@w’pe; Bmzilian Omnqe CaLe Episode 72 Kitcher

I the

Ingredients:

* ) juice oranges

* 4 eggs

*7) ¢ sugar

+1c oil

*) ¢ ﬂour

* | Tl)s l)aLinq powdeP
* Dowcler’ec] sugar, ac]c]

unfil g |aze consisfencq

Cvedif: IQuﬂl Davis,
BPCIZil 1997

Directions:
DPeher oven 10 35OOI:, qr’e(]se Cln(J HOUF a l)undi pCln.
WGSI] ] OPGnqe, l)u1 CJO noi Peel. Cui the OP(]nqe inio ChunLS,

remove H\e SQQ(JS, an(J puf C|1LITII<S info {OOCI processor. DuPeé,

sfoppinq occassiona"q fo CIIGCL ](OP seeds or IJiq chuan ol( Pin(J.
A(Jc] eggs fo ](ooc] processor one at a fime. Dulse unfil l)lended.
A(Jc] sugar anc] oil fo running l(ood processor, l)lenc] we”. Dour

orange mixture into |0Pqe lsowl. Mix ﬂour’ an(J l)aLinq powdep
in sepam]‘e Iaowl. Aclcl fo |iqui(J iane(Jienfs ancl Iaeaf we”.
Doup info l)unc“ pan an(J l)al«a {OF 40 minules. Lef cool 1 l\oup

in pan, ”19!’] remove Cln(J con]linue fO COOl. Squeeze 2 TIJS O{

juice ](Pom an] orange, mix Wiﬂl powdepec] sugar {OF qlaze.




