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bags. I(eep I anrl g,i ve otlrers alo*g xi th tfue recipe to"
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T<= reraiaiag battrr iq tfue bo*I- -Acld l" *ep *f +il, A isp- cinnaaon,
3 Ierge eggs, 2 errps of f lour, 1 cup of sug:ar, I tsp. vani.I la, llf
tsp, sal t , ,/Z crrp of ui ll., t l,r? tsp. baking ponder, l/2 tsp. haking
E;,rda r Brre! 2 soal I lr,.rlitrri of i ns tant pudding. Suggcst*rJ f la'rors of
p*rlding are vani l!+ ur hut{.er pecann hut feel f rce to experioent-
Fsr:rr irrlcs I larg* **E E**utte rec' a*d strgarr.rl l*af p*ns- Six cian*r'rorr
+lttI:t.tgnr arrd:;prinkle aa tog* S;rk* at 325 degr*** far t hsur. CooI
f rrr 15 uinut es *rrd rcuove f rom pals.
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