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2019 iPad Pro
4.5 x 120g = 540g of
flour was too little 

2019 iPad Pro
roll directly onto countertop with liberal use of flour on the top and bottom surfaces.  use parchment paper instead of grease. 9 minutes in our oven worked perfectly.  Use heavy cream to moisten dough if it (or reused scraps) get too dry.

2019 iPad Pro
for vegan recipe:
1 egg -> 1 T of flax seed meal dissolved in 3 T of warm water
10 T butter -> 10 T Earth Balance 


