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3 £ggs
1 c. Sugar
1 8g package IIanilla sugar, "r 1-2 Isp IIanilla edracl
1 1/2 c. Il"ur
1 1/2 Isp baking p"..,der
ewre« Is, ch"c"lale chips, "r an" "Iher dried IruU
cinnam"n I" lade
In "ne b"..,l, c"mbine Ihe Il"ur, baking p"..,der and cinamm"n. In an"Iher, darl bealing Ihe eggs
(eill.er b" hand "r ..,Uh an eleclric mixer). S,,,..,,,, darl I" add Ihe sugar "ne Ihird al a lime, and Ihe
IIanilla sugar, ..,hile c"nlinuing I" beal Ihe midure. When Ihe midure is n" '"nger granular Ir"m Ihe
sugar, begin I" add Ihe Il"ur midure, 1/2 cup al a lime. When Ihe midure is sm""Ih and c"nsidenl,
dir in Ihe ch"c"lale chips, currenls "r "Iher dried IruU. Sp""n Ihe midure "nl" a baking sheel and
shape inl" I..,,, '"ng l"gs, each "1 ab"ul 3 inches in ..,idlh. Bake al 350"1 I"r 30 minules. lake "ul,,1
"IIenand cui "n a diag"nal inl" desired ..,idlh and lenglh. 1lip Ihe c""kies "n I" Iheir side and bake
again I"r 15 minules. lhe '"nger ""u lea lie Ihem in Ihe sve«. Ihe harder Ihe" ..,ill gel.
recipe blJ ~,anna iine

Photograph by Sanj Sathiyamoorthy

Because these wings are no longer wings to fly
But merely vans to beat the air.
The air which is now thoroughly small and dry
Smaller and dryer than the will
Teach us to care and not to care
teach us to sit still.

T.S.Eliot
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