' é&» 1 cup butter (2 sticks) % teaspoon vamilla
£ % cup sugar %2 cup egg whites |
1 egg 2% cups finely chopped

& 21 cups all-purpose flour pecans or walnuts' = 3
q V4 teaspoon salt 1 cup sugar g R
t ¥

o 1% teaspoons cinnamon ¢ 5
B Cream butter and % cup sugar thoroughly. Add egg
. and beat well. Sift together flour and salt. Add, a partat "
§*f§a time, to creamed mixture, mixing well. Add wvanilla. 4
~ Spread into 15x 10 x %-inch ungreased pan. Bake:?ﬁa}&ﬁﬁi ;
£ = degrees for 15 minutes. Beat egg whites until stiff. "Com- -
£1 bine with nuts, sugar and cinnamon. Mix well and cook
f"*m top of double boiler over hot water until thickened, = -
= stirring. Do not overcook. Spread evenly over partially
baked dough covering entire surface. Return to oven and







