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scoop out meat to within half an inch of outer skin. Peel mush-
rooms. Chop mushrooms and eggplant, coarsely (do not grind),
and saute in butter with onions for ten minutes. Add ham and
seasonings. Fill eggplant shell and sprinkle top with buttered
bread-crumbs, If this is prepared in advance, cover with waxed-
paper and keep in refrigerator cabinet until ready to bake. Bake
in a hot oven (400 degrees F.) until thoroughly heated through
and brown. Serve with thin strips of pimento across top,

Mrs. §. B. King, Norfolk County.

CABBAGE CHOWDER

4 cups shredded cabbage 14 teaspoon pepper
2 cups sliced ecarrots 3 cups water

3 diced potatoes 4 cups scalded milk
1 tablespoon salt 2 tablespoons butter

3 teaspoon sugar

Combine vegetables, seasonings and water. Cook until tender,
about ten minutes. Add milk. When ready to serve, add butter.

Mrs. Elmer Conithan, Grayson County.

HOT SLAW

Chop white cabbage very fine. Beat together 2 eggs, 2 table-
spoons sugar, 1 teaspoon mustard, salt and pepper. Put the
whole in a saucepan. When rthe butter is melted put in the
cabbage and stir until the latter is thoroughly heated. Dress with
hard boiled eggs.

Spout Spring H. D. Club, Appomattox County.

CABBAGE WITH CHEESE

4 tablespoons of grated American cheese 1 small cabbage
15 teaspoon salt 2 tablespoons of butter
I4 teaspoon pepper 2 tablespoons of flour

Shred the cabbage. Cook until render. Drain in colander.
Prepare the white sauce by cooking together the butter, flour,
salt, pepper, and milk. Cook until consistency of thick cream.
And then add to the sauce the grated cheese, and heat. Place
the cabbage in a hot dish, and pour sauce over and serve at once.
Serves six.

Mrs. W. . Gibsow, Madison County.
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BAKED BEANS

2 pounds Navy beans 14 teaspoon pepper
1 bottle catsup 14 cup black molasses
1 teaspoon mustard 14 cup brown sugar

1 teaspoon salt

Beans may be soaked over night. Wash thoroughly and boil
until well done. Add other ingredients, pour into baking dish.
Cover with strips of fat meat and bake for 3 hours in slow oven.
The larger the quantity of beans, the better they are. Burter
beans may be baked the same way.

Mrs. Harry Bullis, Westmoreland County,
QUICK LEFT OVER DISH

1 pint tomatoes or what is left from a meal 2 medium-sized onions,
3 or 4 ears of corn, cut off diced
4 tablespoons bacon fat Salt and pepper to taste
Put bacon fat in frying pan. When hot place other ingredients
in hot grease. Let cook until onions are done. Keep tight lid on
pan while cooking. Takes about 15 minutes. Serve hot.
Mrs. Edward Young, Rockingham County.

RING TUM DIDDY

1, pound bacon 1 can corn

1 large green pepper Salt and pepper

3 onions 14 pound American cheese
1 can tomatoes 8 slices toast or crackers

Cook bacon. Have pepper and onion all cut and ready. Cook
this in the bacon fat. Then add the tomatoes and corn and season
to taste. Just before serving add the cheese. Serve hot on toast

or crackers. Mrs. H. A. Tiller, Norfolk County,
VEGETABLE SOUP

14 cups chopped celery and leaves 1 soup bone, cracked

1 cup finely chopped carrots 3 quarts cold water

2 cups diced potatoes 4 tablespoons fat

2 cups tomato juice and pulp 1 green pepper, cl:npp:d

3 teaspoons salt 1 cup chopped onion

14 teaspoon pepper
Wash soup bone and be careful to remove all pieces of loose
bone. Put in large kettle and cover with cold water. Cook for
2 hours. Remove bone from broth. Cook all vegetables, except
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tomatoes in skillet for 10 minutes in fat, stirring frequently. Add
vegetables, tomatoes, salt and pepper to broth. Cook until tender.
This makes a rather large quantity, but is equally as good

reheated next day.
Lizzie Hillman, Scots County.

POT LIKKER

Pot Likker consists of the water in which any vegetable has
been cooked with a piece of salt pork or soup meat. However,
in the South it is most frequently the water in which tumip
greens have been cooked. Cut the tops from rrnips. Wash the
greens thoroughly and place in a pot, and cover with water. Add
slices of turnip or other vegetables at hand and season with salt
and pepper and a piece of soup meat or salt pork. Boil until the
greens are tender. Remove the greens and the meat and the
succulent soup that remains is Por Likker,

Mrs. Herman T. Cooper, Surry County.

FAVORITE APPLES AND CARROTS

Scrape carrots and cut in circles. Slice pared and cored apples.
Alternate layers of the two in baking dish. Dot with butter,
brown sugar and cinnamon. Over the top sprinkle grated cheese.
Bake covered until nearly soft, then brown without cover.

Mrs, Leslie Gordon, Appomaitox County.

LIMA BEAN SUPPER DISH

1 cup dried lima beans 2 large onions, sliced

1 quart cold water 2 teaspoons salt

2 carrots, sliced 14 teaspoon pepper

Few sprigs parsley, minced 1 teespoon Worcestershire

Cover beans with water, soak several hours, drain. Place in
large covered saucepan. Add 1 quart cold water and remaining
ingredients. Simmer about 2 hours or until beans are tender. If
desired, small meat balls made by combining 15 pound ham-
burger, 1/ teaspoon salt, 1 minced clove of garlic may be dropped
into the beans 25 minutes before serving. If any beans are left
over, they can be thinned with milk, seasoned to taste and heated
to make a cream of lima bean soup.

