
 

 The following are recipe corrections.  
 I apologize for the inconvenience. 
 

 Chocolate Spread - Page 159 
 1 1/3 cups (300g) margarine or butter 
 

 Softa Sarah’s Egyptian Cookies - Page 161 
 3 ½ cups (800g) butter, partially softened 
 

 Ma’arud - Page 166 

 Dough 
 8 cups (1 kg) flour 
 1 tablespoon (14 g) baking powder 
 10 oz (300 g) powdered sugar 
 7 oz (200 g) butter, melted 
 1 cup (250 ml) oil 
 1 teaspoon vanilla 
 1 cup (250 ml) warm water 
 
 Mix flour, baking powder, sugar, butter, oil, 
 vanilla, and enough water to make soft dough. 
 
 Roll dough into long rectangles about 
 14"x4"x1/4" (35 x10x½ cm) 

 


