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Nuts and Ways to Use Them ^

By Elizabeth Fuller Whiteman, junior specialist in home economics, Foods and J^utrition Division,

Bureau of Home Economics

Nuts and nut products are steadily becoming more abundant in the markets of

the United States. Four kinds of nuts, including the peanut, which is a legume,

are produced on a commercially important scale in this country. Arranged in

the order of the quantity produced, they are the peanut, Persian (English)

walnut, pecan, and almond. However, the production of the filbert is on the

increase, and many other nuts that grow wild or in small orchards are used as

food.

Other kinds of nuts imported into this country in considerable quantities, are

the Brazil nut from South America, the cashew from India, and the chestnut

mainly from southern Europe.

FOOD VALUE

Nuts are a very concentrated food and are better used as an integral part of

the menu rather than as a supplement to an already adequate meal. Most nuts

are extremely rich in fat. The starchy chestnut is the one exception. The
pecan contains over 70 percent of fat; the Brazil nut, butternut, filbert, hickory

nut, and Persian (English) walnut, over 60 percent. The eastern black walnut,

almond, beechnut, and pistache have over 50 percent; and the cashew, pine

nut (Pignolia), and peanut have over 40 percent. Fresh coconut contains about

35 percent fat.

In protein value, the different nuts range from less than 5 percent to over 30

percent. Although nut proteins are of good quality, the high fat content of

most nuts makes them unsatisfactory as a substitute for meat or other sources of

animal protein. Nuts may make a useful contribution to the protein of the diet,

but under most circumstances it is better to consider them as sources of fat

rather than of protein, and to use them interchangeably with other fatty foods,

such as butter, oils, cream, chocolate, and bacon.

The total carbohydrate in nuts is less than 25 percent except in the chestnut.

The fresh chestnut contains about 42 percent of carbohydrate, chiefly in the form

of starch, whereas the proportion in the dried nut amounts to about 80 percent.

Most nuts are rich sources of phosphorus and poor or fair sources of calcium.

Some nuts, such as the unblanched almond and hazelnut, walnut, pecan, and

hickory nut, are good sources of iron. The pecan is also a good source of vita-

min A. The peanut, pecan, chestnut, almond, Persian (English) walnut, filbert,

and Brazil nut are good sources of vitamin B.

SELECTION AND CARE

Nuts are somewhat cheaper and less liable to contamination when purchased

in the shell; but the buying of shelled nuts saves considerable time, labor, and
storage space. When the weight of the shell and the labor involved in cracking

are considered, nuts purchased as kernels are probably cheaper per unit than are
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the same kind of nuts purchased in the shell. Some nuts with heavy shells,

such as the black walnut and hickory nut, are generally sold shelled. Table 1

gives the approximate number of pounds of nuts in the shell needed to yield 1

pound of the shelled kernels.

Table 1. proximate shelled'Out weight and measure of nuts

Nut In the

shell
Shelled kernels Nut

In the

shell
Shelled kernels

Pounds
1 pound (3}/2 cups).

1 pound (3 Yi cups).

1 pound (3 to "bYi cups).

1 pound (3M cups).

Walnut, eastern,
black.

Walnut, Persian
(English).

Pounds

2V2

1 pound (3 cups broken; 4
cups halves).

1 pound (4 cups halves).

Filbert

Peanut

The flavor of nuts is largely dependent upon the oils which they contain,

although in some kinds of nuts there are also specific flavoring substances. In

most nut kernels the oils readily become rancid, and give the disagreeable flavor

found in so-called stale nuts. Since it is easier to prevent the nut kernels from
becoming rancid than it is to remove the rancid flavor, they should be kept in an
airtight container in a cool, dry place away from light. The container will

also tend to protect the nuts from insects. Shelled nuts are now put up com'

mercially in vacuum-packed containers that help to prevent rancidity.

A satisfactory home method is to store them in jars from which the air has been

exhausted in a boiling water bath. Select well-developed, fresh nut kernels free

from bits of shell. Sterilize one-half pint or pint jars and allow them to dry. Fill

with the nuts and partially seal the jars. Place them in a hot water bath that

comes up about 2 inches on the side of the jars, and let remain in it while the

water boils for 30 minutes. Complete the sealing, cool, and store in a cool,

dark place.

BLANCHING

Blanching is a means of removing the skin from kernels of almonds and other

nuts that have a smooth surface. Peanut skins slip off easily after the nuts are

roasted, and other nut kernels that have a tender skin, such as pecans, hickory

nuts, butternuts, black walnuts, and Persian (English) walnuts, do not need to

be blanched for most uses. Only nuts with a smooth surface can be blanched

satisfactorily.

