Moon Crescents (Gurabije)

Injredierﬁé
CooKie
© 1 np lard - 4 99 yolks
Il wp Mju o 1/Z +5p lempn extract
o 3 wps flowr o 1/Z lempn J‘u.ice From 172 lempn

Optipral +Dppinjé (see instructions below)

. -2 ejj whites /L cup white mju
s thopped nuts o Z +5p cornstarch



Thstructions

CooKies

. Cream lard and mju wrril Iijh-l— and fluffy; add ejj yolks and blend in.

2. Add lemon extract and juice ard +hen blend in the flowr, wixing well.

3. Rl dowjh owt on flowred board 4o about 1/2% Hhickness. Cut with cooKie cutter into
quarter moon Shapes.

4. PaKe on mjreaéed pan at 325 dejreeé for 25 minwtes.

Op-tional Toppinjs

L Prior +o baKinj) +op5 of CooKies can be brushed with eqq whites (wrbeaten) and
Sprirkled with dhopped ruts.

2. For a wore decorative CooKie, beat wntil stiff 2 ejj whites +o whith I/Z cup mju and
Z teaspoons Comstarcth have been added. beat wntil very stiff, put merinjwe into
pastry lmj and with & rosette iy pipe meringue across Center of cookie. PaKe as
directed.



	Moon Crescents (Gurabije)
	Ingredients
	Cookie
	Optional toppings (see instructions below)

	Instructions
	Cookies
	Optional Toppings



