Tekana’talakwahte’ - Cookies

Twana’taluta tekana’talakwahte’ lets make cookies
Nahte’ nikana’tald:1a tekana’talakwahte’ Atwat:ni what kind of cookies will we make?
Onutakli’ watna’talunyé:tu tekana’talakwate’ lets make sugar cookies

Preheat - 325 F nayo’talihahake’ oven

+ 3/4 nikatikdpslake’ yo’netska owistosli’ - 3/4 cups of soft butter
* skakapslat onutdkli’ - 1 cup of sugar

¢ tekanhusake - 2 eggs

e ka’niwatokwatsla: kaku’usta’ - I teaspoon vanilla

* 2-1/2 nikatikapslake’ ohtesli’ - 2 1/2 cups of flour

« kaA’niwatokwatsla: watu’twata’ - [ teaspoon baking powder

In large mixing bowl:
Onutakli’ khale’ owistohsli tasheste’ thona tesawali
mix sugar & butter together
Onhusa khale’ kaku’usta asati
add eggs & vanilla
Ohtetsli’ khale’ watu’kwéta’ ya’tashéste’
mix flour & baking powder
Tho’na tesawali akweku
mix all together
Tho’na aswe’nd:ni ahsa niwasha yd:yak nakuhdke’ ahtanawa’shuha’
make into 36 cookie balls
Tasnutaklitslalhés ahtanawa’shuha’
roll cookie balls in sugar
Yutnatalutalkwa:ke aAslu:nu
put on baking sheets
Tekni inches na’tukutlunuke’
two inches apart
Tekni yawAle tathuni kd:ye yawale minit tsi’ nahe’ nasatekutu
bake 12 to 14 minutes.

AhsAa dozen askwenyase
you will get 3 dozen
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