To blanch almonds pour boiling water over them and hold at simmering tem-

perature (185° F.) for about 3 minutes. Remove them and drain off the water.

The skins will then come off easily when pressed with the thumb and forefinger

at the pointed end of the nut. Spread the blanched kernels on absorbent paper

and dry overnight at ordinary room temperature.

To blanch Brazil nut and filbert kernels prepare in an agateware or iron kettle

(never aluminum) a lye solution, using 2 level tablespoons of granulated lye to

each gallon of water. Heat to the boiling point, and immerse the kernels until

the skins loosen. This will take from 1 to 2 minutes. Rinse and remove the

skins while the kernels are still warm. Wash thoroughly in cold water and dry

overnight. If desired, the nuts may be polished with a cloth.

To shell and blanch chestnuts, cut a gash on the flat side of the shell, cook the

chestnuts in boiling water to cover for 15 minutes, remove the shell and brown
skin while hot. Or heat in a moderately hot oven for about 15 minutes, and

remove shells and skins with a sharp knife.
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SALTING AND ROASTING

The flavor of some mild-flavored nuts, such as almonds, hickory nuts, Persian

(English) walnuts, and filberts, may be developed by either roasting or frying.

This makes them more desirable for use in baked products, such as nut breads,

cakes, and cookies. For ice creams and candies the addition of salt to the fried

or roasted nuts is a further improvement.

For one-half pound of shelled and blanched almonds or of shelled, unblanched,

raw peanuts or filberts, allow 1 quart of fresh cooking oil. In a kettle adapted

for deep-fat frying, heat the oil to a temperature of 300° F., or until a cube of

bread browns in 5 or 6 minutes. Place the nut kernels in a sieve that is deep

enough to prevent them from floating over the top, and lower them into the

hot fat. After 6 or 7 minutes, or as soon as the nuts are light brown, remove
them from the fat. They continue to cook for a few minutes afterward. Spread

them on absorbent paper. While they are still hot, pat them gently with the

paper to remove the excess fat, and sprinkle with salt. Do not fry more than

one kind of nuts at a time, because some kinds of nuts cook more rapidly than

others.

Salt whole halves of pecans, Persian walnuts, or hickory nuts in just enough
oil or butter to cover the surface of the nuts (about 2 tablespoons for 1 cup of

nuts). Heat in a small frying pan over a low heat, and stir until hot. Avoid
overcooking, because pecans darken after being removed from the fat. Drain

on absorbent paper and sprinkle lightly with salt.

For roasting peanuts and sweet almonds (the burnt almond of commerce) with

the skins on, spread out the nuts in a baking pan and heat them in a slow oven
(300° F.). They should be stirred occasionally.

NUT BUTTER AND PASTE

Several kinds of nuts may be ground through the household type of food

chopper to make nut butter and paste satisfactory for sandwich fillings and for

use in cookery. Peanut butter, for example, may be used in soups, scalloped

vegetables, and omelets, and as part of the fat in biscuits, cookies, and cup cakes.

Homemade almond paste is used in making macaroons, marzipan, and other

candies and for flavoring frostings and fillings (pp. 7 and 9).

Peanut, Almond, or Cashew Butter

2 cups blanched and roasted nuts. 1 tablespoon bland table oil.

}i teaspoon salt.

Grind the nuts through the food chopper twice, or three times if necessary,

using the finest or nut-butter plate, and take up on the tension until the grinder

is hard to turn. When the nuts are ground fine enough to have the consistency

of butter, add the oil and salt. Mix well and pack in tightly closed containers.

This recipe makes about one-half pound of butter.

Almond Paste

l}i cups ground almonds, blanched y% teaspoon salt.

but unroasted. }i cup water.

% cup sugar. 4 drops almond extract, if desired.

Combine the ingredients and cook for 20 minutes in a covered double boiler.

Stir the paste while cooling, and then pack in a covered container and store in

the refrigerator. Fresh coconut may also be used in this manner.
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NUT LOAVES, CROQUETTES, AND STUFFINGS

The standard mixture for a nut loaf includes in addition to the ground or
chopped nuts, chopped vegetables, a cereal, bread crumbs, and a thick sauce for

binder. It is desirable that at least one of the vegetables be celery, green pepper,

or carrots, to give crisp texture.

The mixture for croquettes is softer and more moist than for a loaf. To give

this consistency, mashed potatoes, bean pulp, or some of the cooked cereals form
a suitable base.

