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* Cook noodles according fo diredions on side
. panel. While noodles ave cooking, beat egy
. yolk lightly with ferk and add to cream. Meli
° butter. Pluce drained, hot noodles in warm
| serving bowl or platter. Pour over the noodles
} egy aml ceom mixivre, melted butter and
? about hialf of the grated cheese. Toss noodles
4 with fork and spoon uniil well blended, add-
\ ing balante of cheese a little ot o time while
d tossing. Top with udditional grafed cheese if
. desived ond serve immediaiely.
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