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The Art of Salad Making
How to Utilize the Left-overs
By Doris Richards
A salad is a most useful as well as a
beautiful part of the menu, fitting into
many gaps, and satisfying the appetite
as well as ing & decorative dish for
the table,. S0 many elements enter into
uhd-m;k‘i:if that it is important for
the housewife to understand their value:

Salad ‘plants contain potash salts which
are beneficial to the system, while olive
oil, which furnishes a main ingredient of
most salad dressings, is fattening and
soothing to the body and becomes a most
valuable food if taken with any degree
of regularity. There are the hearty meat
salads, the lighter vegetable salads, and
many combinations of such dngredients
with pondiments, relishes, fruits and
nuts, which make the question of the
salad an almost endless possibility.

A small portion of cold meat may be
diced 'into a salad with some left-over
vegetables, the two or three tomatoes

- which are not enough to stew may be
made into cups to hold chopped lettuce
or cress mixed with salad dressing. The
few cold potatoes left over may be diced,
chopped onions and parsley added and
the whole marinated with French dress-
ing, and made into a tasty potato salad.
In fact almost all left-overs of meat,
fish or vegetables may be utilized either
in the making of salad or in the family
soup pot.

ere are some people who do not care
‘for mayonnaise because they dislike

olive oil. For them a boiled dressing:

will fill the needed place as this may be

mixed with a great variety of salad -

combinations.

! Boiled Salad Dressing—Mix together
one slightly beaten egg, a little salt, one
scant teaspoonful of mustard, one tea-
spoonful of sugar, two tablespoonfuls of

_ melted butter and three-fourths of a
, of thin cream or rich milk. When

t hly mixed and blended, add very
1y one-fourth of a cupful of vinegar.

in a double boiler, stirring con-
stantly until the mixture thickens, then

pool.

Pghyonnn.iu Dressing—It is .4 common
jdea that mayonnaise dressing is diffi-
cult to make, but if a few simple rules
are remembered there can be no failing
and the operation is simplicity itself.
Into & dish put one or two egg-yolks,
half a saltspoonful of salt, one tea-
spoonful of powdered sugar, a very little
pepper and a scant teaspoonful of mus-
tard. Add olive oil, drop by drop, at
first beating into the egg with a silver
fork. As the mixture thickens, the oil
may be added more quickly, pouring a
little on, continuing the beating without
cessation. Add slowly, alternating with
the oil, either vinegar, or lemon juice,
or if preferred, both (in which case use
about two tablespoonfuls of each, four,
of one alone). Continue stirring in
the oil until the mixture is very thick.
Keep on ice until wanted.

In mixing mayonnaise have every-
thing very cold. The olive oil and the
eggs should both have been on ice, the
fork and the plate on which the dress-
ing is made should also be cold. If the
mixture refuses to thicken or should
curdle, which it sometimes does if the
oil is added too quickly, stir in the yolk
of another egg and continue the beating
as before. The addition of a chopped
pickle and some capers converts “May-
{onnaise dressing” into “Sauce Tartare,”
{ which is used with many delicious rec-
| ipes. :

Mayonnaise may be jellied, for use
with aspic salads, by adding a table-

{ spoonful of melted gelatin, stirring until

| smooth and setting on ice. Cut in cubes
to decorate the salad.

French dressing is easily made. Mix
a very little salt, a dash of pepper,
three tablespoonfuls of vinegar and six
of olive oil and stir until well blended.

Egg Salad—Cut hard-boiled eggs in
halves, remove the volk and rub to a

paste adding an equal quantity of sar-
dines, freed from bones and tails.  Mix
together with a little mayonnaise.  Ar-
range crisp lettuce leaves or water cress

on a plate, pile the salad in a mound in
the center and decorate the edge of the

dish 'with the whites of the eggs filled

with mayonnaise dressing, a sprig of.

parsely stuck in the top of each.

Autumn Salad—Mix two cupfuls of
cold diced potatoes with one cupful of
chopped celery and one medium-gsized
apple cut in thin slices. Marinate with
French dressing, garnish with parsley
and celery tips and one or two bright
red nasturtiums.