Many other kinds of shelled nuts as well as chestnuts give flavor and richness

when used in the stuffing for poultry or meat.

The mild-flavored nuts, especially blanched almonds, are very good in creamed
fish and meats, such as chicken, crab, tuna, shrimp, or sweetbreads. The breast

of chicken or chops may be dipped in a cover batter to which broken almonds or

pecans have been added, and fried in deep fat.

Nuts may also be added to candied sweetpotatoes and to stewed dried fruits.

Peanuts and chopped carrots may be cooked together.

The following recipes illustrate the principle of using nuts in these combination

dishes. They can be varied to fit supplies on hand or to feature different sea-

sonings.

Peanut and Carrot Loaf

2 cups roasted peanuts, chopped. 1 cup dry bread crumbs.

2 cups chopped carrots. % cup finely chopped parsley.

2 tablespoons butter or other fat. 1% teaspoons salt.

3 tablespoons flour. }{ teaspoon pepper.

l}i cups cooked tomato juice and pulp.

Make a thick sauce with the fat, flour, and tomatoes, mix well with the other

ingredients, and form into a loaf. Pack tightly in a well-greased loaf pan lined

with paper, and bake in a moderately hot oven (375°-400° F.) for 1 hour.

Pecan and Rice Loaf

2 cups pecans, chopped. }{ cup finely cut celery.

2 cups cooked rice. 1 cup dry bread crumbs.

2 tablespoons melted butter or other fat. 1 egg, beaten.

% cup chopped green pepper. l}i teaspoons salt.

3 tablespoons flour. }{ teaspoon pepper.

1 cup milk.

Combine the ingredients and bake in the same way as the peanut and carrot

loaf. This loaf is very good served with brown sauce seasoned with chopped

parsley.

Bean and Peanut Croquettes

2 cups bean pulp. 1 cup cooked tomato juice and pulp.

1 cup peanuts, chopped. V/2 teaspoons salt.

2 tablespoons finely chopped onion. Y% teaspoon pepper.

1 tablespoon chopped green pepper. }i cup dry bread crumbs.

2 tablespoons melted butter or other fat. Egg and crumbs.

3 tablespoons flour. Fat for frying.

To prepare the bean pulp, soak 1% cups of dried beans overnight in enough

water to cover. In the morning drain, add 4 cups of water and simmer until

the beans are very tender. Remove from the fire and put through a coarse sieve.

Cook the onion and green pepper in the fat, add the flour, stir, and then add

the tomato to make a thick sauce. Add all the other ingredients except the

egg and crumbs, and mix thoroughly. Shape into croquettes, roll in beaten egg
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to which 1 tablespoon of water has been added, then in sifted dry bread crumbs.

Let stand to form a crust, then fry in deep fat at a temperature of 375° F. until

the crumbs are brown. Drain on soft paper and serve at once.

Potato and Nut Croquettes

3 cups mashed potatoes. 1 egg, beaten.

2 cups pecans, chopped. 2 teaspoons salt.

1 tablespoon finely chopped onion. }i teaspoon pepper.

1 tablespoon chopped green pepper. 2 or 3 drops Tabasco sauce.

2 tablespoons melted butter or other fat. Egg and crumbs.

1 cup finely cut celery. Fat for frying.

1 tablespoon chopped parsley.

Prepare in the same way as the bean and peanut croquettes.

Nut Stuffing

}i to 1 cup chopped nuts (blanched 3 tablespoons melted butter or other fat.

almonds, pecans, walnuts, or cooked 2% cups soft bread crumbs,

chestnuts). }i teaspoon salt.

1 tablespoon finely chopped onion. x
/% teaspoon pepper.

2 or 3 sprigs parsley, chopped. Savory seasoning, if desired.

Y% cup cut celery.

Cook the onion, parsley, and celery in the fat for a few minutes, add the bread

crumbs and seasonings, and stir until well mixed and hot. Add the nuts just

before stuffing the fowl. One-half of this recipe will stuff about six chops.

Rice and Hazelnut Stuffing for Wild Fowl

x
/i cup hazelnuts, chopped. 1 cup cut celery.

2 cups cooked brown or wild rice. 4 tablespoons melted butter or other fat.

2 tablespoons finely chopped onion. }i teaspoon salt.

1 tablespoon chopped green pepper. l
/% teaspoon pepper.

Cook the onion, green pepper, and celery in the fat for a few minutes. Add
the rice and seasonings, and stir until well mixed and hot. Add the nuts just

before stuffing the fowl.

