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TAHITIAN CIIICREN S}.I,AD

1 cup raisins, soaked in rhite lrioe
several hours

1 cup salted peanuts
1 cup mango chutney, cut in sllvera
i  ^ ! ! n  f  1 " a . l  . ^ ^ ^ - , , t s

2 1bs. cooked chicken, coarsely dlced
2 cups ripe bananas, sllced diagonally
Salt and pepper
Avocado and banarE slIces for garnish

Mlx together Jirst five ingredients. Toss wlth
chicken. cently conbine wilh bananas and season
ldth salt and pepper. Mount the selad on blg
bed of greens aIId garoish with evocado afld
banana s11ces nhich you have diFped io lernon
juice. Serves 12.

Judy l4ealey

MUSIIROOM SAI"AD

1 1/2 cups mushroons, canned or fresh (boiled
for few ninutes),  f inely chopped

I nediun onion, ninced
? / 4 . r n Q  c ^ , , f . f a " -

I/2 t salx
dash pepper

Conblne mushrooms with onlon. Add ealt and pepper
to sour cream. Then add sour cream to mushroons.
Mix we1l. Can be oade ahead and refrigerated a
day or two.

Mal1e McKinley

PVS
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]NDIAN S?TNACH SA]-AD

l /4 cup \^ 'hire Uine vinegar
I /4 cup salad o11
2 T chutney, chopped
2 !  sugar
Il2 t satt
I  I  / ,  +  ^ , . - r ,  - ^ . - . l a r

1t dry f i lstard
,  T  c 1 i . a , l  o r a . n . n i . n

10 oz fresh spinach, toro
7 I/2 crps apples, chopped (unpared)
1/2 cup raisins
1/2 cup peanuts or walnuts

In closed Jar,  coabine vinegar,  oi l ,  chutney,
suger, end epices. Cover and ch11l. ?1ace
spinach in large Ealad bow1. Top r,rlth renainlng
ingredients. Shake dressing, pour over salad,
and toss. Makes 6 to 8 servings.

Alice Swalm

coI-E sr-Aw
(Like ?epper Hash)

t head cabbage, shredded
4 carrots, 1 pepper, snall onion, shredded
1 cup sugar
3/4 cups oi1

I t dry mustard
1 t  c e l e r y  e e e d
I t  sal t
2 t sugar
1/4 t  gal l ic sal t

Pour sugar over shredded vegetables, Ileat re-
Dalnlng lngredients; pour over vegetables. Let
stay cover€d gne haur unt1l coo1, Stir aod re-
frigerate.

Mary nngfenan

PVS



E RICE AND BEET SAI,AD

2 cups cooked lice
2 cups sllced caflned beets
4 T minced shallots or green oniote
3 T chopped fresh parsley

Add vlnalgrette ilressing,t to flrst thtee in-
gredlents, cover and refrigerate 1.2-24 hours.
Shortly before servlng add parsley afld n1x.
Season to taste and place in serving bowl;
Cover top with rnixture of cooLeil peas and law
carrots.

VftralArette Dresslng:

L/2-2 T wlne vlnegar or
wioe vinegar and 1enol1 Juice

1/8 t salt
1 l t  +  a - -  ^ - - ^ - ^ - )

PePper

Bette Walker

CARROT SAIAD

4 1bs caxrots, sliced afld cooked 10-15oln
Sauce:

1 can to,Dato soup
1 Jar cocktai l  ol l lons, s l iced
I-2 large green peppers, chopped
t/2 t dry hustard

1/4 cup vegetable oll
Julce fraon ooioos to taste

r Cook sauce 15 Bio. Add dralBed carrots and
\, cook 5 nin longer. Refligerat€. Can slso be

served hot.

Aina ThoDas

PVS



SINFI]I- SAI*A'

1 6-02 pkg stranberry lello
1 cup boiling r'atei
3 nedlun bananas, nashed (1 cuP)
1 cup chopped Pecans
2 l0-oz pkgs frozen atrawbelllest

tharred end dralned
7 2o-oz can crushed pineaPple' dralned
l pt sour clean

In oedlurd bowl conrfttlne gelatln aoil bolllng
nater. Stlr unttl gelatln ts conpletely dls-

solved. Cool.  Add bananas, Pecans, stratrberr les,
and pineapple to gelatin and stlr. Dlvlde lD

tralf. pour half of the nlxture into 12 x 8"
pan. RefriSerate untll set; about t hour. KeeP

renaidlng nixture at loom tenperatute. Splead
sour cieam evenly over Partlally set gelatin

ln patr. Pout renalnlng gelatln to covel sour

cream. Covel and r€frigerate untll set' about

1 1/2 hours or overnlght. Makes 12 servings.

MarY Erglenan

ZUCCHINI SA]-AD

1/2 cup gteen pepPer, choPPed
1/2 cup celery, ehopPed
7 sna1l zucchlni, sllced thln
1/2 cup sugar
1 t  s a f t
I  t  pepper
1/3 cup vegetable oil
2/3 cup white vinegar
gieen onlons, thtnlY sl-lced

Mlx lDgredlents and let statrd mlnftflun of 4 '-

hours, preferably ovefiIi8ht. Refrigerate ln

covered dish. Serve on lettuce. Salad keePa

ne11.
Altce Snalo

PVS
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*MAr\IDARIN oRANGE MoI-D

1 11-oz car mandarld otanges
1 6-02 pkg orange-flavored gelatin
I  n i  ^ r .noe charher

7 13 712-oz can crushed pineapple,
undrailted

lettuce or watercress
strawberries (optional)

Drain mendarln oranges and teserve syrup. Add
eoough water to sytup to nake 1 1/2 cups 1iqu1d;
pour into saucepan aad bring to boll. Renove
from heat aod add jel1o. St i r  unt l1 dissolved.
Add sherbet and stlr until melted. Chill. Then
fold in orange segEents afld pineaPple. Use 2-
qt mold, Garnish wlth lettuce and stlawberrles.
l,Iakes a nice ring nold.

