Tangy sauce seasons the roast as it glazes sparkly brown

Roast at 325° about 2% hours . . . makes 4 servings

1% teaspoons cornstarch
%2 teaspoon ground ginger
1 cup orange juice
1 tablespoon bottled steak sauce

1 four-pound loin of pork

1 small onion, grated

1 tablespoon butter or margarine
2 tablespoons brown sugar

1. Place pork, fat side up, on rack in a roasting pan. If using a meat
thermometer, insert bulb into center of meat without touching bone.

2. Roast in slow oven (325°) 1% hours. While pork roasts, saute onion
in butter or margarine until soft in a small saucepan ; stir in remain-
ing ingredients. Cook, stirring constantly, until thick.

3. Brush part over meat. Continue roasting, brushing meat every 15
minutes, 1 hour longer, or until richly glazed and thermometer regis-

ters 185°. Carve meat into chops.
JAN. 65—2

So good you'll eat them down to the very bone!

Bake at 350° for 2% hours . . . makes 4 servings

Y cup prepared mustard
Ya cup cider vinegar

4 pounds breast of lamb
1 can (8 ounces) tomato sauce
Y4 cup molasses

1. Cut lamb, if needed, into serving-size pieces; place in a single layer

on rack of broiler pan.
2. Bake in moderate oven (350°) 1% hours; pour all fat from pan.
3

- Lift with fork i
~ parsley, if desired. Makes 6

~ HAM JAMBALAYA
slice of ham, cut in

1 clove garlic, minced
No. 2 can tomatoes
Y8 teaspoon Tabasco
1 cup meat stock or bouillon
1 cup Comet Rice
parsley

In heovy pan, brown ham lightly in butter. Add onion, green pep-

Cover

ic, cook 5 minutes. Blend in tomatoes, Tabasco, water;

tightly; simmer 30 minutes or until rice is done.

=

~ PEACH CREAM

I pkg. vanilla pudding 1 No. 25 can sliced peaches,

2 cups cooked cold Comet Rice
| teaspoon vanilla- :
Prepare pudding as package directs.

drained . o
Whipped cream X
old in rice; add vanilla,

L}

Chill. Spoon into dessert dishes lined with peach slices and gar=

nish with whipped cream. Makes

6 servings. R o

. Mix remaining ingredients in a small bowl; brush part over ribs to

coat well.

. Continue baking, brushing ribs with more sauce and turning 2 or 3

times, 1 hour, or until meat is very tender and well-browned. Heat
any remaining sauce to serve with ribs.

JAN. 65— 3
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occasionally (do ot stir). Serve garnished with
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ONION-PORK SAUTE MAIN DISH — Pork

Browned chops simmer sweetly tender; creamy gravy is the easiest ever

Makes 6 servings

1 envelope instant beef broth
OR: 1 beef-flavor bovillon cube

% cup hot water

V2 cup evaporated milk

6 rib pork chops, cut V4 inch thick
1 large onion, peeled and cut
in 6 slices

1. Brown chops in a large frying pan or an electric skillet.; top each with

a slice of onion. Dissolve beef broth or bouillon cube in hot water in
a 1-cup measure ; pour over chops ; cover. t ?

2. Simmer 40 minutes, or until chops are tend.er. Rem9ve with onions
and keep hot. Sprinkle onions with pp.prika, if you “.nslzl.

3. Stir evaporated milk into drippings in pan. Heat, stirring constantly,
until bubbly hot. Serve in separate bowl to spoon over chops.

Its flavor secrets: Honey, mustard, and curry powder l/ V4
Bake at 375° for 1 hour . . . makes 4 servings
1 broiler-fryer (about 3 pounds), % cup honey
cut up Y% cup prepared mustard
4 tablespoons (% stick) butter or 1 teaspoon salt
margarine 1 teaspoon curry powder

—_—

. Wash chicken pieces; pat dry; remove skin, if you wish.
~ Melt butter or margarine in a shallow baking pan; stir in remaining

ingredients. Roll chicken pieces in butter mixture to coat both sides,
then arrange, meaty side up, in a single layer in same pan.

. Bake in moderate oven (375°) 1 hour, or until chicken is tender and

richly glazed.

