AdelleDavis

tways toprepare the foods that

e best Tor you, T
okbook by America’s #1 nutritionist
of Let's Eat Right to Keep Fit
Lers Have Healthy Children |

p Fitand

FIRST
TIME IN ‘
PAPERBACK! i
NEWLY REVISED
AND
UPDATED

®
H
i
=
¥
§
i

Copyright 1947, © 1962, 1970 by
Harcourt Brace Jovanovich, Inc.

All rights reserved. No part of this book may be reproduced

in any form or by any mechanical means, includin, mimeograph

and tape recorder, without permission in writing from the
ublisher. For information address Harcourt Brace Jovan

fnc.. 757 Third Avenue, New York, New York 10017.

Library of Congress Catalog Card Number: 62-9440

Published by arrangement with Harcourt Brace Jovanovich, Inc.

FOURTEENTH PRINTING

- RIGNET TRADEMARE KRG, U.4. PAT. OFF., AXD FONWION COUNTRINS A
¥ REGISTHRRD THADEMARK—MARCA AEQISTRADA -

EECEO RN OWICA90, U.5.A. 2
SIGNET, SIGNET CLASSICS, SIGNETTE, MENTOR AND PLUME BoOKs
are published by The New American Library, Inc; 5 Y' - g
1301 Avenue of the Americas, New York, New York 1001

e FmsT PRINTING, OCTOBER; 1970

e T
~ PRINTED IN THE UNITED STATES OF AMERT

it

BAKED CHEESE CAKE T

Beat until smooth: ’_

1 cup cottage cheese

: sfsioons vanilla 1 large package (8 ounces) .

- 34 teaspoon almond extract cream cheese : %
" 34 cup honey or sugar 14 cup powdered milk 3

480 Desserts Can Contribute to Health

Spread a 7- or 8-inch pan generously with partially harden:
margarine or butter; sprinkle with thick layer of cookie- 0
graham-cracker crumbs; pour cheese mixture over crumbs.

Set over jar lids or crumpled foil in a pan of boiling water
and bake at 300° F. for 25 minutes. )

Meanwhile mix together:

1 cup sour cream 15 cup honey or sugar
1 teaspoon vanilla 3
Take cheese cake from oven at end of 25 minutes and pour. .
sweetened sour cream over top; return to oven and bake 10°
minutes longer. -3

VARIATIONS:

To make really professional cheese cake, omit cottage cheese
and use 2 packages (8 ounces each) cream cheese; to decrease
calories use 2 cups cottage cheese and omit cream cheese.
decrease fat content still more, instead of cream cheese and ¢
tage cheese, use 2 cups (16 ounces) hoop cheese, or dry cottag
cheese; sprinkle top with crumbs and omit sour-cream topp

Double recipe; bake in standard cake pan 1% inches high.fc
35 minutes before adding cream topping. Freeze any cake
eaten.
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