e OAYWIEA| PAicin Gookies

INGREPENTS :

() s¥ivke wnsAlred buter, cofrened - 0f - (|) (/u? shor)rev\m@

(\) O PrOWh SUgAY, pACKEA

B4 )w FAWIATEA Sugar

{1:5) oups j\)\\—wryosﬁ Hour ' ¢ o
\) Top salt

\) +c W‘W‘@r oA
\é oA Iwiog
(1) sp oun AMON |
2 6405, well boaten Lo B e P
(D +ep vanilia

[2) oups tolled oats

(.5) oups raicine

NoTes/PirecTioNs:

~Fre HeaY oven o 250°F And groase %\ vookie cheets.

= arge vv\wm? bowl, oAt b rer untiloroamy. Add sugacs, beat undil vty (appror wiin.)
Then beat in egac And AdA VAW,

—Ih wiediym pow, vvumf OUry SA YAKING SoA, cinnamion AnA Awieg. Sir Yhese Ary
n \’GJ\IGV\‘\’G Yo buer—sugar wikhures. Sic in vaicine And Yhen oate.

—Qyoon oVt g Y ablespoons of dough, % inohes apart. BAke until voolie edges Yurh golden browh

(Akout \0-\2- mam+@s> \/e)r w00l Yoot vookies will ke very cofy \)VH’I\ Wipletely cooled.

AWNEES Approx & Aozon ﬁI‘AYANDPLAY
INTHE SMOKIESW