Date Salad—Remove the stones from
some well-washed dates and stuff with
a little cream cheese into which a little
currant jelly is worked. Pile on crisp
lettuce leaves and serve with mayon-
naise dressing, into which the white of
an is beaten as well as the yolk.

en Salad with Nuts—To two
cupfuls of minced chicken meat allow
one of chopped celery. Mix with one
cupful of cﬁopped nut meats (any pre-
ferred kind) and moisten with mayon-
naise. Line a salad bowl with  lettuce
-leaves, arrange the salad in the center
and decorate with rounds of celery, piled
high with mayonnaise.
omato and Cucumber Salad—Peel
medium-sized tomatoes and cut a slice
off the top of each. Remove some of
the pulp and the core and fill these cups
with shredded cucumber slices moistened
with French dressing. Arrange on crisp
lettuce leaves.

Cherry Salad—This may be made from

fresh or canned cherries. Remove the
stones and fill each cavity with a Fil-
bert nut. Serve several cherries on a
lettuce leaf to each person and serve
with cream dressing.

Cream Dressing—With one-half tea-
spoonul of salt, sugar and mustard, and
dash of pepper add gradually two table-
spoonfuls of vinegar and the yolks of
two eggs, beaten. Cook over hot water
until the mixture thickens, then add one
tablespoonful of butter and pour gradu-
ally, while stirring constantly, onto the
beaten white of an egg. Cool and fold
in one cup of whipped cream.

This dressing is delicious with many
fruit salads as is another boiled dress-
ing.

Cream Dressing with 0il—Beat the
yolks of three eggs licht and add grad-
ually, beating the white, one-fourth cup
of olive oil then two tablespoonfuls of
vinegar and one of lemon juice. Cook
over hot water until the mixture thick-
ens and cools. Add gradually another

.tourth of a cup of olive oil, one table-

spoonful of powdered sugar, a pinch of
salt and a dash of pepper. Just before
mixing with the salad fold in two cups
of whipped cream, beaten very stiff

Fruit Salad—One cup each of diced
pineapple, halved strawberries, sliced
bananas, sliced oranges and cherries.
Sprinkle two tablespoonfuls of powdered
sugar and marinate with French dress-
ing. Serve on lettuce leaves with may-
onnaise or cream dressing.

Cream Cheese Salad--Moisten a eream
cheese with a little mayonnaise and a
teaspoonful of currant jelly and add
some chopped olives, forming into small
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balls. Dispose puttilg on crisp lettuce
leaves or on cress and serve with may-
onnaise dressing.

Oriental Salad—On thin slices of or-
anges sprinkle thin strips of apple, cu-
cumber and some raisins soaked in lemon
juice. Over all pour a tablespoonful of
the juice from a can of preserved ginger
and let grow very cold. Serve on nas-
turtium leaves, with cream dressing and
a few nasturtium seeds sprinkled over
the top. f

Potato and Tomato Salad—Cut some
fresh boiled potatoes into small dice
with a little cgopped onion added. Pour
French dressing over the top and allow
to stand for two hours. Scoop out to-
mato cups, fill with the potato salad
and pile cream dressing or mayonnaise
on top of each cup.

Apple Salad—Chopped apple and cel-
ery with a few nuts, mixed with may-
onnaise, makes a very tasty salad. Serve
in apple cases hollowed out and decorate
each portion with a celery plume.

Grape-fruit Salad—Mix equal portions
of grape-fruit pulp and chopped celery.
Arrange in nests of lettuce and serve
with mayonnaise, with tips of parsley
to garnish the top.

Fairy Salad—On small leaves of let-
tuce spread sliced bananas and celery.
Put a spoonful of cream dressing with
whipped cream on top of each and dec-
orate with a few candied violets.

Bananas, sprinkled with lemon juice

with chopped peanuts and candied cher-
ries, makes another delicious combina-
tion.

To add variety to salad dressing add
a little chopped mint or parsley, some
chopped candied fruits, some pickle or
some chopped olives. Do not be afraid
to 4ry experiments in the making of
salads. A half-cup of left-over corn and
a few string beans or lima beans will
make a delicious salad mixed with some
mayonnaise dressing; the fewslices of
cold veal, not enough to chop for a
salad, may enclose some stuffed dates,
some preserved cherries, or a section of
orange. Roll each slice of meat around
a little portion of salad and place one
small mound on a leaf of lettuce. Cover
with salad dressing.

Pineapple Salad—Shredded pineapple
with some chopped nuts makes a tasty
salad. Serve on beds of cress with any
preferred dressing, and decorate the top
of the salad with a few Maraschino
cherries.

