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LESSON 7 

EGGS AND CHEESE 

In this lesson, we are going to 
, make a study of both eggs and 
* cheese, because these two very ex- 

cellent foods have a great deal in 
common. 

They are both very nutritious— 
they help to build up our bodies 
when we are young and they re- 

place worn-out tissees at all times. 
They do the same work for us that 
milk, meat. fowl, fish, nut meats, 
beans and peas do. 

Another thing eggs and cheese 
have In common is that they both 
need to be cooked at low tempera- 
tures 

EGGS 

Eggs are a very valuable food— 
they are second only to milk, and 
so are very Important. When an 

egg goes Into a mixture, we should 
not look only at the cost of it, but 
the actual good food it contributes. 
And another good point—eggs are 

easily digested. 
We have a great many ways of 

cooking eggs, for serving them at 
•very kind of meal. Then, besides 
real egg dishes, eggs are useful to 
use in these ways: For 

1. Thickening sauces, custards, 
fillings for cakes and pies, salad 
dressings. 

2. Leavening flour mixtures— 
that is, making them light (alone 
or along with baking powder, etc ). 

3. Making other mixtures such 
as omelettes, whips, souffles. 

4. Making a coating, along with 
fine sifted crumbs, for the outside 
of croquettes, fish, etc., so that 
when we fry them in hot fat, a 

crisp covering is quickly formed and 
the fat cannot get inside the mix- 
ture; or sometimes just for the 
crispness of the outer coating that 
Is wanted—as in a breaded cutlet 

5. Binding mixtures together- 
such as batters and doughts; or po- 
tato cakes, meat or fish loaves, 
croquettes, etc. 

6. Giving smootlmess to frozen 
desserts 

7. Giving body to mayonnaise 
dressing. Hollandaise sauce, etc. 

8. Improving the texture of bat- 
t tars and other mixtures, and giv- 

ing them richness and flavor, too. 
9. Beaten whites added to gela- 

tine mixtures turn them into gela- 
tine sponges. 

In short, we could never hope to 
do fine cooking without the help of 
•fgs. 

Standard Egg Cookery 

Eggs should never he boiled— 
when cooked in water, they should 
be kept below boiling point. 

Soft-Cooked Eggs—Bring water— 
2 cups water for first two eggs, then 
1-2 cup for each extra egg—to 
boiling point—withdraw from heat 
put in eggs, cover, and tot stand 7 
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minutes in an ordinary saucepan, 
5 minutes In a heavy metal pan 
that holds the heat. 

Hard-Cooked Eggs—Follow same 
method extending time to 25 min- 
utes with slight heat unless pan 
is very close and heavy. 

Poached Eggs—Unless you have a 

real egg-poacher, use a shallow 
pan. Put in boiling water deep 
enough to cover egg. If several eggs 
are being done, greased rings or 

gem Jar tops will help keep them 
in shape. Add salt—1-2 teaspoon to 
each pint of water. Break eggs in a 
saucer, slipping each one into a 

ring or into the water. Cover and 
cook over low heat, keeping water 
below boiling point. Lift out care- 

fully with skimmer, drain and serve 
on hot buttered toast or on mounds 
of green vegetables such as spin- 
ach, or surrounded by thick to- 
mato or other sauce. 

Scrambled Eggs—There are two 
types of scrambled eggs—one that 
shows a mixture oi yellow and white 
curd, the other a soft and creamy 
mass, custard-like. 

For the first kind, beat egg only 
slightly with a fork, to mix yellow 
and white. Season with salt and 
pepper and add no milk or only 1 
teaspoonful for each egg. Or in- 
crease the milk for a softer mixture. 
Melt a little butter or bacon drip- 
ping in frying pan. pour in the egg. 
or better cook in double boiler 
(where it wont scorch>; and as it 
thickens on bottom of pan stir and 
scrape it off. 

Savory Scramble—Fry a little 
chopped bacon and onion together 
in frying pan some chopped green 
pepper too when available or sliced 
mushrooms. When cooked pour in 
either type of egg mixture and 
scramble as usual. Serve on but- 
tered toast or ir split and buttered 
hot biscuits. (See Lesson S). 

