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Every homemaker is a potential artist. With pots and pans

for her palette, she can deftly blend the exquisite colors and

flavors of food info eye-pleasing masterpieces.

Cheese fits the picture perfectly. With its wide array of colors,
it adds its own distinctive touch to the artistic scene.
Personalities like golden Cheddar, Edam, Gouda; deeply
mottled Blue; creamy-light Swiss, Munster, Brick highlight the
ruby red of apples, the sunburst of eggs, the golden brown

% of toast, pancakes, waffles,

ik Cheese helps the homemaker create this setting,
' { whether she designs a simple supper or lunch, a gourmet
i brunch or midnight snack. The many flavored cheese family

4 lends itself to every occasion as a touch-up for an appetizer, as PLEASE YOUR

“‘ : / _ PALETTE: This open-
ty the mofif of an entrée or the accent of a dessert. faced Cheddor sand-
) wich is o3 delightfully
x

homespun as o picture by
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'1 licious at breakiast, lunch or brunch ‘
I o5 snacktime. .
I;.' Ahas
: PO AT —— ol ) b e ok B Open=Faced
¢ : BT N | Cheddar Sandwich
4 servings Prehacted breiler
8 sousage links : 4 slicas bread Wit et
2 red opples Buher i
3.4 tablespoans brown sugar thluu.-mmm T

Cook sausage until dane; drain off fat. Core apples and cut Into %-inch sfites. Sprinkle wifl brwwe mdm..
until stgor malfs. Toast bread; bufter. On euth slice.of foost ploce 2-3 eppls sfres ln'l 2 L I\h, :
top with Chaddar chaste sfice. Plate under broler just omtil cheese sfors to mal, Serve hemdiotel.

‘ r:; mnaf—in-onu-ﬁufﬂu will make your first or last meal of the day f-"“f.fﬂﬂl}' different.” = J E AN ; ¥ " SOLY , . 4 " > - T it
| rprise your fo . cholce 'of omi gs: Blue Ch oce . 4
| Cream. You can craale other omelet pictures with your favorite cheesez,
| - - % 13
Swiss Souffiléeed Waffles Cheesy Omelet !
| i
6 sacvings Preheafed broler Omele! pan, OR smoll skillet 2 survings ) R
3 toblespoons butter 2 tablespoons butter 1 cup shradded Swiss : 3 agge Y& teaspoen salt 1 J-eunce potkuge creamm
& boked woffles, homemade 3 teblespoans Hour chease - 1 tablespoon milk or cream 2 tablaspoons buHar
or purchosed Y3 teatpoon salt 2 egg yolks, slightly bealen i e
Y eup {4'1-0z. can) deviled Ya teaspesn white pepper 2 egg whites Beat eggs: slightly; mix in milk and soit. In omelat pan malt butter; whan hot otid eyg mixture. :
ham 1 cup milk Move pan back and forth fo produce even taoking. As-bottom layer of wgg.starts To caok, with & spahle
_ L litt portions fo allow uncaoked mixture 1o rum underneath. Repaat unfil cooked os desimed.
Butter each waffle with % fablespoon butter; spread with deviled hom, In o soucepon melt butrer; CuF croom chese in 3 slices and ammange in canter of omelel; fold or roll emalat ot right anales to handle
blend in Hour, salt and white pepper. Graduolly add milk and cook, shrring constantly, of pan and tum oul onlo Kot platter. Serve immediofely.

until thickened. Remove from heat and stir in cheese untl mehed. Slowly add small amount cheese mixture 1o 8ag yolks,
then raturn ol to saucepon ond cook 1-2 minutes. Beot egg whites until stiff; fold cheese mixture info them.

File soufile on top of waffles, place under broiler and heat 2.3 minutes, or until puffed and brown.

Serve immediately.
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