Mrs, J. A. Webb, Norfolk County.
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LIMA BEANS EN CASSEROLE

Salt and pepper 3 slices bacon

1 cup white sauce 1 medium onion

V3 cup bread erumbs, stirred in 14 green pepper
2 tablespoons melted butter 1 pint lima beans

Parboil bacon. Remove from pan and add sliced onion and
green pepper. Cook until soft. In greased casserole, place a layer
of beans, mixed with diced onion, green pepper, Eacon chips,
salt and pepper and a layer of white sauce. Repeat until all is
used. Cover the top with buttered crumbs and brown in moderate

aven. [Betyes Six. Mrs. G. E. Greene, Norfolk County.
FRENCH FRIED ONIONS

Cut in ¥/ inch slices and separate into rings 2 large onions.
Make a batter of 15 cup flour, 1 beaten egg, 14 teaspoon salt,
14 teaspoon baking powder and 15 cup milk. Dip several onion
rings in batter at a time and fry in 3/ inches hot fat until brown,
turning over. Take out, drain on paper towel and put in more.
Carrots may be fixed the same way, but should be cooked tender

fiest, Mrs. C. G. Summers, Montgomery County.

SPAGHETTI WITH BACON

6 slices bacon 2 onions
1 quart can tomatoes 1 small box spaghetti
Salt, pepper, and sugar

Fry bacon until brown and crisp. Fry onion until done in the
grease from bacon. Break up bacon and add to onions. Add
tomatoes and cooked spaghetti. Add salt, pepper and sugar to

YOS Mrs. Gilbert Clark, Bath County.
BAKED SPAGHETTI

1 cup uncooked spaghetti 1 pint tomato juice
1 cup sausage 2 tablespoons sugar
1 small onion 2 small peppers
Cheese

Cook the spaghetti in salt water until tender. Heat sausage,
onion, and peppers until they are tender. Add the romato juice,
sugar and spaghetti to the sausage mixture. Cook several minutes.
Put in baking dish. Sprinkle with cheese, Bake in a moderate

oven about 30 minutes. Mrs, Jobn Branmer, RockinghamCounty.
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SPAGHETTI CHEESE RING
1 package spaghetti (broken in 2 tablespoons shortening

pieces) 1 tablespoon green pepper,
1 small onion, minced chopped
1 cup canned mushrooms 14 cup milk
3 edis Salt
1 cup tomato puree 1 cup grated cheese

Drop spaghetti into boiling salted water. Cook until tender
and drain. Put shortening in pan; when hot add onions, pepper
and mushrooms and simmer. Beat egg yolks, mix with milk,
and add to onions, pepper and mushrooms; then add tomato
puree, salt, seasoning, cheese and spaghetti. Mix well. Fold in

aten egg whites. Pour into ring mold. Set in hot water and
bake 45 minutes at 325 degrees.

Mrs. Bruce Swartz, Shenandoah County.

PARSNIP FRITTERS

Scrape and boil parsnips in salt water. To each two cups of
mashed parsnips add 1 beaten egg, 1 tablespoon flour and 1
tablespoon milk and pepper to taste. Mix and shape into small
flat cakes and fry in butter or other shortening until brown.

Mrs. J. S. Good, Shenandoah Couniy.

SQUASH FRITTERS

1 pint grated squash 2 eggds, well beaten
1 teaspoon salt 2 teaspoons baking powder

Add flour enough to make stiff batter. Drop from tablespoon
into hot grease and fry on both sides.

Mrs. C. C. Hutcheson, Mecklenburg County.
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SALADS
Fruit
Vegetable
Meat—Egg—Fish
Congealed

SALAD DRESSINGS
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WHAT-HAVE-YOU SALAD

Have crisp lettuce around the dish and arrange on it large
pieces of any fruit you have such as oranges, apples, grapefruit,
nuts and cooked prunes (remove the seed). Fruit should be
chilled and drainegf Put mayonnaise in center of dish.

Mrs, Norman Shepherd, Fairfax County.
FRENCH FRUIT SALAD

1 orange or apple 1 dozen walnuts
banana Iz pound grapes
Lettuce and French dressing
Peel the banana and apple and cut in small pieces. Remove
the skins and seeds from grapes. Break up the walnut meats in
small pieces, but do not chop. Mix these ingredients thoroughly
and place on ice, Serve on lettuce leaves with French dressing.

Mrs. Robert Cox, Montgomery County.

WINTER SALAD

3 large oranges 2 larde apples
2 large bananas Lettuce
Peel two oranges, slice crosswise and cur slices into halves.

Squeeze juice from the other orange. Cut apples in lengthwise
slices; (apples may be peeled if desired). Dip into orange juice.
Peel bananas, cut into cubes; dip into orange juice. Arrange
alternately the oranges and apple slices in circular fashion on
crisp lettuce, on salad plates. Fill center with banana cubes.
Serve with mayonnaise or salad dressing,

Mrs. Frank Ledford, Montgomery County.
MIXED FRUIT SALAD

';z cup cut pineapple 15 cup cherries
cup sliced ripe pears 114 cups banana (add lemon juice
13 cup grapefruit to prevent turning dark)

Toss all together lightly with fork. Chill. Serve with fruit

salad dressing on crisp lettuce. Mrs. Joe Addington, Scots County.

VIRGINIA LEE SALAD

1 cup raw carrot, grated. Add juice and grated rind of 1
lemon. Add 1/5 cup sugar. Let stand overnight, drain well. Fill

I hiives and qeive.on lettnce. Mrs. L. B, Jones, Fairfax County.
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SPICED PEACH SALAD

6 peach halves 1 stick cinnamon

? cup sugar 1 package cream cheese
2 cup vinegar Lemon juice

1 teaspoon cloves Chopped pecans

Cook vinegar, cloves, cinnamon and sugar together three min-
utes and pour over the drained peaches. Chill several hours.
Drain and fill center of peach with cream cheese, seasoned with
litle lemon juice and chopped pecans. Arrange on letruce and
ganish with mayonnaise,

Miss Anne McGehee, Prince Edward County.

PINEAPPLE SALAD

1 can pineapple 1 cup chopped celery
1 cup walnut or pecan meats
Dice pineapple and mix all together with cooked cream dress-
ing. Serve on lettuce,
Mrs. N. Lula Pope, Southampion County.

