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;)ail l rai)ie~;11>011 dour, 1 teaj;)oo:l dry 

rni!srarci. 1 teaspoon \X70rcesrer.illire 
sauce, 1 ,  Leaspoon pepper, a i ~ d  , 5 ?  tea-
spoon salt. Gent!>- stir in 5 eqg ,elks 

-., ,-2 (10-92.) pkgs. 1/4 tsp. peppe; 40 ininutes ir untii a cake ; 

frozen chopped 5 egg whltes ;erred from rile side to ttlr
broccoli, thawed '/a tsp. cream of 

. . ,
,-,;l12 ,; . y lue  s;>>l<Ll.;],.::: ..:,!.;>. : z ;  .:, 

fit ;rl>m i r s  c.:ji:taliir!.. :.:!I.? . : I .  

-ileti crunmear rnisr~lri.i l l  :.:11.!1 foil 
.rainer. Reuluce frozen soiiW6 on to!). 
3ake in ;Ipre\leated ovell ;I:JOG' zit-

din:: To directiorls on  :;ourfit pacl<age 
t e  our temperature 
liciher than on rjack- I 

JFFLEV O N  
3STENBURG 
1s souffli. m a r  s so he 
le in one dish hut it 
es longer to rook-
ut 40minutesat:~~.jn.  

sry fresh, large eggs 
.O-oz.) frozen spinach 
mffle, thawed 
.O- or 12-02.) frozen 
lee= souffle. 
lawed 

htly grease 6 ii-oz. r 
iyidual frozen sod-  
dislles or 6 (5-02. i 

i~.idual cusrard cups. 
aside. 

'oach 6 eggs in tracli- 
egg ; > ~ ~ a ~ l i e r ;or 

o l i  are ~1:ing a shill- 
.killer, ~ ~ o a c h:! at 

ime. Poai.11 lightly 
! wllitej are firm 
yollis 2la~:e just set. 
n on linen or papel. 
his. Trim eggs, using 
okie cutter or scis- 
su t) . '1st fit in-


s o u f i b l e s .  

:.litly marlt 1 (10-

-cz. frozen sl1inai.11 

4, thawed, and 1 

or l5oz .  r frozen 

e soiifH6, thawed, 

6 er.en portions. 

1 1 portion of the 

:I1 souffle into each 

dual dish. Top the 

:I1 with 1 poached 


.er each egg corn-

with 1 portion 


!-or 19-oz.! frozen 

soufflb, thawed. 


at  42.3' for 20 

!s until cheese 

is set and lightly 

!d (note that our 

ature is higher 

le one given on 

2.1. Serves 6. 

r dish: 
ts white shire sauce 
%-inch I/, tsp, pepper 

'/a tsp. salt 
tter or 5 egg yolks 
rlne, l(lO?h-02.) can a iCp6; cheddar cheese 

soup
we garlic, % cup grated 
d Cheddar cheese 
rite wine 1/4 C U P  grated 
rture: Swiss cheese 
l r  5 egg whites 
,mustard % tsp. cream of 

tartar 
% tsp. salt 

~ L -t ~ .  " " ,. ,.. . ' I 

and very well  tartar 
drained '/a tsp. salt 
or 

In a larye saucq;an melr ' i  (:LI() 

or ~na r ; a r in~ .Ofi hear stir ill 

c.flmesOLI: c!eafl. Serve as regel 
wee for 6. 
VARIATIONS ON BASIC SAVORY 5 

i~~;rrel .  Insteati OIhroc.r.oii :FOLI may us, 
1 ;; cirp a!)? pi:reeci ~ . ~ ~ r ~ k e d  vegetable, , 

.e;~icu,r!, cheese 

Lonytie, ' ~ r  wha 


BASIC VANILLA 

SOUFFLE 


C U P  butter or 
margarine


% Cup Unsifted flo 

'41 cup milk 

% cup sugar 

4 egg yolks 

2 tsp. vanilla extra 

4 e g g  whites 

'/a tsp. cream of ta: 

'/a tsp. salt 

1Tb. sugar (more) 


111a largr? sauce;7al 

!+ cul) bi~trer or 

garin?. Off heat, s-

1: rup unsifted flou 

coolc 30 seconds wi. 

browning.  Off  t 

graduailj- s i r  in :h 

nlilli and 1 .: cup s. 

