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- Servings.
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The cockiail qmc/ae C/if npumnon -makin g parly
appenzer created by you and the mayonnaise lovers
mayonnaise. Velvety smooth Kraft Alayonnaise. Rich
with eggs and extra egg yolks. o (Combine 1/2 ¢ Kraft
Mayonnaise, 2 1" flour, 2 beaten eogs and 1/2 ¢ milk;
mix until blended. Stir i 1 2/3 ¢ (7 1/2-0z. can)

drained, flaked crabmeat, one 8-oz,
Pkg. Kraft Natural Swiss (heese
Sticed. diced. and 1/3 ¢
sliced  green onions.

?omfmm pastry-lined
9-inch pie plate or
qutiche pan. Bake L
at 350° 40 10 45
minutes. 10 to 12




