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For Best Results Insist On . .. 

QUALITY DAIRY PRODUCTS 

SIL VERWOOD'S SAFE MILK REGULAR 

SAFE MILK JERSEY 

FRESH CHURNED BUTTERMILK 

DARI-RICH (Chocolate Flavour 
Supreme) 

SOUR CREAM (Specially Prepared) 

COTTAGE CHEESE (Soft Curd) 

WHIPPING CREAM 

TABLE CREAM 

FIRST GRADE BUTTER 

HANDI MILK (Powdered 
Skim Milk) 

DE LUXE ICE CREAM 



VERSATILE! I 

S.iw.eNJ.ood.'s BUTT ERM/LI< 

Chocolate Buttermilk Cake 
2 cups sugar 

1
2 cup cocoa 

11 2 cups buttermilk 
I,'� cup shortening 
l tsp. vanilla 

2 eggs 
2 cups sifted cake flour 
I tsp. soda 

h tsp. salt 

Blend 1 cup sugar with 1h cup cocoa and 1,� cup buttern:iilk 
and put aside. Sift 1 cup sugar, ble�d with 1fi cup sho�·tenmg. 
Beat in 2 eggs. Add alternately with 1 cup buttermilk, the 
following (sifted together): 2 cups sifted cake flour, 1 tea­
spoon soda and lh teaspoon salt. Beal well, add vanilla and 
the cocoa mixture. Beat until blended. The cake may be 
baked in a greased 9" tube pan at 350 degrees F. for 50 min_utes 
or in two 9" layer pans for about 25 minutes. Frost as desired. 

1 cup buttermilk 
2 tbsps. butler 

\� cup sugar 
J cup molasses 
2 lsps. soda 

Ginger Bread 
l tsp. allspice 
2 lsps. ginger 

21h cups flour 
Yi tsp. salt 

Cream butter and add the sugar, molasses and buttermilk. 
Sift flour, sail, soda, allspice and ginger and add to liquid mi�­
ture. Mix well. Place in a well-greased loaf pan and bake m 
a moderate oven. 

Buttermilk Chocolate Cookies 
I cup brown sugar 1h tsp. baking soda 

• 2 cup shortening Pinch o( salt 
2 eggs 1

2 tsp. vanilla 
2 sc1uares Baker's chocolate =\-1 cup buttermilk 

2•� cups flour 12 curi chopped walnuts 

Cream shortening and sugar together. Add eggs and beat well. 
Add flolll·, soda and salt which have been sifted together, 
alternately with buttermilk. Add vanilla and chopped nuts. 
Drop by spoonfuls on ungreased cookie sheet. Bake 10 to 12 
minutes in 400-degree oven. Cool and ice with Dari-Rich frost­
ing. (See Dari-Rich page.) 

usE S.iw.eNJ.ood.'s FRESH CHURNED 

BUTTERMILI< 

Buttermilk Sauce 
2 tbsps. butter 21 1 cups huttcrmilk 
4 tbsps. flour 1 egg, beaten slighlly 
2 tbsps. sugar I l!ip. salt 

1 �� tsps. dry mustard 1" 1s1>. pepper 

Add butter to drippings left in skillet; add flour that has been 
mixed with sugar, dry mustard and seasonings; blend thor­
oughly. Gradually add buttermilk while stirring; cook over 
low heal until sauce is smooth and thickened, stirring con­
stantly. Stir some hot sauce into beaten· egg; return to skillet 
and cook 2 to 3 minutes more. Pour sauce into a well-greased 
11h-quart cassero, add meat balls and bake uncovered in slow 
oven, 300 degrees F. for 30 minutes. Serves 4. 