INDIVIDUAL APPLE SALAD

Well colored red apples are more effective in appearance for
this salad. Cur a slice from the stem end thick enough to include
the stem, which answers as a handle. Scoop our the center of the
apples, being careful not to cut che pieces too small, and also
leave a perfect shell. Mix the apple with an equal quantity of
celery, 15 cup chopped nuts (walnuts), 15 cup grapes (Malaga
grapes are best), chopped and seeded. Fix with a mild salad
dressing. Fill the apple shells with the salad and cover the tops.
Serve on salad plates with letruce,

Miss Anne McGebee, Prince Edward County.
APPLE, CARROT, RAISIN SALAD

2 medium-sized apples 4 medium-sized carrots, grated
1/3 cup secedless raising 1/3 cup chopped walnut meats
3 tablespoons salad dressing 2 tablespoons lemon juice

2 tablespoons whipped cream 1 teaspoon sugar

Core and dice apples, Add carrots, raisins and nut meats.
Combine remaining ingredients. Add to salad and toss. Serves

six.
Mrs, Alma C. Akers, Monigomery County.



SALADS 109

WALDORF SALAD

3 cups diced apples 1 cup chopped celery
1 cup raisins 1 cup nuts

Mix with mayonnaise.
Carol Williams, Graysen Couniy.

APPLE SURPRISE MOLDS

Bring 214 cups apple sauce to a boil, remove from heat. Add
14 cup sugar, 2 tablespoons red cinnamon candies, 1 tablespoon
gelatine softened in 2 tablespoons water, Stir well and add 14
teaspoon nurmeg. Pour into molds. Chill. Serve on salad greens
with cream cheese.

Fairfax County.
SPICED DRIED PEACH SALAD

1 pound dried peaches cup water

2/3 cup brown sugar 18 whole cloves

1/3 cup white sugar 2 tablespoons preserved ginger
1/3 cup vinegar (minced)

V3 teaspoon allspice 14 teaspoon cinnamon

Wash dried peaches and soak in warm water one hour. Re-
move skin, Use water left from soaking peaches to make the
?'rup. Cook in shallow stew pan. When syrup is boiling rapidly,

rop in the peaches and simmer until peaches are tender. Serve
on lettuce.

Mrs, P. L, Guynn, Norfolk County,
BEST OF ALL FRUIT SALAD

1 dozen apples 1 cup English walnuts
1 can sliced pineapple 1 dozen marshmallows
1 pound white grapes Juice of one lemon

Dice apples and add lemon juice to keep from turning dark.
Cut pineapple in small pieces, seed grapes, cut marshmallows in
small pieces, and mix together fruit, nuts and marshmallows.
Serve with following dressing:

Juice from pineapple 3 egds
1 cup white sugar 2 tablespoons butter
2 tablespoons flour 145 pint whipped cream

Boil pineapple juice. Beat eggs lightly and add sugar and flour,
which have previously been mixed. Pour boiling juice into this,
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stirring constantly; then place on stove and cook, adding butter,
When cold, add to fruit mixture and put into refrigerator. Just
before serving, stir in whipped cream.,

Jimmie D. White, Wythe County.
GRAND WHITE SALAD

2 cups finely shredded cabbage 1 cup quartered marshmallows

1 cup diced pineapple 14 cup nuts
Mix with a dressing made by using:
4 tablespoons lemon juice 1 tablespoon vinegar
2 tablespoons sugar 1 tablespoon flour
1 egg white, stiffly beaten 1 cup whipping cream

Combine the lemon juice and vinegar, to which add the sugar
and flour in well blended form. Cook this in double boiler stir-
ring constantly. When thick remove from fire; fold in egg white
and chill. When cold, add to it the whipped cream and then mix
with the first ingredients. Keeping this cold is secret to success.

Serves e, Mrs, J. R. White, Wythe County.
24-HOUR SALAD
1 pound white grapes, halved and 1 pound marshmallows, chopped
seeded 1 cup chopped nuts
1 cup pineapple, cubed and drained !4 pint cream, whipped
Dressing
4 edd yolks A small pinch of salt
15 teaspoon dry mustard Juice of 1 lemon

Cook dressing until thick and smooth, then cool. When cold,
add whipped cream., Add to salad mixture and let stand in re-

frigerator for 24 hours. Mrs, D, B. Dingus, Scots Counsy.

SNOW SALAD

1 cup white cherries, seeded 1 cup crushed pineapple

1 cup pears, chopped 1 pound marshmallows, chopped
Juice 1 lemon 4 edg yolks
1 cup milk 2 tablespoons sugar

1 pint whipped cream
Make custard of milk, eggs, and sugar. Mix fruits together,
add lemon juice. Stir in custard, fold in whiﬁped cream. Let
stand in cool place 24 hours. Use on lettuce with mayonnaise, or
top with whipped cream for dessert.
Mrs. Paul Winesette, Grayson County.
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ICE-BOX SALAD

2 boxes lemon gelatine 2 packages cream cheese or
1 cup crushed pineapple, drained 2/3 cup cottage cheese

1 cup maraschino cherries 1 cup nuts

1 cup orange juice 2 teaspoons salad dressing
13 cup cream, whip stiff 20 marshmallows, chopped

Make gelatine as directed, except using half quantity of water.
Chill. Add other ingredients. Put in ice-box.

Mrs. Jobn Hopkins, Rockingham County,

FROZEN FRUIT SALAD—I

14 cup orange segments 14 cup maraschino cherries

14 cup diced pineapple 2 tablespoons pineapple syrup

1 tablespoon lemon juice 1 tablespoon butter, melted

314 tablespoons flour 3 tablespoons sugar, mixed with flour
1 teaspoon salt 2 egg volks, beaten

1/ teaspoon paprika 15 cup whipping cream

2/3 cup milk 13 eup vinegar

14 cup sliced bananas

Combine burter, flour, sugar, salt, egg yolks, and paprika and
cook in double boiler until thick. Remove from stove and beat
two minutes. Let stand until cool. Add whipped cream. Grad-
ually fold in prepared fruit, lemon juice, pineapple syrup, and
salt. Freeze, slice and serve on lettuce.

Mrs. Ted Lucas, Montgomery County.

