FRUIT-FILLED KUCHEN

YIELD:  2-4 Servings

	1 c.
	250 mL
	Flour

	¾ tsp.
	4 mL
	Baking powder

	1 ¼ tsp.
	6 mL
	Sugar

	¼  tsp.
	1 mL
	Salt

	3/8 c.
	90 mL
	Margarine

	1 oz.
	30 g
	Cream cheese

	¼ c.
	60 mL
	Chopped pecans (opt.)

	2 1/3 Tbsp.
	35 mL
	Milk

	3 1/3 Tbsp.
	50 mL
	Cherry pie filling (or jam)

	Glaze:
	
	

	1/3 c.
	75 mL
	Icing sugar

	Dash
	Dash
	Vanilla

	1 ½ tsp.
	7 mL
	milk


1. Preheat oven to 4250F (2200C).  Grease a cookie sheet.  Finely chop pecans.

2. In a large bowl, combine dry ingredients.

3. Cut in margarine and cream cheese until mixture resembles coarse crumbs.  Stir in finely chopped nuts (if using).

4. Add milk gradually and stir until a soft dough forms.

5. Knead 8 to 10 times on a lightly floured board.

6. Roll dough into a 15X23 cm (6”X9”) rectangle on waxed paper.  Turn dough onto greased cookie sheet and carefully remove paper.

7. Divide dough into thirds lengthwise (do nut cut!!)  Spread filling down centre of dough.  Make nine 6 cm (2 ¼ ”) down both sides, ~ 1 cm (2”) apart.

8. Fold strips over filling in a criss-cross pattern, overlapping slightly; press gently to seal strips together.

9. Bake 15-20 minutes, or until golden.  Remove from oven and let cool.

10. While kuchen is baking, prepare glaze by combining icing sugar, vanilla, and milk in a small bowl, adding just enough milk to make a glass that can be poured.

11. After dough has cooled for a few minutes, drizzle glaze over top.  Slice and serve warm or cold.
