
A NEW* I DE.tf BOOK FROM BORDEN 

S~teen 
Cott~e ~eese 

Vlecipes 





MANICOTII A LA CHILl 
Makes 6 servings 

12 manicotti shells, cooked and 
drained 

Vz pound lean ground beef 
v. cup chopped onion 
1 clove garlic, finely chopped 
1 (15-ounce) can tomato sauce 
1 (Hi-ounce) can stewed tomatoes 
2 tablespoons chili seasoning mix 

(Hi-ounce) container Borden''' 
Cottage Cheese 

2 cups (8 ounces) shredded sharp 
Cheddar cheese 

egg, beaten 
Preheat oven to 350'- In large skillet, 
brown beef , onion and garlic. Stir in 
sauce. tomatoes and seasoning mix. 
Spoon about half of meat mixture into 
bottom ol 11x7-inch baking dish . In 
medium bowl, mix cottage cheese. 1 
cup Cheddar cheese and egg; stuff in
to shells. Arrange in baking dish. 
Spoon remaining meat mixture over 
top. Cover. Bake· 30 minutes. Uncover; 
bake 10 minutes longer. Sprinkle re
maining cheese on top during last 2 
minutes. Let stand 10 minutes belore 
serving. Refrigerate leftovers. 

ZESTY MEAT LOAF 
Makes 10 servings 

2 eggs, beaten 
1 (16-ounce) container Borden·~ 

Cottage Cheese 
2 cups soft bread crumbs 

'I• cup catsup 
1 (1'1• -ounce) package Wyler's" 

Onion Soup and Dip Mix 
2 pounds lean ground beef 
2 teaspoons prepared horseradish 

Prehead oven to 350'. In large bowl, 
combine eggs, 1 cup cheese, crumbs. 
catsup and soup mix; mix well. Add 
beef and 1 teaspoon horseradish; mix 
well. Shape into loaf ; place in shallow 
baking pan. Bake 60 to 70 minutes. In 
blender container. blend remaining 
cheese and horseradish until smooth. 
Serve with meat loaf. Refrigerate 
leftovers. 

In casseroles and main dishes; cottage 
cheese can be a magic ingredient. The 
mild flavor and creamy texture of 
cottage cheese combines happily with 
meats or poultry, fish or sharp cheeses. 
Cottage cheese flavors dishes 
unobtrusively, whi le bringing out the 
flavors of herbs and spices. Adding 
cottage cheese to main dishes st retches 
the number of servings and gives you 
valuable extra protein as well. 

TACO BEEF NOODLE BAKE 
Makes 8 servings 

(8-ounce) package medium 
noodles, cooked and well 
drained 

pound lean ground beef 
'lz cup chopped onion 
1 (15-ounce) can tomato sauce 

'lz cup water 
1 (1'1• -ounce) package taco 

seasoning mix 
(16-ounce) container Borden'• 

Cottage Cheese 
'I• cup Borden"' Sour Cream 
1 tablespoon flour 
2 teaspoons Wyler's'' Beef-Flavor 

Instant Bouillon 
v. cup chopped green onion 
V• cup chopped green pepper 
1 cup (4 ounces) shredded 

Mozzarella cheese 
Preheat oven to 350°. In large ski llet 
brown beef and on ion. Stir in sauce, 
wa ter and seasoning mix. Simmer. un
covered. 10 minutes. In large bowl , 
combine cottage cheese, sour cream, 
flour and bouillon; mix well. Add 
noodles, green onion and pepper; blend 
wel l. Spoon noodle mixture into well 
greased 2-quart baking dish; top with 
meat mixture. Bake 20 to 25 minutes; 
sprinkle with Mozzarella. Bake 2 
minutes longer. Let stand 10 minutes 
before serving. Refr igerate leftovers. 