FROZEN FRUIT SALAD—II

34 cup sugar (or more if desired) 2 egis

2 cups whipping cream 14 teaspoon salt
6 graham crackers (crushed fine) V4 cup cocoanut
1 eup fruit (chopped) Flavor as desired

Whip cream, combine with well beaten egg yolks, sugar, salt,
cracker-crumbs, cocoanut, fruit and flavoring. Add stiffy beaten
egg whites last, fold in lightly. Pour into mold and freeze.
Slice and serve on lettuce. By adding a half cup of milk instead
of fruit and cocoanut to the above, makes a delicious ice cream,
and needs no stirring.

Mrs, F. L. Pope, Rockingham County.
Mrs. A. 5. Young, Prince George County,
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VEGETABLE SALAD—I

1 cup llx_reddefl raw tender carrots 1 cup shredded turnips
1 cup diced celery Garlic salt
French dressing
Combine carrots, turnips, celery and a few grains of garlic
salt. Arrange on crisp lettuce. Serve with French dressing.

Mrs, Joe Stewart, Montgomery County.

VEGETABLE SALAD—II

12 small eabbage head, shredded 2 carrots, shredded
1 ripe tomato, diced 1 small green pepper, shredded
4 tablespoons mayonnaise Dash of salt and pepper
Toss all together in bow! until well mixed. Keep on ice until
served.
Mrs. ], Paul Westbrook, Surry County.

VEGETABLE SALAD—III

1 cup diced celery Salt
1 cup diced carrots 6 olives, cut finely
1 cup cottage cheese 3 tablespoons salad dressing

1 cup cooked peas
Drain liquid from peas, put 1 cup in mixing bowl, add the
diced celery, carrots, cheese and olives. Add salt, mix thoroughly.
Last stir in the salad dressing. Chill slightly. Serve from a salad
bowl or on a letruce leaf.

Mrs, Dewey Pentyjobn, Washington County,

POINSETTIA MOUND SALAD

6 medium-sized potatoes 1 red pimento e
6 rounding teaspoons prepared relish 1 small onion, or onion juice
1 medium-sized cucumber Lettuce

Salt and pepper to taste

Prepare potatoes as for creaming (very fluffy), work in relish,
salt and pepper. Form mounds on lertuce. With scissors, cut 3
petals from pimento for each. For center of flower, cut slice of
cucumber crosswise. Makes six servings. Stuffed olives, cheese ot
carrots (grated) may be served with this salad for more flavor
and color; and can be prepared winter and summer, as cucumber
pickle and canned peppers may be used equally as well as those

fresh' from the garden.
Mrs. D. Frank Roache, Henry County.
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BEAN SALAD

Onions, chopped
1 can red kidney beans Mayonnaise
2 hard boiled eggs, diced Pickles, chopped

Pour liquid from beans so they woa't be too soupy. Add other
ingredients. Serve on lettuce.
Mrs. M. E. Stavens, Bath County.

STUFFED TOMATO SALAD

6 ripe tomatoes Lettuce
13 pint cream dressing Salt and pepper
2 cucumbers Parsley

Scald the tomatoes and remove the skins. Cur a slice from the
top of each and with a small spoon remove the seeds. Peel the
cucumbers and cut them into dice. Season highly and mix with
at least half the dressing. Fill the tomato cups with this and put
a spoonful of the dressing on top. Sprinkle a very little finely
chopped parsley over, and serve on a bed of lettuce leaves.

Ora Gilbers, Appomastox County.

CARROT SALAD

1 cup shredded carrots z: cup chopped celery
1/3 cup seedless raisins 2 cup chopped apples
14 teaspoon salt 14 cup mayonnaise

Combine the carrots, celery, apples, raisins and mix well. Add
the salt and the mayonnaise. Chill and serve on a nest of lettuce.

Virginia Albert, Montgomery County.

CARROT AND RAISIN SALAD

17 cups fine strips raw carrots 17 cup secedless raising
115 cups small orange picces Shredded cabbage
13 cup chopped peanuts Mayonnaise

Toss the carrots, raisins and orange together. Mix with mayon-
naise. Pile on mounds of shredded cabbage, moistened with
mayonnaise or French dressing. Garnish with chopped peanuts.
Makes six servings.

Mrs. E, T. Peters, Alleghany County.
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COLE SLAW

Finely shred cabbage, soak 1 hour in cold water and drain.
Mix shredded cabbage with salad dressing. Serve on lettuce
leaves. Finely chopped green pepper, onion and pimento may

be added.
= Margaret Easom, Nansemond County.

MACARONI SALAD—I

% cups little macaroni 1 small apple

14 pound cheese 2 hard boiled eggs

2 or 3 small cucumber pickle 1 teaspoon sugar

1 onion, if desired 15 teaspoon salt

Pepper to taste tablespoons mayonnaise

Cook macaroni until tender. Cut in small cubes the cheese,
onions, pickles, apples and eggs. Leave a small portion of the
pickle, cheese and egg to garnish top of salad. Mix all the in-
gredients together, and when thoroughly mixed, grate some
cheese, cur strips of pickle and strips of eggs to put on top. This
will make a delicious salad for any occasion. Serves about nine

small servings. Mrs, Alex R. Cyrus, Appomatiox County.

MACARONI SALAD—II

1 package shell macaroni 4 or 5 stalks celery

1 green pepper 14 small Bermuda onion
2 sweet red pimentos 4 hard boiled eggs

1 cucumber, diced 2 tablespoons vinegar

Add macaroni, a few shells at a time, to three quarts boiling
water, to which 1 teaspoon salt is added. Cook uncovered 10 to
15 minutes, Drain immediately. Rinse in cold water. Chop the
celery, onion, pimentos, pepper and eggs fine; add to macaroni.
Then add cucumber. Mix well and pour vinegar over all. Salt
and pepper to taste, Serve on lettuce with heaping teaspoonful
of mayonnaise to each portion, and dash of paprika.

Mrs. K. E. Fridley, Alleghany County.

