English Muffin Pizza
TO PREPARE: 20 MIN.,  TO HEAT: 5-8 MIN.

Split 12 English muMns and spread cut
sides with butter or margarine, Toast
under broiler until lightly browned. Top
each half with 2 tablespoons canned
tomatoas, sieved, and a slice of Mexza-
rella or Scomorze cheese. Sprinkle over

1 teaspoon olive oll, % teaspoon
grated Parmesan cheese, and salt, pepper,
and eregems. Heat in 400°F oven 5 to 8
min., or until tomato mixture is bubbling
hot. 24 English Muffin Pizzas

Frozenm Biue Cheese Cubes

Party perfect! Zesty cubes of froren Blue
cheese add variety of temperature az
well as flavor and texture to a cri
tossed green salad garnished with bright
tomato wedges. Of course the salad must
be served at once and eaten prompily.
TO PREPARE: 15 MIN. TO FREEZE: 1 HRS.
3 ex. (1 pkg.) croam chassa, softensd
"a cup mayonnalse
1 toblaspoon lamon |ulce
Ya teaspoon solt
Va teaspoon black pepper
4 ox. Blue cheesa, crumbled
(obout 1 cup)
Y2 cup chopped colory
/3 cup chilled whipping treom

1. Set refrigerator contral at coldest
operating temperature. Set a bowl and
rotary beater in refrigerator to chill.

2. Beat cream cheese until fluffy. Blend
in the mayonnaise, lemon juice, salt, and
pepper, Mix in the erumbled Blue cheese
and celery.

3. Using the chilled bowl and beater,
beat whipping cream until it is of me-
dium consistency (plles softly). Gently
fold into cheese mixture. Turn into a
refrigerator tray. Freeze until firm.

4. When ready to serve, cut frozen cheese
into small (about %-in.) cubes.

Pineapple-Cheese Cake
TO PREPARE: 15 MIN, TO BAKE: 35 MIN.
13, cups groham crocker crumbs
Ya cup sugar
1 cwp butter, softened
1 Me, 2 can crushed pineapple, drained
[about 11/; cups)
12 ex. cream cheess, softened
s teaspoon vemilla extract
Yy cup segar
Vs teasp ground <l
2 eggy, slightly beaten
1 cup thick sour cream
3 tohlespoons sugor
1 teaspoen venilla extroct

1. Butter bottom and sides of one #in.
round layer-cake pan with removable
bottom. Set aside.

2, Mix together in a bowl the erumbs
and the ¥ cup sugar. Using a fork or
pastry blender, blend in the butter, With
back of a spoon, press crumb mixture
firmly into an even layer on bottom and
sides of pan. Bake at 375°F 5 min. Cool.
3. Blend together in a bowl the cream
cheese and % teaspoon vanilla extract.
4. Add gradually, blending until smooth
after each addition, the %% cup sugar,
cinnamon, and eggs, Gently blend in the
pineapple; turn into the crumb erust

5. Bake at 325°F 35 min.

6. Meanwhile, mix together the sour
cream, sugar, and vanilla extract. When
cake is done, remove from oven and
spread sour-cream mixture on top, Coal
completely, Chill thoroughly in refriger-
ator before serving.  About 12 servings
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HATIONAL NIBCUIT COMPANTE

So many good things...like golden butter. ..
make this rich shortbread T A

FIG NEWTONS CAKES NABISCO DEVIL'S
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WHY STOP THE FUN WITH ONLY ONE? THEY'RE PURE NABISCO COOKIES!
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