JAN. 65—4

SKILLET LAMB ""ROASTS" MAIN DISH — Lamb
— Lam

Meaty shanks simmer in a simple herb-lemon seasoning

Makes 4 servings
4 lamb shanks (about 3 pounds)
1 large onion, chopped (1 cup)
1 clove garlic, minced
1 cup water (for lamb)
1 tablespoon lemon juice

1 teaspoon salt

1 bay leaf

1 tablespoon flour

Ya cup water (for gravy)

1. Bro i
wn lamb in a Dutch oven or an electric skillet ; push to one side

Add onion and ic: 2 p
i garlic; saute just until soft. Stir i
lemon juice, salt, and bay leaf; cover. t. Stir in the 1 cup water,

g SBllx:nrge‘;: hou'rs, or until very tender. Remove meat and keep hot
ur with the 74 cup water; stir into liquid in pan. Cook étir~

ring constantly, until grav i i
4 y thickens and boil i ¢
leaf. Serve gravy in a separate bowl. b sl

PLAIN-GOOD POT ROAST MAIN DISH — Beef

It’s an old-time favorite with cooks everywhere

Makes 6 servings

1 four-pound boneless beef % teaspoon marjoram
pot roast % teaspoon ground cloves
3 large onions, sliced 1 can (6 ounces) tomato paste
1% teaspoons salt V4 cup water

1. Brown meat in its own fatina Dutch oven or an electric skillet; add
remaining ingredients; cover tightly.

2. Simmer, turning once, 2 to 2% hours, or until very tender.

3. Remove meat and keep hot. Strain liquid, pressing onions through
sieve; skim off fat. Measure liquid ; return to pan. For each 1 cup,
blend 1 tablespoon flour with 2 tablespoons water; stir into liquid in
pan. Cook, stirring constantly, until gravy thickens and boils 1 minute.



TWIN STUFFED CHICKENS

—

—

MAIN DISH — Chicken

Quick-cooking broiler-fryers and stuffing mix are your helpers

Bake at 375° for 1% hours . . . makes 4 to 6 servings
whole broiler-fryers 6 tablespoons (% stick) butter or
Seasoned salt margarine

cup chopped celery 24 cup water
small onion, chopped (% cup) 2 cups ready-mix bread stuffing

_ Rinse chickens; pat dry; sprinkle inside with seasoned salt.
_ Saute celery and onion in 4 tablespoons of the butter or margarine

until soft in a medium-size frying pan; stir in water, then stuffing
mix until evenly moist.

. Stuff lightly into neck and body cavities of chickens; place in a

roasting pan. Rub chickens with remaining 2 tablespoons butter or
margarine.

. Roast in moderate oven (375°) 1% hours, or until tender.

2
3

Thick chuck roast makes its own rich gravy as it bubbles in foil

Bake at 350° for 3 hours, then broil for 5 minutes . . . makes 8 servings

1 four-pound chuck beef roast,

can or envelope (2 to @ package)
cut 1% inches thick

mushroom-soup mix
tablespoon instant minced onion

_ Combine dry soup mix and onion on a sheet of heavy foil, about

24x18. Roll roast in mixture to coat well, then wrap loosely, sealing
edges well. Place on a cooky sheet for easy handling.
Bake in moderate oven (350°) 3 hours. Remove from oven; reset

temperature control to BROIL.
Slit foil across top and fold back, being careful not to let gravy run
out. Broil roast 5 minutes, or until top is brown.

4, Carve into 14-irich-thick slices; serve with gravy from foil package.

JAN. 65—1
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BEEF SUKIYAKI
Sauce:

% c. Kikkoman soy sauce

/4 <. Chablis or other dry white table wine
(if desired)

Vs c. water

1T. sugar (to taste)

11/5 Ibs. beef steak, sliced bacon thin (round,
sirloin, rib or tenderloin)

1 bunch green onions with tops cut in 2” lengths
(1 c. dry onions may be substituted)