Buttermilk Salad Dressing 
11 1 cup flour 2 eggs, or 4 egg yolks, well 

1 �� tsps. musta,·d beaten 
2 tsps. salt J •; cups buttermilk 

1,4 tsp. papl'ikn � 2 cu1> vinegar 
2 tbsps. sugar 2 tbsps. butler 

Combine the flour, seasonings and the sugar in the top pa1·t of 
a double boiler. Add the eggs and mix, then add the milk and 
blend. Stir in the vinegar slowly, mixing well. Place over hot 
water and cook, stirring until thickened. Remove from the 
heat, add the butter and cool. Makes 2 cups of dressing. 

Buttermilk Cocktail 
Mix together equal parts of buttermilk and tomato juice. ChilJ 
and serve. For a slight variation use V-8 cocktail in place of 
the tomato juice. A healthful drink with a real "Taste Thrill." 

Sif.,,erwood's fresh churned Buttermilk contains less butterfat 
than whole milk and the Lactic Acid content is a great aid to 
digestion. Ideal, too, for the slim figure diets. 

I 
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F o R s Es r R Es u Lr s u s E S..i.W.erw.ood. 's 
SOUR CREAM 
Sour Cream Cookies 

1 , t·11p shortening 
1 cup sugar 
I beaten egg 
2 cups flour 

\~ lsp. baking sotla 
\~ ts11. nutmeg 

12 bp. cinnamo n 
1 1 ts 1>. i.alt 
1 2 cup sour cream 
• 2 cu11 raisins or chopped nuts, 

or a combination of both 

Cream shortening and sugar . Add egg and continue creamin~ 
until light. Sift flour, baking soda, nutmeg, cinnamon and salt 
together and add alternately with cream to creamed mixture. 
Stir in raisins or nu ts. Drop by teaspoons on greased baking 
sheets. Bake in moderately hot oven (375° F.) 10 to 12 minutes. 
Yield: 36 cookies. 
F or flavour contrast serve sour cream on caramel pudding and 
hot spice cake. P erk up a plain cake with the blended flavour 
of fruit and sour cream, used as topping or fi lling. 

Sour Cream Pie 
cu1> thick som· cream 

•;~ cup sugar 
l cup chopped rnisins 

11h t bsps. flou r 

2 t'ggs. separated 
Few grains nutmeg 
Few grains sail 

Mix together raisins, sugar, flour, salt and spices. Add to sour 
cream. Beat and add egg yolks. Whip egg whiles until stiff, 
fold them into mixtu re. P our into prepared pie shell, and bake 
in hot oven (450 ) for 10 minutes, then r educe heal to 350° 
and bake until firm enough not to slick to a test knife inserted 
in center of pie. 
If desired, the whites may be omitted from the mixture, a nd 
may be used ln make a meringue for the top of pie. 

Sour Cream Fudge 
I cup th ick sour cream 2 tb~ps. butier 
2 cups granulated sugar 1 2 cu1> walnu ts or pecans 

• tsp. sail 
Cook cream, sugar and salt to the soft ball stage (236° F.). 
R emove from fire, add butter, and let stand without stining 
until pan is just cool enough to be held on the palm of hand. 
Beal candy just until it loses its shine and begins to " fudge" 
then quickly stir in nuL'i and turn into buttered pan. L et stand 
until firm, then cul in squares. Yield: about 1 ¼ pounds. 

Sour Cream and Onion Dip for Chips 
1'.! pint S ilverwood's Sour Cream 
•, 2 package dehydrated Onion Soup 

Whip cream a little, add soup and whip again slightly until 
blended. Place in refrigerator. K eep cool. 

TANTALI ZING AND NOURISH ING 

SOUR CREAM 
Sour Cream Spice Cake 

•~ cup shortening 1 tsp. baking soda 
2 cups brown sugar 2 tsps. cinna mon 
3 eggs, separa ted 1 tsp. cloves 
2 cups sifted cake flour ~, tsp. nutmeg 

14 tsp. salt 1 cup thick sour cream 
~ream_ shortening and sugar, add beaten egg yolks. Sift dry 
rngred1ents together 3 times and add alternately with cream 
to fi rs t mixture, beating thoroughly after each addition. Fold 
in s tiffly beaten egg whites. Pour into two 8-inch cake tins 
lined with waxed paper. Bake in oven (350 °) about 40 minutes. 
Frost with sour cream frosting. 

