CHERRY NUT MUFFINS
Grease mini-tart tins well with margarine and "dust" with finely ground pecans.  Set 36 medium-size maraschino cherries on paper towels to drain. If large, may cut in half.


10 oz. Jar maraschino cherries

2 egg yolks – beaten


¼ cup margarine



2 Tbsp. cherry juice


½ cup white granulated sugar

1 cup sifted flour

½ cup light brown sugar


¼ tsp. baking powder

Cream together margarine and both sugars.  Add egg yolks mixed with cherry juice.  Stir in flour and baking powder.  Place 1 measuring tsp. of dough in each muffin tin; press a cherry into the dough.  Go back and top each cherry with a small amount of the remaining dough (careful, there isn't any excess).  Sprinkle with some of the remaining chopped pecans and lightly press down.  Bake @ 400 degrees for 10-11 minutes in middle oven rack- do not over brown.  Cool in pan for a few minutes before trying to remove with knife, place on rack to cool.  Sift confectioners sugar over the tops before serving (optional).  Makes 36 cookies    Hint:  Pans will sit on baking rack better if placed on cookie sheet.  
