_________LADY FINGERS_________
· 18 yolks + 1 whole egg

· 250 gm sugar

Beat eggs and sugar above until clear yellow color and fluffy

· 1 tsp Vanilla extract

· 1 tbsp Orange Blossom Water

           __________

Sift the flour over a large bowl

· 410 gm all purpose flour

           __________

beat the whites firm by adding the sugar at the end.

· 18 egg whites

· 150 gm sugar 

          __________

Add some of the firm whites to the yolks mixture

Before mixing (by hand using a spatula) add the vanilla 

and the OBW .

Finish the mix by adding the rest of the whites at once.

Put some mix in the piping bag and shape the Lady Fingers on a tray linen with parchment paper

Sprinkle some Confectioners sugar onto the Lady fingers 

Wait for a while and repeat the operation before putting in the oven.

Bake at 350°F for about 12 to 15 min

_____eh_____
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