2 c. celery cut in 11/2” long pieces

I/2 Ib. fresh mushrooms or 6 oz. canned, sliced
lengthwise

1 Ib. fresh spinach or young chard — cut large

leaves
1 bunch watercress, cut in 3” lengths (optional )
4T. Salad or olive oil

XEXEXEXEXEXEXEXEXEXEXEREX

PAPRIKA CREAMED VEAL

4 Lbs Veal Stew Meat
Y2 Tsp Garlic Powder

2 Cups Consommé

1 Tbsp Lemon Juice

1 Can Small White Onions

Y2 Cup Scur Cream
1 Tbsp Paprika

6 Tbsp Flour

1 Bay Leaf

%2 Cup Butter

1 Cup Sauterne
Salt, Pepper

Grilled Beef Riblets

L3N ® 3 pounds lean California

ko beef short ribs
y 12 teaspoons unseasoned
bottled instant meat
tenderizer

® 1 crushed clove garlic

% cup soy sauce
Ya cup sugar
Y2 teaspoon pepper

See Directions on Other Side
304

».. Dont Peek
BIE Ccalifornia. Beef

Burgundy

¢ 3 pounds lean Cali-
fornia beef stew
meat

e 1 package dry onion
soup mix

e 1 (10%-ounce) can
mushroom soup

e ] soup can
burgundy wine

See Directions on Other Side
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i i ide, Over
i t ingredients in bowl! onq set asi >
;A.',h f:qi :\;rm, h?:ﬂf the oil in heavy frying pan of electric ey PREELY
siigllof uMlil hot. Add half the beef cnd' Pour&“mk‘,i t}'\e‘ s;.':‘ys
i it. Cook lightly only unti ef tu
:‘\‘::. g‘:::r:c%v:}:e remaining ingredients on top of beef

O ook briefly and with fongs of chopsticks transfer Ha‘ve butcher f:ut short ribs into serving pieces. Prick be.ef dee9|y
ﬂ::\:‘fo ?:p of ve;etobles. Do not stir but turn v:g::ti:::ﬁ with fork. Moisten all surfaces of beef thoroughly. Sprinkle with
frequently. Confinue '3 °°__°k e 5 ;ﬁ:.:::: For second tenderizer. Let stand at room temperature Y, hour. Mix garlic, soy
vegetables °':°',"s:°:i'-,‘“;rp,o:ess using remaining ingre- sauce, sugar and pepper. Pour over riblets and let marinate 1 hour
?’l';vr::sg.s"'\r:kis 4 to 5 servings.

or longer in refrigerator, turning one or twice. Thread on skew-
Hint: If electric skillet is used, let yowh‘“;“‘b" °“ﬂd9;‘:::: | ers. Grill over low coals, basting frequently, or broil to desired
: 2 oks o e a e
join the funl Cook Sukiyaki right of #he 10 | degree of doneness. Makes 4 or more servings.
over hot rice.

|
Quick sukiyaki: Thinly sliced |eft-over roast beef may |
also be used in this recipe.

ALIFORNIA

ALIFORNIA
BEEF COUNCIL <

BEEF COUNCIL

463 BREWSTER AVENUE
REDWOOD CITY, CALIFORNIA 94063
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Sprinkle veal with garlic powder,

salt and pepper lightly. Brown veal

in butter in hot skillet. Add bay leaf, DIRECTIONS FOR PREPARATION
lemon juice and paprika to con-

sommé, sprinkle veal with flour,

e . cver s Cut beef into 1-inch cubes. Place all ingredients in heavy casse-
e R cne hour Add' ‘ role or Dutch oven. Mix lightly. Cover. Bake in moderately slow
ions SRS i onions are \ oven (325 degrees F.) 3 hours. Makes 6 to 8 servings.

tender. Stir in sour cream. Main-

tain low heat so that cream does
(CAuFoRNIA  not curdle. Serve over rice — R
BEEF COUNCIL  Serves 8.

| (COALIFORNIA
| BEEF COUNCIL

463 BREWSTER AVENUE
ann REDWOOD CITY, CALIFORNIA 94063
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Sauce for Mashed Sweet Poﬁt:tlosnced g
o Raisins 1 tablespoon finely
1 cup Sun-Maid Seedless lespt

h
teaspoon cOrnStarc il
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l/lli:l:cgr::::ed sdf-:ttamed orange )\ll“ to 5“8’{‘ ‘n“: g little cold
d raisins and thi

rind an
gvt:tnefe Stir comtamly until the

cases. Serves

s T ——

Rice Meat Balls _
.13 1b groundbeeg 3 cup rice .
2 cup milk 3 tsp chopped onions
145/8 tep salt 10$,oz~tomato soup

1} cup water [
Mix meat, rice, oﬁion,/GaIi and pepper.

