                                                      Cheese Cream Puffs

¼ cup Butter

½ cup Flour

¼ tsp. Salt

dash of Paprika

½ cup grated American Cheese

2 Eggs

Sift flour, salt and paprika together.

Bring butter and ½ cup hot water to boil.

Add flour mixture, stirring constantly and

Cook till mixture leaves sides of pan,

Add cheese and mix well.  Cool.

Add unbeaten eggs, one at a time and mix

well, beating after each egg is added.

Drop by teaspoons on greased baking

sheet, making small balls.

Bake at 350 degrees 15-20 minutes 

Approx. 48 puffs

