Butter Biscuits

5 eggs

1 cup sugar

1/2 pound cream cheese (8 ounces)
2 sticks margarine or butter

1 teaspoon vanilla

5 cups flour

5 teaspoons baking powder

1/2 cup raisens

Have ingredients at room temperature. Cream
sugar, cream cheese, and butter. Add eggs and
vanilla. Add 1 cup flour and 1 teaspoon
gradually until all 5 cups and 5 teaspoons of
baking powder are used.

Place dough by teaspoon on well-greased
cookie sheet.

Bake 350 degrees for 10-12 minutes.

Note: My mother had so many variations on this
recipe that Ifinally gave up on the translations.
This version isfrom Jeanie’ collection (cream
cheese addedfor extra moisture).

Mom laione’s Pizzelle

1 cup Crisco

1 1/2 cups sugar

6 eggs

3 1/2 cups flour

4 tsp. baking powder*

2 tbsp. vanilla or anise seed

Cream Crisco and sugar.

Add eggs, flour, optional baking

powder (*Mom did not use baking powder),
vanilla/anise seed.

Place teaspoons of dough on pizzelle iron.
Bake until golden brown.

W i
uv
ft ajo/ ms
N /( nA~"
rwYA A
if rt~0 J, fjb A
ly IyyiAyifiA'" A’
il K1-AOa V-Z,
3 3
3> Sr"& dvio e li/ (610

/Uaxs ft,o ells

sin‘sTaaM j Xs



