UaABaQ JaJlUUSL pUe PIABQ JO USYIID BY} WOl

$ dx3 uanesp /S :/v:¥0 92 /TT/8TOZ €T A 'S8 400D N0 N~ sebnsTse | w :p$
¥ :sbuinies
'sapjuuds Jo
sa|pued Aepljoy pue Bunsol) allloAR) INOA Yyum arelodaq /L
*10]09 Ul umouq ybi|
AJBA [nUN saINUIW 8 0] 9 UBAO paleayald ul axeq pue
S198Ys 8009 paul-luawyared o pasealb Apybi uo 189S 9
'slanno
anjood Aepijoy ajione) InoA Buisn sadeys ao0d 1o INY °G
"$SBUXIY} ,.Z/T 03 N0 [joJ ‘uid Buljjol e yum

S3I¥00D 1N01IND 1ebNg se|lA/S11assad

Desserts/Milas Sugar Cutout Cookies

..From Mila’s European Bakery, Thiensville, WI ..Printed in
the Milwaukee Journal Sentinel, Dec. 4, 2002 ..Makes
about 2 1/2 dozen 4-inch cookies ..
A: 11/2C sugar
2C butter, at room temperature
1 1/2t salt
1T baking powder
1 1/2t baking soda
1t vanilla extract
. 4 eggs, beaten
: 6C flour (about)
Preheat oven to 375F.
Mix (A) and beat until smooth and creamy.
Add eggs (B), scraping down sides to ensure that batter
is completely mixed.
Add flour until dough does not cling to sides of bowl
and is not sticky.

4. Remove dough from bowl and set on well-floured surface. ) ) )
From the kitchen of David and Jennifer Deaven
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