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ASK Aunt Daisy
SALADS MAKE EASY MEALS

N summer the harassed house-
wife need not worry about
what to have for dinner. She
can always fall back upona salad.
This can be a real mixture, or it
can be very special and delicate.It may contain left-over fish, corned beef
or ham, or crayfish, sardines, hard-boiled
eggs, tomatoes, onion, cucumber, rad-
ishes, carrots, all raw, besides potato,
green peas, green and broad beans,
asparagus and cauliflower flowerets,
all cooked. Fruits should have a place
with the vegetables. Slices of apples,
peaches, oranges and bananas all com-
bine well with them, and many people
like a few cooked and stoned prunes.
Cheese should always find a place, sliced
or shredded. In any case, the foundation
of a salad should be lettuce or water-
-eress, or the tender heart of raw cab-
bage, chopped.
Coleslaw ;

Three cups finely-shredded white cab-
bage, a little grated onion, 1 tablespoon
minced parsley. Combine with French
dressing and serve very cold. An inter-
esting colour-touch is to serve this white
cabbage coleslaw in crisp red cabbage
leaves, or use red cabbage instead of
white.
Dressing for Slaw : :

{wo and a-half tablespoons butter, 14
teaspoon dry mustard, 1-3rd teaspoon
salt, 1 tablespoon each sugar and flour,1 egg, % cup top milk (sweet or sour),
14 cup vinegar. Melt butter in double
saucepan, stir in seasonings and flour,
add egg well-beaten, then cream. Cook
and stir over hot water until beginning
to thicken. Gradually add vinegar and
stir till creamy.
Cottage Cheese
As well as generous slices of pasteur-.
ised cheese, or shredded ordinary cheese,
make a point of using a lot of cottage
cheese this summer., It is excellent in
every way, and most people like it, or
soon learn to like it. In individual salad
plates, use small curled separate lettuce
leaves, fill one with a generous spoonful
of cottage cheese, another with chopped
cucumber, another with tomato slices
or cold cooked peas, and another with
chopped cold cooked new potato. Put
wedges of tomato in between. The cot-
tage cheese gives the solid, protein
touch. Most families can make their own
every day with any sour milk left. Just"
put the sour curds in a bag or piece of
muslin, tie and hang to drain all night
over a basin. The whey goes into making
scones. Scrape out curds, add salt to
taste and press into a basin or cup, ac-
cording to quantity. If you have enough,
put a plate on top and a weight. Then
they turn out solid. Or you can use them
freshly chopped.
Sardine Salad
Dice 4 medium cooked cold new pota-
toes, slice. 2 big apples. Flake 1 or 2
tins sardines, Mix all well. Put on let-
tuce leaves, or shredded lettuce, with
your favourite mayonnaise.
Crayfish Salad
Line crayfish shell with a lettuce leaf,
not hiding the outside red colour, fillwith finely-chopped crayfish meat, put

grated cheese on top, then slices of harde
boiled egg, chopped apples and diced
celery. Finish with dabs of mayonnaise,and serve with extra mayonnaise if liked.
Salad Dressing :

Beat 2 eggs, add 6 teaspoons sugar,
1 tablespoon butter, 8 tablespoons vine-
gar, 1 teaspoon mustard, pepper and
salt to taste. Add lastly, slowly, 1 small
cup: milk. Mix, well. Stand in jug in
boiling water. Boil till it thickens, stir-
ring occasionally.
Italian Dressing
Measure 3 parts best salad oil to 1
part vinegar. Drop oil slowly into vine-
gar, beating well. Add salt and pepper

to taste. A few drops onion juice may
be added.
Popular Dressing
Mix in basin 1 teaspoon dry mus-
tard, 42 teaspoon pepper, and 1 tea-
spoon salt. Pour slowly on to these, stir-
ring all the time, 1 tin sweetehed con-
densed milk. When beaten thoroughly
with a fork, add gradually sufficient
vinegar to make dressing sharp enough
for your liking. If too thick, add water,
Taste, and add more salt and pepper if
liked. For the average taste use empty
milk-tin three parts full of vinegar and
then filled with water. This makes a lot
of mayonnaise, which keeps almost in-
definitely. '
Continental Dressing
Well mix 1 teaspoon each mustard
and salt and 14 teaspoon pepper

with1
raw egg yolk and 112 tablespoons vine-
gar. Then stir in gradually 2-3 table-
yns best salad oil. Finally blend in
2 tablespoons cream. Salt and mustard
can be varied according to taste.
Cream DressingThisis especially good with any salad
which has potato as an ingredient. Pound
finely 2 hard-boiled egg yolks, mix in 44

PANCAKE DAY
Shrove Tuesday, February 21,
is Pancake Day, PLAIN: One
teacup flour, 1 egg, 2 pint milk.
Put flour in basin, make a well in
centre. Drop in yolk of egg, mix
carefully, adding gradually 2 the
milk, Mix to very smooth batter,
beat a few minutes longer, then
stir in rest of milk, and leave to
stand about 1 hour. When ready
to fry pancakes whisk egg-white
to stiff froth, adding pinch of salt,
and stir it lightly into the batter.RICH: Put 3 oz. flour into basin
with Y2 teaspoon salt. Mix gradu-
ally with ¥2 pint milk, working to
smooth paste; then add 3 eggs,
well beaten. To Fry Pancakes:
Use small pan. Melt small piece
lard or butter and when it begins
to smoke faintly pour in just suffi-
cient batter to cover the pan. Frytill golden brown, turn over withflat fish-slide, and br on other
side. When cooked dish on soft
paper, dredge with castor sugar
and sprinkle with lemon juice; fold
in half arid keep very hot till
others are ready.


