dd flour, % cup at a time, mlxmg well after sach
ition. Add rind; mix well. )

; Wrap in waxed- paper ‘and-chill until ﬁrrm«Ii bakmg
later, freeze shaped dough and defrost shghtly before

"Shce dough %-inch thlck. Place on ungreased cook-
‘sheet Bake 30 minutes, or until edges are e go :

ontamer in the refrigerator up to a week, or ﬁeeze up |
to a month. Makes 3 dozen. .

Per cook/e 80 calories, 59 fat 18mg chol, Ig prot 8:carbs;, -
Og-fiber, 35mg sodfim, -~






