
HOMEMADE PECAN SANDIES
Ingredients

2 sticks unsalted butter, at room temperature
1/3 cup sugar, plus more for sprinkling
1/2 teaspoon salt
1 teaspoon vanilla extract
2 cups all-purpose flour
1 cup pecans, coarsely chopped

Instructions

In a medium bowl, using an electric mixer, beat the butter
with the 1/3 cup of sugar and the salt at medium speed until
light and fluffy, about 3 minutes. Beat in the vanilla, then
beat in the flour at low speed, scraping the side and bottom
of the bowl, until the dough just comes together. Add the
pecans and beat just until they are incorporated and lightly
broken up. Divide the dough in half and form it into two 2-
inch-thick  logs.  Wrap  tightly  in  plastic  and  refrigerate
overnight.

Preheat the oven to 350°. Line 3 baking sheets with parchment
paper. Working with 1 log at a time and keeping the other one
chilled,  cut  the  dough  into  scant  1/4-inch-thick  slices,
arrange  them  on  the  baking  sheets  and  sprinkle  them  with
sugar. Repeat with the second log of dough.

Bake for 25 to 30 minutes, until the cookies are lightly
golden around the edges and on the bottom, shifting the baking
sheets halfway through. Let the cookies cool on the baking
sheets for a few minutes, then transfer them to a rack to cool
completely.

PLEASE,  USE  THE  NEXT  PAGE  LINK  BUTTON  FOR  MORE  DELICIOUS
RECIPES AND DON’T FORGET TO SHARE THIS POST WITH YOUR FRIENDS
AND FAMILY ON FACEBOOK.Saying Anything is good, we’d love to

http://www.mamamiarecipes.com/homemade-pecan-sandies-4/


know your feedback ! Thank you.!!❤