CHICKEN SALAD-I

3 cups cold chicken 3 hard cooked egds
1V4 cups diced celery 3 sweet pickles, chopped
1 teaspoon salt Mayonnaise

Combine chicken, celery, salt, eggs and pickles. Blend with
mayonnaise. Serve on lettuce and garnish with slices of egg and

olives. Serves eighc. Mrs. D. O. Moon, Appomattox County.
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CHICKEN SALAD—II

Boil the fowl tender and remove all the fat, gristle and skin;
mince the meat in small pieces, but do not hash it. To one
chicken, put twice its weight in celery, cut in very small pieces
and 14 pound walnuc kernels. Do not add mayonnaise until
ready to serve. When celery isn't available, crisp cabbage can be
used quite successfully. Turkey may be used instead of chicken.

Mrs. Edith Kiser, Scott County.

EGG SALAD
1 head lettuce 2 tablespoons vinegar
6 medium onions 4 tablespoons salad oil
12 hard cooked eggs 11; teaspoons salt
1} teaspoon pepper Dash paprika

1 teaspoon Worcestershire sauce V4 cup grated sharp cheese
1 teaspoon minced parsley

Line a salad bowl with lettuce leaves, Fill with alternate layers
of sliced hard cooked eggs and sliced onions. Over all, pour the
dressing made by beating together the vinegar, salad oil, salt,
pepper, paprika and Worcestershire sauce. Sprinkle with cheese
and garnish with parsley. Serves 6 to 8 people, and is a favorite
spring salad with men.

Mrs, P, L. Guynn, garfofl' County.

SALMON SALAD

one can of salmon in a bowl and shred. To this add 1
cup finely cut celery and 1 cup finely cut sweet pickles, with 3
diced hard cooked eggs. Blend with enough salad dressing to
hold it together and season with salt and pepper. Can be used
as a salad or a sandwich spread.

Mrs, Christine Riley, Alleghany County.

MOLDED TUNA FISH SALAD

1 envelope unflavored gelatine 34 cup hot water

V3 teaspoon paprika Y4 cup chopped celery
1 teaspoon salt V2 cup cold water

1 tablespoon vinegar 34 cup flaked tuna fish

14 cup chopped cucumber

Soften gelatine in cold water. Add hot water and stir ¢ill dis-
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solved. Add salt, vinegar and paprika. Cool, and when mixmure
begins to congeal, add tuna fish, celery and cucumber. Pour into
;-no[ds that have been rinsed in cold water. Chill and serve on
ettuce,

Mrs, Stanley A. Taylor, Prince George County,

MOLDED CHICKEN SALAD

2 tablespoons gelatine 15 teaspoon salt
114 cups cold water i/, cup celery (cut in small pieces)
2 cups cold chicken (diced) 4 cup chopped green pepper

Y4 cup stuffed olives (chopped)

Soak gelatine in cold water five minutes and dissolve iver
boiling water. Add chicken, celery, green pepper and olives and
salt. Mix mayonnaise thoroughly through these ingredients. Put
in desired mold that has been cﬁp d in cold water. Then chill
thoroughly and tumn on a bed of lettuce. Canned chicken can
be used.

Mrs. C. ]J. Powell, Highland County.

JELLIED EGG SALAD

9 edis 14 teaspoon dry mustard
2 tablespoons vinegar 1 tablespoon melted butter
6 tablespoons grated cheese Chili powder to taste

Pepper and salt

Hard cook the eggs, chill and cut in halves. To the mashed
yolks add the remaining ingredients, and make a smooth paste.
Stuff the whites with the stiff yolk mixture and place eggs in
a mold.

To make the jelly, these ingredients are necessary:

1 package lemon gelatine 1 cup boiling water
3 tablespoons chopped sour pickles 4 cup sugar
2 tablespoons finely chopped onions 5 tablespoons vinegar

Add to the gelatine the boiling water, sugar, vinegar, salt and
pepper. Just before it congeals, add onion and pickle and cover
the eggs. Keep in a cool place until product is chilled and firm.
Cut out and serve on lettuce, tender green cabbage, or early
tender mustard leaves. Makes 18 servings.

Dorothy L. Conn, Rockingham County.
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JELLIED TOMATO SALAD

Combine and simmer slowly for around twenty minutes.

1 pint can tomatoes 1 teaspoon sugar

1 thick slice of onion 1 sprig of parsley

3, cup water 1 teaspoon minced celery leaves
14 of a small bay leaf 1 teaspoon salt

4 whole cloves
Strain this through a fine seive and reheat to the boiling point.

3 tablespoons gelatine 1 cup finely minced celery
14 cup minced green pepper z; cup finely diced cucumber
tablespoons minced onion 4 teaspoon salt
Lemon juice to suit the taste

Soak gelatine in half a cup of cold warer. Stir it into the boil-
ing tomato puree until dissolved. Cool. Add celery, green
r, cucumber, onion, salt and lemon juice. Put in a loaf
mold and chill. To serve, unmold, cut in slices, pur on a bed of
lerruce leaves, drop a spoonful of mayonnaise across each slice
of salad, and top with a cream cheese ball rolled in paprika.

Mrs. Edward Young, Rockingham County.

VEGETABLE GELATINE SALAD

1 package lemon gelatine 2 cups tomato juice

cup vinegar 15 cup greted cabbage
cup grated carrot 14 cup fnely chopped celery
cup finely chopped onion 14 teaspoon salt

Heat 1 cup of tomato juice to the boiling point. Quickly stir
in gelatine and mix well. Add the rest of the juice and mix well.
Add other ingredients. Chill in individual salad molds. Serve
on lettuce leaves and top with salad dressing or mayonnaise.
Serves eight.

Alice B. Harris, Stafford County.

CONGEALED POTATO SALAD

1 package lemon flavored gelatine 3 unpeeled radishes or red sweet
6 boiled medium-sized potatoes peppers

(diced) 3 tablespoons finely chopped onions
13 cup finely chopped cucumber 2 hard boiled eggs
1Y3 cups of boiling water

Mix gelatine with water. Combine potatoes, onions and cucum-
ber. Add mayonnaise. Add season to taste. Rub salad mold with
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mayonnaise. Decorate mold with sliced eggs and radish or sweet
pepper. Cover with cold gelatine. Put in cold place to jell.
When firm, pack potato salad on top. Cover with the remainder
of gelatine. Chill and serve on crisp lettuce leaves. Serves six.

