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Imovredient - Freparation Method
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58 with racks in e

arpd lowsr thivods.

Wizl together flour, baking powder, baking sods and =alt in & bowl,

pgtber, pearut Dot
untl pals andd ovearmd. Holod whe sl:
Facducs speed o low, thern add flo

Beat boosther

Do soart 04 cups of doush about

ayE arwd oil with an elsctrio mixer at hioh spesd just

owmdbs, ared vanillas argd best onbil dust
i mixbure in 3 batohss, mixing until eell incorveoratec

:

Zinches apart onto § unoreased laros

Flattern mounds with floured tines of & fork, into 2.5 in cookiss,

Fabke, switching positions of =

the edoss, about 38 minutes total, Tramsfer to racks and cool,

Switoch rack to middle and cook remaining cookiss,

Vimldd: Y48 cookiss®

s incorporatacd

bakirng shests,

alfway throuoh until slishtly puffed and goldern svoumd



