Moon Crescents (Gurabije)

Injredierﬁé
Cookie

ol np lard
° lnrp Mju
3 wps flowr

4 €19 yolKs
1/Z +5p lemon extract

1/Z lewon jwice from 1/ 2 lemon



Optioral +DPPiﬂj$ (see instructions below)

. -7 ejj whites /L cup white Mjkr
* chopped muts o Z +3p cornstarch
Tnstructions
CooKies
L. Cream lard and mju woril 1ij|n+ and flnffy; add ejj yolks and
blend in.

Z. pdd lemon extract and juice and +hen blend in +he flowr, mixinj well.
3. Roll dowj‘n owt on Flowred board +o about 1721 Hhickness. Cut with



Cookie cutter into quarter mopn Shapes.

4. PaKe on Mjrekéed pan at 325 dejreeé For 225 minwtes.

Optignal Toppinjs

. Prior +o bAKinj) +ops of CopKies can be brushed with €99 whites
(wrbeaten) and sprinkled with dhopped ruts.

2. For a more decorative cookie, beat wntil stiff 2 €19 wWhites +o which
1/2 cup Sugar and 2 +teaspoons cornstarch have been added. Peat
wntil very stiff, put merinjwe into pastry lmj and with a rosette +
pipe merinju.e alrps5 Center of CooKie. BaKe as directed.
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