% cuor pecan #ALES, ToASTED

2 coPs Atour 375 ml
2 coP Frrmty PARCKED BrowA sucae 125 ml
e 75P. crarer ORANGE zesT 7l
% rsp. NUTMEG Lol
2 cup BUTTER, SoFTreneDn 125 ml

FILLING

T CUPS V' (25 ¢n) Preces OF RuUBARS YE
2 CUPS Sl/cep STRAUWBERR/ES 500 m¢
3 78BSP. Flour 5 ml
2 cor suear 125 ml

7O MAKE TOoPP/
(180°c). spreq
AND Place
LIGHTLY TosST=
CORRSELY ciloP

7O MAKE FILUING: Place cur FRUIT IN aaf

8 X I (20 x 28 cm) CASSEROLE OR Siiallow/
BRKING DISH, ADD Flour AND SuGAR AND Toss
UNTI Well mixep, SPRINKLE whTs/ TOPPING AaD
SRKE AT 315 (B0 a) For S5 MINUTES,
ONTI TOP 4S GOLDeN. cool ror Ip MINUTES anp
SERVE WITH VaMills 1ce CREAM. SERVES 8,

C’TURED N PARGe 2z92) j




