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Makes two 10" ONme wreath, halfway through. 7
INGREDIENTS Brush—with melted butter, let
6 cups all purpose flour (un- rise 1 hour in warm place. '
sifted),” reserve % ecup for  Bake—in moderate oven 350 de-
r:mma_:a grees for 50 minutes. |
1% tsp salt GLAZE
Y eup sugar Combine — 1% ‘cups powdered
Y J\ cup butter sugar, juice of % orange.
4 eggs Beat—until smooth,
1. cup warm water Drizzle over cake. while  still
1 ths. vanilla warm. Sprinkle with  slivered -m..
T cup brown sugar monds.
1% pkg. dry yeast (soften in S
cup warm water)
| % tsp7 saffron (crushed before -
measure). Simmer in 1 oup
water 1 minute, cool to warm,—
1 cup raisins (blonde or gold-
. en), steam 5 mimutes—drain —
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Mix
% cup glace cherries (cuf in
] halves)

4 1 cup chopped walnuts B
~] PROCEDURE:

Combine—5% cups of flour, salt, ——
sugar. Cut in butter till well Bﬁa
with flour; e

Beat—eggs, add the cup of ﬂiﬁ.

i water, vanilla, softened yeast, and —

the half-cup of saffron water. L
- Pour— over flour, mix well. iy
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