“350° 1 hour POTICA Alice

2 eger
l c ﬂunqr % margerine
1 yeﬂst cake 5 ¢ flour

2 tsp s2lt

Place milk, sugar, venst in bowl, add salt =and
11 ¢ flour. Beast for 2 min. on mix master.
Add 2 eggs =2nd cooled, melted butter. Bent 1 min
Grndunle add rm=ining flour, stir with spoon.
You can save £ ¢ of this flour for kneeding.
Kneed, let rise 2% hours. DO NOT PUNCEH DOWN.
Fillinz: 4 cups (1 pound) ground walnuts. L
1-cup sugar. 13 tbsp cinnamon. % 1b. butter,
melted and cooled. Mix together.
Pull dough 40 in. x 50 in. on l=rge coth. Flour
well to awoid sticking. RuXx Pour 2 tbop butter
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