Lefse

Fron the kitchen of lousie & Jan

5 .&‘55 whte Fafdfmj 3 Feefe:f and ceet “€{p.
Boil and rice into a clean boeil.

Add | stick butter, s oz. evaporaled »ilk, \/2 cup canola oil,
1 /4 25p salt, and | 2bsp sugar (optional)

Stir well and cover with plastic wrap. e afr::geraz‘e unti! cold.

Lhen cold, remove plastic wrap and pat dry amy moisture that has
accumetlated on swr-face of daajﬁ.

Add 3 1/2 ¢ Flowr. Mix in éy hand, and roll Jaﬂj}; into balls the
approximate Size of joff' balls. Place balls on cookie sheet and
rafr{garcate. '?"a.ﬁg out 3 or 4 a a time Zo Af‘ee‘p r:eﬂ'rdf}:;lg Jaxzﬂ/’? cold.
(As Jaaj/‘? warms, 1 becomes d‘f:‘c_f‘y and hard 2o handle.)

.{c’jbﬁ additional Flowr on m.ﬂ"fbﬁ pin and pastry cloth, roll inte rownds
like pie Crast. Bake on jrr'd':ffe ith no additional fat at aboect

480 deqrees, Zurning to brown both sides. ( A:ﬂpra.ﬁn'nfaz’efy 1 1/2 »run

per Side D Baked lefse cwill remain 5&5:‘{16&"1"}/ “white” with broewned Spots.

Maﬁg‘i aboedt 35 Jﬂfede..i .

Apply better, better and sugar, or jam, roll up and enjoy!



