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Cinnamon Squares 

1/2 lb. butter 
1 c. sugar 
1 egg. separated 
2c. cake flour 
2 tsp. cinnamon 
1/2 tsp. vanila 
1/2 lb. nuts. chopped 

Cream butter. sugar and egg yolk. 
Sift fkour with cinnamon and salt. Combine 
creamed mixture with fkour; add vanila 
Spread dough on cookie sheet; brush 
top with beaten egg white. Cover with 
nuts; press into dough. Bake at 
350 degrees for 20 to 30 minutes. Cut into 
squares while hot. Yield; 35 squares. 
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Lemon Bare 

2c. flour 
1/2 c. powered sugar 
le. butter 
4 eggs, slightly beaten 
6 tbsp. lemon juice 
Grated rind of 1 lemon 
i 2c. sugar 
4tbap. flour 
1 tsp. baking powder 

Combine flour, powdered sugar and butter 
in mixer bowlj beat well. Pat into 10/10 
inch pan evenly. Bake at 350 degrees for 
15 minutes. Mix eggs, le~on juice, rind, 
sugar, flour and baking powder• spread 
over top. Returnt to oven. Bake at 350 
degrees for 25 11rl.nutes. Cool and sptinkle 
with addittional powdered sugar.Cut into 
squares. Yeild 27-30 squares. 




