JAN HAGEL (Cinnamon-Pecan) BARS

1 cup butter (not margarine) – soft
2 cups flour


1 cup sugar




½  tsp. cinnamon


1 egg, separated


Topping:  ¼ cup chopped pecans, ½ tsp. cinnamon, 2 Tbsp. sugar

Combine butter, sugar and egg yolk in a bowl, mix well.  Sift cinnamon and flour together and stir into the sugar mixture, adding gradually.  Blend well and pat into greased 10 x 15" baking sheet (with sides).  Beat egg white until stiff and spread over dough with back of spoon (it will be sparse).  Sprinkle with chopped pecans then a mixture of cinnamon and sugar to cover.  Bake in 350 degree oven for approximately 25 minutes, but do not get too brown on the bottom or they will be hard.  While still warm, cut into 40 bars and remove to a rack to continue to cool.  A family favorite!
