
..fa t 
ORANGE "CREME BRULEE" 

Arrange oven rack 6 in. fr om broiler heat so urce. Preheat 
broiler on high. From 1 orange, grate 1/ 2 tsp. peel; squeeze 1/4 

c. juice. In Ig. bowl, s tir 6 c. refrigerated vanilla pudding, orange 
peel and juice, and 1/ 2 tsp. salt. Spr ead in shallow 2-qt. broiler-safe 
ceramic baking dish. Sprinkle w ith eve n layer of 1/4 c. sugar. To serve, 
broil a to 5 min. or until bubbling and browned. Serves 10. 




