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French Leaves
i Larce ege yolks li tsps. Sugar l} tsps. T. Geed
Cream I1/8 tsps. salt I/4 tsps. vanilla

I C 8ifted Cake Flour '

Knead abotit 5 min. divide in 3 parts roll
slightlvy thinner than for pie crust

cut rectangles Tinch by 3inch Make a T ‘inch 1le
lengthwise slit in the center "of each Draw oné
end of eachi Peetangle through the BEFG.

Fry 1in deep fat 365% fry zbout a min.or

a few seconds longer.drain on absorbent paper