Mrs, G. P. Cox, Surry County.

TOMATO RING SALAD

1 envelope unflavored gelatine 14 cup cold water

2 cups tomato juice 15 teaspoon salt

1 tablespoon vinegar 1 tablespoon onion juice
1 cup shredded cabbage 143 cup chopped celery

15 cup chopped green pepper Large green peppers, whole

Soften gelatine in cold water, Bring tomato juice to a boil.
Add gelatine and stir until dissolved. Add salt, vinegar and
onion juice. When mixture begins to stiffen, add cabbage, celery
and chopped peppers. Remove core and seeds from large green
peppers, and fill with gelatine mixture. When firm, slice and
serve on lettuce with any desired dressing. Very pretty for
Christmas.

Mrs, Stanley A, Taylor, Prince George County.

JELLIED SALAD IN PEPPER CASES

8 green peppers 1 tablespoon granulated gelatine
3 tablespoons cold water 1Y cups boiling meat stock

1 cup chopped, cooked ham 2 tablespoons chopped onions
2 tablespoons chopped green peppers 2 tablespoons chopped parsley
14 cup chopped celery 14 teaspoon salt

1, teaspoon pepper Green peppers, whole

Select largesized peppers. Cut off tops. Remove pulp and
seeds. Rinse in cold water. Set upright. Soak gelatine in water
five minutes. Add meat stock and stir uneil the gelatine has
dissolved. Cool. Add rest of ingredients. Pour into pepper cases.
Chill until stiff. Arrange in cups of lettuce and top with mayon-
naise. Cut off thin slices from bottoms of peppers to make them
even, so that they will stand up.

Miss Virginia W. McGebee, Prince Edward County.
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SUMMER SALAD

2 cups cooked green beans 1 cup canned peas

3 carrots 1 teaspoon celery seed
3 onions 1 cup cooked sweet corn
1 cup cooked beets 2 cucumbers

1 package gelatine, dissolved in water
Prepare gelatine, add other ingredients. Pour into a mould, let
chill, turn out on bed of lettuce leaves and serve with mayonnaise,
Mrs. Hannab Killgan, Scott County.

PINEAPPLE-CARROT SALAD

1 package orange flavored gelatine 1 small can pineapple (crushed)
2 medium-sized carrots (grated)

Follow directions on the package of gelatine. Add carrots and
ineapple before the jelly has become firm. Serve on lettuce
eaves, top with mayonnaise and chopped pecans. Serve with
crisp salted crackers.

Mrs. C. G. Siebert, Norfolk County.
Mrs. M. T. Henderson, Westmoreland County.

GOLDEN GLOW SALAD

1 package lemon gelatine 1 cup raw grated carrots
1 cup boiling water 1 teaspoon vinegar

1 cup canned pineapple juice 15 teaspoon salt

1 cup pineapple, cut fine 1 cup pecans

Dissolve gelatine in boiling water. Add pineapple juice and
vinegar, then salt. Chill. Just before it sets, add pineapple and
carrots and pecans. Turn into molds. Serve on letruce with

mayonnaise.
JHEHES Mrs, K:mfer Leddle, Grayson Couniy.

Mrs. Framb Ledford, Montgomery County.
Mrs. W, R. Preddy, Orange County,

PERFECTION VEGETABLE SALAD

1 envelope gelatine 5 teaspoon salt

1 cup cold water 15 cup cabbage, finely shredded

1 cup hot water 1 cup celery, cut in small pieces

¥4 cup mild vinegar 1 pimento, cut in small pieces, or

1 teaspoon lemon juice 2 tablespoons sweet red or green pepper

14 cup sugar

Soften gelatine in cold water. Add sugar, salt and hot water
and stir until dissolved. Add vinegar and lemon juice. Turn into
tray of automatic refrigerator. Turn up cold control. Do not
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freeze. When mixture begins to stiffen, add remaining ingred-
ients. Turn into individual molds that have been rinsed in cold
water and lined with canned pimentos, chill. To serve, remove
from molds to bed of letruce leaves and garnish with mayonnaise
dressing; or cut salad in cubes and serve in cases of red or green

- er. Se ix.
FEPES: Sues 3% Hallie Powers, Giles Connty.

GRATED CUCUMBER SALAD

1 package lemon or lime gelatine 1 cup grated cucumber,
2 cups boiling water peel 14 of it
1 teaspoon grated onion 1 tablespoon vinegar
Dissolve gelatine in boiling water. Add vinegar and let cool
until it begins to jell, then add grated onion and cucumber.
When firm, serve on crisp lettuce, with mayonnaise and grated

Cheese. Mrs. R. E. Correll, Montgomery County.

FRUIT AND VEGETABLE SALAD

& cup celery 1 packade lemon gelatine
4 cup grated raw carrots 1%3 cups boiling water
1 cup shredded pineapple
Drain the pineapple. Chop the celery and grate the carrots.
Then combine these ingredients, Add boiling water to gelatine
and stir until dissolved. Allow to cool. Then add ingredients
and put into individual molds or a bowl and place in refrigerator
to congeal. Serve on crisp lettuce with creamed mayonnaise.
Margares Hicks, Madison County.

SALAD LOAF
1 packagde cherry gelatine 1 4.ounce pnc'ln.ua cream cheese
2 cups hot water 1 cup mayonnaise
1 number 24 can fruit cocktail 3; cup fruit jnice (from can of
1 envelope plain gelatine fruit cocktail)

14 cup cold water

Drain juice from can of fruit cockeail. Dissolve plain gelatine
in ¥, cup cold water. Bring fruit juice to a boil and add to
gelatine. Allow to cool slightly, add cream cheese and mayon-
naise. Beat with rotary egg beater until thoroughly blended. Dis-
solve cherry gelatine in 2 cups hot water. Place 15 of the fruits
in the bottom of a loaf pan, cover with 1 of the cherry gelatine.
Chill until firm. Add the cream cheese mixture. Chill until firm.
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Add remaining fruits and cherry gelatine. Chill until firm. Un-
mold on a placter lined with lettuce and slice as used, or slice
and serve with lettuce on individual salad plates.