NUT BREADS, CAKES, AND PASTRY

Chopped nuts may be a,dded to any favorite recipe for breads, muffins, and
cakes. They have a tendency to absorb moisture and make the product dry.

To prevent this, place the nuts in boiling water for a few minutes, drain, and
add to the mixture in the usual way.
Chopped nuts may be added to recipes for biscuit, waffles, and cookies without

other changes. Use one-fourth to one-half cup of nuts to each cup of flour.

Quick Nut Bread

1 cup pecans, Persian walnuts, or }i cup brown sugar.

hickory nuts, cut. 1 cup milk.

2 cups sifted flour. 1 egg, beaten.

1 tablespoon baking powder. 2 tablespoons melted butter or other fat.

Yz teaspoon salt.

Place the cut nuts in boiling water for a few minutes, and drain. Sift together
the dry ingredients. Add the milk and egg, and stir until just moistened. Then
stir in the fat, add the nuts, and pour into a well-greased bread pan. Bake in a
moderate oven (350° F.) for about 1 hour, or until lightly browned.
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Orange Nut Bread

1 cup pecans, Persian walnuts, or hickory X% teaspoons salt.

nuts, chopped. 1 cup milk.

% cup orange marmalade. 2 eggs, beaten.

2}i cups sifted flour. 2 tablespoons melted butter or other fat.

1 tablespoon baking powder.

Sift together the dry ingredients and add the nuts. Add the milk and eggs,

and stir until just moistened. Stir in the orange marmalade and the fat, and
pour into a well-greased bread pan. Bake in a moderate oven (350° F.) for

about 1 hour, or until lightly browned.
If desired, shredded orange rind cooked in a sirup may be used in place of

the marmalade. Use the rind of one orange, or three-fourths of a cup of thinly

shredded rind. Cover the rind with water, and cook for 20 minutes; then drain.

Make a sirup of one-half cup of sugar and one-fourth cup of water. Cool, add
the rind, and cook with very little stirring until about 2 tablespoons of sirup are

left; then cool before adding to the bread mixture.

Pecan Rolls

1 cup pecans, chopped. 1 cup scalded milk.

Y% cake compressed yeast. % teaspoon salt.

Y% cup lukewarm water. ' 4 cups sifted flour.

yi cup sugar. 1 cup brown sugar.

}i cup fat. }i cup butter.

1 egg, beaten.

Soften the yeast in the water and add about one-half teaspoon of the sugar.

Cream the fat. Add the sugar, the beaten egg, and cooled milk; then the

yeast. Stir in the sifted salt and flour until the dough is stiff enough to

knead. Toss on a floured board and knead for 10 to 15 minutes, or until the

dough is smooth and elastic. Put the dough into a greased bowl, grease the

surface of the dough, and keep in a warm place until doubled in bulk. Turn
onto the board, knead, and then roll out into a rectangular shape about one-fourth

inch thick, spread with softened butter, dredge with brown sugar, and sprinkle

with chopped pecans. Roll like a jelly roll and cut in 1-inch slices. Place on
end in well-greased muffin pans, prepared with four pecan kernels, 2 teaspoons

of brown sugar, and one-half teaspoon of butter in each pan. Press rolls down
to make the nuts stick. Put in a warm place to double in bulk; then bake in a

moderate oven (350° F.) for about 20 minutes, or until lightly browned. When
baked, turn out of the pans bottom side up and spread the rolls with any of the

sirup or nuts that remain in the pan.

Quick Nut Rolls

Y% cup pecans, Persian walnuts, or hickory 3 tablespoons fat.

nuts, chopped. 2
/z cup milk, more or less.

2 cups sifted flour. }i cup brown sugar.
3
/i teaspoon salt. }{ cup butter.

1 tablespoon baking powder.

Sift together the dry ingredients. Mix the fat into them with a biscuit cutter.

Add the milk slowly, stirring from the center, until a soft dough is formed.

Toss on a lightly floured board, and knead lightly for about 1 minute until well

mixed. Roll out the dough in a rectangular shape about one-fourth inch thick,

spread the fat over the surface, and dredge with the brown sugar. Roll like a

jelly roll and cut in 1-inch slices. Place on end in well-greased muffin pans

prepared with 1 teaspoon of chopped nuts, one-half teaspoon of butter, and

2 teaspoons of brown sugar in each pan. Bake in a moderate oven (350°-375° F.)

for about 15 minutes, or until lightly browned.
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Black Walnut or Butternut Spice Cake

1 cup black walnuts or butternuts, 1 tablespoon baking powder,

broken. }i teaspoon salt.

