
Snowball Cookies

Scan Code To Watch
Video!

Recipe by: Laura Vitale

Makes about 4 dozen

Prep Time: 20 minutes
Cook Time: 20 minutes

Ingredients
__1/2 cup of Unsalted Butter, softened at room
temperature
__3 Tbsp of Granulated Sugar
__1 tsp of Vanilla Extract
__1 Cup of All Purpose Flour
__1 cup of Chopped Pecans
__1/4 tsp of Salt
__3/4 cup of Powdered Sugar

1) Preheat the oven to 325 degrees, line a
baking sheet with parchment paper and set
aside.

2) In a large bowl, cream together the
butter, sugar and vanilla until smooth, then
add the remaining ingredients and mix
together until fully combined (you might
have to use your hands for the last few
seconds to pull it all together).

3) Take a small about at a time (about 1/2
inch in size) roll into a ball and place on your prepared baking sheet.
Bake them for 20 minutes.

4) Allow to cool for 5 minutes, then transfer to a large resealable bag
with the powdered sugar, then seal and shake them around until fully
coated in the sugar.

5) Serve right away or store in a tightly sealed container for a few days
(although these are so good they wont last that long).

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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