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I cup unsalted butter, softened
r/z cup confectioners' sugar

2 cups flour
I tablespoon water

1 tablesPoon vanilla extract
I cup pecans, chopped

CDr"u* the butter in a mixer bowl. Add the confectioners' sugar

{and flour gradually, beating until fluffy. Add the water and

vanilla and mix well. Stir in the pecans. Shape into balls and place

on an ungreased cookie sheet. Bake at 300 degrees for 15 to 20

minutes oi until light brown. Roil in additional confectioners' sugar

while hot. Place on a wire rack to cool. Yield: 36 servings.
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