Orange Cream Filling

Ingredients

2 egg yolks (and whites)

- 1/2 cup sugar

- Juice and rind of 1 orange or lemon
- 1 cup heavy cream, whipped

Instructions

1. Heat juice and rind with sugar for 1 minute.
2. Add yolks and cook 5 minutes.

3. Cool and chill.

4. Add 1 cup whipped cream.
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