This cranberry-nut bread tops a list of
distinguished favoriles because of the mippy flavor
the sharp Cheddar chesse imparts to it.
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Cheese-Cranberry Bread

1%, cupa cramberries, cut in halves
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and stir until sugar and gelatin are
dissolved. Blend in lemon juice,
cold water, and crushed pineapple
with sirup. Chill until gelatin is the
consistency of thick, unbeaten egg

" stp sngar white. If chilled in the refrigera-
L n:.-m tor, stir occasionally; if chilled

P grated orang
1% cups Anely shredded sharp
Cheddar choese
1 egg, slightly beaten
1 enp milk
4 cup batter, melted and cooled
1. Mix cranberries and % cup sug-
ar together until well blended.
2. Blend next four ingredients to-
gether in a large bowl. Mix in the
sugared cranberries, nuts, orange

over jce and water, stir frequently.
2. Fold in the cheese and whipped
cream. Turn into a B-cup mold,
rinsed with cold water. Chill antil
firm, about 8 hrs. Unmold onto a
chilled serving plate and gamish
with crisp salad greema.

6 to 8 servings

Tomato-Bacon Soufilé

chopped, and draimed
peel, and cheese. 3 tablespoons finely chopped onlom
3. Beat the egg, milk, and butter % teaspoon

together, Add to mixture in bowl;
stir just until dry ingredients are
moistened (do not overmix).

4. Turn batter into a buttered
(bottom only) 9% x5% x2%-in. loaf

1 clove garkic, minced
15 cups rys bread cubes
B slices bacom, diced and pan-
brelled (reserve 3 tablespeoms
drippings)
3 tablespoons butter
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4. Add milk gradually, stirring un-

Frozen Cheddar Cheese

Baked Apple and Cheese

Nippy Cheddar Savories

New .from the people who mvented Toll Houae'Cookues
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