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SALAD MAKING TIPS 

Wash vegetables, shake off excess water and store in the 
hydrator in the refrigerator. The moisture and cold help keep 
the vegetables fresh and crisp. 

Most vegetables, except tomatoes and cucumbers, can be cut 
or chopped I to 2 hours before serving time. Keep them covered 
in the refrigerator. 

Fruits can be diced or sectioned ahead of time, and drained , 
and should be left covered in the refrigerator . Sprinkle lemon 
juice over such fruits as apples, avocados, bananas, and pears, 
to prevent darkening. 

In most salads the dressing is added just before serving. 
The exceptions are potato salad, Waldorf and a few fruit salads . 

SALAD MAGIC 
WITH HERBS 

.-....:. ~ 

~ 
'-..... ... _ ~ 

Rub your favorite wooden salad bowl with a clove of gar! ic. 
It adds an elusive garl ic flavor to salads. 

Tender , fern-leafed I tal ian parsley should be an ingredient 
of many a salad. Its delicate flavor and bright color will pep 
up many an "ordinary" green salad to a gourmet's delight. 

For infinite variety to green salads, which are a wonderful 
accompaniment for any meal, try adding one of the following herbs 
fresh from your garden or from the market: chives, tarragon , 
sweet basil, mint, burnet, thyme, marjoram , anise or fennel. 
Sprinkle the leaves of any of these herbs into the greens. Try 
mixing two or more herbs for tangy salad flavors . 

If fresh herbs aren't available , add ~ to I t of the dried 
herbs from your spice shelf to the basic o i l and vinegar dressing . 
Dried thyme, marjoram , basil, mint, oregano , dill or chili powder 
add a delightful flavor to the dressing, which is imparted to the 
salad. 
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FRUIT SALADS 

For a wonderfully cool touch on a warm summer day, why not 
try a refreshing fruit salad bowl nestled in a tray of crushed 
ice. 

MIXED FRUIT SALAD 
2 c diced pineapple 
2 diced bananas 

diced apple 
c grapes or strawberries 

I orange ~ c mayonnaise 
I. Combine fruits and add mayonnaise. Serve on lettuce. 
NOTE: Shredded lettuce may be tossed with fruit and dressing . 

AMBROSIA SALAD 
Follow recipe for Mixed Fruit Salad sprinkling shredded 

coconut over top. 

FRUIT SALAD PLATE 
Salad greens lb cottage cheese 
6 slices orange pt strawberries 
6 slices pineapple 

I. Arrange salad greens on a large platter. 
2. Arrange orange slices and pineapple on greens around outside 

ed9e of platter. 
3. Pile cottage cheese in center and garnish with strawberries. 
~. Serve wlth Fruit Salad Dressing. 

WALDORF SALAD 
Juice of~ lemon 
2 c unoeeled apples, diced 

I c chopped celery 
~ c walnut meats 
Mayonnaise 

I. Pour lemon juice over apples and mix with the celery and nuts. 
2. Add enough mayonnaise to hold ingredients together. 
3. Arrange on crisp lettuce leaves and garnish with a nutmeat. 

PEAR NUT SALAD 
Canned pear halves, drained Peanuts, finely chopped 
Mayonnaise 

I. Thin mayonnaise with pear juice. Dip pears in mayonnaise and 
roll in chopped peanuts. 

2. Serve 2 halves on lettuce. 
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TWENTY-FOUR HOUR SALAD 
2 eggs 
~ c lemon juice or vinegar 
-& c sugar 
2 T butter or margarine 

2 c white cherries, pitted 
2 c pineapple , diced 
2 oranges, diced 
2 c marshmallows , quartered 

I c heavy cream ~ c maraschino cherries, sliced 
I. Beat eggs until thick and lemon colored. Add lemon juice and 

sugar. Place over hot water and cook until thick, stirring 
constantly. Add margarine or butter and cool. 

2. Beat chilled cream until thick. Fold in the cooled egg mix­
ture. 

3. Fold in the diced fruit and marshmallows. Chill for at least 
2~ hours in the refrigerator. 

~. Serve in cups of lettuce. 
NOTE: Any combinati on of fru it may be used . 

FROZEN FRUIT SALAD - I 
I t gelatin 
3 T pineapple syrup 
I T maraschino syrup 
I T sugar 
2 T lemon juice 

banana , diced 
a c diced pineapple 
~ c sliced maraschino cherries 
2/3 c heavy cream 
1/3 c mayonnaise 

i c apricots, sliced Lettuce 
I. Soak gelatin in syrup. Dissolve over hot water and cool. 

Add sugar and lemon juice. 
2. Beat cream until thick , add mayonnaise, then fold in gelatin 

and fruit. 
3. Pour into refrigerator tray and freeze until firm. Serve on 

lettuce. 

FROZEN FRUIT SALAD - I I 
1-3 oz pkg cream cheese 
~ t salt 

2 c canned fruit salad mixture 

1. Cream the cheese, add salt and enough of the syrup to make a 
smooth paste. 

2. Fold fruit into the cheese mixture . 
3. Pour into refrigerator trays and freeze until firm. 
~. Cut into squares and serve on lettuce. 

Fo r var ie t y mo ld f rozen frui t sa lad in #2 o r 2~ cans or tn 
pape r i ce cream or f reeze r car tons. To unmold , a llow sa lad ·:to 
s t and out seve ra l minutes before remov ing, then cu t around bo ttom 
of can wi t h can opener . Push sa lad out and s li ce; or sp li t pape r 
contat P. r and pee l f rom salad . 

