PETITE GOURMETS

AMERICAN

Ev Yap?m? Yer F2st%I? KOopek Kurabiyesi

KopeZinizigin saA2kI? ev yap?m? yer f2st7kI? kurabiye tarifi. Kolay, pratik ve besleyici kdpek 6dil biskivisi yap?m?.

15 40 55 4 Easy

HAZIRLIK DK PI?IRME DK TOPLAM DK PORSIYON ZORLUK

Ev Yap?m? Yer F2st7kl? Kdpek Kurabiyesi

Malzemeler

» 2.5 cup wheat flour

© 2egg
» 0.5 cup pumpkin

2 thsp peanut butter
* 0.5tspsalt

* 0.5tsp cinnamon

Y ap???7?

Preparethe oven
Preheat oven to 175°C (350°F). Line a baking sheet with parchment paper.

Make the dough
Combine 2.5 cups flour, 2 eggs, 0.5 cup pumpkin puree, 2 tablespoons peanut butter, 0.5 teaspoon salt, and 0.5 teaspoon cinnamonin a
large bowl. Mix until ingredients form a cohesive dough that's soft but not sticky.

Add water 1 tablespoon at atimeif dough istoo dry and crumbly, mixing until dough holds together when pressed.

Roll the dough
Turn dough onto alightly floured surface and roll with arolling pin to 1 cm (Y2 inch) thickness, turning dough 90 degrees occasionally to
maintain even thickness.

Cut shapes
Cut dough into shapes using dog bone-shaped cookie cutters or around glass, re-rolling scraps as needed. Arrange shapes on prepared
baking sheet, spacing them 2 cm (1 inch) apart.

Bake
Bake for 35-40 minutes until treats are golden brown and completely firm when pressed gently with your finger.

Cool and store
Remove from oven and transfer treats to awire rack to cool completely, about 30 minutes. Store in an airtight container for up to 1 week.

?puclar?



Hamuru merdane ile acarken hafifce unlay?n, bdylece yap??may? dnlersiniz.

Kurabiye kal ?b?n?z yoksa bir barda??n a?z?n? kullanarak yuvarlak ?ekiller verebilirsiniz.
F2r?2n s?cakl 222n? di20k tutmak, kurabiyelerin icinin tam pi?mesini sa?ar.

2k defa veriyorsan?z kictk bir pargaile ba?lay?n ve kdpe?inizin tepkisini gézlemleyin.
Kurabiyelerin tamamen sertle?ti ?inden emin olun - yumu?ak k?s?mlar bozulabilir.
Buzlukta saklad???n?z kurabiyeleri vermeden 6nce oda s?cakl ???nda ¢dzdurin.

Her zaman taze su ile birlikte verin, 6zellikle kuru kurabiyeler susuzluk yapabilir.

Kope?inizin ya??na ve boyutuna gére kurabiye boyutunu ayarlay?n - biiylk kopekler icin daha biyiik, kiiciik kdpekler icin daha kiigiik
yap?n.
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