Baked Eggs—Break eggs into in- 
dividual moulds season put a small 
piece of butter on each egg set 
dishes in pan of hot water and cook 
either in the oven (at slow heat. 
325 deg. F.» or on top of the stove. 
When firm, slip each egg out on 
buttered toast. 

Or fill dish to half depth with 
well thickened and seasoned to- 
mato pulp or thick tomato sauce 
or canned tomato soup. Drop in the 
eggs and bake in a slow oven. 

Baked Eggs in Sausage Cases — 

Line muffin pans with a thin layer 
of sausage meat. Cook In hot oven. 
Take out. break an egg into each 
sausage cup, add seasonings and a 
dot of butter to each, and return to 
oven with heat reduced to low, 
300 deg. F Bake until eggs are set. 

Fluffy Omelette—Separate yolks 
and whites of eggs. Beat yolks very 
light and add 1 tablespoon milk lor 
each egg; season with salt and pep- 
per. Beat whites until stiff, but not 
dry. and fold Into yolks. Melt a 
little butter in your frying pan or 
omelette pan. to grease all over. 
When hot. pour In the mixture, 
spreading evenly. Lower heat and 

cook over low heat until set. Fold 
and serve. 

Before folding, an omelette may 
be 'packed"; that is. some flavor- 
ful hot addition may be spread over 
half of It before the other half is 
folded over. For this purpose, we 
like chopped ham or bacon, chop- 
ped bacon and com that have been 
cooked together in the frying pan, 
creamed cmcken or ham. diced veal 
In tomato sauce, and so forth. 
Sauce may be injured around the 
omelette, as well. 

French Omelrtte — Beat Eggs 
slightly, without separating the 
yolks and whites. When yolk and 
white are well blended, add 1 table- 
spoon milk or water for each egg 
Season, melt butter or bacon drip- 
ping In hot frying pan. turn in 
mixture and cook over low heat, 
carefully drawing mixture com- 
pletely from bottom of pan, and 
folding it towards the center as it 
thickens. When all Is firm, raise 
heat to brown quickly on the bot- 
tom. Fold (packing first if desired, 
as just described for fluffy omelette) 
and serve on heated platter, with 
or without a savory sauce. 

Eggs a la King—Make an a la 
king sauce—for 6 hard-cooked eggs, 
melt 4 tablespoons butter in fry- 
ing pan and cook in it 3 table- 
spoons each chopped green pepper 
and pimento—a little onion (about 
a teaspoon) if desired. Mushrooms 
(fresh ones, sliced and fried, or 
drained canned mushrooms) may 
also be used. Wh^n any of these 
have been fried till tender, drain 
them out of the fat and measure 
fat; add more butter to make 5 
tablespoonfuls cl fat. When melted, 
draw from heat, blend In 5 table- 
spoons flour and season with 1-2 
teaspoon salt and 1-8 teaspoon 
paprika or pepper; slowly stir In 
2 1-2 cups cream or milk and cook, 
stirring constantly, until sauce is 
smooth and thick. In this, slice the 
hard-cooked eggs and add the 
mushrooms, green pepper etc., and 
when thorougnly heated, serve on 
buttereo toast, on toasted crackers 
or between and over split and but- 
tered hot tea biscuits. 

Sweet Custards 

Custard Sauce—This is one of our 
most important sauces for serving 
with desserts, and we put it nere 
because it is a good illustration of 
another kind of egg cookery. It may 
be made with either whole eggs or 

yolks, and may be rather thin or 
thicker and richer, according to 
how much egg yolk you put in. 

General Proportion* and Method 
for Soft Custard 

To 1 cup milk, allow a few grains 
of salt, 2 tablespoons sugar, and 1 
egg (or 2 yolks, which will make a 

richer custard); for flavoring, use 
1-4 teaspoon vanilla or some lemon 
rind scalded in the milk, or w>m» 
caramel or coffee flavoring. (Cof- 
fee may be scalded in the milk, 
then strained out.) 

Scald the milk in double boiler 
first, for custard sauce; beat slight- 
ly the whole egg or egg yolks (or 1 
egg and ! yolk); beat in the sugar 
snd salt and stir in the hot mild. 
Return to double boiler and took, 
stirring constantly, until mixture 
coats a silver spoon. Remove from 
heat immediately sauce is this 
thick—and at no time let the water 
boll In the lower pot. Flavor and 
strain. Place at once over cold wa- 
ter. 