DEEP DISH COTTAGE PIZZA 

Makes one 15x1 0-inch pizza 
(13 '1•-ounce) package hot roll mix 

Vz pound bulk hot Italian sausage 
1 clove garl ic, f inely chopped 
1 (16-ounce) container Borden ·· 

Cottage Cheese 
(12-ounce) can tomato paste 

1/z cup chopped onion 
1 teaspoon oregano leaves 
1 teaspoon salt 

v, cup chopped green pepper 
Vz cup Borden ·• Grated Parmesan 

and Romano Cheese 
Prepare roll mix and let rise as package 
directs. Press into bottom and sides of 
greased 15x10-inch jellyroll pan. 
Preheat oven to 375°. In skillet. brown 
sausage and garlic. drain. In medium 
bowl. combine cottage cheese. tomato 
paste. onion. oregano and salt : spread 
on prepared dough . Sprinkle with 
sausage and green pepper. Top with 
grated cheese. Let rise 30 minutes. 
Bake 20 to 30 minutes. Refrigerate 
leftovers. 

TUNA CHOW MEIN 

Makes 4 to 6 servings 

v, cup chopped onion 
v. cup chopped green pepper 
'lz cup celery slices 
2 tablespoons butter 
1 can (4-oz.) sliced mushrooms 
2 tablespoons soy sauce 
1 tablespoon cornstarch 
1 can (9'1• oz.) tuna, drained, flaked 
1 cup cottage cheese 
3 cups hot cooked rice 

Saute onion. green pepper and celery 
in butter until crisp-tender . Drain 
mushrooms, reserving liquid. Add 
enough water to liquid to make \fz 

cup: add soy sauce. Blend liquid into 
cornstarch. Add to vegetables: cook 
until thickened. stirring constantly. Add 
mushrooms. tuna and cottage cheese 
to vegetable mixture: mix lightly. Heat 
thorough ly. Serve over rice: garnish 
with green pepper rings. if desired. 

BEEF CASSEROLE 

6-B servings 
cup (4 oz.) elbow macaroni 
package (3 oz.) smoked, sliced 

beef, cut up 
1 Y, cups cottage cheese 

1 cup dairy sour cream 
'I• cup chopped onion 
'I• cup chopped parsley 
y, teaspoon Worcestershire sauce 
'h cup corn flake crumbs 
Vz cup shredded Cheddar cheese 
1 \/2 quart buttered casserole. 
Preheated 350' oven. Cook macaroni 
according to package directions: drain. 
Combine macaroni . beef. cottage 
cheese. sour cream. onion. parsley and 
Worcestershire sauce: toss lightly to 
blend. Turn into casserole. Combine 
crumbs and cheese: sprinkle over top. 
Bake 30 minutes. Allow lo stand 10 
minutes before serving . 

CHICKEN BREASTS AND 
RICE SUPREME 

Makes 6 servings 
1 (6-ounce) package long grain 

and wild ri ce 
1 y, cups Borden "' Cottage Cheese 
1 Y, tablespoons flour 

3 whole chicken breasts, split, 
boned and skinned 

Salt and pepper 
egg, beaten 

'I• cup water 
1 cup fine dry bread crumbs 
1 (10 '1•-ounce) can condensed 

cream of mushroom soup 
'lz cup milk 
'I• cup chopped pimiento 

Sliced mushrooms 
Prepare rice as package directs using 2 
cups water . Combine cheese and flour: 
stir into rice . Spread evenly into 11 x7-
inch baking dish. Season chicken with 
salt and pepper. In shallow dish. combine 
egg and water . Dip chicken in egg 
mixture: roll in crumbs. In large skillet. 
melt butler : cook chicken until golden . 
Preheat oven to 350'. Arrange chicken on 
rice: bake 35 to 40 minutes or unt il 
bubbly. In small saucepan, combine soup. 
milk and pimiento: heat. stirring until 
smooth. Serve with chicken: garnish with 
mushrooms. Refrigerate leftovers. 





HAM AND POTATO SALAD 
Makes 6 to 8 servings 

(16-ounce) container Borden"' 
Cottage Cheese 

'I• cup finely chopped onion 
2 tablespoons sugar 
2 tablespoons cider vinegar 
2 teaspoons prepared mustard 
1 teaspoon salt 
1 teaspoon celery seed 
2 cups cubed cooked ham 
2 cups cubed cooked potatoes 

(about 3 medium) 
4 hard-cooked eggs, finely 

chopped 
Lettuce leaves 

In large bowl. combine cheese, onion, 
sugar, vinegar, mustard , salt and 
celery seed. Mix well. Add ham, 
potatoes and eg~s . Chill several hou rs 
or overnight to blend flavors. Serve on 
lettuce. Refrigerate leftovers. 