Mrs, Lester Reynolds, Pittsylvania County.

PINEAPPLE CHEESE SALAD

1 tablespoon gelatine 1 small can crushed pineapple
1 cup eream 1 tablespoon lemon juice
14 eup cold water 1 tablespoon sugar

13 pound cream cheese or 1 cup grated American cheese

Dissolve gelatine in the water. Scald 15 cup pineapple juice.
Add soaked gelatine. Add the mashed-up cream cheese or grated
cheese and lemon juice. Whip 1 cup cream. Add the sugar and
fold it in. Put in ice tray. Let stand two hours. Serve on lettuce
leaf topped with mayonnaise, Serves 6 or 8. 7

Mrs. J. A. La Sueur, Prince Edward County.

PERFECTION FRUIT SALAD

2 boxes lemon gelatine 2 large cans crushed pineapple
4 packades cream cheese 1 large can pimento
1 pint whipping cream
Drain pineapple, add enough water to the syrup to make 4
cups of liquid. Bring to a boil and dissolve gelatine in it, stirring
until thoroughly dissolved. Set aside to chill. Mix topether the
cream cheese and pineapple with pimento cut into small pieces.
Whip cream. When gelatine begins to set, whip until consistency
of whipped cream. Mix the cheese and pineapple mixture with
the gelatine and fold in the whipped cream. Put in shallow pan
and set aside to chill until firm. Slice and serve on letruce with
mayonnaise or your favorite salad dressing.
Mrs. F. E. Sites, Henry County.
VARIATION: Add chopped celery and chopped nuts,
Mrs. ]. R. Repass, Wythe County.

IMPERIAL SALAD
1 box lemon gelatine 1 dill pickle, diced
2 tablespoons vinegar 4 slices pineapple, diced
1 small can pimento, drained and shredded
_Drain juice from pineapple, and add enough water to make a
pint with the vinegar. Heat and dissolve gelatine. When cooled,
add the other things and let set. Serve on lettuce with fruit salad

dressing,
108 Mrs. Christine Riley, Alleghany County.
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GINGER ALE SALADI

1 package lemon flavored 14 cup boiling water
gelatine 1 tablespoon ecrystallized gingder
15 cups ginger ale {finely cut)

1 cup assorted fruits, diced oranges, pineapple, apples, cherries (or a
small can of fruit cocktail)

Dissolve gelatine in boiling water, placing it over hot water if
necessary, stirring until dissolved. Cool. Add ginger ale. When
slightly thickened, fold in ginger and fruits. Chill in molds until
firm. Unmold on lettuce and serve with cream mayonnaise.

Mrs. H. I. Williams, Orange County.

GINGER ALE SALAD-II

2 tablespoons gelatine 1 cup ginder ale

2 tablespoons sugar 1/3 cup chopped celery
2 tablespoons cold water 13 cup lemon juice

1/3 cup grapes 14 cup pineapple

1/3 cup boiling water A little salt

1/3 cup diced apples 14 cup preserved ginger

Soak gelatine in cold water, add boiling water until dissolved.
Add ginger ale, salt and lemon juice. Set aside until it begins to
jell. Then fold in fruit and celery.

Mrs. N. Lula Pope, Southampton County.

1-2-.3 SALAD

#1. 1 package lime gelatine dissolved in 1 cup boiling water.
Add 1 cup fruit juice or cold water. Add 15 of a large can
of fruit cockeail (drained). Pour in dish and let congeal.

#2. 1 package lemon gelatine. Add 1 cup boiling water; add
1 cup cold water. Mix with 2 packages of cream cheese.
Add 1 cup nuts. Pour this on #1 as soon as it has con-
gealed.

#3, Same as first except use red gelatine, either strawberry,
cherry or raspberry. Pour on #2, as soon as cange:glcd.
Serve on lettuce with mayonnaise. This salad is especially
fitted for Christmas.

Mprs. Edward Bondurant, Prince Edward County.
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PEACH AND CHEESE BALL SALAD

1 package raspberry gelatine 6 peach halves

1 cup hot water 2 teaspoons vinegar

Chopped toasted nut meats 1 3-ounce package cream cheese
1 cup peach juice and water

Dissolve gelatine in hot water, add peach juice and water and
vinegar. Pour a thin layer into loaf pan and chill till firm. Chill
remaining gelatine until slightly thickened. Arrange peach halves,
rounded side up, on firm gelatine. Pour slightly thickened gela-
tine mixture over peaches and chill until irm. Form cheese in
six balls and roll in nurs. Unmold jelly. Cut in squares and
serve on crisp salad greens. Place a cheese ball on center of each
peach half. Serve with French dressing.

Gerirude Hill, Graysom Counsy.

CRANBERRY SALAD—-I

1 envelope unflavored gelatine 1 cup crushed pineapple
1 17-ounce can, or 1 glass, V4 cup cold water
jellied cranberry sauce 1 cup chopped celery

V4 cup chopped walnut kernels

Soften gelatine in cold water. Heat pineapple. Add gelatine,
lemon juice and cranberry sauce. Beat smooth. Pardally chill.
Then add celery and nuts. Chill until firm. Serve on lettuce
leaves. Top with whipping cream or nuts.

Mpys. Paul R, Dunn, Scott County.

CRANBERRY SALAD-II
1 package lemon gelatine dissolved in 1 cup boiling water.
While this is cooling put the following through food chopper.

V4 pound cranberries 1 orange, unpeeled (remove seeds)
1 spple, peeled and cored

Add 15 cup sugar to berries and fruit. When sugar is dis-
solved and gelatine begins to thicken, mix all ingredients; add
15 cup nut meats, cut small. When firm serve with mayonnaise.