If custard curdles, beat smooth 
with a double Dover beater. 

If you have to get along with 1 
egg yolk to a cup of milk, mix 2 
teaspoons flour with your sugar—it 
will help to thicken your custard. 
Stir the heated milk Into the sugar 
and flour; cook, stirring until thick- 
ened. Then stir slowly into the 
beaten egg and finish as usual. 

Firm Custard 

One of our simplest and most pop- 
ular egg dishes la that well known 
dessert—the flam custard. Though so 

very easily made, the custards must 
be combined By very definite rule 
and the proportions carefuUy watch- 
ed. 

There wiU be a full lesson on 
desserts at the end of this course; 
but because they belong so close- 
ly to the subject of egg cookery, the 
custard puddings yre included here. 

General Proportions and Methods 
for Firm Custard 

2 cups milk, scalded 
2 to 4 tablespoons sugar 
1-4 teaspoon salt 
2 egg* or 4 yolks. 
3-4 tesapoon vanilla. 
Beat the eggs slightly, add sugar 
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and salt. Gradually stir In tho scald- 
ed milk and continue stirring rntll 
the sugar la dissolved Flavor, strain, 
pour Into wet custard cups or large 
baking dish. (If cooked la large 
amount, increase eggs to t for 2 
cups of milk). 

To Cook Pina Cuatard 

Steaming—Steam over gently 
boiling water until Urm. 

Oven Poaching—Place baking 
dishes or custard cups in a pan of 
hot water, cook in a rather slow 
oven, 325 degrees F., until firm. 

To Teat Firm Caatard 

insert a silver knife into the cen- 

ter of the custard. If it comes out 
clean, unmisted, the custard is 
cooked. 

To anmoald Individual firm cus- 

tards: When quite cold, run a knife 
around edge. Invert over aeivtng 
dish and shake out gently. 

Toppings—Sene alone or with 
whipped cream or canned or fresh 
fruits. 

Precaution* in Making firm 
Custard 

1. Stir hot milk gradually into 
egg mixture. 

2. Always strain before cooking. 
3. Do not allow water to boil 

rapidly in lower part of steamer, 
and do not bake without using out- 
er pan of hot water. 

4 Remove from heat at soon as 
rooked. 

Variations of Firm Cudard 

Chocolate-.Scald 1 square cho- 
colate with the milk; increase sugar 
to 1-3 cup. 

Caramel—Flavor with 11-2 table- 
spoons caramel syrup and 1-6 tea- 
spoon vanilla. 

Spiced—Flavor with grated nut- 
meg. 

Bread Puddings 

Bread puddings are firm custards 
in which 1 cup breadcrumbs have 
been substituted for 1 egg (if crumbs 
are very dry use only from 1-2 to 
2-3 cup). The method for combin- 
ing and cooking is practically iden- 
tical with that for Firm Custards. 

Plain Bread Pudding 

2 cups scalded milk. 
1 cup breadcrumbs 
1 egg a 

2 to 4 tablespoons sugar 
1-4 teaspoon salt 
1 1-2 tablespoons butter 
3-4 teaspoon vanilla. 

coieoleETAQSHRD. 
Pour the scalded milk in which 

the butter is melted, over the bread- 
crumbs. let stand until soft, them 
beat until very smooth. Do not 
strain. Otherwise complete and cook 
as Firm Custard. Serve with hard 
sauce or foamy sauce. 

Variations of Bread Pudding 

Chocolate—Scald 1-2 ounce choco* j 
late with the milk. Increase the; 
sugar to 1-3 cup. Prepare and cook 
as Bread Pudding. 

Coconut—Substitute 6 tablespoons- 
coconut for 1-3 cup crumbs. 
..Lemon—Flavor with 2 tablespoons 
lemon juice. 3-4 tablespoon grated 
lemon rind Omit vanilla. 

Orange—Omit 1-2 cup milk. Stir 
in at the end 1-2 cup orange Juice. 
1 tablespoon lemon Juice and 1 
tablespoon grated orange rind, as 
flavoring. Increase sugar to 1-3 cup 

Queen's Pudding—Use 2 egg yolks 
in place of 1 egg in plain bread 
pudding. When cooked, spread with 
Jam or Jelly, cover with meringue, 
made by beating the whites until 
stiff and gradually beating in 4 
tablespoons sugar; return to oven, 
oven-poach in a slow oven, 275 P.. 
until brown. 