Sour Cream Frosting 
3 tbsps. sou r cream A liltle salt 
3 tbsps. butte r 1 tsp. van illa 

l 1~ cups confectioner's sugar 
Cream the butter, add sugar, and mix until thoroughly blended 
and smooth. Add cr eam, salt and vanilla and beat well. Will 
frost a two-layer cake of standard size. 

Sour Cream Chocolate Cake 
2 sq uares unsweetene d chocolate 

1h cup shortening 
1 1h cups sugar 

3 eggs (sepa ra ted ) 
2~ cup sour cream 

1 scant tsp. soda, a dded 
2 cups nour 

~2 lsp. bak ing powde r 
I tsp. vanilla 

to cream 

Put chocolate in cup (melt) and finish filling cup with hot 
water (cool). Cream butter and sugar. Add well-beaten egg 
yolks. Add the melted chocolate, then cream and flour 
alternately. Lastly, beaten egg whites and vanilla. Bake at 
350 degrees for 40 minutes. Makes two 8-inch layers. Frost 
with Dari-Rich frosting. (See Dari-Rich page.) 

Fruit Cream Topping 
2 cups frui t, drained 
4 to 5 tbsps. sugar 
1 ISp. lemon ju ice 

A little salt 
l cup sour cream, whipped 

Cut fruit into small pieces. Add the sugar, lemon juice and 
salt. F old into the whipped cream and chill. Serve over sponge 
cake or between layers of spice or p lain cake. 
F or that something unusual, serve lightly whipped sour cream 
over fresh, frozen or canned figs, peaches and berries. Delight-
ful as a dessert or a breakfast treat. 



S.i.w.eiw.ood. Is 
SOIJR CREAM 

Sour Cream Tea Biscuits 
S ift together: 
:l~'-.! cups once s ifted nour 

4 level tsps. baking powdet· 
1 leve l tsp. baking soda 

Add : 
~'l cup shortening - cut in above 

mixture as for pie crus t 
Add: 
'h cup sugar 

Beat one egg a nd add 1 cup of sour crea1:1. Add to abo'.'e 
mixture drop off teaspoon on greased cookie sheet . Bake m 
hot ove~ 450 degrees for 5 minutes, then reduce heat to 350 
degrees for 15 minutes or until done. 

Sour Cream Muffins 
2 cups g ral1am ftou r 
2 tbsps. su gar 

½ tsp. salt 
¾ tsp. baking soda 

1 ¼ tsps. baking powder 
1 egg 

1½ cups sour cream 

Sift dry ingredien ts together. Beat egg, add sour cream and 
sifted ingr edients. Mix only enough to da~pen flour . Fill 
gr eased muffin pans two-thirds fu ll, and bak e m hot oven ( 400 
degrees) 25 minutes. 

Sour Cream W affles 
2 cups flour 

1 % tsps. soda 
2 t sps. baking powder 
4 eggs, beaten 

2 t sps. sa lt 
I 'fl cups sour cream 
H'.! cups buttem1ilk 

Mix and sift dr y ingr edients. Beat eggs thoroughly; _add 
butte rmilk and sour cr eam. Beat unt il smooth. Makes e igh t 
waffles. Serves 4 to 6. 

Pecan Sour Cream Waffles 
2 cups Oour 2 cups sour cream 
I tsp . soda 2 eggs 
I tsp. salt 2 tbsps. melted shor tening 
l tbsp. sugar 1,':, cup chopped pecans 

Sift flour, soda, sall and sugar together. Add sour cream . 
Separ a te eggs. Bea t yolks and add to mixture. Mix thor oug~ly. 
Beat egg wh ites s tiff and fold into mixture. Add shortening, 
th en chopped pecans. Heat wafHe iron and bake. 

