Pecan sandies

Twgredients:

Also known as 1 cup
Russian tea cakes, 2% cups
Mexican wedding /3 cup
cakes or 1 Tbsp
Snowballs. These 1 tsp
pecan shortbread 1 cup

cookies are pillows
of deliciousness, 1  cup
no matter what
name you use.

Butter

Flour

Granulated sugar
Water

Vanilla

pecans

Powdered sugar

Softened
Divided in half

Chopped
Sifted. Also called icing or confectioners
sugar.

This recipe was adapted from the Better Homes and Gardens

Classic Christmas Cookies, copyright 1992.




Pecan sandies

Makes approx. 3
dozen cookies

Phil Parker,
parkerlings.com
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[

Prep your ingredients as needed. Soften the butter by beating with an
electric mixer in a mixing bowl and chop the pecans.

Into the softened butter, add the sugar, water and vanilla, along with
about half the flour and beat until thoroughly combined, scrapping the
sides of the bowl regularly.

Stir in the remaining flour, then the chopped pecans.

You must refrigerate this dough for at least a half hour before shaping it
into balls, otherwise the baked cookies will crumble on the sheet.

When you're ready to bake, preheat the oven to 160C/325F. Prep your
cookie sheets and cooling station. (We use a brown paper bag cut to lay
flat.)

Shape the cookies into balls about 1” in diameter and place on the
ungreased cookie sheets. The cold dough will not rise or spread, so they
can be placed fairly close together, if you want.

Bake for about 20 minutes or until the bottoms are lightly browned.
Remove and let cool on your cooling station.

When cooled, gently roll the cookies in the powdered icing sugar.