Bread and Batter Pudding 

Cut stale bread in 1-3 inch strips, 
spread with butter, arrange in but- 
tered backing dish, making only 3-4 
full. Cover with raw mixture for 
firm custard 'made as directed). 
Let stand 1 hocr. cook as Firm Cus- 
tard. (May be flavored with spices 
or varied by the addition of fruits 
or by spreading each layer with 
Jam > Stale cake, unbuttered, may 
be substituted for the bread. 

Cheese 
As I have said at the beginning 

of this lesson, cheese is like egg in 
two ways—it belongs to the sub- 
stantial body-building foods—and 
in cooking, it cannot be given a 
strong heat; low heat or a short 
time of cooking is necessary for 
good cheese dishes. You will ob- 
serve that all the best cheese dishes 
can be quickly made or that cheese 
la combined with foods already 
cooked, so the dish can be finished 
with Utile heating. 

You have noticed how well the 
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PAILLETTES IN BUNCHES ADD GLITTER TO MODE 

Paillettes in little bunches to give 
a shaggy look and catch the light 
in broken lines, give glitter to the 

evening coat built on tunic lines. 

and shown left above. Smoke 
gray mother-of-pearl it used in 
this instance, and it is from Au- 

gustbemard. Black wool fash- 
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ions the suit at the right, with 
revers and muff of black moire, 
from Mainbocher. The hat is 
black velvet with a rolled-up brim. 

nippy flavor of cheese fit* in with 
food* like bread, biscuits, macaroni, 
rice—things with a bland and gentle 
flavor of their own; it goes well 
with vegetables, too. and cheese and 
eggs, although they air so much 
alike in the work they do, make an 

excellent combination (since both 
cook quickly and egg has a mild 
flavor). Cheese and bacon give an- 
other “natural born" combination of 
flavors. 

I am going to give you one ex- 

ample of as many kinds of cheese 
dish as possible in this lesson—and 
you c*n make others from each 
one. 

Cheese Sandwiches — Use soft 
spreading cheese, or grate American 
cheese and softer it with butter or 
cream or salad dressing. A little 
mustard improves many cheese 
spreads. Use plain or with chopped 
nuts, chopped olives, or pickle, or- 

ange marmalade, tart jelly or jam, 
to spread between brown or white 
or nut bread (Different additions 
will suit different kinds of cheese.) 

Toaster Cheese Sandwiches — 

Spread 1 slice of buttered bread with 
soft or grated cheese, the other 
slice with orange marmalade or 

chopped fried bacon, touch of cat- 
sup. etc. Put together and toast 
aides. Serve very hot. 

Cheese Dreams Make cheese 
sandwiches, with or without fried 
bacon, fry andwich to a golden 
brown on both sides in a buttered 
pan. Serve very hot (in lettuce cup 
or on cress, when possible). 

Marraroni and Cheese—Cook Mac- 
aroni or spaghetti In a large pctful 
of boiling salted water, until tender. 
Drain it in collander. run cold wa- 
ter through it. 

Make plenty of cream sauce and 
add 1-3 cup grated cheese to each 
cupful of sauce. Allow at least 2 
cups cooked macaroni. 

Put alternate layers cooked mac- 
aroni and cheese sauce in a greased 
backing dish—keep mixture very 
moist. Spread top with good layer 
of grated cheese, plain or with but- 
Ftered crumbs, and sprinkle with 
paprika. The secret is the cheese 
sauce—and plenty of It. (You learn- 
ed to make It in Lesson 1). 

Use canned spaghetti if you like, 
even if made with tomato sauce. 
Just add the cheese sauce and 
cheese topping. 

Place macaroni or spaghetti dish 
in a pan of hot water and bake in 
moderate oven until golden brown 
on top. 