- 3 -



VEGETABLE SALADS 

TOSSED SALAD 
I. Into a large salad bowl, break or tear any of the following 

salad greens, or a 
1 ceberg I ettuce 
Curly Endive 
Watercress 

combination of greens: 
Boston lettuce 
Spinach I eaves 

2. Arrange your favorite vegetables on the greens: 
Tomatoes 
Ce I ery 
Radishes 

Green Onions 
Green Pepper 
Cucumber 

3. Just before serving, toss with favorite French dressing. 
Serve crisp and cold. 

BERMUDA SALAD 
1 c sal ad o i I I small head cauliflower 
~ c tarragon vinegar 1 large Bermuda onion 
I t sugar 1/3 c sliced stuffed olives 
1 t salt 1 c Bleu cheese 
~ t paprika I small head lettuce 

I. Combine oil, vinegar, sugar, salt and paprika in a jar. Shake 
well. 

2. Separate washed cauliflower into flowerets and slice thin. 
SJ ice onion and separate into rings. Add olives. 

3. Combine with dressing and chill I hour. 
4. Crumble c~eese and shred lettuce. 
5. Just befdre serving toss together. 

SAVORY COLE SLAW 
3 c shredded cabbage 
~ c chopped pimiento 

2 t finely minced onion 
~ t salt 

~ c chopped green oepper ~ c mayonnaise 
I. Combine ingredients. Toss I ightly with a fork. Serve im­

mediately. 

FAVORITE CABBAGE SALAD 
3-4 T brown sugar 
1 c vinegar 
~ c water 
2 t celery seed 

1-2 t salt 
I /8 t pepper 
2 qts shredded cabbage 

I. Combine sugar, vinegar, water, celery seed, salt and pepper. 
2. Add to catbage 30 min. before serving. 
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MUSTARD CABBAGE BOWL 
2 c shredded red cabbage I t pepper il 

2 c shredded green cabbage I t dry mustard 
2 T minced green pepper 2 T vinegar 

T minced onion 2 T lemon juice 
I T sugar c sour cream 
I t salt 

I. Combine shredded cabbage, green pepper and onion . Chi 11 
thorough! y. 

2. Combine sugar, salt, pepper and dry mustard . Mix to a smooth 
paste with vinegar and lemon juice. 

3. Beat cream until smooth; add to vinegar mixtu~e. 
~. Pour over chilled greens, toss 1 ightly. Serve at once. 

REO CABBAGE BOWL 
3 c shredded red cabbage 

c diced celery 
t c minced parsley 
t c minced onion 

I. Combine vegetables. 

3 T 
3 T 
I t 2 
I t il 

salad oil 
tomato juice 
salt 
pepper 

2. Combine oil, tomato juice, salt and pepper. 
3. Toss vegetables in dressing. Serve cold. 
NOTE: Shredded le ttuce , Chinese cabbage or celery may be used. 

HARVEST SALAD 
2 c shredded cabbage 
a c diced celery 
t c diced green pepper 

c diced unpeeled apples 
c Malaga grapes, seeded 

~ c mayonnaise 
t t salt 
Lettuce 
Strips of green pepper 

I. Combine vegetables, fruit, mayonnaise and salt and toss 1 ightly. 
2. Serve on lettuce and garnish with a strip of green pepper. 

TROPICAL COLE SLAW 
2 c shredded cabbage I t salt 
~ c grated carrot 1/8 t black pepper 
~ c chopped green pepper ~ c thick sour cream 

c drained crushed pineapple I large ripe banana 
1. Mix together cabbage, carrot, green pepper, pineapple, salt 

and pepper. 
2. Add sour cream and mix lightly. Chill 2 or 3 hours. 
3. Just before serving, !X'lel and dice banana. Fold into cabbage 

mixture. Garnish with paprika. 
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CARROT-ORANGE-RAISIN SALAD 
I medium orange i c ra1s1ns 
~ c grated raw carrot French dressing 

I. Put orange pulp and rind through food grinder. 
2. Mix with grated carrot and raisins. Toss with Honey dressing, 

p. 21. Serve on crisp salad greens. 

POTATO SALAD 
3 c cold diced potatoes 6 radishes, s 1 iced 

T chopped parsley Salt and pepper 
_!_ c chopped celery 2 hard cooked eggs 2 

2 T chopped green pepper Salad dressing 
I. Toss toge~her all the vegetables, adding sa 1t and pepper 

season. 
2. Add enough salad dressing to hold the salad together. 
NOTE: For added flavor - while potatoes are still warm, add 

French dressing to moisten and let s t and several hours or 
overnight. Drain and combine with other ingredients. 

DUTCH POTATO SALAD (Hot Potato Salad) 
5-6 medium potatoes 

(~ c cooked and diced) 
~slices bacon, diced 
I egg, well beaten 
~ c vinegar 

i t salt 
1/8 t pepper 
~ c diced onion 
~ c chopped green pepper 

to 

I. Cook potatoes in boiling salted water. Drain, peel and dice 
potatoes. 

2. Cook bacon until crisp. 
3. Add vinegar to fat, bring to boiling point. 
~. Pour over egg and other ingredients. 
5. Mix 1 ightly and serve warm. 