USE S.i.w.eiw.ood.•s SP EC I ALL v PREPA RED 

SOIJR. CREAM 

Sour Cream Salad Dressing (Cooked) 
cup milk 3 tb!>ps. flour 

~t cup vinega r 2 t!>p~. pre pared mustard 
2 eggs, beaten I tsp. sa lt 
5 tbsps. sugar I cup sour cream 

Heat the v inegar in the top of a double boiler. Combine the 
dry ingr edients and add to the well beaten eggs and milk. 
Blend and add to the heated vinegar, s tirr ing constantly until 
the mixture thickens. Cool and combine with equal parts of 
sour cream as it is used. 

Sour Cream Potato Salad 
4 cups cook ed d iced potatoes 3 hard-cooked eggs 

½ cup diced cucumbe r 1 12 cups sou r cre ::im 
I t bsp. minced onion 1 2 cup mnyonnaise or sa la d 

¾ tsp. celery seed dressing 
I If, ts p. salt 1 1 cup v inegar 

1/z tsp. peppe r 1 tsp. prepared mustard 
Combine potatoes, cucumber, onion, celery seed, sail and 
pepper. Toss together lightly. Separate yolks from wh iles of 
eggs. Dice whites and add to pota to mixture. Mash yolks and 
combine w ith sour cream, mayonnaise, v inega r and mustard. 
Add to pota toes and toss together lightly. Allow lo stand 15 
minutes before serving. Garnish with crisp salad greens. Serves 
eight. 

Sour Cream Dressing (Uncooked) 
"Sour cr eam and pickles - tanta lizing." 

I cup thick sour crea m 2 tbsps. sugar 
2 tbsps. v inegar 1, 2 cup d rained and chopped 
2 tsp. salt sweet pickles 

f.g, papr ika 
Combine ingredien ts. S tore in covered bottle in cold place. 

Sour Cream and Cottage Cheese Dressing 
(Uncooked) 

cup creamed cottage diee~e I t , p. dwpped green pe pper 
1:i eup sour cream 2 1, 11, . choppc1I o live, 
I tsp. cho1>pc d on ion I ts p . Ta h:1, l·» sa u1·c 

Wh ip sour c ream and collage cheese and add rema in ing ingred-
ients. Serve on le ttuce or cabbage wedges. Ideal sauce for 
sh rimps with 1 1/..! teaspoons Tabasco sauce. 



Silve,wood'1 Exc/u$iVe. . • • • • 

IT'S THE THRIFTY WAY TO BUY YOUR MILK AND CREAM 

Save moneg - uie fhe c,eam Top Boffle. 

1 
l 

• • • • • CREAM TOP BOTTLE 

l. Drop the little 
separator down into 
the neck of th e 
bottle as far as it 
will go. 

2. Hold the separator firmly in 
that position and po u r the 
cream off. 

3. You will have almost a quarter 
pint of Cream that will whip 
and there will still be some 
cream in the bottle. 

In cnse you do not wish 10 take the cream 
off, rip 1he bo1rle upsi<le down and shake. 

l. Be sure the cream and utensils 
used are well chilled. 

2. Use a deep bowl that allows 
the cream to come up over the 
blades of the whipper. 

3. Do not add any flavoring 
extracts ( sugar or vanilla, etc.) 
until the cream 1s almost 
whipped. 

4. Whip in a cool room. 



us E S.iw.erw.ood. 1s SPECIAL "SOFT CURD" 

CREAMED COTTACE CHEE$E 
Red and White Salad 

Bright colorful tomato contrasts well wilh snowy cheese--an 
excellent blend of flavours, made zippy with onion and 
Tabasco sauce. Yield-8 to 10 servings. Lightly brush a loaf 
pan ( 4 ½ to 8 ½ inches, top inside measure) with salad oil. 
For cheese layer, combine: 

