Pastelitos de Boda (Sra. Torres)

*Preheat oven to 350o

2 sticks (1 cup) sweet (unsalted) butter, softened


1 teaspoon vanilla extract


2 cups flour


½ cup confectioner's sugar


pinch of salt


1 cup pecans, chopped fine


additional confectioner's sugar ( to dust cookies)

--------------------------------------------------------------------------------------------------------------------------------



Beat the butter until llight & fluffy; mix in the vanilla.  Mix the other ingredients

 together & work into the butter.  Shape the dough into 24 medium-thickness patties & place on

 an ungreased cookie sheet.  Bake for 30 minutes or until the cookies are delicately browned.

 Lift the cookies off the sheet and cool slightly on a wire rack.  Roll in additional confectioner's

 sugar.  Cool & store in a tin with waxed paper between the layers.