I<i.turn t o  lieat 

hrin: rc) a lloi!, sti 

~.onst:ln~!~..
TIIF !: 

milk mi?:r~:r~
~v i i l  ! 

a :-ery tl~i'li hnrter 

lei:ve rhe sirled of 

saucepan. 


R~mo\ . e  frnm h 
Beat 4 eKg yolks, on 
a time, into mixt. 
Beiit very s.ell betn-- 
eat!] zd~litiou. Bent i 
teaspoons vanilla 
tracr. Let cool sligl~. 
stirring occasionally. 

JIeanwhile in a la: 

clean bon.1 comhine 

egg whites wit11 55 re  


spoon each cream of t. 


tar and salt. Beat 

high speed until sl 

peaks form. Sprinkle 

additional 1 tablespol 

sugar. 


Continue to beat U:  
ti1 egg whites are ve: 
stiff but not "dry." F o ~  
into cooled rnixturl 
Pour gently into pn 
pared 1 '  j-quart soufa 
dish. Bake a t  3 7 5 O  for 4 
minutes or until n cak 
tester inserted from sid 
to the center comes ot 
clean. Serve at ona 
with Custard Saua 
Make up 1 (436-oz. 

pudding and pie fillin 
label directior:~ using 

; 

it took their mother one hour a n d L a n y a m i G s  moments to make it. 

You can make it in just 6 minutes. 

200 years of American kids have grown up 
onthesweetgoodnessand nourishrn 
of egg custard. 

And  200 years of American 
mothers have always been happy 
to make it for them, in spite of the 
work and  time. That ' s  the  way 
mothers are. 

Now it's your turn. And with 

nd 1 (lO!.i-oz.) can Cheddar cheese 
soup. Over low heat, stir until mixture 
is thickened and comes to a gentle sim- 
mer. Remove from heat and stir in !< 
CUP each grated Cheddar and Swiss 
cheese. Cool about 5 to 10 minutes. 

111 a large clean bowl combine 5 egg 
whites and % teaspoon each cream of 
tartar and salt. Beat a t  high speed 
until egg whites form stiff firm peaks. 
Fold into cooled cheese mixture. Pour 
gently into lined souffl6 dish. Bake a t  
.*^", .* . . " " 

Jell-0 Golden Egg Custard, it takes just 6 
' .Nobaking.Yournakeirontopof

ove. Perfect custard every tlrne. 

srnooth.Delicious. 

at your kids to Jell-Om 

GoldenT"EggCustard 

ronight.And jointhe 

'i. Daugh te r s -o f - the -
3 Custard Revolution. 

unsifted flour. Cook 30 seconds without 
browning. Off heat again, gradually stir 
in 2.; cup milk. Bring to  a boil, stirring 
constantly. The  mixture will form a 
very thick batter and leave the  sides of 
the pan. Remove from heat. Beat in 4 
egg yolks, one a t  a time. Beat very well 
between each addition. Stir in 2 (10-02.) 
pkgs. frozen chopped broccoli, thawed 
and Lvery well drained, 1 teaspoon salt, 

teaspoon grated lemon rind. X tea-
spoon nutmeg and teaspoon pepper. 
7 L - 1  - l : -L1I . - "k---.-..rr^----.-. - .' ' 

pkg. vanilla 
according to 
cups milk. Off heat, stir in 2 to 4 tab14 

spoons kirsch, cognac or other liqueu: 

Serves 6. 


BASIC DESSERT S O U F F L ~VARIAT~O~ 

~itteksuleet chocolate soufli: add 0; 


(1-02.) envelope no-melt unsweetene 

chocolate. Omit vanilla. 

L m n  soufle': Instead of vanilla,-, 

cup fresh lemon juice and 2 tahlegn~m 

-
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