Lillian's Cresents

Ingredients

1/4 1b butter, softened
2 rounded Thsp powdered sugar

- 1 cup flour, sifted before measuring

1 tsp vanilla

1/2 cup nut meats, chopped
- Powdered sugar (for rolling)

Instructions

1. Cream butter with 2 rounded Thsp powdered sugar.

2. Add sifted flour, vanilla, and chopped nut meats.

3. Shape with fingers into small cakes and form into crescents.
4. Grease a cookie tin and bake at 300° until very light brown.

5. Remove from oven and roll in powdered sugar immediately.
6. Makes about 30 cookies.



/f W _A»{)-;,dj ;/51%/1/2) ,Lﬂit/f-; 2 '}z«é@,a)

(€2 228}

recipecardarchive.com | RCA0003-20260513-0086



— 7L ]é&ur%x;zf;j R F g /4/2’72//71.4* o
o - Sy
}%”’A“b dﬂg—mfx B Cowtca J

recipecardarchive.com | RCA0003-20260513-0086




