" Crescent, Ball and Ring Mexican Cookies

This recipe makes fwo dozen cockies and takes about 40 minutes to prepare.

1 %4 cups flour

¥ tsp pinch salt

% cup powdered sugar

1 cup butter, softened

1 cup finely chopped pecans or % cup chopped/ground aimonds and 2 cup chopped

pecans

1 tsp vanilla
Preheat oven to 325 degrees. In medium sized bowl, mix together all ingredients. Shape into a medley of
24 crescents. balls and rirgs. Place on lightly greased cookie sheet and bake for 10 to 15 minutes, or
until golden brown. Cool and serve.

Polvotones de Canele (Cinnamon Cookies)
Ingredients

1 cup butter

Yecup confectioners’ sugar

Y& teaspoon ground cinnamon
'{, teaspoon salt

1 teaspoaon vanilla exiract
1'%cups all-purpose flour

1 cup confectioners' sugar

1 teaspoon ground Sinnamon

Directions
1. Preheat oven to 350 degrees F {175 degrees C). Grease cookie sheets.

2. In a medium bowl, cream together % cup confectioners’ sugar and butter until smooth. Stir in
vanilla. Gombine flour, salt, and ¥ teaspoon of cinnamon; stir into the creamed mixture to form a
stiff dough. Shape dough inte 1 inch balls. Mix together 1 cup confectioners’ sugar and 1
teaspoon cinnaman; roll balls in cinnaman mixture.

3 Bake far 15 to 20 minutes in preheated oven, or until nicely browned. Cool cockies on wire rack

Measurements

tablespoon {thsp) = 3 teaspoons (tsp}
1/16 cup (¢} = 1 tablespoon

1/8 cup = 2 tablespoons

1/6 cup = 2 tablespoons + 2 teaspoons
1/4 eup = 4 tablespoons

143 cup = 5 tablespoans + 1 teaspoon
38 cup = 6 tablespoons

142 eup = 8 tablaspoons

2/3 cup = 10 tablespoons + 2 teaspoons
34 cup = 12 tablespoons

1 cup = 48 teaspoons

1 cup= 16 tablespoons

3 fluid ounces (floz) = 1 cup

Multiply | - By | ToGet::
Fluid Qunces 29,57 grams