Cheese and Rice Crogoettes — 

WALKER-CRAIG CO. 
Distrlbator 

Brownsville — Mission 
Kingsville 

Mix S cups cold. Polled rice with 2 

tablespoons melted butter. 1 slight- 
ly beaten egg and a little salt and 

pepper. Shape soft cheese or grated 
cheese softened with butter, in 
small balls, the stse of a walnut. 
Around these press a coating of rice 
mixture to cover completely. Roll 
these larger balls In sifted biscuit 
or dry breadcrumbs, then in beaten 
egg, mixed with a little water, and 
again in the crumbs (which should 
be seasoned with salt and pepper*. 
Fry balls in deep hot fat. (Tempera- 
ture 355-390 F. or hot enough to 
brown a small square of bread In 

.-.-.-. 

40 seeonda.) Serve with cheese sane* 
(Lesson 1). 

Cheese Omelette—Make either the 
plain omelette or the fluffy ome- 

lette. aa I taught you to do In the 
first part of this lesson. Before 
folding it. spread half generously 
with grated cheese—and if you like, 
eerve cheese sauce with the omelette. 

It ia delicious to pack an ome- 

lette with both a vegetable like 
asparagus, creamed peaa or creamed 
celery, and the grated cheese. 

Peached Eggs with Cheese— Make 
a cheese sauce either by adding 
grated cheese to the cream sauce 
or tor a snappier dish, in ths way Z 
shall give you next 

Pour this over hot buttered toast 
and slip a poached egg on each 
slice. Sprinkle lightly with, paprika. 

Cheese Haece—Rabbit Style—Put I 
tablespoon butter and 1 1-2 cupa 
grated cheese in double boiler over 
hot but not boiling water, and when 
melted, stir In 1-4 cup milk and sea- 
son with salt, pepper and a little 
mustard. When smooth, tlowly stir 
into a beaten egg. return to double 
boiler, cook a few moments (Stir- 
ling). snd when thickened, remove 
from heat and begt with egg beat- 
er. Do not overcook. 

Cheese Tarts—Make the superior 
flaky pastry which I taught you in 
Lesson 4. Roll chilled r«*te thin 
and bake as small tart shells. 

For the fining beat 2 tablespoons 
whipping cream until fluffy, then 
combine with 1 cup cottage or white 
cream cheese, which you liave beat- 
en smooth with a fork Add 1-S 
teaspoon salt and I tablespoon fruit 
sugar. Beat well, adding a tittle 
more cream if necessary to make 
very light. 

Partly fill cold tart shells with 
currant or grape or gooseberry Jam 
or Jelly, then spread with the cheese 
mixture and drop a spot of the Jelly 
on top or sprinkle with finely 
ground nutmeats. 

Cheese and Baron Pin Wheels 
Slice fine-textured fresh bread the 
lengthwise way of the loaf, about 
1-4 inch thick Trim off all crusts. 
Spread with butter and with soft 
cheese or grated cheese. Roll up 
like a Jelly roll. Cut down in slices 
about 1 Inch thick, wrap a Very thin 
slice of fat side bacon around each, 
fasten the bacon with a tooth-pick. 
Toast in the oven until bacon Is 
crisp. Serve very hot. 
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A TIME SAVER 
Prepare biscuit or muffin dough when convenient. 
Set in cool place and baba hours later if you wish. 
You save time in using 
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have it 
p V^hildren must have an adequate 

supply of the precious sunshine vitamin D 
to make their teeth and bones grow straight 
and strong. All of us probably need it to 

make our teeth and bones stay sound. 

Winter sunshine can’t create this vitamin 
for us. Our normal foods do not contain 

enough of it. 

Pet Milk is enriched with the precious 
vitamin D. No foreign substance is added to 

the milk. Ultra-violet rays, produced in Pet 
Milk plants by electricity, shine on the milk 
and create the vitamin D in Pet Milk. That's 
nature’s own way of creating this vitamin. 
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Thousands of families use Pet Milk- 
pure, fresh cow’s milk concentrated and 
sterilized —for every milk and cream need 
— for baby’s bottle because it’s more easily 
digested than ordinary milk — for children 
to drink because it’s as safe as if there 
were no germ of disease in 
the world — for every table 

and cooking use because its double richness 
enables them to put more milk in the diet— 
for all these uses because it costs less gener- 
ally than ordinary milk; takes the place of 
cream—it whips—at less than half the cost. 

Every grocer has, or can quickly get, Pet 
Milk. Ask for it. 
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