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COTTAGE
GHEESE

What it I1S— DELICIOUS IN A

, SALAD
A ready-prepared dish EASILY DIGESTED

which contains so many EXCELLENT FOR
o itents and o SLIMMING
alanced nutrients and so s =oh o
much protein for so few AND OLD
calories.

It is milk in solid form
with most of the fat
removed.

Plain or Chive
Flavours.

AN EXPRESS DAIRY PRODUCT
qh_tai_q'alile from ::.rnu"r_.

EXPRESS SHOP, SALESMAN, RESTAURANT and PREMIER SUPERMARKET




This diet keeps vou feeling and looking well because it is
chock-full of protein. In fact, the protein value is equal to a
breakfast of 4 eggs, 8 rashers of bacon, 3 slices of toast, a lunch
of 3 lamb chops, a glass of milk, roll and butter, and a dinner
of a large steak—if vou could eat all that!

COTTAGE CHEESE ucs

DEVYILED COTTAGE EGGS

4 hard-cooked epgs, shelled
teaspoon dry mustard

r.;.--'u'.-' LT .||

tatlespoon pickie relich

Iy y CHpSs coffdye ofiecse with ofive
I feaspoon Sail

¢ leqspoon pepper

Cut eggs in half lengihwise, remove volks. Mash
yolks; add mustard, vinegar, chopped olives and
relish. Add coltage cheese, mix well: season with
salt and pepper. Refill egg whites with mixture,
puing il high. Sprinkle with paprika, if desired
Serve in lefiuce cups

CHEESE CUSTARD PUDDING

CHPS COIGge Chéectd
Fgrey. Bealen 5 N
quart miilk, scalded
tablespoons flour
feaspoon salt

CLP SUgar

(fge B alivl ] varilla ¢ xiract
teaspoan almond exiract

i B P I Sy

Fut cottage cheese through a sieve. Beat epps
together slightly; add scalded milk, stirfing o
blend. Mix dry ingredients: add sieved cotiage
cheese. Gradually stir in milk-egg mixture: add
vanila and almond extract. Pour into a well-
buttered 3-inch glass baking dish. Place in a kI
of hot water and bake in a moderate oven (325°F.)
for 11 hours or until a knife inserted in the cenire
comes out clean; let cool. Serves 6 o 8.

RAISIN-COTTAGE CHEESE PIE

| poumd cottage cheese
_': CUp sugar
cup milk
teaspoon sall
eggs, beaten
clip chopped Faisims or dales

Rind and julce of 1 lemon

I teaspoon melted buiier

T FrECipe Pasir)
Press cheese through a fine sicve. Add next 7
ingredients and stir until well mixed. Line a deep
e pan with pasiry and bake in hot oven (450°F.)
until crust is very li brown. Fill with cheese
muxiure and comtinue baking in moderate oven
(350°F.) until filling is firm, 15 0 20 minutes.
Makes | (9-inch) pie.

COTTAGE PANCAKES

| d four

1 baking powder
¥ s ponor

|
i
i

T
'|'-'_i."'l|r|| -':'1':|'|'|'f.'
cup rril
2 tablespoons melted butrer
= EFF wWinies, stiffly beaien
Sift flour once, measure, add baking powder, salt
and sugar, and sifl again. Combine egg volks and
“”:{‘5 Add gradually to flour mixture, beating only
until smooth. Add shortening. Fold in egg whites.
Bake on _hm greased griddle. Spread with creamy
collage checse, topped with strawberry preserves,

: FOOD FACTS
Proiein is essential in building new body
cells, repairing broken down cells for life
itself. Cottage Cheese is rich in protein,
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