SRR EF Sesame Cookies

S PN S IR S 7 butter or margarine % cup
SRR IR sesame oil % teaspoon
V% 1 light brown sugar 1 cup

H 1% eqgg 1
EREn IR vanilla extract % teaspoon
LT 1 flour 1 cup
P salt % teaspoon
WAT 8 25 baking soda % teaspoon
IO 2 JhR 1R sesame seeds toasted 1 cup
€PN

Preheat oven to 350 degree,

Cream together butter , sesame oil & brown sugar until light and
fluffy,add egg & vanilla.

Combine flour, salt & baking soda in separate bowl

Add the flour mixture to the butter mixture & mix well, add toasted
sesame seed and mix

Spoon batter (1 tablespoon size) onto parchment lined baking sheets
Bake until brown & cookies collapse (about 15 minutes)
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