





Satsuma

PREP 16 minutes
STAND: 10 minutes
RISE:1 hour, 30 minutes
BAKE: 22 minutes

1 (Ya-ounce) envelope active dry yeast
(2¥a teaspoons)
% cup warm orange juice or water (100°
to 110°)
cup sugar
cup butter, softened
large eggs
teaspoon orange zest
teaspoon salt
3 cups bread our
Cinnamon-Sugar Filling (recipe at right)
Orange Icing (recipe at right)

PR

RN

Combine rst 2 ingredients in a mixing
bowl; let stand 5 minutes.

Add sugar and next 3 ingredients; beat
at medium speed with an electric mixer
until smooth. Add salt and 2 cups our,
beating until smooth. Add remaining 1 cup
our, stirring until a soft dough forms.

Place dough in a large, lightly greased
bowl, turning to coat. Cover and let rise
in a warm place (85°), free from drafts,
1 hour or until doubled in size.

Punch dough down; turn out onto
a lightly oured surface. Roll dough
into a 9- x 18-inch rectangle. Sprinkle
Cinnamon-Sugar Filling over dough,
leaving a ¥2-inch border.

Gently roll up dough, starting at 1
long side. Cut into 12 slices, about
1% inches thick. Place slices in a lightly
greased 9-inch round pan. Cover and
let rise 20 to 30 minutes or until doubled
in size. (To make ahead, cover and chill
overnight. Let come to room temperature
while oven preheats.)

Preheat oven to 350°. Uncover dough,
and bake 22 minutes or until golden. Let
stand 5 minutes; drizzle Orange Icing over
warm rolls. Makes 1 dozen.

Y. cup rmly packed light brown sugar
1 tablespoon ground cinnamon

Combine all ingredients in a small bowl.
Makes Y4 cup.

1 cup powdered sugar
2 tablespoons fresh orange juice

Combine all ingredients in a bowl, stirring
until smooth. Makes cup.

PREP 17 minutes
COOK: 26 minutes
coolL:1 hour
CHILL: 2 hours

2 (14-ounce) cans sweetened
condensed milk

2 large eggs, lightly beaten

2 teaspoons lime zest

¥ cup fresh lime juice
Almond-Graham Crust (recipe below)

1 cup sour cream or créme fraiche

2 tablespoons powdered sugar
Raspberry Sauce (recipe below)
Garnish: lime slices, lime zest

Preheat oven to 350°. Whisk together
rst 4 ingredients until well blended. Pour
mixture into Almond-Graham Crust.

Bake 10 to 15 minutes or until pie is set
and edges are golden brown. Cool com-
pletely on a wire rack about 1 hour. Chill
2 hours or until rm.

Combine sour cream and powdered
sugar; spread mixture over top of pie.
Serve with Raspberry Sauce, and garnish,
if desired. Makes 8 servings.

1% cups graham cracker crumbs
% cup chopped sliced almonds
Y4 cup sugar

5 tablespoons butter, melted

Preheat oven to 350°. Combine rst 3
ingredients in a large bowl; stir in butter.
Press mixture rmly into an 11-inch tart
pan or 9%-inch deep pie plate. Bake 10
minutes or until lightly browned. Makes
1 piecrust.

1 (12-ounce) bag frozen raspberries,
thawed
%2 cup sugar

Combine all ingredients in a medium sauce-
pan over medium heat. Cook, crushing
raspberries against side of pan and stirring
constantly, 6 minutes or until sugar melts.
Pour mixture through a wire-mesh strainer
into a bowl, pressing with a spatula or the
back of a spoon; discard seeds. Cover and
chill until ready to serve. Makes ¥% cu{



