Date Roll

Ingredients
3 c. 

sugar

1 lb.

dates

1 c.

cream or canned milk

1 c.

coarsely chopped nuts (usually pecans)

1 T.

butter



powdered sugar

Procedure
Cook sugar, dates, and cream until they form a soft ball in cold water.

Remove from heat.  Place pan in cold water; add butter and chopped nuts.

Beat until thick and creamy.

Pour (it’s very thick) on damp, clean cloth (teatowels work nicely) and roll.

Refrigerate until firm.  Remove cloth and roll in powdered sugar.  Wrap in waxed paper and return to refrigerator.

Notes
