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Coming Are the Sala ays |
- |

"Twon't bedong and the hot summer dayve will he upon ne, |

Heat gencr l' ng victuals, that is, meats and other heavy foods

- will be repl: with vegetable dishes, egge and omelele, A
meal of is refreshing and, if properly proportioned
Fives sati v tustenance during the summer day:

\:xl,l be classified into two groups, i. e, the raw, |
such lettuce, radishes, cucumbers, celery, ete., and the cool |
ed, Uih as made from cooked vegetables, eggs, conked eold |
fish, poultry and meat.

Raw materials cshould be most meticulously washed and :
-"]l‘anPd before using. also the utensils pseid should bLe lesn |
and dry. Leaves should not be cut, but broken and dried by |
either putting them into a cloth tightly folded ar puttire |
them into 2 wire basket until free of moisture. Followine are |
elect salad |

APPLE, CELERY AND NUT SALAD
For Dressing
1 tablespoonful lard « teaspoonful white penpep
1 a4=no ! epps
1 teaspoonfu 1 H 4 tablespoonfuls lemon $uice
- 1. teaspoonful =ajt I cupful whipped rrean
I'ested Recipes
! ew 1 quart chopped apples 1% cupfole blanched and
1 _|:ir.: diced celery hredded almonds
% eupful rolled pecan nut meats
an enus For Salad —Mix apples, celery and nut meats
| For Dressing—Melt lard, add mustard, sugar, salt, neppar,
}'tn‘ of egps woll beaten, and lemon Juice Cook in doulle
- boiler till it thickenz, then add whites ¢ f epgpre =tiffly henten
Light Breakfasts Hot Weather Luncheon Chill wadl A0 Whikgsd cheath Just lefore orving Dot
should be mixed with frait.
; - ) ASPARAGUS SALAD
| »
. ) vl Cvroarn P R For Dressing
Orange Juice Whipped Cream Pancake: b tabesedontote rlia 1o I tublespboutuls chaied one
French Toast Broiled Bacon rained Honey Bacon 1 teaspoonful =alt cumber pickles
Strawberry Jam Tea noonful paprika 1 tablespoonful chopped
e . X . O _\;! : - . : 3 X 1 r : ¥
Tea, Coffee, Cocoa or M it Salad —Grapefruit Dressing onful tarr ! I 1 parslew
fra I AR =d €
Whip one nint of cream or condense:] 2 tablespoonfuls cider vinezat 1 can aep: o
; £i1 4 IFE Pant £ B o ARSI ooked asg
k until stiff. Beat four egg v s with _ .
Ai llil duce Il;l.“ | » -~ !Zl} }‘“],II:\ Drain asparagus and ok f| Mix salt with paprika. add pen
r 1% » 14 1R LE M - { 1) L& - ] o g Cu " ~ 2 1-1 -
Soft boiled or shirred egy LA DEESEI O T ONEL MRS TR per. tarragon vinegar, cider vinegar, lard. pickles, peppere,
Zwieback flour until smooth and foamv. Fold parsley, and chives, mix we : ind pour r the asparagus
Tea, Cotfee, Cocon o M the whinned cream until well blend CELERY AND ALVOND SALAD
: ¥ | _ .[".:‘:'i i T};-‘- af i f]s ‘}l'l‘.f(-“ egg whites L cuptul b ! la Tt 4
(i hake on a hot griddle,
i Mespoosniu . z ak b niul r
Baked Prun Several brands of mived fruit salad, . tabieapoont i teaspoonn .
Hital R ...-.---'-fpr'.\'-{.-.ﬂ- lif nt varieiies oRs Stnd : '
Shredded Wheat with Cre; SHPOUMRS LAY 6 0 < different varietis S . pful blanched aln n
or Butter and Sugar fruit in ane c; n. make the service of Mol grd o e e S . . : ; = him
T Coff '.: il ’i“l“” this delectable dessert salad verv 'i_;:]‘:;!l[!" 3 ng e W ' t \ ted. Blar a 4
A, 0 Tl acoa or | b = . g p y : 1e A : ,__ 2
= ; : Canned or fresh grapefruit pulp may be - i priehin . ° l
Wash prunes, cove 1 warm water in cas added and any other ‘-f"""} fruit in the ‘
| serole with tight lid n & slow éven unti market. A few strawherries, red rasp-
tender, one hour or lon o sugar 18 required ?n-rr‘:'-‘: or .-'n_.:1]i balls of watermelon or ._O_O—O_l—o_- wwrcs © wmeew
cantaloupe give a charming earnish. For
the dressing. mix six tablesnoons of
Quaker Oats with Rai=ins erapefruit juice with cight tablespoons u ln llndee
laAKe dals Wi vell=111% - i g S
I!_ ¥ \ll'I‘ﬁl - Marn (ol 0 "' © 1-: one lave] 1easnoon « r DOW-
Al e X - 4 i Hledd d 41 e v .

oy . mm - g ereg ugar nd a sorinkle of nanriks
lea. Coffee, Cocon or Milk | Sugar, : rini ' nanrika

Sty W;T;! a small nicce of jee in the how! ‘AT A SA\']\G

.
% . 1 - .
adalanl ' this when t I (iressing | | {.hfl.'.("(h'l
e
L]

Stewed l-.r-
Hot Hominy with Butter and Salt P,
Tea., Coffee. Cocoa or Milk

Hn m

Groceries, Meats,
}'umf;uq Fish, Fruits, Phone

Ferndale || Vegetables, WA 0102
Delicate:sen

Foods
l LOUIS SOMMER

49th and Dodge Streets

e g arlag . R . 1
SOy s I_’_“\r!_\f‘l] ' |I ra . ol ripe tomatngs I | }u CAVILY Wi
i . 1 e T aricd at o 11
] |,'|.l o I\I.l f _‘.\ ith (. ream an ]'... t eq I-J.]u parts of small « anned Deas
'ea, Coffee, Cocoa or Milk 1: N - ealban , 2
diced celery well salied. Poach one egg.
rather hard. for each tomato. Pour ]
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