Many salads are improved by sprink-
ling a little grated cheese over them just
before adding the dre sing. The same
effect is obtained by serving cheese
sticks with salad. Crisp wafers accom-
pany almost any salad becomingly, and
little tea biscuits, split and spread with
any meat or fish salad, are delicious.
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The Oil for the Athlete.—In rubbing down,
the athlete can find nothing finer than Dr.
Thomas’ Eclectric Oil. It renders the
muscles and sinews pliable, takes the soreness
out of them and strengthens them for strains
that may be put upon them. It stands pre-
eminent for this purpose, and athletes who
for yeors have bheen using it can testify to its
value as a lubricant,
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The Transformation of a White | =
' Sauog

“What is the sense of taking lesso;
for months and months at a cooking
school,” asked a bright young hoys

keeper, “when if you know how to maid

white sauce
earth?”
The thin white sauce is made of onge
tablespoonful of flour, one tablespoon}:
ful of butter, and one cupful of liquidJ
generally milk., Seasoning is added td:
taste, usually one-quarter of a teaspoogd:

you can cook anything ofs

ful of salt, and one-eighth of a tesd °

spoonful of pepper. Mix the flour anff
seasoning in the bottom of the sauce:
pan, rub-the-butter into the dry ingreq}
ients—if it is mot soft enough, heat i§
gently for a little while—then add thd
milk, about a third at a time, and st
the whole until it boils. The saucg

should then be smooth and velvety, an§

curiously enough it will be more vel}
vety if the milk is cold when added
probably because the blending of the in
gredients is then likely to be mo
thorough.

For a medium white sauce, the in
gredients and method are the same, byf
two tablespoonfuls of butter and twy o
flour are used. For a thick white sauce
four tablespoonfuls of butter and fou
of flour are called for. The proportion:
of flour to liquid must always be exa
but one-half less butter may be used af
a pinch—although, of course, the saue
will not be so rich, and it will be a goo
deal more difficult to make it free fro
lumps.

The Thin White Sauce

Cream soups, so called, are made on
foundation of thin white sauce. Sifte
vegetable pulp is added to the sauce fof
cream of corn, pea, spinach, tomato, an
so forth, or vegetables are chopped o
sliced, as for cream of celery or aspa
gus soup.

Custards, where the eggs are stirre
into a thin white sauce—properly sweet
ened, and the pepper omitted—will nof
separate and curdle, and will not “whey
in either a pie or a cup. .

Excellent ice-cream can be made on
a thin white sauce foundation when
sugar and flavoring are added. If
couple of beaten eggs are stirred ints
the fundamental white sauce, and su
gar, fruit sirup, chopped nuts, and sd
forth, are added, you will have some
thing that you may eall French ice
cream, frozen pudding, or custard ice
cream, as you will.

The Medium White Sauce

All the creamed dishes — creamel
chicken, creamed potatoes, creamed on
ions, and so forth—are simply the in
gredient that gives the name to the dial]
warmed up in a medium white sauce.

Croquettes of minced meat, fish, o
what not, can have their ingredients
“bound” together by a medium whibl
sauce. Stir the chopped meat or other
substance into the sauce until the mix
ture is of a good consistency to shape
into the croquettes.

Souffles of cheese, chicken, rice, and s0
forth, are made on the basis of a me
dium white sauce to which the name
“ingredient” is added. Two or three
eggs to every cup of the foundation
sauce will be required in addition. Stir
the yolks into the sauce after removing
it from the fire; fold the stiffly beaten
whites into the completed mixture just
before it is set into the oven, so that
it will rise and swell and bloat and puff
up as a proper souffle should.

The Thick White Sauce

This is the most difficult of the three
to make, because it is so thick that it
will “lump” unless it is constantly
stirred. .

For a delicious Welsh rabbit, stif
three cupfuls of grated or sliced cheest
into one cupful of thick white sauce
highly seasoned with paprika, mustard
red pepper, Worcestershire sauce, - 0
anything else you can think of. Stif
the whole over the fire until the cheest
is melted and the mixture boils. , This}
rabbit will never “string,” never curdle
never “separate,” and it can be success
fully made by a novice. Try adding
chopped olives to a rabbit, made like
the above, but with the brine from the
olive-bottle used as liquid for the four
dation sauce.
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