SAND TARTS

2 cups butter (do not substitute margarine) - at room temperature


¾ cup sifted powdered sugar


4 cups sifted all-purpose flour


1 Tbsp. cold water


1 ½ tsp. vanilla


2 cups chopped pecans


Sifted powdered sugar

Mix softened butter with powdered sugar until well creamed.  Stir in water and vanilla, then flour.  Blend well, adding pecans last.  Roll dough into small balls, using about ½ tablespoon for each.  (For smaller, but more cookies, use 1 tsp. each).  Place on ungreased cookie sheet, about 1 inch apart.  Bake at 325 degrees for 20 minutes.  While still warm, roll in sifted powdered sugar.  Can be frozen before or after rolling in powdered sugar.  To serve after freezing:  Let thaw covered at room temperature.  Dust or roll in powdered sugar.  These are a special occasion cookie, such as showers or the holidays.

