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Delight{ul salads and salad dressings

CHILLED SOUP IDEAL FOR SUMMER EATING

FISHERMAN'S SPECIAL
SALAD

The green grapes and almonds
add a festive tough
1 pound or 2 cups cooked flak-
ed fish
% tep. salt
1 cup slicec celery
3% cup french dressiny
1 cup seedless grapes \[rnen)
% cup mayonnaise
1 tbsp. lemon juice
Jettuce cups
% cup toasted slivered almonds
Sprinkle fish with salt. Add
celery and combine with french
dressing. Let stand in refriger-
ator 1 hour to blend flavours.
Add grapes. Combine mayon-
naise and lemon juice. Add fish
mixture and toss gently. Serve
in lettuce cups and garnish
with almonds. Makes 4 sery-
ings.

HILDA RAMSAY
Indian River W. L

WATER CRESS SALAD

gently with lettuce, green beans,
radishes and capers.

Gur:nwr SALAD
3 small
1-3 cup French dmnng
Crisp Jettuce
MRS. R. CUTCLIFFE
Augustine Cove

GARDEN SALAD

pound or 2 cups flaked fish
cups mixed salad greens

cup thin strips raw carrot
cup raw caulifiowerlets
tomato, cut in wedges

% cup thin onion

e

1 bunch crisy

2 slices bacon (fried crisp)
% cup French dresing

Toss together and St
once.

MRS. R. CUTCLIFFE
SUMMER FISH SALAD

The flavour is enhanced by
marinating the fish in French
dress}
1 pound or 2 cups flaked fish
% tep. salt
% cup French dressing
3 cups torn lettuce leaves
1 i ked green beans
radishes
x tsp, capers (optional)

Sprinkle fish with salt, pour
french dressing over fish and
let stand in refrigerator for 1
hour to blend flavours. Toss

G. L. MacKENZIE
INC.
General Merchants

Kensington, P.E.L
Phone 74

BARBECUED
@ steaks
® chops
® ribs
@ chickens

Barry's Snack Bar

open 'l 3 am. Dial 46767

LOBSTER PINEAPPLE
ALAD

2 cups or 2 cans (5 oz each)
Jobster

32 ripe pineapple

23 cup diced celery

% cup sliced nut meats (any

33 cup salad dressing
Drain and cut lobster into

-size pieces. Cut pineapple
. halves lengthwise, remove
fruit from each half and save
the shells. Cul pineapple into
ehunks. Combine lobster, pine-
apple, celery, nut meats, and

Fill pineapple halves with
mixture. Serve with additional
salad dressing. Makes § serv-
ings

HILDA RAMSAY
Indian River W. L

GARDEN SALAD RING

1 thsp. gelatine
% cup cold water

2 cups boiling water
1 tsp. salt 5

1 cib il s
1 cup sliced radishes
% cup sliced green onions

Springle gelatine on cold wa-
ter. Dissolve in boiling water.
Add salt, seasoning salt, Tabas-
co sauce, liguid sweetener, le-
mon  juice Co Chill
until partiall Fid m re-

gredients. Chill until
ring mould. Serve
on or halibut

SALAD DRESSING

1 tbsp. flour
1 tsp. mustard

% tsp. salt

% cup sugar

Mix all together, *hen sid—

er
Boil all on stove watil thick

MRS. RUSSELL CAMPBELL
Indian River W. L

BOWNESS
FUNERAL HOME
Summerside
' Phone 436-2327

24 HOUR
AMBULANCE
SERVICE
————

Window and Plate
Glass Instailation

Authorized Dealer
"Thermopane™

Cac Glass Supplied &
nstalles

CARSON & BIRT
& King S Phome 48043

in a King Size

Bottle ...

It's ervetal clear . . . it’s
Lemon and Lime teamed
up just right...sparkling,
refreshing, perfectly light.

Teem’s the mew fum soft drink
in the bright greem bottle.
) Teem adds zest fo

you deo, anytime,

Kids love it ...s0
do grownups. Great for par-
ou!  Get a

SEAMAN'S

Beverages Ltd.
57 Water St. Ch'town

Prince St. Wharf Dial 47156
— ]

Nu Style

Dress Shop

Dress
Smartly
and

Save!

o dresses
a coafs
a Ssuits
e blouses

o Sweaters

e lingerie

NU STYLE

Dress Shop
Kent St. Ch'town ]




