
ORANGE CURD 

By Linda Franzo 

6 EGG YOLKS,LIGHTLY BEATEN 

1 CUP SUGAR 

3/4 CUP ORANGE JUICE,  

ZEST of The ORANGES 

1 STICK  UNSALTED BUTTER 

Strain yolks through a sieve into a Medium 1 qt. sauce pan. 

Over low heat, stir in sugar and juice for About 10 minutes, to coat the back 

of a Wooden spoon. 

Remove from heat add butter in small pieces at a time.  

Stir until totally incorporated.   Chill 

Substitute lime or lemons 


