happy hanukkah!
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INGREDIENTS IN A LARGE
BOWL. ADD 1 STICK SOFT
(ALMOST MELTED) BUTTER, 1
BEATEN EGG, 1T TSP VANILLA.
COMBINE. ROLL INTO 1 1/2
INCH BALLS. BAKE FOR 10
MINS ON PARCHMENT-LINED
OR GREASED BAKING SHEET.
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