Jimmie D, White, Wythe Counsy.
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CRANBERRY SALAD-—III

2 cups cranberries, raw 1 orange with peel
1 orange without peel 2 packages cherry gelatine
2 chopped apples 1 cup chopped nuts
2 cups sugar
Grind together in food chopper the cranberries and oranges.
Add sugar, apples, and nuts. Add to this the cherry gelatine
prepared by directions on box. Serve on lettuce leaf with or
without dressing.
Mrs, Kelley C. Bishop, Surry County.

oo i Bddedb i dediodiddedodbdde
SALAD DRESSINGS
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CREAM DRESSING

2 tablespoons sugar 2 tablespoons vinegar
13 teaspoon salt I3 cup cream, either sweet or sour

Mix well and use.
Mrs, Arthur Allen, Monigomery County.

SOUR CREAM SALAD DRESSING

2 tablespoons strained honey 2 tablespoons lemon juice
V5 cup sour cream V4 teaspoon paprika
1/3 teaspoon salt y; teaspoon mustard

Beat all ingredients together until thick as mayonnaise. Won-
derful on fruit salad, congealed salads or plain vegetable salads.

Mrs. Zoll Grim, Montgomery County.
SOUR CREAM MAYONNAISE

Bear together until as light as feathers 2 eggs, 1 cup of sour
cream, 1 teaspoon each of dry mustard and salt, 2 teaspoons
granulated sugar. Add to this 3 teaspoons vinegar. Place on
stove in 2 double boiler. Stir until mixture thickens.

Mrs. Frank Trainer, Prince Edward County.
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HORSERADISH CREAM DRESSING

Heavy cream, 1§ cup, whipped Horseradish, 1 tablespoon
Paprika, 1} teaspoon Lemon juice, 114 tablespoons
Salt, 15 teaspoon

Fold the other ingredients into the whipped cream. Serve with
beets and meat salads. Makes 34 cups.
Mrs. Warren Hale, Montgomery County.

FRENCH DRESSING

1 teaspoon very fine grated onion 1 tablespoon Worcestershire

1 can tomato soup 34 cup vinegar

15 cups salad oil 1 teaspoon dry mustard
1 teaspoon salt 14 cup sugar

I4 teaspoon paprika 14 teaspoon black pepper

Mix well and keep in fruit jar tightly covered in cold place.
Shales: well-before psing. Mrs. E. ]. Clifton, Washington County.

MAYONNAISE
2 efg volks 2 cups olive or salad oil
1 teaspoon sugar 14 teaspoon salt

13 teaspoon dry mustard 3 tablespoons vinegar or 2 table-
spoons lemon juice
Beat eggs until thick and lemon colored. Pour oil in very
slowly. When half the oil has dripped into mixture, add sugar,
salt, mustard and vinegar or lemon juice. When oil has finished
dripping, beat rapidly for two minutes,
Mrs, Floyd Hair, Prince George County.

COOKED SALAD DRESSING—I

2 tablespoons flour 1 tablespoon sugar

1% cups scalded milk 1% teaspoons salt

Dash of paprika 1/3 cup vinegar

14 teaspoon dry mustard 2 egd yolks, well beaten

2 tablespoons melted butter

Combine flour, sal, mustard, and paprika in top of a double
boiler; add egg yolks and mix well. Stir in milk gradually; place
over hot water and cook 7 to 10 minutes, or until thickened,
stirring constantly. Remove from fire, stir in vinegar and butter.
Chill. One-half to one cup heavy cream, whipped or one cu
fruic juice may be folded into chilled dressing, if desired.
Approximate yield 115 cups dressing.

Mrs, C. E. Allison, Westmoreland County.
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COOKED SALAD DRESSING—II

1 cup butter milk 1 edd

1 tablespoon flour 3 teaspoons sugar

43 cup vinegar (according to V5 teaspoon mustard
strength) 1 teaspoon salt

Bear all together and cook in double boiler.
Mrs. C. J. Harding, Appomattox County.

COOKED SALAD DRESSING—III

1145 pints vinegar 1 cup butter
Pur this on stove and let come to a boil.
Then get ready:
8 eggs, well beaten V5 cup rich eream
13 cup sugar 1 teaspoon salt
1 teaspoon pepper 1 teaspoon mustard

1 teaspoon celery seeds
Mix these ingredients and heat, while pouring hot vinegar
over it. Bottle and keep ready for use.
Mrs. Lula Baumgardner, Wythe County.

FRUIT SALAD DRESSING—I

145 cup fruit syrup 2 beaten eggs
1 lemon (juice) V4 cup sugar

Hear liquid and sugar; add to beaten eggs and cook over water

till chick. Mrs. Christine Riley, Alleghany County,
FRUIT SALAD DRESSING—II
V4 cup grated American cheese 14 teaspoon sugar
1 tablespoon mayonnaise 44 cup grated carrot
1 tablespoon lemon juice or mild vinegar Dash of salt
Mix well.
Alice B. Harris, Stafford County.
FRUIT SALAD DRESSING—III
Juice of 1 lemon Y3 cup pineapple syrup
1 tablespoon cornstarch 1 edd white
1/16 teaspoon salt 1 egg vyolk

14 cup sugar
In the top part of a double boiler, put the juice of 1 lemon,
pineapple syrup, comstarch, and sale. Mix well. Cook over boil-



SALAD DRESSINGS 127

ing water until it thickens, Continue to cook five minutes. Add
egg yolk and sugar mixed together then cook five minutes longer
or until thick. Beat egg white stiff, fold into hot mixmre. Cool
before placing in the refrigerator.

Mrs. Garland Kidd, Madison County.

GOLDEN DRESSING—I

22 cup pineapple juice 2 egg yolks
teaspoon cornstarch 14 cup lemon juice
15 cup sugar ¥ cup whipped cream

Heat juice in double boiler, beat egg and sugar and cornstarch
mixed, Combine with hot juices, pouring juices on to egg mix-
re and cook until it looks like custard. When cold, add

whipped cream.
Lena B. Hurd, Orange County.

GOLDEN DRESSING—II

2 eggs, well beaten Juice of 1 lemon
Juice of 1 orange 1 cup of sugar

Cook until thick. This is a grand fruic salad dressing.
Mrs. Harvey H. Heldreth, Wythe County.
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