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for good measure. wilt
2 tablzspoona butter or
2 tablespoons all-purpose
four

& 8.cup bowl and yolks into an
8-cup bowl. Dissolve saccharin
in waler. Beat yolks until
thick and lemon ecolored. Stir
in saccharin mixture and van-
illa, Sift together the baking
powder, dry milk and flour,
Add to yolks about one table-
spoon at a time. Beat egg
whites until stiff but not dry
and fold into batler until well
blended. When egg whites are
almost all blended in, fold in
chocolate. Pour batter into
84%-inch ungreased tube pan.
Bake 30 to 35 minutes. Turn
pan  upside down until eool,
sbout 45 minutes. Makes 8
pervings,
Chill Samce
Calories in one tablespoon: 8
3 cups dietetic pack tomatoes
¥ cup chopped onlon
1 cup chopped celery
4 saccharin tablets (% graln
each)
1 teaspoon salt
2 tablespoons vinegar
Combine tomatoes, onlon and
celery In 8-cup saucepan. Cook
over low heat for 1 hour, stir-
ring occasionally, Remove
from heat and cool. Dissolve
saccharin tablets and salt in
vinegar. Add winegar mixture
1o cooled chili sauce. Cover
and store in refrigerator.
Makes 1 pint. One serving: 1
tablespoon,

Spley Dressing
@ saccharin tablets (Y grain
each)

2 tablespoons flour
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1 teaspoon ustard
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sauce
% teaspoon paprika
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Choose chunk (or bite) style Canned Tuna and a
can of ripe olives from the “Sunday Supper Salad™
display, now featured at your food store,

Give your frosen or canned asparagus a spicy tang

by marinating the spears in Kraft French Dressing
for 1 hour, turning occasionally.

Use the one cottage cheese you can be sure will
harmonize in flavor —<KrArT CoTracE CHEESE.
For Kraft is made in plants especially designed for
cottage cheese, and is made from milk specially.
purchased to produce a clean, balanced taste that
blends with the natural goodness of other choice
salad ingredients, '

Serve with Kraft French Dressing for a complets
harmony of hearty good eating,




