
SNOWBALLS

These cookies are a Christmas tradition! If you double the recipe, you'll be sure to have enough to
share after you've “tested” them!

½ pound softened butter (2 sticks)
5 heaping tablespoons powdered sugar
1 tablespoon water
2 cups flour
1 cup chopped pecans
1 teaspoon vanilla

Powdered sugar for rolling cookies

Preheat oven to 350 degrees F.

1. Blend thoroughly the softened butter,
powdered sugar, water and vanilla.

2. Slowly blend in the flour and nuts.
3. Roll dough into 1 inch balls.
4. Bake on ungreased cookie sheet for 20 minutes. Watch that the bottoms don't burn.
5. After removing from oven and just when cool enough to touch without burning yourself, roll

the cookies in a large bowl of powdered sugar. Place on plate with space around each. After the
cookies have cooled, roll each again in more powdered sugar.

Notes: I usually double this recipe to have enough cookies to share after I've “tested” them.

You can use margarine, but the cookies aren't nearly as good and have a tendency to burn. I use the
salted butter, not the unsalted. Make sure the butter is soft, but don't melt it.

I really use “heaping” tablespoons of powdered sugar in the dough. Don't skimp.

I have been grinding the nuts finer and finer each year, to keep the pieces from sticking in my teeth.
But have a bit larger chunks of pecans is really good, too!

The dough may be mealy after you've blended in the flour and nuts. Rolling the dough into the balls
will press it together.

Watch the temperature of the oven. Too cool and the cookies will be doughy. Too hot, and they'll burn.

I am generous with the vanilla, usually closer to 2 teaspoons.

The minimum size should be 1 inch. 1 ½ inches works, too, but too large and the centers will be
doughy.


