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Salem Halloween Cookies
万圣节饼干
It's fun to organize a Halloween party in your home. It's easy too!

在你家里组织万圣节聚会是很有趣的。也很简单!

First, find a big room you can use.

首先，找一间你可以用的大房间。

Second, make some scary decorations.

第二，做一些恐怖的装饰。

Third, prepare some Halloween food: popcorn, apples, sweets, pumpkin pies and special Halloween cookies.

第三，准备一些万圣节事物：爆米花、苹果、糖果、南瓜派和一些特别的万圣节饼干。

Make Salem Halloween cookies for your party! It's easy. Just follow the recipe.

为你的聚会做一些塞勒姆万圣节饼干这很简单。只要按一下食谱。

万圣节饼干

INGREDIENTS
食材
3/4 cup chopped nuts. 1 cup softened butter.

3/4杯的碎坚果。一杯软化奶油。

1/2 cup powdered sugar. 1/2 cup flour.

1/2杯的糖粉1/2杯的面粉

1 teaspoon vanilla extract. 1/4 teaspoon salt. powdered sugar

一茶勺的纯香草精1/4茶勺的盐糖粉

UTENSILS TO USE

使用的炊具

a big bowl, a wooden spoon, a teaspoon, a non-stick, cookie sheet.

一个大碗、一根木勺子、一个茶勺、一个不粘的烘饼烤板

NOW:
开始制作：
Chop the nuts. Mix together nuts, butter, sugar and vanilla in the bowl.

切坚果。把坚果、黄油、糖和香草精一起放子碗里搅拌。

Slowly add flour and salt. Put the bowl in the refrigerator for 1 hour.

慢慢地加入面粉和盐。把碗放入冰箱一小时。

Then make little balls (about two and half centimeters in diameter).

然后做成小球状(大概直径2.5厘米)。

Roll each ball in powdered sugar 3 times. Put the balls on a cookie sheet.

把每个小球放在糖粉里滚三次。把球放在烘饼烤板上。

Bake in the oven (175°C) for 30 minutes.

在烤炉里(175°C)烘焙30分钟。

HAPPY HALLOWEEN!

万圣节快乐!
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