Recipe: Welsh Rarebit

time: 30 minutes

Adapted from "Tea & Sympathy"

2 egg yolks 

1 tablespoon mustard, Dijon or stronger 

 1/4 cup heavy cream 

Salt and pepper to taste 

5 cups grated sharp Cheddar cheese 

12 slices hearty bread 

2 large tomatoes, sliced, optional 

1 small bunch watercress, washed and trimmed, optional. 

1. Heat broiler. Mix egg yolks, mustard, cream, and salt and pepper. Add cheese and work mixture into a spreadable paste.

2. Place bread on cookie sheet, and broil, 5 inches from heating element, until lightly toasted, about 1 minute. 

3. Spread untoasted side of bread slices evenly with cheese mixture. 

4. Return to broiler until bubbling and brown, 2 to 3 minutes.

5. Serve topped with tomato slices and garnished with watercress, if desired.

Yield: 6 servings.

