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WB'LL give the Jadies full credit
when it comes co preparing a real square
theal with all the trimimings. And we'lf
admit we're stumped by the business of
organizing a menu. Bue—

When it comes to (ixing our own spe-
cial, favoure dish—cven though we
never actually cooked it in our lives—
we have ideas.

Checse Jishes for instance. Man o
man, did you ever ear rarebit, soufllé,
cheese and spaghctdi, or any ochee cheese
dish that vou didn't hanker to try your
hand ac yoursclf?

Enough idle talk! Hete's your chance
ta peove your culinary abilicy. And
here’s a recape to do it with—onc of the
most delicions and different cheese
dishes you cver tusted: Shirred epgs
with cheese sauce. And what sauce!

But onc tip before you stare. Be sure
you get Krafe Vilveeta, the delicious
new cheese food, for your cheese sauce.
[y digestible as frvsh, whole milk jesclf.
And its unvarying quality praciically
guarantes your succoss. It just won't
get lumpy or sringy when you cook it

While we're on this subject of cheese
dishes, why not tell your wife righe now
just how much you like chewse. Recl off
these names—Kraft American, Swiss,
Brick, Old English and *'Philadeclphia”
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Brand Cream Cheese—and you'll sound
like a truc connoisseur.

Tel) her you're all set to mess up her
kitchen with a lictle plain and fancy
cookery of vour own if you don’t gec
cheese more ofcen . .. Muybe she'll say
20 to it. Or maybe she'if help you. And
then again maybe she’ll muke this dish

for you herscll. Suppose you rry her ¥

and sec.

Kraft-Phenix Cheese Corporation.
Cheese - Mayonnaisc - Malwed Milk.
General Offices: Chicago, Illinais. Divi-
siosof National Dairy Producss Corporasion.
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IF YOU CAN COOKM ECGS YOU CAN MAKE THIS

Break 4 eygs into individual sections of a muffin pan. Powr o litele criam over
cach agy; season. Bois in oven sill aggs ars frmw. While eggs ars baking, melt 2
tablespoons buster in small sance pan. Add ¢ rablespoons ‘%ﬁr, 2cups milk and
stir constonsly, cooking until rhick. Then add 4 teaspoon salt, « lictle pepper,
finally 13 cups of Velmera cut up small. Cook slowly 2ilh cheese melts, Serve

the cggs with o kot of this sasce. Boy, what u preat!
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