Russian Tea Cakes
(AKA Elsie’s Little Balls)

Ingredients:

1 stick butter (very soft)

1 teaspoon vanilla

2 Tablespoons sugar

1 cup all-purpose flour

1 cup finely chopped pecans
Powdered sugar

Combine all ingredients EXCEPT the powdered sugar. Roll the mixture into small balls. (It should make
about 18 balls.) Place on a greased cookie sheet and bake at 325 degrees for approximately 30 minutes
until the bottom is just a golden brown color. Let the cookies cool for just a few minutes. While they are
still warm, roll them in the powdered sugar and enjoy.