- ghape in 12 balls. Put in baking dish, balls
not touch, mix and pour over balls the soup,

Jwater and 1/8 salt, cover and bake in moderate

oven 350 14 hrs serve with sauee remaining
in pan

4 sprigs parsley
1/ ¢ flour

.,and coat with bread crumbs,

4 Lbs. Fresh Boneless Beef Brisket
1 Pkg Onion Soup Mix Dehydrated
% Cup Red Wine or Grapefruit Juice [
Salt and Pepper 1

Large square heavy duty aluminum foil

Foilod Briskot: |

205

" Corned beef and sauerkraut balls
1 med onion 1/2 ¢ milk
1 no 2 can saurkraut
1 t dry mustard
1 egg
1/4 ¢ shortening , “bread crumbs 4
chop onion and parsley fine, break beef 1n li
1little chunks, cook in melted shortening until
onion is tender, stir in flour andd milk sliowly
cook till mixture thickens. add drained saur-
kraut and mustard. cool, shape into balls or
patties. coat with flour, dip into beaten egg
fry until brown an
“erisp in a little shortening or bake in mod
exoven for 20 or 30 min. serves six

1 12 oz can corned beef



Salt and pepper both sides of bris-
ket, gently place roast in center of
foil and set in roasting pan. Mix
soup mix in wine or juice and
spoon over roast. Fold aluminum
foil in such a way to make package
3 airtight! :

' Bake in 325° oven for 4 hours.
Serve by transferring meat to hot
platter and cutting across grain —
Excellent served cold.

(C3ALIFORNIA
BEEF COUNCIL
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Popular macaroni and cheese costars with salmon for this favorite
Bake at 350° for 35 minutes .. . makes 6 servings

1 package (8 ounces) elbow 3 tablespoons butter or margarine

macaroni, cooked and drained 3 tablespoons flour

1 can (1 pound) salmon, drained, 1 teaspoon dry mustard

boned, and broken up 2% cups milk

% cup chopped celery 2 cups grated Cheddar cheese
1 small onion, grated 1 teaspoon Worcestershire sauce

L.
2.

Combine macaroni and salmon in an 8-cup baking dish.

Saute celery and onion in butter or margarine until soft in ‘a
medium-size saucepan; stir in flour and mustard ; cook, stirring con-
stantly, until bubbly. Stir in milk ; continue cooking and stirring until
sauce thickens and boils 1 minute; stir in 1% cups of the cheese and
Worcestershire sauce until cheese melts. Stir into macaroni mix-
ture; sprinkle remaining ¥2 cup cheese over top.

. Bake in moderate oven (350°) 35 minutes, or until bubbly hot.

MAY 1966 — 3
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Always tops! Recipe makes lots, but it reheats nicely—if there’s any left
Bake at 350° for 30 minutes . . . makes 8 servings

1 pound sweet ltalian sausages 1 package (1 pound) lasagna

1 clove garlic, halved noodles *

1 can (about 2 pounds) ltalian 1 tablespoon olive oil or vegetable

tomatoes oil

| 1 can (6 ounces) tomato paste 2 eggs
{ 1 can or 1 envelope onion soup mix ." 1 pound ricotta or cottage cheese
! 1 teaspoon salt 2 packages (8 ounces each) sliced
' V4 teaspoon basil mozzarella cheese

Y& teaspoon pepper Y2 cup grated Parmesan cheese

1. Slice sausages; combine with garlic and just enough water to cover
in a large frying pan; simmer 10:minutes, or until liquid evaporates.
Remove from pan and set aside for next step. Pour off all drippings,
then measure 1 tablespoonful and return to pan. [over]

MAY 1966 — 4 @



ONIONS MORNAY

4 tablespoons (V2 stick) butter or
2 large sweet onions, coarsely

2 cloves garlic, minced
1 can condensed cream of

CASSEROLES — Cheese

For serving, spoon the creamy sauce over the toasty bread—what good eating!
Bake at 350° for 30 minutes . . . makes 6 servings

Y teaspoon seasoned pepper
1 can (1 pound) cut green beans,
drained
2 packages (8 ounces each) sliced
process Swiss cheese
12 half-inch-thick slices French
bread

margarine

chopped (4 cups)

celery soup

1 cup milk

15

Melt butter or margarine in a large frying pan; stir in onions and
garlic; cover. Cook 15 minutes; stir in soup, milk, and pepper; heat,
stirring several times, until bubbly.

. Make two layers each of beans, cheese slices, and sauce in a buttered

8-cup baking dish; arrange bread slices, overlapping, on top.

. Bake in moderate oven (350°) 30 minutes, or until bubbly hot.

®

LASAGNA (continued)

2

Break up tomatoes with a fork; combine with tomato paste, onion
soup mix, salt, basil, and pepper in a medium-size saucepan; cover.
Simmer 1 hour, or until slightly thick; stir in sausages.

