
Preheat oven to 350 degrees.
Cream butter; add sugar and continue creaming.
Add eggs, ricotta and vanilla; beat well.
Sift flour, baking powder, baking soda and salt. Add to batter.
Drop about a teaspoon of dough on ungreased baking sheet.
Bake about 10 minutes until edges are lightly browned. Cool. 
Mix well and dip cookies into icing. 
Place on a wire rack on a piece of waxed paper on countertop and put sprinkles on
top.

Notes:
1. It is alright to use only 15 ounces if you can only find 15 ounce containers. 
2. If using anise oil, use real anise oil. Hard to find, so vanilla extract is good.
3. No need to refrigerate once baked.

Cookies:
1/2 lb. butter
2 cups sugar
1 lb. ricotta
2 eggs
1 teaspoon vanilla (or anise oil)
4-1/2 cups flour
1 teaspoon baking powder
1 teaspoon baking soda
1/2 teaspoon salt

Frosting:
2 cups confectioner's sugar
1/4 cup butter
3 tablespoons milk
1/2 teaspoon vanilla
Sprinkles
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