Hmount Measurs Imoredient - Freparation Method

1A ocups all-purposse Flour
e ELIRET
TEEEEROOn =&lt
LI bt

TeaEpoons pure oranoe extract

[l R O S S KN
i
Iu]
1)

S EERON oranas zest - arated

Pl

O T s,i“eese - e bersd

tablespoons  bubber - sofberesd
proard ;:n:s!.f.n:ia'r&s:i ELmET

tablespoons ovanoe Zesh

Pod Pl b

tablespoons oranos Juics

SifE together Tlour, suser, and 2210 40 & bowl. Add butier, 008, oranss extract, and oranss
zast., Using & handheld elactvio mixer, Dast until well Dlandad. Pour Datter into prepared
pan arngd bhake for 38 mirngtes, or until lisht oolden brown and set. Femove from owern, allow
toconl and pileveos a3ll over with a3 fork. Frost,

hand-held mi=er.

I & lavoe mixirneg bowl, whip the butter and orean chesse together with &
Fradually beat in powdered sucar until combined and smooth. Beat in rest andgd Suics,

Vield: “24*



