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No seeds, no rind, no membranes. And so few calories. 
Japanese Canned Mandarin Oranges 
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MANDARIN ORANGE CHEESE TART: Prepore grohom-crocker crust using your favorite recipe. 
Line 8 muffin cups with cup-cake liners, then press mixture in boltom and up sides 01 cups. Bake in 
preheated (350' F) oven for 10 minutes. Cool; then remove shells from muffin cups and peel owoy 
paper.  For fi l l ing-fi l l  each shell with cnltoge cheese, then lop with droined conned Japanese 
M o r d c r i n  Oranges. Garnish with mint, if desired. 

INFOR. Gd tiskp OEC 
CENTER 

'69 