Yi cup butter or other fat. Y teaspoon cinnamon.

2 cups brown sugar. l
/{ teaspoon nutmeg.

3 eggs. l
/{ teaspoon ground cloves.

3 cups sifted soft-wheat flour. % cup milk.

Place the broken nuts in boiling water for a few minutes and drain. Cream
the fat and sugar together and add the well-beaten egg yolks. Sift together the

dry ingredients. Add the dry ingredients alternately with the milk to the

first mixture. Add the nuts. Fold in the well-beaten egg whites. Bake either

in greased muffin tins (two-thirds full) or in three 8/2-inch layer-cake pans in

a moderate oven (350° F.) for about 20 minutes, or until lightly browned.

Refrigerator Nut Cookies

1 cup nuts, finely chopped. 1 teaspoon vanilla.

}i cup butter or other fat. 2 cups sifted flour.

1 cup brown sugar. 2 teaspoons baking powder.

1 egg, beaten. Y teaspoon salt.

Cream the fat and sugar and add the egg and the vanilla. Sift the dry ingredi-

ents together, add the nuts, and combine with the first mixture. Stir until

blended. Chill and then form into a roll of the desired size. Roll in wax paper

and chill thoroughly. When solid, cut crosswise in thin slices with a sharp knife.

Bake for about 10 to 15 minutes, or until lightly browned, in a moderate oven
(350°-375° F.). Allow the cookies to become crisp on the baking sheet.

Variation.—To the above recipe, add two squares of melted chocolate with

the beaten egg and vanilla to the creamed fat and sugar. Replace the cup of

brown sugar with a scant cup of white sugar.

Nut Short Bread

] Y cups nuts, chopped. 3% cups sifted flour.

1 cup butter or other fat. % teaspoon salt.

Yi cup sugar.

Mix and bake in the same way as the refrigerator nut cookies.

Macaroons

1 cup almond paste. 3 egg whites.

1 cup sugar. )i teaspoon salt.

Prepare the almond paste as directed on page 3. Work paste and sugar

together thoroughly with the hands or a spatula. Add the salt to the egg whites,

beat until light, and mix thoroughly until smooth with almond and sugar mix-

ture. Shape with a pastry bag and tube, or drop by teaspoonfuls one-half inch

apart on a greased baking sheet covered with wax paper. The mixture should

be stiff enough to hold its shape. Bake in a very moderate oven (325° F.) for

20 to 30 minutes, or until lightly browned. With a sharp knife remove at once

from the paper.

Pecan Pie

1 cup pecans. Ys teaspoon salt.

3 eggs. 1 teaspoon vanilla.

Y cup sugar. Y cup melted butter or other fat.

1 cup dark corn sirup.

Beat the eggs, add the sugar and the sirup, then the salt and vanilla, and last

the melted fat. Place the pecans in the bottom of an unbaked piecrust. Add the
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filling and bake slowly in a moderate oven (350° F.) for 50 to 60 minutes. The
nuts will rise to the top of the pie filling and form a crusted layer.

Nut Pastry

In any satisfactory recipe for plain piecrust, substitute finely ground pecans

for one-half the fat. Mix and bake in the usual way. This makes a very good
crust for a cream filling. If desired, chopped nuts may be sprinkled over the

meringue just before serving.

NUTS IN SALADS, SANDWICH FILLINGS, AND ICE CREAM
Nuts add to the appearance, flavor, and food value of salads. Roasted peanuts

give an especially good flavor to chopped vegetable and pickle salads. Pecans

and blanched almonds are good in meat salads. Chopped pistaches because of

their green color are especially attractive; and blanched nuts, such as almonds,

are also decorative. Cheese balls, or pieces of bananas covered with mayonnaise
may be rolled in chopped nuts. Most nuts are good with fruit salads or in

whipped-cream dressing served with fruit salad. Some nuts, such as hickory,

black walnuts, and Persian (English) walnuts, if used in a salad, should be added
just before serving; otherwise they may discolor and darken the whole mixture.

Nuts can be used with cheese, dried fruits, and other foods for sandwich fillings

in innumerable variety. The following are suggestive merely of the many possi-

ble combinations:

Chopped nuts, dates or other dried fruits, and lemon juice to season.

Chopped nuts, honey, and butter, with chopped whole orange if desired.

Nuts and jelly or jam.

Almonds and chicken, tuna, or crab meat.

