Caramelo Covered-Dish Luncheon
Mexican Wedding Cookies
Recipe adapted from Cooks.com 




Distribute only 10 copies
Serves 6 - 8
Shopping list:
· butter

· powdered sugar

· flour

· pecans

· vanilla
Ingredients: 
· ½ pound butter, slightly softened

· ½ cup powdered sugar

· 2 cups sifted flour

· 1 cup pecans, chopped

· 1 teaspoon vanilla

Method:  
1. Cream butter and powdered sugar.

2. Add flour, pecans and vanilla.

3. Knead until smooth.

4. Shape into balls the size of a quarter.

5. Bake at 350º for 20 minutes or until light brown.

6. Roll in additional powdered sugar while warm.