JEI,I,IED PTNEAP?],E SAI-AD

1 3-oz line jello
1 3-oz lenon j e11o

1 sna1l pkg crean cheese
1 small can criuslled piDea?pfe
1  ^ " -  a . . . n ^? r i a , l  b i  1L

1/2 cup chopped ruts

Beat jel1o and vater. Add rai1k, Pineapple, crean
cheese, Then add nuts. Chi11 to a no1d.

GalI GelI

PVS
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TROZEN IRUIT SA]-AD

1 pkg cteam cheese (3 oz)

I  . ' h  . f i ^nnaa  n ' i f e

1 large can sliced pineapple, cut flne
I sliced banafla
1 cup miscellaneous fruits (gr.apes,

peaches, peats, cut f ine)
1/2 pt nhtpptng crean

Crean cheese and bayonnaise until thoroughly
olxed. Add nuts aad fruit and then fold in
whipped creaE. Chi11 at least four houxs.
Serve on lettuce. can be served as a salad
ora dessert .

Bette walker

AP?]-ESAUCE JE]-]-O MO'-D

1 large pkg 1lne jeuo
1 cen (ned) applesauce
chopped nuts

Add appleseuce to jel-lo when it is slightly
firn, Sprlnkle chopped nuts on top. Put in
ary shape contalner.

Mary McCaIla

PVS
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HOT GERMAN ?OTATO SAJ.AD

6 nedfto to large potatoes, boiled in
thelr skins, thetr peeleal

I  6 sl ices of bacof l .  dlced\*- 
3/4 cup chopped or thln1y sllceil onlons
2 T flou!
3T sugar
I Llz t saLt, dash of pepper
1/2 cup chopped ceLety or U2 t

celery seed (or both)
1/2 cup vater
3/4 cup vtnegar
2 di11 ?ickles (if desired) chopped

l,ry bacon until cr1sp. Reroove froD pan and
reserve about 1/3 cup fat. cook onions in fat
until yellow. Mix in flour, sugar, salt, ce1ery
seed and a dash of pepper. Stir in nater anal
vitregar graalually. ?our over sllceil potatoes,
anal add chopped celery anal bacon. Mlx thorough-
ly. Keep war0 over hot !'atei unt1l ready to
sefie. May be nade aheed end reheateal over
hot rreter or ln covered casserole in oven at
lon heat,

If you use 5 lbs. of potatoes, double the other
ingredients for the sauce. Thls would be m?1e
for 12 to 16 persons, dependlng upon their
appet l tes.

Janet l{arx

PVS



RICE SAI,AD

1 cup catrots, dlced and cooked
1 cup celery, dlced
U2 cup green beans, cut and cookeal \-
1/2 cup peas ' cooked
1 cup rice, cooked
1/2 cup vlnaiglette (olive o11, vinegar'

lenon luice and di11)
Ll2 Eo 3/4 cup nayonnaise

conbine all vegetables and rice. Marinate lfl
vtnalgrel te for several  hours or overnighE.
Draln excees dressiog and nix in nayonnaise
lightly. SeasoD r,r1th salt aflal PePper. Surrouoal
with watercless and serve.

Bette Walker

ICELANDIC BEET SAI,AI)

1 U2 cups apple' diced
I 8-oz lar pickled helrrlng,drained and

cut
U2 cup Earvard-sty1e beet3, dlced
1/3 cup onton, chopped
2 egge, hard-cooked and chopPed
3/4 cup mayonnaise
3/4 cup whipping clean, vhipPed

Conb iae app1e, herrilg, beets (with liquid),
onion a1lal eggs. fold mayonnaise, then apPle-
herrlng nixtGe lnto uhipped crean' Chill 2
houls. Serve wlth thin slices of Puqernickel
bread for appetizers or oII lettuce as a salad.
Makes 4 cups,

Janet Malx

PVS



FRENCE DRESSING

3

a
I cuD catsup
1/2 cup salad otl
1/2 cup vinegar

L 1 cup sugar
\, I t paprika

2 T garl ic luice

lllx well in blender. Ch111.

Gail GeIl

GRNBN GODDESS SAIAD DRXSSfNG

1/2 cup sour crean
1 cup mayonnaise
2 T archovles, chopped fine
2 T green onion, chopped fine
1/3 cup parsley, chopped f1fle

CoEbine all ingredients, Serve ovet hearts of
lettuce, as a dip for vegetables, or with
steaned shrinp.

Bette Walker

SOUR CREA}T DRESSING

1/4 cup sugar
1/2 t dry mustard
1/4 t salt
1/2 cup sour cream
3 t vinegar
2-3 t horseradish

llix flrst 3 lirgredients. Add to soul: cream,
vlnegar, end horse iadish. Mix ve11. Refrlg-

\_ erate. Serve over lettuce afld spiDach.

T,o1s Roae

PVS


