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WHEN TOASTED

I Clip

ii
Have You Ever?

Have yon e\ er -n \ ed 
line Holts as an appclix 
delicious! Just combine ' 
Farmer style cottage <l 
'4 nip chopped stuffed green 
olives, U cup chopped wal 
nuts, with 3 tahlespnnnt may 
cnnaise.

Add W tea.-poon onion stall, Goodness and convenience 
'4 teaspoon salt and mix well.'are features of the new F.ng-i 
Separate outer leaves of 1 u.sh Muffin* now being sold 
large or 2 medium heads Ice- a t your favorite market 
berg lettuce; spread with Convenience conies from Ihe 
filling, fact that Ihe muffins are

Roll as for jelly roll and fork-split before packaging: 
fa-ten with toothpicks. Chill ready to toast. This process 
and cut into 2-Inch pieces, keeps the texture lacy and 
Makes about 2 dozen lettuce tender so their goodness is 
roll? enjoyed. ___

Go 'Round the Clock 
with Cottage Cheese

New Muffins Ready 
for the TV Snacker

111 the realm of vn>atlle 
foods, there is no doubt that 
cottage c h e e F   occupies a 
unique place.

This is especially true of 
Knudsen Cottage Cheese so 
fresh and so t u p e r b I y 
flavored.

This good flavor and Ihe 
high-protein values of this top 
quality dairy product are well

They know that cottage cheese
I* a round-the-clock favorite.

Apprllxen
Serve cottage c h e e > e on 

Lazy Susan trays accom 
panied by assorted crackers, 
rye bread or crisp vegetables.

Or prepare several small

plain or mixed with Kleu 
t'heese. chives, parsley or a 
bit of horseradish. 

Ha lad*
Fold cottage cheese into 

molded salads. For a whipped 
cream or sour cream consist 
 ncy. whiz it through the 
blender, before adding to the 
gelatin mixture.

Whip Into French dressing 
for serving over a salad made 
of greens

HaBdwirbr*
Make fillings moist ami 

good by combining collage 
cheese with olives, nuts, pine 
apple, chopped peanuts, egg

..alad, chicken   nut 
jelly.

' Muln l»l«hr« 
f-«e cottiigc < hei-.e in plaw 

uf liquid in herb -Mumbled 
eggs Add to Iwked fish cas 
serolcs su< h a* lima or -almon 
loaf. Illend into butter for 
leather-light |ianc:.kef. 

l>e»*ert«

pie*. l'-e It as filling for tart*.
l^e cottage clieese as a top^ 

pinK for fruit compotes.
For then: dessert sugge»- 

H""". whip cottiige c h eese 
with a hit of sugar or non- 
ralorh- sweetener and your 
favorite exii.id nr .pn>

For snack time they till 
the bill, providing the authen 
tic llavor of Knglish muff ins 
together with the built-in con- 
\ cnicnce of being ready for 
a run under I be broiler for 
soi \ inc.

MIKKIN SV\( KM 
Mix 1 can H'a nx.l deulcii 

bam. 1 th>. minced onion an': 
1 Ibs. catsup. Spread on fork 
split English muffin*.

Top with slices of American 
cheese. Broil until cheese Is 
bubbly ;iiui melte'l. Serve hoi. 

HAM AMI CHKKSK
MPKK.II>

Mix together 1 pkg. 1:1 »•/..< 
'cream chee>e. 1 can M'i o/. i 
' deviled ham aJid *» cup sweel 

ialad or pickle relish. Serve as spread 
on hot toasted fork-split Eng 
li-h muffin,.

s. \llHTill

Hi cm iinlun lop 
4 l»|>. lurrnii'>u

Italian Squash umir^u^h'isien^^tlrnn'g 
\\.-ish two pounds of zuc- , ' ,

I'^ci^TiV^i^h^i1!^' Add °ne ' 8-°unte can tomat °

«,,n, onion fine.v "
 - liced. Seapo!) well with salV flavnr "P3 ' a "d an P11P1
and pf'pper. Cover and cnok hnildei-upper for snacks.

Help yourself-

THK. XK\V KOUk-Sl'LlT KXil.lSH Ml I-'KINS »nd assoited spreads pro\itie eifily 
prepared and go'id eating sn;icks for the TV watcher*. A quick run under the broiler 
or * trip 'down oiue' in the louder make tlie.<« tender textured muffins ready to bt 
eaten and enjoyed.

I ran (T ', 
dralded

/.) siliiion,
Cheese Cookery Sweet Spread !crMm eheeje; mlx ln

, When hoaung cheese with Tbis cream cheese-b-sed' SpOon OIi" lt!* julr« and '' "»', 
'other InitiedU-uK. fii>t divide <wm spiead is ideal for top.-'P<>on grated orange peel (you I 

" ' nch toast. pancakes ;tangetltlnja, s i,ow,amea,

» spices).
HUice all Ingredients Into the chee<e Into small piece-; pj|)g plt., u h toast 

elet-trle blender Cover anil'so it will blend evenlv. <5rate' . . . . ' 
blend on high s|>ced for 40'drv cheese: slire. flake or "r oiner not mean- 
seconds, stopping to slir grind soft cheese. To prevent for spreading on Enf llsh Gradually work In 2', cups 
down wirlj niblwr s|.:itulH, If toiiRhness. strin«lness or cur muffins. :slfted powdered sugar. Beat 
Tie. e .,    'dllng. keep trmiM-rature loxv M, < i S ounce package'imtil amooth and fluffy.