. While sauce simmers, slide lasagna noodles, one at a time so as not

to break, into a large kettle of boiling salted water; add olive oil or
vegetable oil. (This keeps noodles from sticking.) Cook, stirring
often, 15 minutes, or just until tender; drain; cover with cold
water until ready to layer into'baking dish.

. Beat eggs slightly in a medium-size bowl; stir in ricotta or cottage

cheese.

- Line bottom of a lightly oiled baking dish, 13x9x2, with a single

layer of drained noodles. Cover with a third each of ricotta-cheese
mixture, tomato sauce, mozzarella-cheese slices, and grated Par-
mesan cheese. Repeat to make two more layers of each.

. Bake in moderate oven (350°) 30 minutes, or until bubbly hot. Let
stand about 15 minutes, then cut into squares or blocks ; lift out with m

a wide spatula.



y CECILY BROWNSTONE chopped, 1 garlic clove, chop-
.~ Associated Press Food Editor [ped, 1 green pepper, cut in
Here comes a chicken dish |strips, 1 medium eggplant, un-
that's almost a main course in|peeled and cut in % inch slices,
itself. To fill it out all you have|l succhini, unpeeled and cut in
to do is to serve it with rice or|% inch slices, 3 medium tomato-|
noodles. es, peeled and cut in pieces, A
~ Four vegetables — green pep-| teaspoon tabasco, 14 teaspoon!
per, eggplant, zucchini and to- dried leaf thyme, 1, teaspoon,
matoes — accompany the chick-| dried leaf oregano, 2 tablespoons
en. And that combination, used | chopped parsley 1
in the famous French dish call-| sprinkle chicken with salt, |
oq Ratatouille, is a particularly| paprika and 1 teaspoon of the
good one. monosodium  glutamate. In 2
This recipe lends itself to all|large skillet, in part of the but-
sorts of variations. We first|ter, brown chicken breasts on |,
came on it at a friend’s house — |both sides; remove. Add onion, |
her own unprovmation When we gaﬂic and green pepper; cook !V’
asked for the recipe, she told us| until tender but not brown, add-’
she varies it — according to herling bufter as needed; remo‘g
mood and what's in the house. |with a slotted spoon. Brown e
- Sometimes she adds mush-|plant slices, a few at a time , 1
tooms. Sometimes she uses can-|skillet again adding butt&\‘aa
ned tomatoes (plain or stewed)|needed. Add succhini and toma
instead of fresh tomatoes; some- | toes to skillet; cook rapidly un-
times she uses tomato sauce Or|tjl tomatoes are cooked dowr
tomato soup; sometimes canned|and a good part of the liquid ha:
fomatoes plus tomato sauce 80| evaporated. Add cooked -onion,
in. And.often thlS chicken dish gar‘lci and green pepper with re-
is sprinkled with Parmesan|maining % teaspoon monosod-
cheese just before it is served. |jum glutamate, tabasco, thyme,
Our_friend also told us that|oregano and parsley. Mix well;
{his dish freezes beautifully and|tyrn half of vegetable mixture
that she often has it on hand 10| into a shallow casserole ( 3 t0 4
ull out of the freezer and heat|quarts). Arran ge chicken

when company COMES. breasts over vegetables; place
CHICKEN BREASTS r e m aining vegetables around
MEDITERRANEAN chicken breasts. Bake uncover

3 wholeb roiler-fryer chicken ed in a moderate 375 degrees)
breasts, cut in half, salt, papri-|oven 45 minutes or until chicken
ka, 1% teaspoons monosodium |is ten der. Baste occasionally
glutamate,_% cup (about) butter with liquid from vegetables.

r margarine, 1 medium onion, | Makes 6 servings.
L ——— - ___4 '____.—————’—"-"‘_ __,..A_—;a‘f" o
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Orange | es
2 oranges | Grate oranges for 1 T
2 eggs rind; set aside. Peel,
1 pkg. Pillsbury Vanilla section, and chop oranges,
Buttercream Frostin combine with rind and set
1 cup flour f aside. Beat eggs well.
3, t baking powder Add 13 cups packed
+ t salt frosting, flour, baking
%c butter powder, salt, and cup
%_evalnuts butter. Blend well, add
2 T butter nuts and oranges, blend
1-2 T water a « Spread in greased
) li " pan. Bake 30-35
‘ n.
In pan heat rest of frosting, 2 T butter,
and water, Heat untill smooth. Spread
on cooled S.
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cup shortening

cup granulated sugar
cup brown sugar

aggs beaten

tsp vanilla

tbsp. milk

HH D

cream shortening, add 8
Then 8
flakes and nuts.
Place on cookie sheet.