1 tbsp. -:-elatine Few drops Tabnsco Sauce 
1 , cup cold water 1 tbsp. grated onion 

Cream until sort % tsp. salt 
1 pound cottage cheese 1/i cup mayonnaise or other thick 

and gradually ble nd in dressing 
Dissolve gelatine over hot wa ter ; add to cheese mixture and 
blend together quickly. Turn into prepared loaf pan and chill 
until firm. 
For tomato layer, combine: 

3 fbsps. gelafine 3 cups tomato juice 
1 cup tomato juice % tsp. granulate d sugar 

1md let s tand 5 minutes, then dis- l l~p. grated onion 
so lve over hot water. Stir in 12 tsp. celery salt 
P our over cheese mixture. Chill until firm. Unmould. Deco-
rate with bits of ripe olive and pimiento. 

Creamed Cottage Cheese Sauce 
Whip ½ cup oI thick sour cream. Add 1/s cup horseradish 
and ½ cup creamed cottage cheese. Season to taste. Chill 
well. (Excellent with frui t and vegetable salads.) 

Fluffy Cottage Cheese 
cup s ieved cottage cheese •~ cup sou r cream 

Salt and pepper 
Mix cheese and sout· cream lightly together, just enough to 
blend. Season to taste. (More e labora te seasonings for cottage 
cheese are car away and poppy seeds, garlic and onion salts, 
and he rbs.) Serve as a dip for potato chips 

Pineapple-Cottage Cheese Salad Mould 
pa,·kai:c lemon or 
1·up boiling wa te r 

:l t bs11s. sugar 

lime gelatine 1 tsp. lemon juire 
1 1:1 cupi; creamed cottage ch eese 

I No. 2 can slu·edded pineapple 
(2 cups with juice) 

Dissolve gelatine 111 boiling water , add sugar and pineapple. 
Chill - and when it begins lo je ll , fold in creamed cottage 
cheese. Fill mould, chill thoroughly, and serve on lettuce or 
cress wi th French dressing. 

• HIGH PROTEIN! e LOW CALOR IE! 

COTTASE CHEE$E 
Potato Salad with Cottage Cheese, and 

Sour Cream 
1 cup cottage cheese •~ cup m:iyonnai,e 
3 cups diced, cooked potatoe~ 1 tsp. chopped chives 

1 4 cup sour cream 3 slices of bacon, diced fried 
Combine sour cr eam and cheese. Add mayonnaise to potatoes. 
Then add cheese mixture. F old in chives and bacon . Serve 
on lettuce or other greens. Serves 4-5. 

Stuffed Celery 
Fill crisp stalks of celery wilh cottage cheese. Arrange them 
petal fash ion on a r ound chop plate, and fill the center with 
olives. 

1 tbsp. gelatine 
1, 4 cup cold wa te r 

Cottage 

2 cu ps cottage ch eese 
!¼ tsp. salt 
1 tsp. sugar 

Cheese Rings 
1 tbsp. lemon juice 

1/-1 cup cream 
~-' cup mayonna ise 

Fruit or vegetable salad 

(l\1akes 4 to 6 Servings) 
SprinkJe gelatine over cold waler in top of double boiler. Let 
s tand until softened. P lace over boiling water until dissolved. 
Combine remaining ingredients except salad and blend thor-
oughly. Add dissolved gelatine to cheese mixture. Pour into 
individual ring moulds moistened firs t with cold water. Chill 
un til fmn. Unmould on crisp lettuce or salad greens. Fill 
center of mould wi th fruit or vegetable salad. 

For Canapes and Sandwiches 
Easy to Serve - Delicious to the Taste. 

To creamed cottage cheese (seasoned to taste) add any one or 
combina tion of: 

Bacon (c.-isped, dried a nd chopped). Chopped Olives, and Grated 
Canots. 

