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‘On sm‘kenng ‘days, just sit back nnd let
the “one hot dish™. fix, dtself. Here's
. how: Into the double boiler popa half
pound of Kraft Cheese (‘‘Creamed Old-
English,” American, Piments, of "the
cheese food, Velveeta). When it's melted, -
- stir in ¥ to 3¢ cup of miJk. Into that '~
velvery, golden sauce toss some'sheimps,
crabmeat, tupd, u]mon or vegetables
Serve that tempting, nutritious Cheese
Rabbit on toast. It really does -take
genuine Keafs Cheese to perform chis
trick of perfect melting and blending.
Substitutes are liahle to hehave hadly.
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Eggs and Cheese.
Slowly mele 1 package ¢
" Americani in the top
(Notice how smooth}

half dugonnlly Pur slices of the eggs on'the
. toast and pour a generous amouat of the hot-
. cheese sauce over each portion.. Very easy,
you see, yer it's a perfect’ lunchcon or.
supper dish|
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Jelly Roll with "Philadelphia”
Brand Cream Cheese— Whipped —
Lighely beat 4 egg volks; add 2§ ¢ sifeed sugar, .
beat uncil creamy. Add 1 esp. vanilla. Gradu-
ably add 4 ¢. cake flour sifted with 3 Josp. hake
ng powder. Beat unil smooth. Add '. wp. salt

10 4 cgg whites; whip sdiff. Fold inco batter.

¢+ Linepan 10”7 ¥ 15" with butcered paper. Spread
: batter in pan; hake ar 375 ahout 13 minutes.
: Inverear once on waxed paper sprinkled wich
' confectioners” sugar. Trim crisp edgees. Spread
’ qnckly with strawherries . cut hne and sweet-
N ced ). Roll up; wrap i waved paper; cool.
v Shice; top cach portion with “Philadelphia’™
'
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2 Individual Sonfflés’ with Asparagus— ™ :
*{- Here's a thrifty main dish that's grend cnough for ¢
., company! Make a sauce with 2 tbsps. butter, 2 ¢
B thsps. flour, 34 ¢. hot milk, 34 tsp. salz, duhofuy- ‘:
s enne. When thickened and smooth, add

ve age of * Cr:am:_c_i\(Old English”* Cheese, ‘alicid %
Vel Stir occasionally until .cheesc is melted.” Add4

; beaten egg yolks. Cool. Fold in 4 spifty beate

w cgg whitcs. In each casserole arrange five cooked

o asparagus nps Fill casscroles with soufllé lnlx-

'd ture; bake in vcry moderate oven (315'))

?’, minutes. Serve at once. A “‘different’ mainf{dish

o that supplics wonderful food valuc! .
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Munclc-bulldmg protein is the nysririonalyalue ydu naturally expect your dmner
main dish to supply.” Krefr main dishes offer chat protein in_abundance—plus

precloul milk mincrals, Vitamin A, energy unitst Yet, oompnml with ordiniry
led-wiah-Keals Choscs. icalv-Theis

Jinks.
bigh food ‘valus is explnmgd by the fact that ir-takes mrplun - yllm of rich milk
0 make a slnglc pound of this cheesel . . £




