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RQCiDGZ Pecan Balls From the kitchen of: Holly Bradley
1: \lj::l;; E-Cream butter and vanilla. Blend combined sugar and
: @ flour and nuts. Roll in balls. Bake 350 deg. I for 15
2 Thsp. su & minutes. While hot roll in powdered sugar.

1 c. sifted flour =
1 ¢. pecans %

12 c. powdered sugar

Recipe: Bourbon Balls From the kitchen of: Holly Bradley
1 box vanilla wafers

. Crumble the vanilla wafers. and combine all

3.T. white karo syrwp - 2 jnoredients except powdered sugar. Stir o make sure
12 c. bourbon §_ everything is moist. Chill for 1 hour. Make walnut
1 c chopped nufs  =* sjzed balls and roll in powdered sugar.

1 pkg. chocolate chips

'SJu

1 ¢. powdered sugar
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	Instructions: Cream butter and vanilla. Blend combined sugar and flour and nuts. Roll in balls. Bake 350 deg. F for 15 minutes. While hot roll in powdered sugar.
	Recipe Name: Pecan Balls
	Name: Holly Bradley
	Ingredient 1: 1 c. butter
	Ingredient 2: 1 t. vanilla
	Ingredient 4: 1 c. sifted flour
	Ingredient3: 2 Tbsp. su
	Ingredient 5: 1 c. pecans
	7: 1 box vanilla wafers
	8: 3. T. white karo syrup
	9: 1/2 c. bourbon
	10: 1 c. chopped nuts
	11: 1 pkg. chocolate chips
	12: 1 c. powdered sugar
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	Recipe Name2: Bourbon Balls
	Name2: Holly Bradley
	Instructions2: Crumble the vanilla wafers, and combine all ingredients except powdered sugar. Stir to make sure everything is moist. Chill for 1 hour. Make walnut sized balls and roll in powdered sugar.


