FILLING:

0 2% pounds
plums, halved
and pitted

01 cup sugar

81 cup ground
walnuts

0 1% teaspoons
ground cinna-
mon

0 2 tablespoons
flour

0O Grated rind and
Jjuice of 1 lemon
00 % cup butter (%

stick), melted

0 1% recipes of
Danish Waffle
dough or other
short pastry
dough (enough

“ to make 3 lay-
ers)

-----------------------------------------------------

Mix the plums with the rest of the filling ingre-
dients. Set aside.

Divide the prepared dough into 3 portions. Roll
out one into a thin circle somewhat larger than a
pie tin 9 inches across and 1% inches deep. Line the
bottom of the tin with the dough. The rim should
be covered, but any excess dough should be trim-
med off,

Spread half of the reserved plum filling over the
dough in the pie tin. Roll out a second layer of pie
dough the same size as the pie tin and lay it over
the plums. It should just fit inside the tin and not
extend over the edge or up the inside. Place the re-
maining half of the plum filling over the second
crust. Roll out the third layer of dough the same
size as the first. Moisten the edges of the bottom
crust. Cover the plum filling with the third layer of
dough, pressing and crimping the edges so bottom
and top layers are sealed together. Cut vent holes
and any decorations you like on the top crust.

Bake for 15 minutes, reduce the heat to 325°,
and bake for 20 to 26 minutes more, or until the
crust is nicely browned. Serves 8.



