Bive Chease Sherbet
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This sherbet will enhance a
fruit or vegetable salad, or
a cold roast beef platter.

10 PREPARE! 10 MIN.
T0 FREELE: ABOUY 4 HES,

Ham-Cheese Pufls

These attractive canapé-like
sandwiches make a decora-~
tive and pleasing accompa-
niment for a fruit or crisp
vegetable luncheon salad.

TO PREPARE; 30 Muw,

1. Cut 18 2-in. rounds from
the toast.

2. Combine ham, green pep-
per, mustard, and Worces-
tershire sauce. Thoroughly
blend in the white sauce.

3. Beat the cream cheese,
egg yolk, onion, and baking
powder together until light.
4, Spread toast rounds gen-
erously with ham mixture
and top with cheese mixture.
5. Place under broiler about
5 in. from source of heat and
broil until cheese topping is
golden brown. Serve im-
mediately. 1% doz. puffs
Thick White Sauce:; Melt
1% tablespoons butter or
margarine over medium
heat; blend in 13 table-
spoons flomr and % tea-
spoon salt; heat until in-
gredients are bubbly, Re-
move from heat. Stir in %
cup milk. Return to heat
and bring to boiling, stirring
constantly. Cook 1 to 2 min.
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his brown-eyed, black-eyed boy knows goodness when he tastes it. The extra goodness he's fasting
in new Parkay comes from a new Kraft flavor ingredient. It gives Parkay a sweet, delicate, natural
goodness no other margarine has. And no other leading spread provides such extra mouriskment
either. In fact, new Parkay contains more Vitamin A, more Vitamin D, more protein and more calcium, than
any other leading spread. New Parkay even contains important polyunsaturated liquid vegetable

oils. Who but Kraft could deliver so much extra nourishing goodness at mo extra cost!
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