




Salads

Jolla Salad
I Pkg. lemon jeUo (or orange) 1 Can apricot nectar

Add water to make two cups. Bring to boiling point. Let partly
set and fold in 1 package Philadelphia cream cheese, Y2 pint whip­
ping cream, (whipped) 14 manhallowa cut-up, and 1 can Mnndar­
inc orange sections or grd.pe:fruit sections.

.Mrs. W. G. Beyer

Lime Jello Salad
~ Cup canned milk 'to Cup hot water
I - 3 Oz. pkg. crcam cheelle 1 Cup fruit cocktail (drained)
I Pkg. lime jcllo 'h Cup ChOpped nuls

Add milk lo cream cheese and blend well. Add hot water to
jello. Combine cream cheese mixture and jello. Then add fruit and
nuts. Pour inlo mold (lnd let set overnight. Extra cherries can be
added for color.

Mattie Burbage

TIwJ milk 01 ''''",wII klHd"eu IJhould "ot be boWed up.

lime Pineapple Salad
2 Pkg. lime jello
I NO.2 can crushed pineapple,
dr!ltned

1 Boz. pkg. cream cheese
18 Mllrl!lhmallowl!I
'li Cup chopped pecans

Prepare jello, using 11 ~ cups of water. Melt manhmallow8 and
cream cheese in pineapple Juice over low heat, thcn cool. Add this
mixture, the pineapple and the pecans to partially thickened
jeUo and let set in the refrigerator.

Frieda Bagwell

Pineapple • Cheese Salad

Boil one can crushed pineapple 5 minutes. Dissolve 1 envelope
Knox gelatine in 1 Cup cold water and add to bot pineapple; add* Cup sugar, l~ pound cheese, chopped, 1':: pint whipping cream,
whipped. Set aside to cool, then chill in refrigerator. Serves 8 or 10.

F.sther Monroe
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Salads

Macaroni Salad (for 36 people)

2y'! Doxes elbow macaroni Jar!:! sweet pickle!:!
24 Hard cooked eggs OnIon!:!, chopped
2 Large bunches celery Quite a bit or 8all and
4 Cans (little l'Ound) pepper

Pimentos JUI' mayonnaise
Large green peppel's A lillie sugur

Boil macaroni, rinse and drain. Mix macaroni while warm with
mayonnaiHe. Cut up 20 eggs and add. Add diced celery, pimentos,
diced, peppers, pickles and onion. Pack in large dish. Put in icc­
box overnight. Reverse on platter next day. (This salad molds
quite nicely) Garnish platter with parsley, eggs, paprika, and
pimentos.

:Mrs. J. B. M. Van OglroJi

Marshmallow Salad

1 can (large) crushed pineapple and juice . boil
Remove from fire.
Add:

% Cup sugar 'Ii Lb. marshmallows
1 Pkg. lemon jello (cut In pieces)

Mix well.

Add 2 pkgs. cream cheese (allow time to cool). Chill (overnight)
1 large can evaporated milk. Whip milk unW stiff and f.old into
slightly chilled jello mixture. Place in ungreased mold. Sprinkle
top with finely chopped nuts. Place in refrigerator for four hours.
Serves 10.

"Mrs. Peggy Fischer

Molded Pineapple Salad

2 Pkgs. lemon jcllo
1 Envelope Knox gelatine

Juice Or one lemon
11. Cup pecans, chopped

1 CfUl (2~ cups) crushed
pin~u.pple, drained
Grated carrol
Cruled apple

Soften gelatine in tAl Cup cold water; dissolve lemon jello in IV;.:
cups hot water. Add enough water to pineapple and lemon juice
to make 2 cups - Mix all together and set aside. (Use 4 cups
liquid in all). When partially thickened, add fruit, nuts and car·
rot. Serve with a dressing of % sour cream and Y:! mayonnsise.

Mary Byington
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1 TbSp. vinegar

1(11 Cup chopped regular onion
1 Cup eclery-eut Into crescents

2 Tbap. vinegllr
I Cup &Our creamI" Cup thinly sliced cucumber,

optional
Paprika

Salads

Broiled Potato Salad

Cook in their jackets: 2 lbs. potatoes.

Peel, dice and mix lightly:

~ Cup French dreulng
Sall to taste

II' Cup allced green onion

Combine and add:

" . 1 Cup mayonnaise
1 tap. prepared mustard

When well mixed, press firmly into Iiquare glass bilking dish nr
any oven-proof disb not more than 2 inches deep. (Optional:
sprinkle with shredded sharp cbeeae). Place under broiler until
browned and hot. Watch carefully. Serve in same baking dish,
garnish with olives. Tb.is may be prepared a day ahend, cover
and keep in refrigerator. Heat thoroughly in moderate oven. Broil
just before serving. Serves 6.

Rose Jackson

Prabe to God the FlltlleT good,
FOT daily {/race, lor d«ily lood;
For 81m culd rllill, lor '~ar\}eat bleat,
For promise 01 eteNwt rest. Amell.