GARDEN VEGETABLE BAKE 

Makes 4 to 6 servings 
(10-ounce) package frozen mixed 

vegetables, cooked and drained 
cup Borderl" Lite-linlf' Cottage 

Cheese 
2 eggs, beaten 

'I• cup soft bread crumbs 
1 tablespoon instant minced onion 
2 teaspoons Realemorl" 

ReconStituted Lemon Juice 
'12 to 1 teaspoon salt 
'I• teaspoon marjoram leaves 
Preheat oven to 3500. In medium bowl, 
combine ingredients; mix well. Turn into 
well greased 1-quart baking dish. Bake 
25 minutes. Refr igerate leftovers. 

side dishes 

Side dishes don' t always have to play 
second fiddle to the main course. 
Combine cottage cheese with fresh 
vegetables, rice or pasta. and you' ll 
make side dishes so tasty they may 
steal the show ' 

STUFFED BAKED POTATOES 

Makes 8 servings 

4 large baked potatoes 
1 cup Borden"' Cottage Cheese 
2 tablespoons chopped chives 

1 '/, teaspoons salt 
%, teaspoon pepper 
3 tablespoons butter 
2 to 4 tablespoons milk 

Pimiento strips 
Prehea t oven to 400'. Cut potatoes in 
half and scoop ou t pulp; reserve 
shells. In large mixer bowl , combine 
potato, cheese, chives. salt. pepper 
and butter; beat until fluffy, adding 
enough milk for desired consistency. 
Fill shells; place on baking sheet. 
Bake 12 to 15 minutes or until hot. 
Refrigerate leftovers. 





SNOWY COCONUT 
COTIAGE RING 

Makes 12 servings 
1 Y, envelopes unflavored gelatine 
1Y, cups cold water 
2 (16-ounce) containers Borden" ' 

Cottage Cheese 
(14-ounce) can Eagle" ' Brand 

Sweetened Condensed Milk 
(3Vz·ounce) can flaked coconut 
Lettuce leaves 

2 to 3 cups mixed fresh fruits OR 
whole berry cranberry sauce 

In small saucepan. sprinkle gelatine 
over water to soft en: stir over low 
heat unt il gelatine dissolves. Cool. In 
large bowl . combine cheese. sweeten· 
ed condensed milk and coconut: mix 
well. Stir in gelatine. Turn into lightly 
oiled 1 V2 .quart ring mold. Chil l 4 hours 
or until firm. Unmold onto lettuce: fill 
center with fruit. Refrigerate leftovers. 

LEMON POUND CAKE 
Makes one 10-inch cake 

cup Borden~ Cottage Cheese 
v. teaspoon baking soda 
1 cup butter or margarine, softened 
3 cups sugar 
6 eggs, separated 
1 teaspoon lemon extract 
1 teaspoon grated lemon rind 
3 cups sifted flour 

Preheat oven to 300'- In blender 
container. blend cheese until smooth: 
stir in baking soda . Set aside. In large 
mixer bowl, cream together butter and 
sugar until fluffy . Add egg yolks. 1 at a 
time. beating well af ter each addition. 
Stir in extract and rind . Add flour 
alternately with cheese mixture until 
well blended (batter will be stiff). Bea t 
egg whites until still but not dry: fold 
into batter. Pour into well greased and 
floured 1 O·inch tube pan. Bake 1 v, 
hours or until toothpick inserted near 
center comes out clean. 

desserts 
What's your favori te dessert? Wi th 
cottage cheese you can prepare 
creamy custa rds and rich. moist 
cakes. elegant gourmet spec ial ties or 
deliciously simple after-school treats. 
Best of all . desserts made with 
cottage cheese are nutrit ious. as well 
as delectable. But you can keep that a 
secret. if you like. 

