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HEDGEHOG COOKIES

Twugredients:

150 ¢ butter

125 ¢ sugar

1 +sp vamilla extract
1eq9

200 o flour

1 pinch of salt

For decoration:
1 pack chocolate sprivkles
1 pack chocolate alazing (or a bar of dark chocolate)

Preparation:

Wix together butter, sugar and vanilla extract. Add the eq, thew
the flour and salt and kvead well until the dongh is smooth.

Roll out the dough around Smm thick and cut circles with a cookie
cutter or a glass. Use vour fingers o shape the hedoehos's pointy
snout.

Bake the cookies on 160120 degree Celsius for 1012 minutes util
they are golden brown.

Let them cool while vou melt the chocolate glazing. Ovce completely
cold, add three dots for the eyes and the snount and dip the back of
the body into the chocolate. Add the sprinkles as spines.
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