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A Wholesome Food - Economical 
and Nourishing 

rn
PART from strictly fresh eggs, no other food contai1s 

so many nutritive elements in such a concentrate:!, 
economical form as does cheese. 

Owing to the improved method of manufacture us!d 
in the Province of Quebec, we have been able to 

produce a cheese that is rich, wholesome and appetizing. Matul'!d 
in storage at a mean temperature of 60Q it retains all its natual 
sweetness, and at the same time acquires that exquisite nutty 
flavour so highly relished by connoisseurs. 

Modern experts in dietetics have conclusively proven tlat 
cheese, either raw or cooked, is normally acted upon by the dig~s 
tive juices of the mouth and stomach, and is easily assimilaed 
without causing indigestion or costiveness. 

Cheese is one of the most economical foods. It is the one cm
centrated food which replaces to advantage other basic fools. 
One pound of cheese is equal to 21/zlbs. of beef; or 6lbs. of chicken; 
or 1 % lbs. of ham; or 6lbs. of fish; or 3 YJ lbs. of beans: or 7lbs.of 
peas; and to 21 eggs. The protein of cheese is often used a~ a 
substitute for the protein of eggs. 



Cheese should rightfully take its proper place on the menu of 
every household. Its constant use spe]]s Economy-both in time 
and money-to every housewife, especially when the prices at 
which the above mentioned foods are sold, are so high as to seriously 
entail the family budget. Cheese is economical. Every particle 
is edible. There is no waste. It is essentially nutritious and 
supplies in abundance those elements which are so necessary to 
the formation of muscle, to bodily warmth and to physical energy. 

No other form of food is so readily adaptable to the prepara~ 
tion of dainty, nourishing dishes, as cheese. The proven recipes 
we enclose are only a few of the many ways in which cheese may 
be served. 

Province of Quebec Cheese, as sold to the consumer, contains 
all the vital elements of food, which fact aJone should encourage 
its greater use, and we do not hesitate to state that by ih constant 
use in the home, in hotels, restaurants, and public instituttcns, we 
will not only comply with the dictates of health, but will at the 
same time contribute to the support of one of our great Provincial 
Industries, Cheese Making. 

A. Desilets, B.S.A., 

Chief of Domestic Economy Service. 



Delicious Ways to Cook 
and Serve Canadian 

Cheese 

Cheese Fondue a la Savarin 

Grate enough well flavoured Que~ 
bee cheese to fill four tablespoons 
rounding full. Put it into a saucepan 
with one tablespoon of butter and at 
once break in four eggs. Season with 
salt and pepper and scramble the mix~ 
tu re. Dish it the second the eggs are 
"set". This is tempting and satisfy~ 
ing on buttered toast or toasted 
crackers. 

Cheese Ramikins 

Roll pie pastry out thin and cover 
with grated Quebec cheese, fold it 
over itself and roll again. Do this 
twice, then cut it out with biscuit cut~ 
ter and bake. Nice for luncheons. 



French Scallops 

Crumb stale bread and soak it in a 
batter made with one cup of milk and 
two eggs, one tablespoon of butter, 
melted, and one quarter pound of 
Quebec cheese grated. Season with 
pepper and salt. Mix thoroughly and 
pour into scallop shells or patty pans, 
cover with buttered crumbs and bake 
in a moderate oven until brown and 
light. 

Scalloped Cheese 

Three slices bread well buttered, 
one pound of Quebec grated cheese. 
Lay bread in layers in a buttered bak
ing dish, sprinkle with grated Quebec 
cheese, salt and pepper to taste. Mix 
four well beaten eggs with three cups 
milk. Pour over bread and cheese. 
Bake in a hot oven as you would bread 
pudding. This serves four persons. 



Scrambled Eggs with Cheese 

One-half dozen eggs, one-half cup
ful of grated Quebec cheese, two table
spoonfuls of butter, one-half teaspoon
ful of salt, six tablespoonfuls of cream, 
and pepper. Beat the eggs well, and 
add the salt, pepper, and cream. 
Melt the butter in a pan, and when 
hot turn into it the egg mixture. Stir 
it as it thickens. When almost done, 
sprinkle in the cheese. Stir for a 
moment longer, and then turn it into a 
hot dish, and serve. 

Cheese Omelet 

Beat three eggs well; if the yolks 
and whites are beaten separately the 
omeletislighter; add three tablespoon
fuls of grated Quebec cheese, pepper 
and salt. Pour into an omelet pan 
into which two tablespoonfuls of but
ter has been melted and skimmed. 
Stir until the omelet begins to set, fold 
one-half over the other crescen twise, 
allow to brown slightly on both sides, 
and serve immediately. 



Baked Cheese 

Buttered bread, one egg, 11/z cups 
dried Quebec cheese, three-quarter 
cup milk, salt and pepper to taste. 
Butter a baking dish or casserole and 
line it with buttered bread. Put in 
cheese; beat egg, add to it the milk 
and seasoning. Pour over cheese and 
bake in a moderate oven until the 
cheese is melted and brown. 

Cheese Cakes 

Two tablespoons butter, three and 
one-half tablespoons flour, four table
spoons grated Quebec cheese, whites 
of three eggs, one-quarter teaspoon 
salt, few grains cayenne. 