DEVILED EGG SALAD 
6 hard cooked eggs 
3 T salad dressing 
li t lemon juice 
a t prepared mustard 

at Worcestershire sauce 
Salt and pepper t o taste 
Asparagus spears 

I. Remove shells and cut eggs in half lengthwise. 
2. Mash egg yolks. Combine with seasonings, beating until smooth. 
3. Refill egg whites with yolk mixture. 
~. Arrange on nest of lettuce with asparagus spears. Serve with 

French Dressing. 
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MACA RON I SALAD 
~ c cooked macaroni rings 
~ c diced celery 

c diced cucumber 
c finely chopped green 
pepper 

I finely chopped pimiento 
I T minced onion 
Mayonnaise 

I. Combine macaroni with vegetables. Mix 1 ightly with mayonnaise 
and serve on lettuce. 

MACARONI AND CHEESE SALAD RING 
~ oz. elbow macaroni 2 T minced onion 
~ c French dressing. 2 T chopped parsley 
2 c sieved cottage cheese Salad greens 
~ c diced pimiento Sliced green olives 
~ c diced green pepper Radish roses 

I. Cook macaroni in boil ing salted water. Rinse with cold water 
and drain we II. 

2. Add French dressing, mix well and chi II 30 minutes to marinate. 
3. Add cottage cheese, pimiento, green pepper, onion and parsley 

and mix well. 
~. Press mixture into a 9" ring mold. Ch i ll several hours. 
5. Unmold by loosening sides of mold with a knife. Turn out on a 

bed of salad greens. Garnish top with sliced olives and arrange 
radishes around the mold. Serves 6. 

TOMATO SALAD STUFFED WITH CHEESE 
6 firm tomatoes 
I lb cottage cheese 
I green pepper, chopped 

2 pimientos, chopped 
I T chopped chives or parsley 
Salt and pepper to season 

I. Peel tomatoes and scoop out center. 
2. Put cheese through a fine sieve. Add green pepper, pimientos 

and chives;. season. Stuff tomatoes. 
3. Arrange on a bed of shredded lettuce and garnish with mayon­

naise. 
NOTE: To save time, cut tomatoe~ in halves or in thick slices. 

Arrange on greens, top with mounds of cottage cheese mixture . 
Dust with paprika and garnish with watercress . 

Other fillings for Stuffed Tomato Salad: 
Chicken or ham salad 
Pineapple and nut salad 
Seafood salad: shrimp, lobster, crabmeat, tuna 
Egg sal ad 
Potato salad 
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MEAT AND FISH SALADS 

WESTERN SALAD 
I 1 b Swiss cheese, cut 6 radishes, sliced il 

in strips ~ tomatoes, cut in eighths 
I lb boiled ham, cut in J. cucumber, sliced il 2 

strips I head lettuce 2 

3 hard cooked eggs, I c chopped celery 2 

quartered 
1. Combine ingredients. 
2. Add enough salad dressing to coat lettuce; toss well. 
NOTE: 2 c diced , leftover beef, pork or veal can be used tn 

p lace of ham. 

HEARTY SUPPER SALAD 
12 oz can baked beans 
12 oz can spiced 
luncheon meat, diced 

~ t grated onion 
t Worcestershire sauce 

I. Chi 11 beans and meat. 

~ c mayonnaise or salad dressing 
I~ c diced celery 
~ c sliced stuffed olives 
Salad greens 

2. Add onion and Worcestershire sauce to salad dressing. 
3. Arrange beans, meat, celery and olives in alternate layers in 

a salad bowl 1 ined with salad greens. Add salad dressing and 
t oss I ightly. 

CH ICKEN LOAF 
Follow directions for Salad Tuna Loaf on p. 13, substituting 

2 c diced chicken for tuna fish. 

HAM MOUSSE 
2 t gelatin 
-k c cold water 
2 c minced cold ham 

or chicken 
1/8 t paprika 

-k c diced celery 
green pepper, diced 

8 stuffed olives, sliced 
~ c cream, beaten thick 

I. Soak gelatin in cold water 5 minutes. Dissolve over boiling 
water. 

2. Add ham, paprika, celery, green pepper and olives. Mix thor-
oughly. 

3. Fold in the whipped cream. 
~. Pour into a mold. Chill thoroughly. 
5. Serve on crisp lettuce. 
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CHICKEN SALAD 
3 c diced, cooked chicken 6 stuffed olives, sliced 
li c diced celery I t salt 
2 hard cooked eggs, sliced Mayonnaise 

I. Combine chicken, celery, eggs, olives and salt. 
2. Moisten with mayonnaise and chill thoroughly. 
NOTE: Cooked veal may be used in place of part of the chicken . 

CHICKEN SALAD SUPREME 
li c diced cooked chicken 
li c diced cooked ham 
li c chopped celery 
2 T finely chopped onion 
i c chopped almonds 

i t salt 
1/3 c mayonnaise 
Hard cooked eggs 
Strips of pimiento 

I. Combine all ingredients and 
2. Garnish with slices of hard 

mix well. 
cooked egg and strips of pimiento. 

