GOUDA CHEESE PINWHEELS

Cheese dishes to please

Lunch, dinner or snack time, dishes made with cheese, even a grilled
cheese sandwich, are tasty and filling.

Rolled in biscuit ‘dough,” jelly roll fashion, and baked, deep fry cro-
quettes, or combined with ham and asparagus, baked, and covered with a
tasty sauce, these cheese dishes make delectable luncheon or supper
dishes.

" For a change from the hot grilled cheese sandwiches, try the new
supper sandwiches, the sliced cheese sandwiches are dipped in a seasoned
egg mixture and fryed in butter until golden brown.

Here you will find a variety of tasty cheese snacks for youngsters
outdoor eating or for dinner indoors.

HOLLAND GOUDA REMBRANDT ROLLS
PINWHEELS 8 sllices oookedw);am
2 cups all-purpose flour 8 slices impor
3 teapspoons baking Holland Gouda
powder cooked asparagus
spears .
13 :ﬁﬁiggﬁ'fsi?f s 5 On zla slice l_of c(:_o[ted
9.4 tablag S am place a slice of im-
ko rfrage rou butter ported Holland Gouda and
11 e . across one ernx -J spears
For filling mix togeth Zooked asparagus. Roll
up and place on buttered
baking dish (about 12" x
7") or place rolls in in-
dividual buttered rame-
kins, 2 per ramekin.
Sauce:
tablespoons butter
small piece celery,
minced .
teaspoon minced
onion
tablespoons all-
purpose flour
pink nutmeg
cups milk

gradually blend in the
milk. Stir in the shredded
cheese, mustard, cayenne,
well-beaten eggs and ripe
olives. Cook over boiling
water, stirring constantly,
until cheese is meited and
rabbit thickened. Serve
immediately on hot toast
that has been spread with
butter or margarine.
Yield — 6 servings.
MUSHROOM-PECAN
APPETIZERS
Imported Holland
Edam or Gouda
cheese
12 slices bread
Soft butter or margaine
1 can (10 ounces) con-
densed cream of mush-
room soup; % cup chop-
ped pecans (toasted, if
desired); % cup cut-up
drained canned pimento.
Toast the bread ~and
cup shrdedded trim off crusts; cool.
imported Holland Spread slices with butter
Edam or Gouda or margarine and cut
(4 oz.) each slice into 4 squares.
Melt butter in saucepan Combine the soup, pecans
on medium heat. Cook on- and pimento. Spread soup
jon and celery until ten- mixture thickly on toast
der. Thoroughly blend in squares. Centre each with
flour and nutmeg. .Grad- a 1/3-inch cube of cheese.
ually pour in milk stir- Arrange on cookie pan or
ring constantly with a broiler rack. Bake in a
wooden spoon or ‘whisk hot oven, 450°, or broil,
until sauce thickens and untii heated through.
comes to a boil, Remove Serve piping hot, Yield —
from heat; fold in shred- 4 dozen appetizers.
ded imported Holland BAKED STRIPS
cheese. Stir with a whisk Imported Holland
until cheese melts and Edam or Gouda
sauce is smooth. Pour 4 slices of stale bread
sauce over rolls. Soft butter or
. If desired garnish with

oz. imported Holland
Gouda, grated
cup finely diced
cooxed ham
cup finely chopped
celery
2 tablespoons minced
onion
3 tablespoons mayon-
naise
Cut butter into sifted
dry ingredients; when
well mixed stir the milk
quickly into the flour mix-
ture with a fork. Turn out
and knead on a floured
board 15-20 seconds. Roll
out into an oblong about
14 inch thick. Spread fill-
ing over dough. Roll up
jelly roll fashion. Cut in
3; inch rounds and place
2%, inches apart on a
greased baking sheet.
Bake in 375 degree oven
15 minutes until golden
brown. Takes about 15
minutes to prepare.
Makes 16-20 pinwheels.

