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Add o few coarse13 chopped walnuts
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ROQUEFORT_DRESSING

Ta
wedge Roquefort cheese :ﬁl_/D ;

1l

1 small can evaporated milk -
1l lemon Iy
-& cup mayonnaise

1 tablesppon French Dressing m}
1 teaspoon Worcestershire Sauce k
salt - pepper ‘3

Mash requefort with Worcestershire sauce
add juice of one lemon, mix, add evaporated
milk, mix, add mayonnaise, salt and pepper to
taste--add French dressing--chill and let i
stands several hours before using. If too
thich thin out with small amount of milk.
Will last 3 weeks in refrigerator
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TaKe | pouna\ of liverwursti Let o
stand 'n room '\'em‘oera'\'ure until soft: Remaves
Cosrg: Mach with a fork: Add 42 a medium
6(:8 clm"ted on‘on, lra cup of MQtjoans%e -
Sewdvner's pPreferred- f Teas'aoon-mom € You
P“T{Q“ Worceelerdhre Sauce - Salt and
pepper o tacte. Ryt in glass jar 10
‘Rt{‘ﬂ'csefm“ T set- W;\\ Keep a few weelCs,
Serve on cvacKers or T{\mj P\eces o Toast.
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Decovate with a prece of olive or F\\menfo 5
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