Cream cheese and peanuts or pecans.

Chopped carrots, cabbage, apples, or combinations of these with chopped peanuts or pecans.

Chopped olives and nuts.

Chopped ham and Persian (English) walnuts.

Nuts with pronounced flavor, such as black walnuts and pistache nuts, or nuts

especially prepared, such as butter pecan, peanut brittle, and burnt almond, give

a delicious flavor to ice cream. Use about one-half cup of nuts to 1 quart of ice-

cream mixture.

NUT CANDIES

Nuts may be added to almost any candy recipe, or they may be used for deco-

rating candies.

Nut Brittle

2 cups nuts. }i teaspoon soda.

2 cups granulated sugar. 1 teaspoon vanilla.

yi teaspoon salt.

Heat the sugar gradually in a frying pan. Stir constantly with the bowl of the

spoon until a golden sirup is formed. Remove from the fire and stir in quickly

the salt, soda, and vanilla. Pour the sirup over a layer of nuts in a greased pan.

When cold, crack into small pieces.

Glace Nuts

!}{ cups nuts, salted K teaspoon cream of tartar.

or unsalted. 1 cup hot water.

2 cups sugar. }i teaspoon salt.

Mix the sugar, cream of tartar, hot water, and salt in a small saucepan and

place over a hot fire. Stir until the sugar has dissolved. Let the sirup boil until

it reaches a temperature of 293° F., or the hard-crack stage. Remove from the
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fire at once and place in a pan of hot water while dipping the nuts. Hold nuts

separately with tweezers or on a long pin, and dip in the sirup to cover. Place

dipped nuts on waxed paper to dry. Reheat the sirup carefully if it becomes too

thick.

Dipped Nuts

Melt fondant over hot water, turning it from time to time, but avoiding stir'

ring. When the whole mass has become mobile but still thick, remove from

the hot water and start dipping. Hold each nut separately with tweezers and
dip into the fondant, drain, and place on waxed paper. If the fondant becomes too

thick it may be reheated.

The fondant-covered nuts as well as the plain nuts, either raw or roasted, may
be coated with chocolate in the following way:
Break dipping chocolate in small pieces and place in a shallow dish over hot

water. As soon as the chocolate begins to soften, remove from the hot water,

and stir with the fingers until it is all melted. Dip the candies or nuts into the

chocolate until coated, and place on waxed paper to dry.

Black Walnut or Butternut Molasses Taffy

1 cup nuts, finely chopped. Y<i teaspoon cream of tartar.

V-/i cups sugar. 4 tablespoons butter or other fat.

J4 cup molasses. l
/% teaspoon salt.

l
x
/{ cups water. % teaspoon soda.

2 tablespoons vinegar.

Boil the sugar, molasses, water, vinegar, and cream of tartar to the soft crack

stage (270° F.). Add the fat, salt, and soda and pour into a greased pan. When
cool enough to handle, pull until light in color. Add the nuts, and work them
into the mass by kneading and pulling. Pull into strips the desired thickness

and cut into pieces about 1 inch long with scissors.

Spiced Nuts

1% cups nut kernels. % cup cinnamon.

2 cups confectioners' sugar. 2 teaspoons ginger.

}i cup cornstarch. 1 tablespoon ground cloves.

2 teaspoons salt. 1 egg white.

1 teaspoon nutmeg. 2 tablespoons cold water.

Sift together three times the sugar and other dry ingredients. Beat the egg

white slightly and add the cold water. Put the nuts in a wire strainer and dip

into the egg mixture until each nut is well coated. Drain. Roll the nuts in a

part of the spice mixture. Spread the spice mixture one-fourth inch thick in a

shallow pan and place the nuts on this, separating each one. Cover with the

rest of the spice mixture and bake in a slow oven (250° F.) for 3 hours. Remove
from the oven and sift. Save the spice mixture to use again.

Marzipan

1 cup {
l
/i pound) almond paste. 2 cups (% pound) confectioners' sugar,

1 egg white. more or less.

}{ teaspoon salt. Almond flavoring, if desired.

Beat the egg white and mix with the almond paste. Add the salt and enough
sugar to make the mixture stiff enough to handle. Knead 10 to 15 minutes and
place in a covered earthenware or glass dish. After about 24 hours the marzipan

is ready to mold. Color with vegetable colors and mold into small shapes of

fruits or vegetables, such as pears, apples, or carrots, using angelica for stems.

It may also be cut into small pieces and dipped in chocolate, cocoa, or other

coating, or used for stuffing dates.
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