Melt butter, add flour, and stir 
until well blended. Remove from 
range and add cheese, salt, and cayen
ne. Fold in whites of eggs, beaten 
until stiff, and drop from tip of spoon 
on a buttered sheet one inch apart. 
Bake in a moderate oven twelve 
minutes. Serve with salad. 



Welsh Rarebit 

Half pint milk; one-quarter pound 
Quebec cheese; one teacupful bread
crumbs; salt, pepper, half teaspoonful 
mustard; toasts. 

Place the milk and cheese, with the 
seasonings, in a saucepan, and heat 
until the cheese is melted. Add the 
crumbs and make all thoroughly hot. 
Spread the mixture on toasts and 
serve immediately. 

Macaroni Turnovers with Cheese 

Two ounces macaroni, one gill of 
milk, salt and pepper, one tablespoon 
butter, one tablespoon grated Quebec 
cheese, one saltspoon mustard, a little 
cayenne. Break macaroni into very 
small pieces and cook in salted boiling 
water till tender. Strain, add the 
butter, milk, cheese and seasoning. 
Mix well. Make a short pie crust, roll 
it out thin and cut into squares. Put a 
spoonful of the mixture in centre of 
each square. Fold over the edges and 
bake a golden brown. 



Cheese with Corn 

Cook one tablespoonful of chopped 
green peppers, either fresh or canned, 
in a tablespoonful of butter; have 
ready a sauce made by thickening two 
cupfuls of milk with quarter of a cup
ful of flour, and add to it one cupful of 
canned corn, one cupful of grated 
Quebec cheese, the beaten yolks of 
three eggs, half a teaspoonful of salt, 
the cooked peppers, and last of all the 
whites of the eggs stiffly whipped. 
Turn into a buttered baking dish and 
bake for thirty minutes in a moderate 
oven. 

Cheese and Tomatoes 

Three tablespoonfuls of grated Que
bec cheese, four ripe tomatoes, two 
eggs, one tablespoonful of butter, salt 
and paprika to taste. Skin the toma
toes and rub them through a sieve, add 
the cheese, salt, paprika, and eggs 
well beaten. Melt the butter in an 
earthenware dish, pour in the mix
ture, and bake in a moderate oven for 
ten minutes. Serve immediatelv. 



Salt Codfish and Cheese 

Cut one-quarter pound of shredded 
salt fish into one quart of boiling water 
for five minutes, drain on a sieve and 
press out water. Heat two table
spoons butter in a saucepan, add two 
tablespoons flour, stir well while heat
ing for a moment, pour in one cup hot 

' milk, stir well until it comes to a boil; 
add codfish, season with a little cayen
ne pepper and grated nutmeg, mix 
well and let cook 5 minutes longer, 
pour into a baking dish, dredge with 
two tablespoons of grated Quebec 
cheese; divide tablespoon butter into 
small pieces on top; set in oven ten 
minutes. 

A Cauliflower Cheese 

One cauliflower; quarter pound 
grated Quebec cheese; pepper, salt, 
mustard. 

Place one large cauliflower in a 
kettle of boiling water with a little 
salt. Cook until it can be removed 
r TT\ the kettle without breaking, 



take it from the stems and lay it in 
small pieces, in a deep round dish. 
Cover it well with grated Que bee 
cheese that has been seasoned with 
pepper and a little mustard. Put in 
oven and bake until brown. 

Corn Meal and Cheese 

One pound of yellow corn meal; 
quarter pound of Quebec cheese (one 
cupful grated}; one tablespoonful of 
salt; two quarts of water. 

Put the water in the top of a double 
boiler; when boiling add the corn meal 
slowly; boil until thick. Set the top of 
the boiler into the bottom, and boil 
for one hour; remove from the fire; add 
the salt, and the Quebec cheese which 
has been grated or put through a food 
chopper; stir until the cheese is melted 
pour into brick pans which have been 
brushed with drippings; smooth the 
top and brush with drippings to keep 
from forming a crust. When cold cut 
in half-inch slices and brown on a hot 
greased griddle. 



Oatmeal with Cheese 

Put one q1lart of boiling water and 
teaspoon of salt over a quick fire; 
gradually st.r in two cups of rolled 
oats; contin1le to stir until the mix
ture thickens somewhat, then cover 
and let cook over boiling water, about 
two hours. When about ready to serve 
stir in one cup of grated Quebec cheese 
and a table~oon butter, and, at the 
last momen1 before serving, fold in 
one egg, beaten light. Serve with milk 
or thin crec:m as the main dish at 
luncheon or mpper. 

Baked Eggs and Cheese 

Six hard cooked eggs, one cup me~ 
dium white sauce, half teaspoonful 
salt, quarter teaspoonful pepper, one 
cup grated Quebec cheese. Cut the 
peeled eggs into rather thick slices. 
Butter a casserole, add layer of sauce, 
then a layer of sliced egg, then grated 
cheese. Reieat until the baking dish 
is full. Place buttered crumbs on top. 
Bake in a moderate oven until the 

• --Q~ melts 
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