MOLDED CHICKEN CRANBERRY SALAD 
Chicken Layer 

I T gelatin 
c cold water 

a t salt 
2 c cold diced chicken 
i c diced celery 
~ c finely diced green pepper 

Cranberry Layer 
li c cranberry sauce 
i c water 
I T gelatin 
2 T cold water 

I. Soak gelatin in cold water and dissolve over boiling water. 
Add salt. 

2. When gelatin begins to thicken, add chicken, celery and green 
pepper. Pour into li qt. mold . Chill until firm. 

3. To make Cranberry Layer, break up cranberry sauce with a fork; 
add i c water, and heat thoroughly. 

q, Soak gelatin in 2 T cold water . Add to hot cranberry sauce. 
Chill but do not let gelatin set. 

5. Pour the cranberry mixture on the chicken layer. 
6. When firm unmold on lettuce. Garnish with celery sticks, 

carrot curls and ripe olives . Serve with mayonnaise. 

NOTE: Veal or turkey or a combination of these may be used in 
place of ~hicken . 
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SALAMAGUNDI SALAD 
2 c diced ham 

c cooked diced potatoes 
i c diced carrots, cooked 

i c French dressing 
i c chopped sweet pickle 
2 hard cooked eggs or 

i c peas, cooked ~ c diced cheese 
I T chopped onion c mayonnaise 

I. Mix ham, potatoes, carrots, peas, onion and French dressing. 
Let stand 30 minutes. 

2. Add pickle, eggs and mayonnaise. Mix carefully and chill. 
3. Serve on lettuce with garnish of thin slices of beet. 

SNAPPY LUNCHEON RING 
2 T ge 1 at in 
i c cold water 
li c tomato juice 
~ lb cottage cheese 
2 T lemon juice 

t salt 
12-oz can luncheon meat or ham 
T grated onion 

i c chopped celery 
i c sweet pickle 

2 t prepared mustard i c mayonnaise 
I. Soften gelatin in cold water. 
2. Heat tomato juice to boiling point. Pour over softened gelatin 

and stir until gelatin is dissolved. 
3. Put cheese through sieve; blend with lemon juice, mustard and 

salt. 
~. Slowly add gelatin mixture to cheese, blending well. Cool. 
5. Cut meat into i" cubes. Combine meat, grated onion, celery, 

pickle and mayonnaise. 
6. As soon as gelatin mixture begins to thicken, add meat mixture 

and blend well. Pour into an 8" ring mold and chill until 
firm. 

7. Unmold on a chop plate, fill center with Savory Cole Slaw or 
shredded lettuce. Garnish plate with parsley, watercress or 
spinach leaves. 

NOTE: If a decorated mold is desired , arrange slices of pickle, 
celery and meat in the mold before pouring in the salad mixture . 
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MEAL-IN-ONE SALADS 
••• serve with warm rolls, crisp potato chips and relishes 

CAESAR SALAD 
c 1 ove gar 1 i c c other greens (water cress, 

I c salad oil spinach, etc.} 11 
I t salt sliced on ion 11 
I t black pepper I c Parmesan cheese 11 11 
I t celery salt I c bleu cheese 11 11 

11 t Worcestershire sauce egg 
I head lettuce 3 T tarragon vinegar or 2 
I head curly endive lemon juice 2 

2 c croutons 
I. Peel gar] ic and let stand in salad oil for several hours. 

Remove garlic. 
2. Reserve IT of the oil and add salt, pepper, celery salt and 

Worcestershire sauce to remaining oil. Place in salad bowl , 
t urning bowl to coat inside. 

3. Add crisp salad greens, onion and cheese. 
q, Place egg in hot water, bring to boiling point and rinse in 

cold water or use raw egg. 
5. Break egg over the greens (the white will be slightly coddled 

and the yolk will be ve ry soft.) 
6. Add vinegar and toss carefully to thoroughly mix. 
7. Toss croutons in remaining oil and add to salad. Mix lightly. 

Serve at once. 
NOTE: For a heart ie r sa lad, strips of Sw i ss or American cheese 

and luncheon meat may be added. 

PINEAPPLE CHICK-WICHES 
12 slices pineappl e 
3 c diced cooked chicken 
2 c bias-sl iced cele r y 
2 T pimiento 
2 T diced candied g inger 
1 c mayonnaise 

I. Drai n pineapple. Chill. 

~ c sour cream 
2 t lemon ju ice 
Salt and pepper 
I c toasted, blanched almonds 
Salad greens 
Pickled crabapples 

2. Combine chicken, celery, pimiento and ginger. 
3. Mix mayonnaise, sour cream and lemon juice. Pour over chicken; 

toss we 11. Season to taste . 
q, Add 2/3 c almonds, saving rest for garnish. 
5. Stack 2 pineapple slices sandwich style with chicken salad in 

between. 
6. Arrange on serving plate and surround with crisp salad greens. 

Top with toasted almond halves and a garnish of pickled crab­
apples. 
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SALMON SUPPER PLATE 
2 tall cans salmon 
~ c French dressing 

cucumber, sliced 
sweet onion, sliced 

Vinegar 
I. Drain salmon and break into 

French dressing. Chill. 

Lettuce 
6 dev i led egg halves 
Lemon Wedges 
6 s I ices cheese 
Mayonnaise 

6 or 8 large flakes; marinate in 

2. Combine sliced cucumber and onion, cover with vinegar, diluted 
to half strength with water. Chill. 

3. At serving time, drain salmon, cucumber and onions and arrange 
individual servings on lettuce on a large platter. 

4. Garnish with deviled egg halves, lemon wedges and slices of 
c.heese. Serve mayonnaise separately. 

SPAGHETTI TUNA TOSS 
I T"salt 3 sliced hard cooked eggs 
3 qts boiling water c diced celery 

c uncooked elbow I c diced green pepper ~ 

spaghetti ~ c salad dressing .. 
~ c flaked tuna fish 2 T French.dressing .. 