COTIAGE CHEESECAKE 

Makes one 9-inch cake 
1 y, cups graham cracker crumbs 
V• cup sugar 
'I• cup butter or margarine, softened 
3 cups Borden · Cottage Cheese 
4 eggs 
1 cup sugar 
1 cup ( Vz pint) Borden''' Light 

Cream 
'I• cup unsifted flour 
3 tablespoons ReaLemon" 

Reconstituted Lemon Juice 
teaspoon lemon extract 

'I• teaspoon salt 
Vz cup Borden•· Whipping Cream, 

whipped 
Chocolate syrup 

Preheat oven to 350'- In medium bowl. 
combine crumbs. sugar and butter: 
mix well . Press on bottom of 9-inch 
springform pan. Chill. In blender 
container. blend cheese unt il smooth. 
Set aside. In large mixer bowl. beat 
eggs at high speed unt il fluffy: 
gradually beat in sugar. Add remaining 
ingredients except wh ipped cream 
and syrup: mix well. Pour over crust. 
Bake 1 hour 15 minutes. Cool to room 
temperature. Remove sides from pan. 
Chill. Spread whipped cream over top: 
drizzle with syrup. Refr igerate leftovers. 





THOUSAND ISLAND DRESSING 

Makes 2 •;. cups 
2 hard·cooked eggs, chopped 
1 cup Borden " Cottage Cheese 

'I• cup chili sauce 
'I• cup milk 
2 tablespoons vegetable oil 
1 teaspoon paprika 

Vz teaspoon salt 
2 tablespoons chopped celery 
2 tablespoons chopped green 

pepper 
tablespoon finely chopped onion 
to 2 tablespoons sweet pickle 

relish 
Salad greens 

In blender container, combine cheese. 
chili sauce. milk. oil , paprika and salt : 
blend until smooth. Stir in remaining 
ingredients except greens. Chill. Serve 
with greens. Refrigerate leftovers. 

CHEESE AND RED BEAN SALAD 

Makes 6 to 8 servings 
(16·ounce) container Borden··• 

Cottage Cheese 
(15 Vz ·ounce) can kidney beans, 

drained 
Vz cup chopped green pepper 
Vz cup sliced pimiento-stuffed 

olives 
'lz cup chopped onion 
'lz teaspoon seasoned salt 
'I• teaspoon seasoned pepper 

Lettuce leaves 
In large bowl, combine all ingredients 
except lettuce: mix well . Chill . Serve 
on lettuce. Refr igerate leftovers. 

salads & 
dressings 
Experiment with salads. With cottage 
cheese you can prepare substantial 
main d1sh salads or delicate gelatine 
molds. tangy relishes or creamy 
dressings. 

MOLDED GARDEN 
CHEESE SALAD 

Makes 6 servings 
envelope unflavored gelatine 

'lz cup cold water 
1 (16·ounce) container Borden · 

Life·line· Cottage Cheese 
'lz cup shredded carrot 
•;, cup thinly sliced zucchini, 

quartered 
'I• cup finely chopped green onion 
'I• cup thinly sliced radishes 
'lz teaspoon garlic salt 

Lettuce leaves 
In small saucepan. sprinkle gelatine 
over water to soften: stir over low 
heat until gelatine dissolves. Cool. In 
medium bowl , combine remaining 
ingredients except lettuce. Mix well. 
Stir in gelatine. Turn into lightly oiled 
3·cup mold. Ch1ll until firm. Unmold 
onto lettuce. Refr igerate leftovers. 



hints 

Sprinkle granola on cottage cheese for 
a delicious tow-calorie dessert. 

At mealtime. or for a between-meat 
snack. enjoy cottage cheese " as is". 
Or, feet free to improvise with these or a 
variety of other taste combinat ions. 

Mix cottage cheese with mashed 
avocado and a dash of lime or lemon 
juice. Serve with slices of melon. 

Garnish cottage cheese with chopped 
green onions. chives. fresh dill. parsley, 
pimiento, green or black olives. Serve as 
a dip with crisp raw vegetables or Melba 
rounds. 

Cottage cheese makes deviled egg 
filling light and c reamy. 

Whip up a quick dip by mixing cottage 
cheese with packaged dip mix. 

Stuff celery with cottage cheese mixed 
with peanut butter and a dash of curry 
powder. 

Try cottage cheese instead of 
whipped cream on gelatin desserts. 

Serve tea breads wi th a cottage cheese 
spread llavored with chopped dates or 
raisins and a dash of cinnamon or 
nutroeg. 

Instead of ice cream, try a scoop of 
cottage cheese on hot apple pie. 

Spread cottage cheese and jam on an 
English muffin for a sweet breakfast treat. 
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