KAAS CROQUETTEN
(HOLLAND CHEESE
CROQUETTES)

2 tablespoons b.ﬁmr
4 tablespoons all-
n purpase flour

ters T ealal T oven Tor - GO S8l
2 cups shredded imports 95 rinites, Makes 4 serv 1 teas| »
: . poon pepper
ed Holland Gouda ings. Trim crists frols bread

(about 8 oz.) (aged SUPPER SANDWICHES  slices; s
; spread slices with
i al?“n?‘&mf‘m“ t These sandwiches are  butter or margarine. Cov-
s 8t ¢ peppe dipped in an egg mixture,  er bread slices with thick
3““;15 = e !hfn me&l ke o oiine; of dlme(;l cut into
S mpont am 1-i strips ‘#nd arrange
1 c“"ﬂ:g‘: dry bread or Gouda: in a greased 8inch
6 slices bread about uare pan. Beat eggs
":gst‘ﬂ thick and light; stir

14-inch thick
2 tbsp. butter or in milk, salt and pepper;
margarine pour over bread in the
2 tsp. prepared pan.. Bake in moderate
mustard oven, 350°, until set —
1 egg about 30 minutes. Cut into
14 tsp. salt strips  and
14 tsp. pepper Yield ~— 6 servings.
1, cup milk - STUFFED TOMATOES
Trim crusts from bread
slices. Blend the soft but-
ter or margarine and 1
teaspoon of the mustard;
spread on bread slices.
Cover 3 of the slices with
sliced cheese; ' top with
bread,

2 egg whites
Fat or oil for deep
{frying :
Melt butter in sauce-

Retarded pre-school |
nursery successful

LORNE PARK—The Pre-

bright, cheery place, thanks
to eight fathers who helped
i e e
5 e play area
has been fencm some
equipment acquired through
several donations. -

The staff of the school was
encouraged by the interest
and enthusiasm of the many
persons, about 75, who came
to observe the program

vows exchanged

in Applewood

APPLEWOOD—Applewood
United Church was the scene
of a pretty summer wedding
when Laura Martha Wicks
became the hride of Donald
James Wright in a double
ring ceremony officiated by
Rev. Harold Wyman, min-
ister of Cooksville United
Church, July 11 at 4 p.m.

The bride, who was escort-
ed down the aisle by her
father, wore a floor length
gown of white peau de soie
with lace detailing. A match-
ing headdress held her waist
length illusion veil. She
carried a bouquet of white
daisies and yellow roses.

Mrs. Gordon May, ma-
tron of honor for her sister,
wore a nile green floor
length dress of peau de soie
and carried a basket of yel-
low daisies.

Wearing identically styled
gowns, the bridesmaids were
Frances Wicks and Donna
Gregus.

The best man was the
groom’s brother Reginald
Wright, while the bride's
brother Derek Wicks, and
Gordon May, her brother-in-
law, ushered.

Following the reception
the young couple left for a
honeymoon in Bermuda. Up-
on their return they will
take up residence in Miss-
issauga.

Port Credit

Guides travel

PORT CREDIT-—Margaret
Bass, 13, of the 5th Port
Credit Guide Company, left
last Thursday for Manitoba
where she will take part in
Carousel Canada 1§70, as
part of the celebration of
the Jubilee Year of Guiding.

For Margaret, this will be
a memorable visit, as she
will be among the guides
who will form a guard of
honor for the Royal Family's
visit to Winnipeg.

To attain this honor Mar-
g8 had to complete: the

of Ruzr b
executive, and Com-

mandant of the last camp
she ‘aftended. Girls from
every province in Canada
;ﬁl'be there to take part

in each province
ultaneously with the events
taking place out west.

Last = Wednesday, Linda-

Lyndwood

each ty during open house

the mothers. The mothers
gave a thank you ' coffee

party for the teacher, Doro- -

thy Piet, the adult trainees,
June Baxter and Barbara
Varcoe, and the vol-
unteers, and presented each
with a carnation,

There have been about 60
volunteers helping at various
times during the year, some
for only a months,
others have been re
volunteers with the nursery
school for four years. With-
out the help of these dedi-

cated womeén theé nursery

school could not function.
The association is sincere-
ly grateful to June Garland,
Jane Reid, Beryl Moyers,
Adele Gibbard, Vi Blythe,
Peggy Berlinghoff, Doreen
Farrow, Joan Moore, Eileen
Reeves, Betty Read, Joyce
Spicher, Noreen Dzupina, Lil
Smigelski, Marg Cahoon,
Helen Hewitt, Sam Cowie-
son, Barbara Crerar, Pheobe
Beatty, Jeanne ~ Collings,
Grosset, Pat Olsen, Jan
Musick, Marj Rimmer, Joan
Smith, Can McAuliffe, Linda
McKillop, M ‘Withers,
Colleen Hughes, Jean Draf-

fin, Anita Hagen, Carelyn '