(1-7 oz can) 2 t salt 
a c cooked cut string beans I t Worcestershire sauce 

I. Add salt to actively boiling water. Gradually add spaghetti 
and continue boiling until spaghetti is tender (about 8 min). 
Drain and rinse. 

2. While spaghetti is cooking, combine tuna fish, string beans, 
eggs, celery and green pepper. 

3. Mix salad dressing, French dressing, 2 t salt and Worcestershire 
sauce. 

4. Add to fish mixture. Fold in spaghetti. Chill well. Serve on 
I ettuce I eaves~ 

SEAFOOD SALAD 
I lb macaroni I t salt 2 

2 c flaked cooked or 2 T chopped green pepper 
canned seafood I c chopped stuffed olives ~ 

I c diced celery a c mayonnaise 2 
T chopped onion 

I. Cook macaroni in boiling salted water until tender. Drain and 
rinse with cold water. 

2. Combine macaroni with remaining ingredients . Chill and serve 
in lettuce cups. 
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FRUITED SEAFOOD SALAD 
I t salt 2 c cooked shrimp, lobster 

or crabmeat 
~ t lemon juice 
2 c diced celery 

2 c grapefruit sections 
2 c pineapple dices 

head 1 ettuce 
c mayonnaise 

I. Leave seafood in large pieces, cutting shrimp in half length­
wise. 

2. Combine lemon JUICe, celery, mayonnaise and salt. Gently 
combine with seafood and drained fruit. 

3. Serve in mounds in lettuce cups. Garnish with strips of 
pimiento and grapefruit sections. 

SALAD TUNA LOAF 
First Layer 
I T unflavored gelatin 
I T cold water 
k c boiling water 
i c heavy cream 
2 T vinegar 
I cucumber, diced 
i c mayonnaise 

I. Soften gelatin in cold water, 
cool. 

Second Layer 
pkg lemon gelatin 

1a c boiling water 
k c vinegar 

t salt 
c cooked peas 

i c mayonnaise 
can tuna fish 

dissolve in boiling water and 

2. Fold in the thickly beaten cream, then add the vinegar, cucum­
ber and mayonnaise. Pour into a loaf pan and chill. 

3. Dissolve the lemon gelatin in the boiling water, add vinegar 
and salt, and cool to the consistency of thick cream. 

~. Add peas, mayonnaise and flaked tuna fish and pour over the 
first layer. Chill. 

5• Unmold on platter and garnish. 

CRABMEAT SALAD 
2 c crabmeat i t salt 

T lemon juice k t pepper 
c diced celery Mayonnaise 
T grated onion 6 tomatoes 

I. Flake the crabmeat and ·add the lemon juice, celery, onion, 
salt and pepper. 

2. Add just enough mayonnaise to moisten. Chill. 
3. Cut a slice off the top of each tomato, carefully scoop out 

the inside, sprinkle with salt, invert on a plate and chill. 
~. Fill tomatoes with crabmeat mixture, dust with paprika and 

serve on watercress or lettuce. 
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JELLIED SALADS 

TO UNMOLD JELLIED SALADS: 
Place mold bottom side up on serving dish. Wring a cloth 

out of hot water and place on mold for a few seconds. Remove 
cloth and shake mold gently. 

LIME GELATIN WITH CREAM CHEESE 
I pkg lime gelatin 

c boiling water 
a c cold water (may be part 

fruit juice) 
-4- t salt 

I (I lb 4 oz) can drained 
crushed pineapple 

2-3 oz pkgs cream cheese or 
I ~ c sieved cottage cheese 

I. Dissolve gelatin in boiling water. Add cold water and salt. 
Cool. 

2. Pour ~ " layer of gelatin into a mold or loaf pa__n. Chill until 
firm. 

3. Chill rest of gelatin until slightly thickened . Set bowl of 
gelatin in a pan of cracked ice and beat until light and 
spongy. 

4. Mix cream cheese or cottage cheese with a small amount of the 
whipped gelatin. Fold cheese and fruit into whipped gelatin. 

5. Pour fruit mixture over plain gelatin layer. Chill until firm. 

CHERRY SNOW BALL RIHG MOLD 
2 pkgs cherry flavored 

gelatin 
2 c boiling water 
1-2/3 c combined cherry and 

pineapple juice 
8 oz pkg cream cheese 
2/3 c chopped pecans 

can (I l b 13 oz) dark sweet 
cherries, drained 
can (I lb 4 oz) crushed 
pineapple, drained 

Salad greens 
Mayonnaise 

I. Dissolve cherry gelatin in boiling water. 
2. Add fruit juice and let cool until partially set. 
3. Shape cream cheese into 24 small balls. Roll in chopped 

pecans. 
4. Fold cream cheese balls , cherries and pineapple into gelatin 

mixture. 
5. Pour into 8" ring mold and chill until firm. 
6. Unmold, garnish with salad greens and a mound of mayonnaise 

in center of mold. 
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GOLDEN GLOW SALAD 
I pkg lemon gelatin ~ t salt 

c hot water c crushed pineapple 
c pineapple juice I c grated raw carrot 
T vinegar 1/3 c chopped pecans 

I. Dissolve gelatin in hot water. Add the juice drained from the 
pineapple, vinegar and salt and chill to a syrupy consistency. 