Chopped Walnuts and Shredded Pineapple. 
Chopped Green Pepper, Sweet P ickle, Onion. 
Ch icken or Ham (Ground), Chopped Celery, Mayonnaise and 

Paprika. 
Chopped Dates, P runes, Walnuts, and Orange Juice. 
Ch opped Hard-cooked Eggs, Minced Green Pe pper, and Chopped 

Stuffed Olives. 
Peanuts, and Parsley finely chopped. 
Chopped Dates a nd Shredded Coconu t. 
Bacon (crisped and dried ) with Peanut Butter . 
Caviar with a "wh isper of garlic". 
Cucumbers, diced. Pickled Beets, diced. 

Season to taste with chopped onion, onion Juice, chopped 
chives, horseradish, Worcestershire sauce, etc. Garnish with 
paprika. 
Serve on crisp saltines, salted toast-rounds, rye crisps, etc. 



S.i.w.e,w.ood 's 
COTTAGE CHEESE 
Cottage Cheese Omelet 

4 eggs, separated % cup cottage cheese 
''ii tsp. sail 3 tbsps. ch opped canned p:miento 
~ii tsp. pepper J tbsp. butter 
14 cup milk 2 tbsps. chopped parsley 

B_ea~ egg yolks until thick; add salt, pepper, milk, cheese and 
prm1ento. F old in stiffly beaten egg whites. Place butter in 
skillet, heat well and add omelet. Cook slowly until firm and 
brow?ed on botto1:1, Bake in moderate oven (350° F.) 10 to 
15 minutes or until browned on top. Crease, fold, slip onto 
hot platter and garnish with parsley. Serves 6. 

Cottage Cheese Souffle 
J cup cottage cheese 

14 cup buttermilk 
J cup soft bread crumbs 
3 eggs 
4 tbsps. butter 

3 t bsps. flour 
1.4 tsp. salt 
½ tsp. baking soda 

Dash of cayenne 

Melt butter in skille t, add flour, salt and cayenne. Mix thor-
oughly, add all the buttermilk at once and stir until smooth. 
Then add the cottage cheese, soda and bread crumbs. Beat 
the e~gs until light and fluffy and add to the cheese mixture. 
P ~ur into a weJl-greased baking dish, and b~ke for about 30 
minutes at 350 F. Serve at once with a hot cheese sauce 
made by adding snappy American or Cheddar cheese to 
medium white sauce. 

Mashed Potato and Cheese Puff 
Mash potato thoroughly with desired milk and seasoning. 
Blend about 1 part cottage cheese to 4 parts potato. P lace in 
casserole, dust with paprika and brown in oven. Add chopped 
parsley as garnish, before serving. 

Creamed Cottage Cheese 
Devilled Cottage Eggs 

4 hard -cooked eggs, shelled 
1 4 tsp. d ry mustard 
2 tsps. vinegar 
J I bsp. chopped olives 
I tbsp. pickle relish 

% to =¼ cup collage cheese with 
chive 

14 tsp. salt 
111 tsp. }lel)per 

Cut eggs in half lengthwise, remove yolks. Mash yolks; add 
mustard, ~inegar, chopped ? lives and relish. Add cottage 
che_ese, mix well; season with salt and pepper. Refill egg 
whites with mixture, piling it high. Sprinkle with paprika if 
desired. Serve in lettuce cups. ' 

" 
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1Ns1sT oN S.u.w.e,w.ood's soFT cuRo 
COTTAGE CHEESE 

Creamed Cottage Cheese 
No-Bake Cheese Cake 

Party Size - 10 to 12 Servings 
1. Mix together 2 envelopes unflavored gelatine, 1 cup sugar, 

and ¼ teaspoon salt in the top of a double boiler. 
2. Beat together 2 egg yolks and 1 cup milk; add to gelatine 

mixture. Cook over boiling water, stirring constantly 
until gelatine is dissolved and mixture thickens, about 10 
minutes. 