German Potato Salad with Sour Cream

1 Lb. new potatoes. bOiled
1 Lap. sugar
I~ lIfp. salt
"i up. dry mustard
% up. pepper

1. Slice the potatoes. II new potatoes are used, it is not neceessary
to peel them.

2. Mix the sugar, salt, mustard, pepper and vinegar. Add the
sour cream and mix. Pour over the potatoes and toss lightly
until well coated with dressing. Turn into 0. serving dish and
garnish with a sprinkling of paprika. Serve warm or cool.
Yield: Four servings.

Mrs. Edward Tucker
Amber Ballard
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1 can wtlole llhrimp
Celery Q.8 dClJired

1 19p.:w.lt and pepper
2 Envelopes unflavored

gelatine
2 Cups milk* Cup mnyonnnJsc or

Mlad dressing
1 Cup canned flaked tuna

1 Envelope gelaUne soaked in
". cup of milk
Julce ot one lemon

4 Beaten egg yolks
1 PL cream, whipped and

sweetened

Salad,

Strawberry Jello Salad

1 Pkg. stra.....berry jellO
2 Cups tomato juice
1 Tbap. horse radWt

Thin mayonnaise with horse radish for sauce.
Amber Ballard

Molded Tuna & Crabmeat Salad

1 Cup canned !laked crabmeat
(Iobater may be substituted)

1 Cup chopped celery
'4 Cup minced onion

~ g~~ ~I:;~p;r:"::to
3 Bard cooked eggs, chopped

Chicory

:Mix salt and pepper with gelatin in double boiler. Stir in 1 cup
milk; let stand 5 minutes. Place over boiling water and beat to
dissolve gelatin. Add remaining 1 cup milk. Gradually add to
mayonnaise, stirring till well blended. Combine remaining ingred·
ients. Add milk mixture; mix well. Pour into 6 cup mold. Chill
till firm. Unmold. Garnish with chicory. Serves 8. An excellent
bol weather dish.

Eleanor Hanlon

Twenty-Four Hour Salad

1 No. 2 can pineapple, sliced,
drtlined

1 No.2 can white cherries,
drained

" Lb. marshmalows, diced
lh Lb. bla.nchcd almonds, cut

in piceca

Mix beaten egg yolks with ~ cup of milk, scald In double boiler.
Add gelatin, cool. Add lemon juice slowly. Add marshmallows.
wbipped cream, fruit and nuts. Refrigerate at least 24 bouf"8.

Serves 15-20 persona.
Jean Branlund
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Salads

Easy Tomato Aspic

1 Pkg. lemon jeUo
1 Cup hol walf!r
1 can Hunt'. Tomnto Sauee

1~ Tbsp. vinegal'
Jh tsp. salt

Pepper

Dissolve jello in the hot water. Add seasonings and tomato sauce.
Pour into individual molds or ring mold, (if it'8 small). Serves
4-5. Double recipe does nicely in a 5-cup ring mold. Add salad
vegetables if desired. For variation, use 1 cup V-8 in place of
tomato sauce.

Ruth Collin~

Lord JC3wt, be our heaveNly Guut,
Owr ttlONlillg Joy, owr ooetli"g rut,
And w,tA. our dally lood impart
Th.ylotlo "Nd pcuce to euery hearl. A meN.

Toma'to SOup and Cream Cheese Salad

1 Can tomato soup
3 Pkg. cream cheese (8moJl)
1 Scant cup mayonna.iae

I Pkg. gelatine
'"'il to 1 cup each • <:hopped onions,

celery, and green pepper

Dissolve gelatin in -% cup cold "'ater. Heat soup - add cream
cheese and stir until diB801ved. Remove from heat. Add dissolved
gelatin and other ingredients. Cooked shrimp may be added at this
time also. Pour into dish or mold and chill until set.

Jeanette Grossman

Tuna Salad

1 Pkg. lemon jello
It'll: Cupa hot water
Ii Cup cold water
2 T. lemon juice
2 Plmento-l:ltufCcd 0llve8

% Cup mayonnaise
,I can tunafish
~ Cup eelery
I~ up. onion

Green pepper, parmey

Make jello with hot water; add cold water, lemon juice and
mayonnaise, blend. Let set in ice tray one hour. Place in large
bowl and beat with mixer. Fold in vegetables, decorate with olives,
and set.

Wilma. Van de Ven
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THE QUEST

80mctl1/lclt we wollder
Where Il(lpphll'.s~ Ilea

18 it found on the ocerm
Betlooth. the bluc akiolt .•.

Or b U. I et6k yo....
fit troud (HId fame • •.•

I" Ioue cucrluaU"y,
Or iN a greed RI'Iffle'

We Itc«rch for tt,
Yerlrll for it
Y4(IT alter year,
And come back to f;IId it
A w(litiny Illt here.

lilt lite \O(fMn cJa.Jp of frfetldahip,
The light of (1 8l'tlUe .•.•

The cheer 01 a comrnd~

W1lic~ In'ightCft.3 60ch mile.

ThoJtg1l. richu nl«Y ltlro IU,

And troucl 7Iklll adZ ...•

In the light of our fjre3'lde
We're lilltlittg our all

Heral G. Ph61~


