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SUNSHINE SALAD

2 tablespoons gelatin 1/4 cup nut meats
1/2 cup peach juice 1 cup peaches (chopped)

1 cup orange juice 1 cup red cherries (chopped)
1/4 cup powdered sugar 1 cup whipped cream

Soak gelatin in cold peach juice -then dissolve in hot water. Add
orange juice, powdered sugar, mixing thoroughly to be sure gelatin
and sugar are dissolved, then set aside to cool.

When the gelatin starts to thicken, add your favorite nut meats,
chopped peaches, chopped red cherries, and whipped cream. Pour
into a mold. To serve, unmold on glass dish and surround with
small crisp leaves of lettuce. Garnish with salad dressing.
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ASPARAGUS PIE, SOUFFLE

2 cups flour 2 tablespoons butter
4 teaspoons baking powder 3/4 cup water
1/2 teaspoon salt

Prepare first a pie crust. Sifting together the flour, baking powder
and salt. Cut into it two tablespoons of butter until like coarse meal.
Moisten with water, using as little as possible. Transfer to a floured
board; roll out one-half inch thick. Spread lightly with butter. Fold
over. Press edges together; roll out again to one-half inch thickness
and spread again with butter. Fold over: press edges together; roll out
once more to one-eighth inch thickness. Line a deep pie plate with this
crust, building up the edges slightly.

Bake eight minutes in a very hot oven (475-500 degrees).

X
SOUFFLE FILLING

3 tablespoons butter 1 cup cooked asparagus (chopped)
3 tablespoons flour 1/2 cup soft bread crumbs

1/8 teaspoon paprika 1 teaspoon baking powder

1/3 teaspoon salt 3 eggs (separated)
1 cup milk

Meanwhile, melt in a saucepan three tablespoons butter, flour,
paprika, salt, and when blended, pour in the milk gradually,
stirring constantly. When thickened and smooth, add the asparagus
(which has been well drained and washed), and the bread crumbs
and baking powder. When mixed well, remove from stove; stir
in the beaten egg yolks. Fold in the stiffly beaten egg whites.
Transfer mixture to the baked pie shell. Bake twenty minutes in a
moderate oven (375 degrees).
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@——EAULIFLOWER WITH HOLLANDAISEW%

Steam or boil cauliflower until done lemons. Beat three egg yolks
but not mushy. Serve with: together with one tablespoon
warm water and add to the

HOLLANDAISE SAUCE melted butter. Cook over a

Melt one quarter pound of butter in slow fire, beating with an egg
beater, until the mixture is like

a double boiler, add the juice of two
L thick cream. /_(
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LEMON MARMALADE

7 lemons

6 cups sugar

1/8 teaspoon baking soda
1 bottle certo

Remove the skins in quarters from about seven lemons. Lay the
quarters flat, shave off half of the white pulp, and cut the rinds
in fine shreds. Add one and one-half cups of water and one-eighth
teaspoon baking soda to the rinds, bring to a boil, and simmer,

covered for just ten minutes, stirring occasionally. Slip the pulp
out of the sections and add it, with the juice to the cooked rind.
Simmer, covered, for twenty minutes longer.

Measure sugar and fruit, solidly packed in a large Kkettle-that

is, two cups of sugar to one cup of fruit. Bring to a boil and boil

gently for five minutes. Remove from flame and stir in certo. Stir,

and skim for 5 minutes, allowing to cool. Pack in sterilized jars,

and seal immediately.
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MEAT BALLS or Rissoles
- 1/2 1b. beef (ground) 1 cup stock

1/2 1b. pork (ground) 1/2 cup white wine
A 2 rolls (soaked in milk) 1 teaspoon capers
9 1 onion (chopped) 1 teaspoon mustard
8 anchovies (chopped) 2 lumps sugar
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|:A| ﬁﬁ 1 E Eﬁ( N ;ﬁiEw :%\ 2 tablespoons butter 4 slices of lemon

1 tablespoon flour, salt and pepper 2 egg yolks (optional)

121b W (&A) 1 =5

121b A (KA) 172 BB Chop the beef and pork, mix, and add the two bread rolls,
2 fARERE (BALPF) 1 FABE previously soaked in milk, one finely chopped onion, three or four
1 FREE (1;7] @) 1 RREFRER chopped anchovies; season with salt and pepper and bind with two

8 & i fa (t)]w ) 2 Bk eggs. Shape into rissoles, and fry lightly in butter.
2 KL 4 K/ @*% Prepare a sauce as follows: Melt two tablespoons of butter, mix
1 ZRLEmRy ~ BE AN AU 2HEERE (WE) with one tablespoon of flour and cook till a light yellow. Dilute

with about one cup of stock and one-half cup of good white wine.

Add two or three anchovies, chopped, one teaspoon capers, one
1. BEFRAMBERTE S IBE » ABRINATEFIRIEIESF T, ) E5E £ teaspoon mustard, two lumps of sugar, and three or four slices of
* (Iﬂﬁﬁiﬂ/ﬁ% DUSE AL AR ) s BEEEER > 34 (G RER A s lemon. Cook for ten minutes, then pour over the rissoles. Cover the
FAEEANSAMLEA R » I ATEEE o MRS ARSI - BB pan and let simmer for two minutes. Just before serving add the

yolks of two eggs (optional), mixed with a little melted butter.
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