Pecan Orange Snowballs

1 cup margarine

2 cups flour

2 cups pecans, finely
chopped

confectioner's sugar, sifted
1/3 cup sugar

2 teaspoons vanilla

2 tablespoons grated
orange rind
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Preheat the oven to 300 degrees.

In a bowl, cream the sugar and margarine. Stir
in the flour, vanilla, pecans and orange rind.

Shape into small balls. Place on an ungreased
cookie sheet.

Bake for 15 minutes.
Cool slightly.

Roll in confectioner's sugar.

Per Serving (excluding unknown
items): 4267 Calories; 3309 Fat
(68.1% calories from fat); 459
Protein; 304g Carbohydrate; 24g
Dietary Fiber; Omg Cholesterol;
2140mg Sodium. Exchanges: 15
Grain(Starch); 1 Lean Meat; 0 Fruit;
64 Fat; 4 1/2 Other Carbohydrates.



