Title: NUTTY COOKIES

Ingiedients—— | Dietlions——

42 Club crackers 1. Preheat oven to 350°.

Y2 c butter 2. Place crackers in single layer on a foil-lined baking sheet.

Y2 ¢ granulated sugar 3.1n a saucepan, over medium heat, melt butter.

1 tsp vanilla 4. Add sugar and bring to a boil.

1 c sliced almonds 5. Boil for 2 minutes, stirring constantly. The mixture will
look foamy.

6. Remove from heat and add vanilla carefully.

7. Pour mixture evenly over crackers and sprinkle with nuts.

8. Bake for 10-12 minutes, until light brown. Remove from

the pan immediately and place on wire racks to cool.

KITCHENS
Serves: 6-8 Prep Time: 20 min.  Cook Time: 12min. bgw



