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li sqrares chocolate
1 2/3 oleo stick W
i whole eggs
2C sugar
1C chopped nuts

1 1/2 flour

1t salt

1t Bed.

350% #Bo Q5 min. o5 O

Boil Chocolate and oleo over boiling water
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B ns butter 1 pka. (3 oz.) cream cheese e e e

3 eggs 1 tablespoon flour : ¥
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114 teaspoons vanilla ;
aspoon Calumet® Baking Powder 14 teaspoon salt e
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cup unsifted all-purpose flour 14 cup chopped nuis
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4 teaspoon almond extract
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 chocolate with 3 tablespoons butter over low heat, sti
antly. Cool. Cream remaining butter with cheese. Gf
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dd 4 cup sugar; cream well after each addition. Blef
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. 1 tablespoon flour, and %2 teaspoon vanilla. Set asid
2 eggs until thick and light in color. Gradually add ¥
r, beating until thickened. Add baking powder, salt, &
fiour. Blend in chocolate mixture, nuts, 1 teaspoon
almond extract. Spread about half in a greased 8- or'sH
are pan. Spread cheese mixture over top; spoon on [el
chocolate batter. Zigzag through batters with spa
_Bake at 350° for 35 to 40 minutes. Cool; then cut. }
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