3. R emove from hea t; add 1 teaspoon grated lemon rind; cool. 
4. Stil· in 3 cups creamed cottage cheese (24-oz.) sieved, 1 

tablespoon lemon juice, and 1 teaspoon vanilla. Chill, 
s tirring occasionally until mixtu re mounds slightly when 
dropped from a spoon. 

5. While mixture is chilling, make a crumb topping as 
follows: Mix 2 tablespoons melted butter, 1 tablespoon 
sugar, ½ cup graham cracker crumbs, ¼ teaspoon cinna-
mon, and ¼ teaspoon nutmeg; set aside. 

6. Fold 2 egg whites, stiffly beaten, and 1 cup heavy cream 
whipped, into chilled gelatine mixture. 

*7. Turn into 8" spring form pan and sprinkle top with crumb 
mixture. Chill until firm. 

*If desired, use 8 or 9 inch square or 9x5 inch loaf pan. Line 
with waxed paper and press crumb mixture in bottom of 
pan. Turn in gelatine mixture, Chill until firm. Unmould. 

( Family Size 5-6 Servings) 
Use 1h above gelatine recipe but full amount of crumb 
mixture in an 8-inch layer pan or 9-inch pie plate. 

Si/-,,erwood' s Creamed Cottage Cheese contains most of the 
Protein, Calci11m, Phosphorus and Iron found in three quarts 
of milk. 

Raisin-Cottage Cheese Pie 
1 pound cottage cheese 

1:1 cup sugar 
1 1 cup milk 
3 eggs, beaten 

• • tsp. alt 

\,~ cup chopped raisins o r dates 
Rmd and juice o( l lemon 

J tsp. melted butter 
½ recipe pastry 

Press cheese throu gh a fine sieve. Add next 7 ingredients 
and stir until well mixed. Line a deep pie pan with pastry 
and bake in hot oven (450° F.) until crust is very light brown. 
Fill with cheese mixture and continue baking in moderate 
oven (350n F .) until filling is firm, 15 to 20 minutes. Makes 1 
(9-inch) pie. 



us E S.i.w.e.rw.ood.'s 
COTTAGE CHEESE 

Lemon-Cottage Cheese Custard 
% cup mellia toast crumbs, 

rolled and s iHed 
1 cup sugar 

1, 1 cup butter, melted 
2 egg yolks 

Juice of I lemon 
Rind of 1 lemon, g rated 

¼ tsp. mace 

1 tsp. sa lt 
2 cups collage cheese 
3 tbsps. Hou r 

~'.! cup milk 
~2 cup whipping cream 
2 egg whites 

!:1 cup nut mea ls, chopped 

Combine crumbs, ½ cup s ugar , and butter; line butlered 
baking dish. Beat egg yolks with remaining sugar add lemon 
juice and rind, mace and salt, then cottage chees~ and flour 
blended with milk , Mix a ll thoroughly and sieve. Add whip-
ped cream and stiffly beaten egg whites. Mix lightly an d pour 
into crumb-lined baking dish, sprinkle with nut meats. Se t in 
pan of hot water and bake in a moderate oven (325° to 350° F .) 
1 hour. Serve cold with whipped cream or crushed straw-
berries. Serves 8. 

Cottage Cheese Custard Pudding 
2 cups cottage cheese 1,'.! tsp. sa lt 
4 eggs, beaten slightly •,'.! cup sugar 
1 qua rt milk, scalded J tsp. vanilla extract 
3 tbsps. flour ~4 tsp. a lmond extract 

Put cottage cheese through a s ieve. Beat eggs together slightly; 
add scalded milk , stirring to blend. Mix dry ingredients· add 
sieved cottage cheese. Gradually stir in milk-egg mix'ture· 
add vanilla and almond ex tract. Pour into a we ll-buttered 
8-inch glass baking dish. P lace in a pan of hot water and bake 
in a moderate oven (325 ' F .) for 11h hours or until a knife 
inserted in the center comes out clean; let cool. Serves 6 to 8. 

