DRY INGREDIENTS: WET INGREDIENTS:
3% c ups white floor 2 eg9s

XZ Cup amaran+h flour* ':'/3 cws milk

4 teaspoons bg king powder /2 cup vegetable oil
4 tablespoons sygar TOPPING:

/2 tea Spoon salt | +easpoon cinnamon

/2 Cup sugar

Preheat oven +0 350° Com bine +opping ingredients and set aside.
In & large bowl, combine +he dry ingredients_In a medivm bow! combine
the wet ingredients and mix well  The a’?auyh will be sticty.

Jpn’nkle flovr on a clean surface and put a /i+tle on your hands.
Moldl the dough into any Shape you like . Flace dovgh on a cookre
sheet (greased) and sprinkle fopping on it . Bake for IS -20 minutes,
prtil golden brown. s

'Amamm"h Flowr is a +raditronal addstion.
Yov may substitute any whale grain flovr
such as Whole wheat or buckwheat,




