour*
4 tsp. baking powder

6 eggs (reserve one yolk for brushing tops of cookies)

1 cup vegetable oil

Grated orange zest from a large orange (orange zest only, not the white pith which is bitter)
2 tsp. vanilla

1 tsp. lemon extract

*The amount of flour will depend on the size of your eggs.  You want to end up with a dough that is not sticky and will be easy to handle.

Directions

Line two (or more—depending on size of your oven) cookies sheets with parchment paper.

Beat eggs (minus the one yolk) with sugar until light and fluffy.  Stir in oil, orange zest, vanilla, and lemon extract.  
Add in baking powder along with enough flour to make a soft dough.  You should be able to roll it by hand easily without it sticking to your fingers.  If you’ve added 6 1/2 cups of flour and it is still somewhat sticky, refrigerate it for 30 to 60 minutes until it is easy to handle.
Fashion long snake-like rolls, approximately 1/2" in diameter.  Break off pieces and loop them (form a "U") and then twist the two ends once.  (The shape is similar to the cancer symbol.)  Alternatively, be creative and shape them any way you darn please!

Brush tops with reserved egg yolk which you have beaten.  Place on prepared cookie sheets.  Depending on the size you make them, you should easily get 3 dozen out of a batch.
Bake at 350o F for approx. 15 to 20 minutes until golden on top.  If you like your Italian cookies with a little crunch to them, go the full 20 minutes.
Fran's Notes
My mom mixed the cookie dough by hand, but I used my KitchenAid mixer.  Once the dough started to get really thick, I switched from the paddle beater to the dough hook.
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