Serve With Fruits 
Cottage Cheese served with fruits (fresh, frozen, s tewed, or 
canned) on crisp le ttuce or water c ress is always a delectable 
dish. Serve it often with an y ~ne or a combina tion of: 

Your Favourite Fruit Salad. 
Peach Halves, with Cele ry and Walnut Meats. 
Pears and Chopped Nuts. 
Pineapple Wedges, Slices, or Crushed ( folded in). 
Apples, diced (with red peel;ngs le ft on ). 
Apricots and Dried Rais:ns, or Oranges (sliced). 
S t rawberries and Grapefruit Sections. 
Cranberries (Sauce or Jelly). 
Currant J e lly, Apple or Plum Butter, Tart Apple Sauce. 
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INTERESTING & UNUSUAL IDEAS WITH 

S.i.w.e.rw.ood.s DARI -RICH 

Dari-Rich Banana Egg-Nog 
1 banana 1 pint Dari-rich 
2 eggs 

Sieve or mash the banana and add to beaten eggs. Blend into 
Dari-Rich. Serve ice-cold. You may subs titute banana flavour-
ing for mashed banana if desired. 

Dari-Rich Frosting 
2 tbsps. Dari-Rich 
1 cup confectioner's sugar 

¥~ tsp. vanilla 
1 tbsp. butter 

Hot Dari-Rich 
P our Dari-Rich from the bottle into a saucepan and heat. 
Serve. No mix ing requir ed. 

Do You Have a Food Problem? 
Consumer Service Department of Silverwood Dairies 
would be pleased to help in preparing special food 
menus, etc. 
Do you wish further information on milk or milk 
products? ... 
Just write-

SILVERWOOD DAIRIES LTD. 
CONSUMER SERVICE DEPT. 

LONDON, ONTARIO 



HOW EACH DAY'S REQUIREMENT IS MET 
SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY 

M ILK Bcve.raa:c Bevcra1e Bevcraae Bevcraae Beverage Bcveraae Bcv erag;c 
In Cuttard In Cream Soup On Cereal On Cereal In Oravy In Puddin& In S<-alloped 
In H ot Chocolate In Macaroni In Ice Cream In Crc.am Pie In Soup On Cereal P otatoes 

On Cereal 

POTATOES Browned Baked Mashed (on Baked Boiled Pao fried Scalloped 
Shep. Pie) Salad 

OTHER Cauliffower Peas Carrota Beet,, Squash Green Bcaru Dru11c 11 Sprout.a Tomatoes 
VEGETABLES Lettuce Lettuce Cabba1e (alaw) Spinach Lettuce M ixed Oreens Sauerkraut 

In Soup Celery (aoup) Celery T omato Oniorui 
Radiah 

VITAMIN C Grapefruit Tomato Ju.ice Tomato (1aucc ) Oran1c1 Cantaloupe Grapefruit Tomatoes 
( Fruit or In Salad Lemon (Sauce) Cabba11:e (alaw) T omato Juice Black Currant 

Ve&etablea) Lemon Green.a Jam 

OTHER Salad Applet Prune, Bananu (pie) Fruit (in Appl<a Fruit (on 
FRUITS Peachea Canned Frult Plum1 (atewed) puddln1) cereal) 

EGG In Custard Sort Boiled Scrambled Omelet Poached 

MEAT,ETC. Beef Beef Beef (chopped) Cold Cuts Veal Cutlet Fiah SteakJ Liver 
Cheeae Cbecae Sardinea Bacon F ra nlcf 

(macaroni) Peaa (aoup) 

BREADS AND 
CEREALS 

f At IUJt one, Rolla W . W . Toaat Tout Toaat Tout Tout Toast 
half ahould be Pancakes Bread Bread Bread Bread Bread Bread 
wbolc·-crain Cracken Macaroni Mullina Shredded Wheat Ginaerbread Rolled Wheat Prepared 
varictica) Bread Oatmeal Oatmeal (<'OOkiea) Cereal 

Rice 
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