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PURITY DAIRIES

CHEESE BREAD

3 cups biscuit mix

I cup PURITY MILK

2 eggs, lightly beaten

1 teaspoons ground mustard

| tablespoon instant minced onion

2 cups shredded sharp Cheddar cheese, divided
1 tablespoons PURITY BUTTER

Grease one 9 X 5X 3-inch loaf pan and set aside. Combine biscuit mix and PURITY MILK in a bowl. Add eggs, mustard, onion
and | 1/2 cups cheese; blend thoroughly. Pour batter into pan and sprinkle top with remaining cheese. Dot with PURITY
BUTTER. Bake at 350°F for 40-50 minutes or until bread tests done. Cool in pan 10 minutes and remove to wire rack to cool
completely.

Yield: I loaf.