eggs, & vanilla,
4dd oats;
into small balls.
Press down with a fork.
ninutes....

ngars;

RANGERS i

cups sifted flour

tsp scde-ztsp salt
tsp baking powder

cups quick oats

cup coconut eor nuts
cups corn ortrice flales
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gradually milk,
ifted dry ingredients.
Mix well. Form

pake 1in 3500 oven 10
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Ruisin Rice Brittle

3 cups Sun-Maid Seedless Raisins 1 cup granulated sugar 2 tablespoons butter
21/ cups puffed rice 1/5 cup white corn sirup 14 teaspoon salt
 cup water 1 tablespoon molasses 14 teaspoon soda

Rinse raisins in hot water, drain and dry thoroughly on a towel. Dry rice in oven until a kernel
will crush readily between the fingers. Mix raisins and rice together and keep warm in a large bowl!
or pan. Combine water, sugar and corn sirup and cook, covered, until the grain of the sugar is
dissolved. Remove cover and boil until it forms a hard crack (290 degrees F.) when tested in cold
water. Turn heat low, add molasses, butter and salt and let come to a g boil. Remove from
heat, add soda and stir briskly. Pour onto rice and raisins and mix well. Pour into a warm greased
pan and pat or roll candy smooth. When cold, remove from pan and cut into pieces.

A hard crack means that the sirup snaps as it touches the cold water.

Raisin Coconut Candy
21/, cups Sun-Maid Seedless Raisins 1/5 cup marshmallow creme
1 cup granulated sugar 1 teaspoon vanilla extract
2/3 cup white corn sirup 1/4 teaspoon salt
1/, cup water 1/, pound shredded coconut
1 tablespoon butter
Rinse raisins, drain and dry thoroughly on a towel. Combine sugar, corn sirup
and water and boil until it will form a soft ball (238 degrees F.) when tested
in cold water: stir constantly. Remove from heat, add butter, marshmallow creme.
flavoring, salt, raisins and coconut and mix thoroughly. Pour onto a greased
slab or pan. When set, cut into desired shapes.
A soft ball is one that will hold together and can be formed into a soft mass
between the fingers.

Ruaisin Oatmeal Cookies

1 cup Sun-Maid Seedless Raisins 12/; cups quick-cooking oats

1/, cup shortening 11/, cups sifted all-purpose flour
1 cup granulated sugar 1 teaspoon soda
2 eggs 1/, teaspoon salt

1, cup milk 1 teaspoon cinnamon

Rinsc raisins in hot water and drain. Cream shortening with sugar; add beaten esgs. milk.
oats and raisins and mix well. Add flour sifted with soda, salt and spice and beat. Drop onto
greased cooky sheet and bake about 10 minutes in a moderately hot oven (400 degrees F.).
Makes 6 dozen medium-sized cookies.

Raisin Filled Cookies

. FILLING: “ 1/, teaspoon salt 31/, cups sifted all-purpose flour
1 cup Sun-Maid Seedless Raisins 1/, cup finely cut walnut meats 1 teaspoon cinnamon
1/ cup orange juice 1/, teaspoon salt
2 teaspoons finely cut fresh orange DOUGH: 3 teaspoons baking powder
rind (yellow only) 1/, cup butter GLAZE: J
1/ cup water 1 cup granulated sugar 1 egg white
1/, cup granulated sugar 3 eggs 2 tablespoons honey

FILLING: Rinse raisins; combine with orange juice, orange rind, water, sugar and salt. Bring
10 a boil and continue boiling until very thick. Remove from heat, add nuts and cool.

DOUGH: Cream butter and sugar thoroughly; add beaten eggs and beat until well blended. Add
flour sifted with spice, salt and baking powder and mix thoroughly. Work with hands until duuih
is smooth. Divide into portions of convenient size t0 handle and work in sufficient flour to make
rolling easy; roll very thin on floured board. Cut into rounds, squares or fancy shapes of desired
size. Top pieces should have small circles cut from centers. Lay whole pieces on greased cooky
sheet and place a portion of filling on centers; cover with corresponding top pieces and press edges
together.

SGLAZE: Beat egg white and honey together and use to brush tops. Bake in a moderately hot
oven (400 degrees g) about 15 minutes. Makes about 214 dozen medium-sized cookies.
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