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Vegetable Party-Pie

i teaspoon dry mustard
Salt, pepper
3 tablespoons butter or 1% cups cooked peas
Parkay margarine 15 cup cooked small whole
3 tablespoons flour onions
1% cups milk 1 cup cooked sliced celery
5 lb. Velveeta Parsley

Line a round shallow baking dish (8%% x 2 inches)
with pastry. Roll out remaining pastry and cut it into a
circle a little smaller than the baking dish. Place on a
baking sheet and cut into three pie-shaped pieces. Decorate
center of each by cutting out part of pastry with a fancy
cutter, Bake these pieces and the pastry shell in a hot
oven, 425°, 15 minutes, or until lightly browned.

Make cream sauce with the butter or margarine, flour
and milk, Add the Velveeta cut into several pieces, a;
stir until it is melted. Add the mustard, with salt anw
pepper to taste. Add the peas, onions and celery, and
mix lightly. Pour into the baked shell, cover with the
pastry cut-outs, and place in a moderate oven, 350°,/
heat through. Garnish with parsley.

i

Pastry (2-crust recipe)
Lk

Egg and Noodle Treat

. 6 hard-cooked eggs 5 tablespoons flour
1 tablespoon chopped 2 cups milk
parsley Salt, pepper
1 teaspoon minced onion 14 lb. Velveeta, sliced
14 cup Kraft Mayonnaise or 1 8-0z. pkg. egg noodles,
Miracle Whip Salad cooked and drained
Dressing Soft bread crumbs
5 tablespoons butter or
Parkay margarine
Cut eggs in half lengthwise. Remove yolks, mash and
combine with parsley, onion and mayonnaise or salad
dressing. Fill whites, Make cream sauce with butter or
margarine, flour, milk and seasonings. Add Velveeta and
stir until it is melted. Add half of this sauce to noodles
and place them in a casserole. Arrange stuffed eggs on
top, cover with the remaining sauce. Garnish with
crumbs. Bake in a moderate oven, 350°, 20 minutes, or
until crumbs are brown.

Baked Shrimp and Cheese Delight

14 Ib. fresh mushrooms 11/ cups shredded Kraft
2 tablespoons butter or American
Parkay margarine 4 cup cream or undiluted
1 1b. fresh cooked shrimps evaporated milk
or 2 534-0z. cans 3 tablespoons catsup
shrimps L4 teaspoon
1V cups cooked rice Worcestershire sauce
Salt, pepper
Slice the mushrooms and sauté them slowly in the
butter or margarine for 10 minutes, or until tender. Mix
lightly with the shrimps, rice and cheese. Combine the
cream or evaporated milk, catsup, Worcestershire sauce
and seasonings, and add to the shrimp mixture. Pour
into individual casseroles and bake in a moderate oven,
350°, 25 minutes.
Two cups of cooked cubed chicken may be used instead
of the shrimps. Cooked noodles or macaroni may be used
instead of rice.

" Theese, with its happy faculty for blending deli-
“ciously with other foods, may be combined with

left-overs in such a manner as to glorify both.

Olive Cheese Custard

5 slices bread 1 cup shredded Kraft
2 tablespoons butter or American
Parkay margarine 3 eggs
Salt, pepper 14 teaspoon dry mustard
14 cup sliced stuffed olives 21/ cups milk
Spread both sides of the slices of bread with the butter
or margarine, and cut into cubes. In a shallow casserole
place a layer of bread cubes and sprinkle lightly with
salt and pepper. Cover with a layer of olives, then with
a layer of cheese. Repeat until all of the ingredients
have been used. Beat the eggs. Add the mustard and
milk and beat again. Pour over the mixture in the cas-
serole. Bake in a slow oven, 300°, 40 minutes or until set,
For Mushroom Cheese Custard, omit the olives and use
instead 14 cup sautéed sliced mushrooms. (Mushroom
stems may be used, keeping the whole mushroom caps
for other dishes,)

Cheese Soufflé
(1llustrated on Front Cover)

4 tablespoons butter or Dash of cayenne
Parkay margarine 14 1b. Old English Cheese,

4 tablespoons flour or Kraft American,
1% cups milk sliced

1 teaspoon salt 6 eggs

Make a sauce with the butter or margarine, flour, milk
and seasonings. When thickened and smooth remove
from the heat and add the sliced cheese. Stir until the
cheese is melted. Add the beaten yolks of the eggs, and
mix well. Slightly cool the mixture, then pour it slowly
onto the stiffly beaten whites of the eggs, cutting and
folding the mixture thoroughly together. Pour into a
2-quart casserole and bake 114 hours in a slow oven,
300°. Serve at once.

It is important to use a 2-quart casserole for this souf-
flé. This amount of mixture requires that size casserole
for proper expansion,
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Gnocchi with Spanish Sauce

2 cups milk L5 teaspoon salt
4 cup farina 1egg
1 tablespoon butter or 15 Ib. Old English Cheese,
Parkay margarine shredded

Cook the milk, farina, butter or margarine and salt in
a double boiler, as for cereal. When well cooked and
thick, remove from the heat and add the well beaten egg
and one-half cup of the shredded cheese. Pour into
greased individual ring molds, and cool them. When
ready to serve, unmold each ring in a shirred egg dish,
sprinkle them with the remaining shredded cheese and
serve with Spanish Sauce, first placing them under low
broiler heat a few minutes to melt the cheese.

Spanish Sauce

Melt 3 tablespoons butter or Parkay margarine in a
frying pan. Add 4 tablespoons chopped onion, 5 tabl
spoons chopped green pepper, 14 cup diced celery; coo..
slowly until enion is golden brown, Add 10 sliced stuffed
olives, 14 cup sliced sautéed mushrooms, 1 No. 2 ¢~
tomatoes. Cook slowly until sauce is thick. Season wi.
salt and pepper.

Creole ‘Eggs

21% cups canned tomatoes Salt, pepper
2 tablespoons chopped %4 cup soft bread crumbs
onion 16 cup cooked peas
3 tablespoons chopped 1 cup shredded Kraft
green pepper American
V4 cup diced celery 4 eggs
1 bay leaf

Combine the tomatoes, onion, green pepper, celery
and bay leaf, Cook slowly until the celery is tender.
Remove the bay leaf. Season to taste with salt and pepper.
Add the bread crumbs and peas. Into four individual
casseroles pour part of this sauce, and sprinkle with
cheese. Repeat, using the remaining sauce and cheese.

Make a depression in each casserole, and break an egg
into each. Sprinkle eggs with salt. Bake in a moderate
oven, 350°, 30 minutes, or until the eggs are set.

A tossed green salad is a delightful accompaniment to
any of these casserole cheese dishes.



