Koulouria (Greek Cookies)
Ingredients
	½ lb.
	Butter

	1 cup
	Sugar

	4 or 5
	Egg yolks

	Juice of ½ lemon
	Add hot water to make one (1) cup

	2 teaspoons
	Vanilla

	1 teaspoon 
	Salt

	½ teaspoon
	Soda

	2 tablespoons
	Baking powder

	2 lb.
	Flour

	
	Sesame seeds


Procedure

1. Cream butter.  Add sugar, egg yolks, lemon & vanilla.

2. Sift flour, salt, soda and baking powder.

3. Add to mixture as much of flour as it will hold to be able to form cookies.

4. Form into twists & brush with egg and sprinkle with sesame seeds.

5. Bake 375o to light brown.

Notes

Original was annotated as “half recipe”.

This recipe was provided by our late, and sadly missed, friend Joy King.

