
INGREDIENTS:
 

For Cookies:
 

1 1/2 cup softened butter
3/4 cup powdered sugar

3 tsp vanilla extract
3 cups all-purpose flour

1/4 tsp salt
1 cup chopped cinnamon-roasted pecans

*recipe at the end 
(or regular roasted pecans)

 
For Cinnamon & Sugar Coating:

 
1/2 cup granulated sugar
1 Tbs ground cinnamon

Pequeños Milagros
Fern's Tiny Miracles



INSTRUCTIONS:
 

Preheat oven to 350 degrees.
 

1. Combine butter, powdered sugar, and vanilla
in a large mixing bowl. Beat at medium-high
speed until completely blended.
2. In a separate bowl, combine flour and salt.
3. Gradually add the flour mixture to the butter
mixture until completely combined.
4. Carefully fold in the pecans.
5. Roll dough into 1-inch balls, coat in
cinnamon and sugar, and place approximately 2
inches apart on a nonstick (or lightly greased)
cookie sheet.
6. Bake for 15 minutes.
7. Remove from oven and immediately roll in
cinnamon and sugar a second time.

 
Enjoy!

 



Alternate Powdered Sugar Coating:
 

INGREDIENTS:
 

3/4 cup powdered sugar
1/4 tsp salt

 
INSTRUCTIONS:

 
1. Combine powdered sugar and salt in a

medium size bowl.
2. Once you’ve removed the cookies from the

oven, immediately roll in powdered sugar
mixture and place on a rack to cool.

3. Once cooled, coat in powdered sugar a
second time.

 
Optional:

Add a dash of freshly ground star anise to
cinnamon and sugar mixture, to taste.

 



Cinnamon Roasted Pecans:
 

INGREDIENTS:
 

2 1/4 cup pecan halves
2 Tbs egg whites (or 1 large egg white)

1 Tbs water
1/2 cup granulated sugar

1/4 tsp salt
1 1/2 tsp ground cinnamon

 
INSTRUCTIONS:

 
1. Combine the egg white and water until fluffy.

2. Coat pecans evenly.
3. Combine sugar, salt, and cinnamon until well-

blended.
4. Coat pecans evenly.

5. Spread pecans in a nonstick (or lightly greased)
baking pan and bake until toasted and fragrant (about

1 hour) stirring every 20 minutes.
6. Allow to cool before chopping.


