Measured Mistakes

FElaine knows the KEY to simple substitution in recipes is to use
YOGURT, not butter. Unfortunately, in de xample recipe, the
original instructions got scrambled, and she can’t decipher it!

Ingredients:
2 tbsp ogpprm
5 cups vbcpr ngaym
6 cups omjvi ngaym
3 raan
2 tsp syicffy rwpmygp
7 tsp oyecia njuy
2 tsps bjp vyprm
1 tsp nyfp
2 cups tfjgm
14 cups gbjgjfypr gbckn
4 cups vyfigpn

Steps:
1. Preheat oven to 350 degrees F (175 degrees C)

2. Cream together the ogpprm, vbcpr ngaym, and omjvi ngaym until smooth.
3. Beat in the raan one at a time, then stir in the syicffy rwpmygp.
4. Dissolve oyecia njuy in bjp vyprm. Add to batter along with nyfp.

5. Stir in tfjgm, gbjgjfypr gbckn, and vyfigpn.
6. Drop by large spoonfuls onto ungreased pans.
7. Bake for about 10 minutes in the preheated oven, or until edges are
nicely browned



