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Add the syrup, mix and then add the flour and baking soda and mix
again until it forms a dough.

Place the logs on a baking tray about three inches
(donit have to measure) away from each other.

Next place in oven for 25 minutes or
until golden brown.
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Swedish Butter Cookies

Ingredients

cup butte sofencd 2cups al-purpose lour smorkakor

Tcup sugar T teaspoon baking soda (butter

2 teaspoons maple syrup ‘Confectioners' sugar cookies)

Instructions

Preheat the oven 150°
Mix butter and sugar in a big bowl until light and fluffy.

Add the syrup, mix and then add the flour and baking soda and mix
again until it forms a dough.
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Take out of oven and cut into 1 inch pieces and allow to cool on a
wrire rack.

Once cooled dust with icing sugar.

I added some strawberry's on top, but you could add any
type of fruit.

ENJOY!
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