CHEESE RECTANGLES MOM

ALMOST FREEZE 1 UNSLICED LOAF OF BREAD, CUT CRUST FROM
TOP AND SIDES OF LOAF, CUT LOAF IN THREE LAYERS, THEN
KEEPING LOAF AS ONE CUT INTO 9 INCH PIECES MAKING A TOTAL
OF 27 PIECES, BLEND 1 SQUARE BUTTLR AND ONE 5-OUNCE JAR
SHARP SPREADING CHEESE. I USE KRAFT OLD ENGLISH, FROST
ALL BUT BOTTOM SIDE, PLACE ON COOKIE SHEET THAT HAS BEEN
WELL GREASED, BAKE AT 400° FOR 10 to 12 MINUTES

GOOD WITH SALADS, SOUPS OR FRAPPE

I REALLY WHIP THE BUTTER AND CHEESE UNTIL VERY LIGHT AND
FLUFFY