Thompson, athy Lange,
Gene Culp, Aimee Hamm,
Elinor Chadwick, Barbara
Marshall, Ursula
water, Bessie Corstorphine,
Maisie Skinner, Jean Kozak,
Joan Beach, Marion Gallop,
Joyce Webb, June Rathe,

BLOUSE ‘LENGTE;I_J REMNANTS

SLACK LENGTH REMNANTS

Drink- -

TO WED IN AUGUST

Mr. and Mrs. John Paton of Ruscombe Close, Clarkson,
gement of their dau,
lly, son of Mr.

announce the en
to Brian Robert

Saturdpy, August 1 at 12 noon.

Anne  Vigbwall, Audsey
Haliburton, Sandra Niémy,
Nina McKichan, ‘Pat Ph\i
ney;  Shirley Brinkhurst,
Joan Walters, Joan Geurts,
Margaret. McDyre, Elly
Geurts, Jennifer ' Lang,
Nancy Wilson, Ria Geurts,
Sandra Scott, and members

100%

Fireproof
Reg. to 1.95 yd.

of Zeta Gamma Chapter of
Beta Sigma Phi.

Anyone interested in the
pre-school nursery for re-
tarded children may make
inquiries to the South Peel
Association for the Mentally
R([eltarded, Box 33, Cooks-
ville.

Patricia Anne,
of Lorne Park. The wedding will tak plwont’(.!hrk Unluz
] 13
Church, Clarkson, . Tiel

m,' Silver Anniversary

. MALTON — Mr. and Mrs.
Bill Bm«'h:. 2601 Steelés
Ave. st., Malton, cele-
i brated their silver ng

open
"~ Farmers
St., Brampton.

They were married May

| 26, 1 Chester
Sommer of the Grahamsville

‘United Church, Malton and
| still live in the home where

- they started 35 years ago.'

.. The Branders have three
children, Shirley,
tary at the Department of
Agriculture and Food,
Brampton, Harry who grad-
uated on May 27 at the On-

! tario Agricultural College
University of Guelph. Harry

i specialized in the Agricul-
Jtural Mechanics Division
and at the present time is
farming at Bramalea Farms,
Malton. Robert is a Grade
13 student at Westwood Sec-
ondary School, Malton,

Mr. Brander and sons
operate a beef farm and are
farming 280 acres of land.

Mr. and Mrs. Brander are
very active in many com-
munity organizations, Mr.
Brander is President of the
County Plowmans’
Association, first vice-presi-
dent of the Ontarlp Wheat
Marketing Board, first vice-
president of the Peel Seed
Browers Co-operative and
Brampton Fair Board.

Mrs. Brander is lady
member for zone four to the
Ontario Federation of Agri-
culture, she is a member
of the Brampton East Wom-

a secre-

en’s Institute, Peel Coudty .

Safety Council,
Horticultural
Brampton
Board.

The Branders received a
telegram of congratulations
from H. G. Chappell, Q.C.,
M.P. for Peel South, a let-
ter from Bruce Beer, M.P.
for Peel Dufferin-Simcoe,
also many beautiful gifts,
cards, bouquets of flowers.
An unusual gift and admired
by many people was a silver
dollar money tree of $25.00.
Well over 300 guests attend-
ed the anniversary.

Brampton
Society and
Women’s Fair

Friends and relatives from
the Brampton area and sur-
rounding districts attended
with out of town guests
coming from Dundalk, Thor-
ton, Burlington, Brantford,
Downsview, Willowdale,
Stouffville, Newmarket, Wes-
ton, Acton, Hornby, Rex-
dale, Woodbridge, Glen Wil-
liams, Cooksville, Bolton,
Caledon, Orangeville and
Georgetown. Also Mrs. Betty

Warschon from Germany
and Mr. George Dunlop,
Moonstone, 82 years, old,
who stepdanced to some
numbers.

Dancing followed with the
Woodbridge Ramblers or-
chestra. Alex Boustead, Tor-
onto was master of cere-
monies. Guest callers for
square dancing were Mrs.
Lavern Major, Brampton,
Jim McGlynn, Oakville, Bill
McMaster, Downsview and
Alex Boustead, Toronto.
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