Hmount Measurs Imoredient - Freparation Method
4 bablespoors bobber
1o cups flowr
1 A5E ocups milk
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Im & heswy S3-4 ab saucepan melt the butter owver moderate hest, When the foam begins o
sichEics, stiv in 34 cup flour and mix well, Aoddd the mdlk inos stresm, shiveing constantly
Dok ovear bidah heat ontil the ssuce comss to s boll and thickens., Simmer for another 18
mirndbes on low hest, whisking often.

sk the pan of heat ard beat in eoo wuolks orne st & time using eooden Spoor. Season waith
=alt andd pepper. Hodd orated chesse arngd mix well, Pour into s greased S8 baking dish oand

k=
sprasd into s LA2Y lager. Smooth top ardd oool. Cover with plastio wrae arngd refriserate
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Uzirmg & pastry whesel o share kbndfe, oot into 2 inch sguares and transfer o way paper.
Dvedos sach in flowr, Dip into s wash and then orumbs, Fl.ax:a o baking sheet arnd refriog-

Heat 2«3 inches of il to 375 Prehet oven to low Line baking sheet with paper towsls amd
placs in OwEn.

Deep frg 3-4 at a time for sbout 3 minotes, turning. Transfer to baking dish to kesp warm.

vields “12”