2. Fold in pineapple, carrots and nuts. Pour into mold and chill. 
3. Unmold on crisp lettuce and garnish with mayonnaise. 

TOMATO ASPIC 
I~ T gelatin bay leaf 
~ c cold water I c chopped celery 1j: 

2~ c tomato juice sprig parsley 
I T chopped onion I t salt 2 
3 peppercorns I t sugar 
3 whole cloves 2 t lemon juice 

I. Soften gelatin in cold water. 
2. Mix tomato juice with seasonings, cover and simmer 15 minutes. 
3. Strain tomato mixture, add gelatin and stir until dissolved. 

Pour into molds and chill. 

BARBECUE TOMATO ASPIC 
I pkg. lemon or orange 

flavored gelatin 
I~ c boiling water 
1-7 oz. can tomato sauce , 

~ t salt 
Dash of pepper 
I T horseradish 
Crisp greens 

2 T vinegar Mayonnaise 
I. Dissolve gelatin in boiling water. 
2. Add remaining ingredients and stir thoroughly. 
3. Pour into one mold or individual molds. Chill until firm. 
q, Unmold and garnish with crisp greens and mayonnaise. 

CARDINAL SALAD 
I pkg lemon gelatin ~ t salt 
1a c boiling water I~ c chopped cooked beets 
~ c vinegar 3 T grated horseradish 

I. Dissolve gelatin in boiling water. 
2. Add vinegar and salt. Chill until the consistency of thick 

cream. 
3. Add beets and horseradish. Pour into mold and chill. Unmold 

on greens. 

- 15 -



JELLIED VEGETABLE SALAD 
I T gelatin 
t c cold water 

c hot water 
t c vinegar 

2 c shredded cabbage 
c sliced radishes 

I T grated onion 
T minced parsley 

T 1 em on juice 
t salt 

c grated beets or carrots 
I 

11 

I. Soften gelatin in cold water. Add hot water and dissolve. 
Add vinegar, lemon juice and salt. Chill until syrupy. 

2. Pour about i" of gelatin in the salad mold. Arrange slices 
of radishes and parsley leaves as a garnish. Chill until firm. 

3. Add vegatables to remaining gelatin mixture. Pack into mold, 
being careful not to disturb garnish. Chill until firm. 

ll. Unmold on lettuce. Garnish platter with thin slices of green 
pepper stuffed with wel 1 seasoned cottage cheese. 

AVOCADO, LIME, AND ORANGE 
I pkg 1 ime gelatin 

c boi 1 ing water 
a c cold water 
I T 1 emon juice 
i c mashed ripe avocado 

SALAD 
t c mayonnaise 
Endive 
Orange segments 

I. Dissolve gelatin in boiling water. Add cold water. Chill 
until slightly thickened . 

2. Combine 1 emon j u ice and avocado. Add with mayonnaise to 
gelatin mixture and mix well. 

3. Pour into a 6i" ring mold. Chi 11 unt i 1 set. 
ll. Unmold on chop plate and surround with endive. F i 11 center of 

mold with orange segments. 

CRANBERRY SQUARES 
orange, ground I pkg cherry gelatin 

a c boiling water 
c sugar 

c drained crushed pineapple 
c chopped celery 

I T lemon juice 
I c pineapple syrup 

i c chopped nuts 
Shredded endive 

I c ground raw cranberries Mayonnaise 
I. Dissolve gelatin in boiling water. 
2. Add sugar, lemon juice and pineapple syrup. Stir to dissolve. 

Chill until partially set. 
3. Add remaining ingredients. Pour into an 8x8x2" pan. Chi 11. 
ll. Cut into squares and serve on endive. Garnish with mayonnaise. 
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LIME AND GINGER FRUIT SALAD 
I pkg 1 ime gelatin It t vinegar 

c boiling water 2-3 oz pkgs cream cheese or 
2 #2 cans pear halves It c .,sieved cottage cheese 
t c ginger ale Salad greens 
~ t salt Red food coloring 

I. Dissolve gelatin in boiling water. 
2. Add t c of the syrup drained from the pears and the ginger 

ale. Stir in salt and vinegar. Cool. 
3. Pour a~" layer of gelatin into salad mold. Chill until firm. 
ll. Chill rest of gelatin until slightly thickened. Set bowl of 

gelatin in a pan of cracked ice and beat until 1 ight and spongy. 
5. Mix cream cheese with small amount of whipped gelatin. Fold 

cheese and 2 c diced pears into whipped gelatin. 
6. Pour fruit mixture over green gelatin layer. Chill until firm. 
7. Unmold and garnish with salad greens and red pear halves. 

TO MAKE RED PEARS 
Add enough red food coloring to rest of pear syrup to color a 

deep red. Allow pears to stand in syrup overnight. 

TOMATO CHEESE SALAD 
I T gelatin 
I c cold water 1i' 

I c condensed tomato 
I c sugar 1i' 
I t salt 2 

~ c lemon juice 

soup 

I. Soften gelatin in cold water. 

c sieved cottage cheese 
t c sliced stuffed olives 

c chopped celery 
3 T chopped green pepper 
t c salad dressing 
Dash of cloves 

2. Heat soup, and add sugar, salt, and lemon juice. 
and stir until dissolved. 

Add gelatin 

3. Cool until partly set. 
ll. Add remaining ingredients. 
5. Pour into mold and chill until firm. 
6. Serve on crisp salad greens with or without dressing. 
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PRETTY-AS-A-PICTURE GARNISHES 

Any salad can be made into a masterpiece with the right garni sh . 
Listed here are only a few of the many ga r nishes that are effective 
with salads. Let your imagination run wil d and you'll think of a 
host of others. 

