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ingredients -

- U _TRS wunsalted bM++w' $0Fftere d

- A oup granuiated sugow
- | eqq

- Y12 tSp vanlla extract

- X e ol purplse f’”W

- Y112 1Sy ba/\’/'rxaqrgowo’er
- YYvr tSp Ccart

- Yam ! a vanety
v

dvectrony :

i. In a meddum Lized bowl  CreQum

t0gethes hyutter and whﬁaar until pate
then beat in eqqg and vari/lq.

1. In o Jeparate bow! X roqerhwﬁowm/?

00Kiing powder  and Salt. Q40 thefe dry

ingrvedients t0 the buitter and eqqs  rixirg

in_the d/m in _three patche s

2 pivide the dough ihto 72 boaUs then PMHM

the palls nto d4fﬂ( wrap +he dﬂr/(.r /N

plastic wrap and then onill /7 the Pncidz/nf
nt rast | hour,

4 wWhile gl/z/////nq preneat oven t0 350°F

Line o DOLKM\A S‘NH with purchmant pap,

Pre pave a (giLowed \cwjmm, t ol out @omm
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TaKe phy douqh YIK _and toll 0u+ on

flou\w;d SM*PM& aim [Jay /4 inen

tmoKV\MS \Asa CQOKx e C(H‘fGVJ' to _cut

pbottom civelesS . Collect +he¢ma/mnf

(vaps & Q0Ugh  ve-vo and cut gut

more pitt0n cCiveles +ipn f#crm‘r?/q Lo

baﬂsz Lhoet 45 (//m Qg0 W hen duau’ve
used wp the douq/» baﬁe bottoms Pay

10 minutes wvf/// they begin fo

(S

brown p+ hy ed@&J.
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Kepeat the aboOve nmith Your Selond L

thi( Eime UliNng £he L00K7€ Cutters wi+A

c/
Cut - o0Uut JThabes ¢0 matle o0 crviles.

whin the £0ps- ang pittoms anre (001 -

Al etnple I TaHe Yoy Clrefe CO0fs ¢S
Cho cut-o0u+t J’Wﬁ and Ssrreaq 9o

——

(/2 - 3/4 Frp) 0n the botfom .

Then toe +Ne Cirede cu+ —0Ut CO0F er

and place sn 4o p.
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