
Eush Soufflé WIIh Peas

3 tabespons btterJ cup milk
3 tabespons fouri cup coQIçe4, flked fi

teaspoon sal cu çok peas
3 egg

Melt the butter, biend~ i the *kour, and add the rnilk
soly.. Stir, wbhie qoping, umtil anmooth and thick. Add

~the eg yolk an et weIll Ad4 the fih and peas andi
f914 in thie whie of eggs, well baten. Pour inito a greased
caasserole and pla<ce the cass~erole int a pan of hot water.

Bkina rnoderate ven until dçoie (a 1knjfe wi11 corne oult
cleain when the soufflé is 4pne). The çoe shul be hot

or lf-oer is (boik4d bolcçd, or st ed) mlay be iused.

Cramd is adottqChp