Cheese balls rolled in nuts 
Green pepper shamrocks 
Olive slices 
Melon balls 
Tomato wedges 
Sieved egg yolk 
Capers (for chicken and seafood salads) 
Flu t ed cucumber slices 
Pi miento cut in star shape 
Mi nt leaves 
Parsley or watercress sprigs 

CREAM CHEESE STARS 
I. Dust wax paper wi th confectioners' sugar. On it spread 

softened cream cheese ~" thick. Chi 11. 
2. Cut stars with cooky cutter dipped in hot water. 
3. Arrange stars as garnish for fruit or vegetable gelat ine 

molds. 

CUCUMBER WATER LILIES 
I. Cut medium sized cucumbers in half. Cut slice from ends so 

each sect)on will set upright. 
2. With a spoon, scoop out center, leaving shell about~" thick. 
3. Cut notches about 1/3" wide around rim. Make vertical slits 

between notches tot" of bottom. With a knife carefully 
separate the green skin from the white of each petal, leaving 
both attached at base. 

~.Chill in ice water for several hours to allow petals to curl. 
5. Insert a carrot in the center of the cucumber, or fill with 

relish, salad, or salad dressing. Serve on lettuce leaf or 
other crisp green. 

PICKLE FANS (Good with Meat Salads) 
I. Slice pickle lengthwise almost to stem end, making thin s l ices. 
2. Spread uncut end so fan will hold its shape. 
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SALAD DRESSINGS 

No salad would be complete without that last 
exc i ting touch-- the dressing ••• 

For Fish, Meat, Macaroni and Potato Salads ••• 

BOILED DRESSING 
a t salt 
I t dry mustard 

I egg or 2 egg yolks, slightly 
beaten 

li T sugar li T melted butter or margarine 
Few grains cayenne a c milk 
2 T flour ~ c vinegar 

I. Combine salt, mustard, sugar, cayenne pepper and flour. 
2. Add egg, butter and milk. Mix to a smooth paste. Cook over 

boiling water until mixture thickens. 
3. Add vinegar. Coo 1. Pour into a g 1 ass jar and store in re­

frigerator. 

ECONOMICAL DRESSING 
2 T flour 
2 T oi 1 
2 T vinegar 
2 T lemon juice 
I c boiling water 
2 egg yolks, well beaten 

i t mustard 
i t salt 
Few grains cayenne 
I t sugar 

c oi 1 

I. Combine flour, 2 Toil, vinegar and lemon juice. Slowly add 
boiling water and cook 5 minutes, stirring constantly. 

2. Pour onto egg yolks and beat rapidly until thick. Add season-
ings. 

3. When cool, beat in I coil. 

MAYONNAISE DRESSING 
I t mustard egg yolk 2 

i t salt T vinegar 
I t sugar T lemon juice 2 

Few grai ns cayenne ~ c oil ~ 

I. Mix the mustard, salt, sugar and cayenne together. 
2. Add the egg yolk, vinegar and lemon juice and mix to a smooth 

paste. 
3. Add the 0 i 1 slowly, beating constantly. 
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Good with Fruit Salads •••• 

COOKED FRUIT SALAD DRESSING 
2 T lemon juice 2 egg yolks 

i c sugar I 
2 c heavy sweet or sour cream, 

t c orange juice whipped 
t c pineapple juice 

I. Beat egg yolks i n top of double boiler. 
2. Add sugar and beat until well blended. 

cook over hot 3. Stir in fruit juices and 
stantly until mixture thickens. 

water, stirring 

~. Cool and fold in whipped cream. Makes about li cups. 

PINEAPPLE CHEESE DRESSING 
3 T sugar 
2 t cornstarch 
2 T lemon juice 
t c orange juice 

i c pineapple juice 
I egg, well beaten 
1-3 oz pkg cream cheese 

con-

I. Mix sugar and cornstarch, add fruit juices; blend. Cook until 
thick, stirring constantly. 

2. Slowly stir hot mixture into egg. Cook 5 minutes longer. 
3. Soften cheese; beat in cooked mixture. Chill. Makes I c. 

FRUIT FRENCH DRESSING 
icsaladoil 
3 T orange juice 
I T lemon juice 

I. Place all ingredients 
unti 1 well blended. 

CELERY SEED DRESSING 
1/3 c sugar 
I t dry mustard 
i t paprika 
I t sa 1t 
I T grated onion 

I T sugar 
I t salt 
Few grains of cayenne 

in a covered ·glass jar. Shake vigorously 

1/3 c plus 2 T vinegar 
I c sal ad oi 1 

T celery seed 
t clove gar! ic (optional) 

I. Mix sugar, mustard, paprika, salt and onion with half the 
vinegar. 

2. Add oil gradually while beating with rotary beater. Add 
remainder of vinegar. 

3. Add celery seed. 
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HONEY DRESSING 
3 T lemon juice 
~ c sa 1 ad o i 1 

li T honey 
~ t salt 

1. Add lemon juice slowly to 
2. Add honey and salt, mixing 

dressing for Carrot-Orange 

salad oi 1 beating with a fork. 
well. This makes just enough 
and Raisin Salad. 

