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Ohrao Cookis Filling

Combimes bu'fjt;;g-;ﬂ,, L TR, bai{ing ;‘_:,;:sij.a', =alt im the bowl of 3 stard mixer. i on low o

moisten, thern increass to mediom ard mi= until lsht and Floffy, about 5 minobes,
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ittt flour and coocons togsther. Sprinkle into butter mixture on Iow Enesd agsinst sides of
Dol to form e smooth balle Divide in half anf flatien into disks.

Or s cocos dusted surface, roll doush into 7
Foll with emnbossed roller or
Frrangs on parchment fitted sheet with L0549 oap.

Fot rack in micddls of overs Praehsat bo 258,
ik SouiaTe.
ramulat o LAY Stame into L5Y vounds.

Bake sbout 153 mircdss ard ool complatelu

Turm half the waters over and pipe a dollop of filling. Top with 2nd wafer and teizt, Transfer
o aivtiaht container and let set for 38 miratss
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hemEpontt vanilla extract

1A tesspoon Bosher salt orgstals
£ CUpE orgario powdered susar - taplocs based, not cornstacch based

Babke arnd cool cookiss fivst

Ima & guart stainless stesl saucepan, melt butter owver med-low haat, then simmer, stivrving,
kil butter falls silent after hizzing and poppdng. Lower bheat iF browsndrne. Steain into
stand mixar.

Hodod wanilla arg salt, followed b sooar. Mis on low o modsten, then increass o nedium. Beat
laim tip.

. Fo
until oreamny and soft, sbout 5 mirotes. Tramsfer o pastry Dag eith 002Y plat

Wislods YL A5 cups”