WONDER ENGLISH MUFFIN

OKIE
RNER

Once cooks h.ue me»i tin- 
basic cottage cheexe pastry 
cookie recipe, they will re|>eat 
It again and again. It is easy 
to make and (o vary. It may 
b* stored in the refrigerator, 
well-wrapped In waxed pal"'' 
for a week and used as 
needed

BASK PASTKV
I cup <2 ollckM liullrr
t cup* flour
I rap creamed ciilUgr 

rheeoe
Cut butter Into flour with 

I MS try blender or two knives 
until mixture resemble* 
coarse corn meal. Add cottage 
cheese and mix until well 
blended. Then follow direc 
tions for one or more of the 
cookies given below.

Colored Humr Cookie*: For
  to 3'i dozen cookies, roll 
out V» of the basic pastry 1/8- 
Inch thick. Cut with fancy 
rookie cutters. Sprinkle with 
colored sugar. Bake on un 
greased, brown   |>aper   lined 
cookie sheet at Ado for & min 
ute* or until golden brown

Jelly KoMdn: For 2 do* 
cookie*, roll out H recipe of 
basic pastry 1/S-lnch thick 
Cut Into 1*4-inch round*: cut 
center out of half of these 
Place rounds with centers on 
top of plain rounds; press to 
gether lightly. Bake as for 
Colored Sugar Cookies. Cool 
and fill centers with small 
amounts of jelly.

Pilled Pa»lr> Cookie*: For
 4 dozen cookie*, roll out 1 
recipe, of basic pastry to 1/9- 
inch thickness. Cut In 1% 
Inch rounds; or cut Into 
squares. Dot half of then* 
with jam. Top with remain 
Ing rounds or squares; 
moisten edges and seal. Bake 
as directed above. Cool; sprin 
kle with confectioners' sugar 
01 decorate with frosting.

Substitutions
Honey substitution- in >oin 

t«»ont» cake and cookie rec- 
!(>   require this knowledge. | 
T* change a re.clpe calling for 
l* cup suglr or less, omit 
 «gar and use equal amount 
M honey.

However, for recipe.-, c tiling 
for 1 cup sugar, use 1 cup' 
honey Imt decrease liquid b> 
' 4 cup to arijufil for moisture 
present in honey.

Reduce baking temperature 
16 degreet to prevent over-' 
browning. __|

Calcium Set-Up
A good way to step up eal 

cium in the diet is to add < > o 
nomical non-fat dry milk 
when prepaiing such milk 
dishes as creamed foods and 
puddings. Add 11 tubles|M»oiis 

> of non-fat dry milk for each 
r cup of fluid milk and double! 

th» calcium valut ot the dUh.l

TOASTED for BREAKFAST WONDER PIZZA RECIPE LUNCHEON EGGSLook at
these

marvelous
ways 

you can use TMMM mtatu [n|iiii> Mufi«i

••MM* Kith IfKlllly FAMIld t«Hf> V

po« *«h toil »t trw mum* MM inu 
louitr or bmKr uMil toMwi bn*fl 
ipiNd w.lh bu«*>. Itmt. |44U*« Utk 
' » i bmkl.it ifttlt lo' |t>« «hei»

Cmw will 2 IU0*. ol IwMtt IMK*. Ur»» 
»iu« it mtmuHt ch**Mi tfnnu* o>«t>«>> 

. M« md K* «Hh MMhw np et 0.1 
n*n MOMn (4»'I) tor It nmutn cr uidl

WONDER SNACK NO. 2*WONDER SNACK NO. 1*EGGS BENEDICT*

*COM»IITI RECIPES 
FOR THESE

TASTEFUL DISHES 

ON EVERY 

PACKAGE I

0*i«*u> tmu* Wwifef («(luh MuSto
ill CIMflt CbMM *nd IhMI 

turn Quick. *M*ku<M*M*u.iifi(irMlM

ipr.nkj. kmm
•t»i kulund nwMnt fl*c<  « tlummy
«g,l >nd IxU unOir kMlllf until biw

Thin iHc*« *t ln«4 torn . MI kutUr*4 
toMtW Wondu InfMi MuWnt Tep mi 

h«4 >u> wrf Ho'ttnMiM uuct MM

apociul device ... to touftt beautifully 
  HO crisp, so porfectly browned.

Remember . . . only Wonder cart* 
enough about flavor to bake English 
Mu Mi i is the more costly way   . . with 
pure creamery butter 1 Try tlicro!

You'u. never get enough of theae 
mouth-watering delicious Wonder 

English Muflini . . . once you 
them. They come *x> you ready for 
toasting. But that's not all. Wonder 
Knglish Muffins are fork-*ptit by n

GET THEM FRESH IN THE BAKED-GOODS DEPARTMENT 
*M4i,«MnwMiM(ruwM(««M«i.iM^M OF YOUR FAVOKIJE STORE

COTTAGE CHEESE
i"*"**"*' vB

y&utdte
^UVfJ-

IUNO

CREAMED

COTTAGE CNEB

OtT-ttH) tAM

COTTAGE

CHIVf
' CREAMED

COTTAGE CHE:
I»»J» <**§!'' <« I*'

enjoy
the 

difference!
One spoontu! and you'll be highly 
pleased. Here's tender texture, a creamy 
smoothness, a fresh goodness you'll find 
in no other cottage cheese. And there 
is a tempting variety, too. Farmer Style, 
Velvet, Hawaiian Pineapple. Chive, 
Dietized Petite; all high in protein, low 
in calories  all delicious! How about 
proving this to yourself? Next time you 
 hop take home a carton of Knudsen 
Cottage Cheese, any style. This you 
can be sure of: When you buy Knudsen 
Cottage Cheese, you're getting the 
very best!

The Very Best
Send tor tbc Uih Kd.t.on KnudMU Ricipc Book. 
Pvkrd with brlpful hunt, colorful ulru, it • your* fr«f .

I KNUOSIN DAIRY PRODUCTS, O.pt 
t P.O.     14, L A Il.Ctlit

 ;:i