Dressings for Tossed Salads •..• 

CHEF'S DRESSING 
~ c tomato paste Few grains pepper 
3 T sugar 2 T horseradish 
I~ t salt i c vinegar 
I t paprika I c olive oi 1 or salad oi 1 
Few grains nutmeg I clove garlic 

I. Combine all ingredients except oil and garlic. Add oil grad-
ually, while beating vigorously. 

2. Cut garlic in half and add to dressing. 
3. Store in a glass jar. Shake well before using. Makes I pint. 
~. Remove garlic before serving. 

FRENCH DRESSING 
i c salad oil t salt 
~ c vinegar or lemon juice ~ t pepper 
I t sugar i t paprika 

I. Place all of the ingredients in a jar, cover closely and shake 
well. 

CHIFFONADE DRESSING 
t c French dressing t grated onion 
2 T finely chopped parsley 2 hard cooked eggs, 
2 T finely chopped pimiento in small pieces 

I. Mix ingredients and chill 

TARRAGON FRENCH DRESSING 
i t salt 
~ t pepper 
t t dry mustard 

thoroughly. 

~ t paprika 
I T tarragon vinegar 
~ c salad oil 

I. Combine ingredients and shake well. 

VINAIGRETTE DRESSING 

chopped 

I. Add I Teach of chopped green pepper, chopped pickle and 
chopped parsley to Tarragon French dressing. 
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BACON TOMATO DRESSING 
a c tomato juice 
~lemon , sliced 
I T sugar 
I~ t salt 

I /8 t pepper 
6 slices bacon, 
~ c bacon fat 

diced or 

I. Combine all ingredients except bacon. 
point, then simmer slowly 10 minutes. 

Bring to the boiling 

2. Fry diced bacon until golden brown, leaving fat in the pan. 
3. Remove lemon slices from tomato juice. Combine juice, bacon 

and fat. Heat well. Pour over shredded greens while dressing 
is still warm. Serve at once. 

NOTE: Thi s dre ss ing i s f airl y low in calorie s . 

DELICIOUS SALAD DRESSING 
I can tomato soup t c sugar 

c salad oil t salt 
~ c vinegar ~ t paprika 
2 T grated onion ~ t pepper 
2 t prepared mustard ~ t cloves 

I. Place all ingredients in a mixing bowl and beat slowly 3-~ min. 
2. Store in a covered jar in the refrigerator. Makes 3 cups. 

ROQUEFORT CHEESE DRESSING - I 
~ c Roquefort cheese ~ t Worcestershire sauce 
~ c mayonnaise French dressing 

I. Crumble the cheese, add mayonnaise and mix to a paste. Add 
Worcestershire sauce. 

2. Add enough French dressing to make it the desired consistency. 

ROQUEFORT CHEESE DRESSING- I I 
~ c cider vinegar 2 c mayonnaise 
I - 3 oz pkg cream cheese 6 oz Roquefort cheese 
Salt Lemon juice (optional) 
Dash Tabasco Light cream (optiona l ) 

I. Combine vinegar, cream cheese, salt and tabasco . Beat until 
smooth. 

2. Add mayonnaise and beat until smooth. 
3. Fold in crumbled bits of cheese. 
~. If necessary, thin with lemon juice and cream. 
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HERB SALAD DRESSING 
1-2/3 t dry mustard 
2 t salt 
t t black pepper 

t paprika 
i t ground thyme 

I. Combine mustard, salt, 
2. Gradually add vinegar, 

Stir well. 

2 c sal ad o i 1 
2/3 c vinegar 
3 dashes Tabasco sauce 
2 cloves garlic , halved 
i c finely chopped parsley 

pepper, paprika , thyme with oil. 
tabasco sauce, garlic and parsley. 

3. Let stand i hour. Remove garlic and serve on crisp, cold 
sal ad greens. 

Hearts of Lettuce Call for These .... 

THOUSAND ISLAND DRESSING 
I c mayonnaise 
ll T chi 1 i sauce 

t c heavy cream 

I. Combine mayonnaise and chili sauce. Fold in stiffly beaten 
cream. 

RUSSIAN DRESSING 
i hard-cooked egg , chopped 
t cchili sauce 

I. Fold the egg, chili sauce 
. Makes about 1-1/3 cups. 

I c mayonnaise 
2 T chopped green pepper 

and green pepper into the mayonnaise • 

A Must With Cabbage Salads ••.• 

SOUR CREAM DRESSING 
2 T vinegar 
i t salt 
I T sugar 

i c 
I T 2 
I T 2 

sour cream or evaporated milk 
finely chopped parsley 
chopped pimiento 

Few grains pepper 1 t chopped onion 
I. Mix the vinegar, salt, sugar and pepper 
2. Beat cream or evaporated milk until thick. Add rest of 

ingredients. 
3. Chill thoroughly before serving. 
NOTE: This is also good with Tossed Salads . 
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Reddy KilowaH 

We hope this little book is helping you 
to enjoy better living. It is part or our 
constant errort to assist you and all or our 
customers to get the best possible use out or 
electricity, gas and ste~ 

This service is designed ror you as a 
homemaker, and is also available to the rarmer, 
to business and to industry. P1ease call on us 
whenever you ~eel we can help. 

Rochester Gas and Electric 
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