
Page 8 Portland Observer, December 24, 1961

FOOD SECTION
Salads add variety to holiday menu

V ARIETY IS the spice of life.
so they say. I f  th a t holds tru e  

in  the k itc h e n , th en  th e  m ost w e ll-  
seasoned m enus in c lu d e  sa lad s . 
Since the days o f  the Caesars, salads 
have been c ra fte d  to  please palates  
the w o rld  over. But w hether I t ’ s an  
in te rn atio n a l bow l o r jus t your g a r­
den v a r ie ty , th e re ’ s n o  end to  th e  
lu sc io u s  c o m b in a tio n s  a l i t t le  
creativ ity can fashion. A ll  it takes is 
an im ag in a tive  m ix  o f  fru its , vege­
tables and salad dressings.

F ro m  ju ic y  peaches to  c ru n c h y  
le ttu c e , fro m  g reen  a v o c ad o es  to  
white potatoes, produce comes fresh 
fro m  M o th e r  N a tu re  in  a ll shap es,, 
colors and flavors. C o m b in e  a host 
o f  these harvested delectables fo r an  
ey e -a p p ea lin g  sa lad  th a t  tastes as 
good as it looks. Then  transform  the  
p ro du ce  p o tp o u rr i in to  a  g o u rm et 
d elig h t w ith  a salad dressing. P re ­
p are d  dressings p ro v id e  a h a n d y  
m ix tu re  o f  herbs an d  spices th a t  
blend and enhance the various f la ­
vors. They add a distinctive character 
a ll  th e ir  o w n , to o . U se  th e m  to  
crea m  a s o u ff le , f la v o r  a p o ta to  
salad or crown a plate o f  greens.

These recipes display salad variety  
fro m  an Ensalada G azp ach o  appe­
tizer to  peach so u ffle  dessert. A s a 
course in  a meal o r a m eal in itse lf, 
there’ s a salad to  serve fo r every oc­
casion. so when the m enu calls fo r a 
bit o f  spicing up, look to  salad to  fill 
the b ill.

C o m b in e  p o ta to e s , b e e f, m u s h ­
ro o m s , o n io n  an d  p a rs le y . A d d  
sa lad  d ress in g  b le n d e d  w ith  so u r  
cream  an d  seasonings; toss lig h tly . 
C h ill. A d d  add itiona l salad dressing 
and  g a rn is h  w ith  o n io n  rin gs an d  
parsley, i f  desired.

4  to  6  servings.

ENSALADA GAZPACHO

1 cup chopped tom ato
36 cup chopped cucumber 
34 cup chopped green pepper
2 tablespoons sliced green onion  
36 cup French dressing
1 teaspoon lim e juice
34 teaspoon oregano
1 /8  teaspoon cracked black pepper
2 avocados, peeled, halved  
1 q t. shredded lettuce

C o m b in e  to m a to , c u c u m b e r, 
green pepper, green on io n , dressing, 
lim e ju ice  and seasonings; m ix light­
ly . F i l l  a v o c ad o  halves w ith  vege­
tab le m ix tu re . Serve on  shreded le t­
tuce.

4 servings.

PEACH SOUFFLE SALAD

2 3-oz. pkgs. orange flavored gelatin  
2 cups boiling  water 
1 cup cold water
1 cup gingerale
36 cup m ayonnaise
2 egg whites
2 cups finely chopped peaches

PANHANDLE POTA TO SALAD

1 q t. cooked potato  slices
2 cups cooked beef strips 
1 cup m ushroom  slices
1 cup red onion rings
y* cup chopped parsley
36 cup M irac le  W h ip  salad dressing
36 cup dairy sour cream  
36 teaspoon garlic salt 
y* teaspoon pepper

Dissolve gelatin  in boiling  w ater. 
A d d  c o ld  w a te r  an d  g in g e ra le . 
G ra d u a lly  add  g e la tin  to  m a y o n ­
naise; m ix in g  u n til b le n d ed . C h i l l  
until p artia lly  set.

W ra p  a 2-inch collar o f a lum inum  
fo il around top o f  six sherbet dishes. 
Beat egg w h ites  u n t i l  s t i f f  p eaks  
fo rm . F o ld  peaches and  egg w hites  
in to  g e la tin  m ix tu re . P o u r g e la tin  
m ixture in to  dishes; chill until firm . 
Rem ove co llar. G arn ish  w ith  peach 
slices and m in t, i f  desired.

Sam and Ollie's Market #2 
2222 N.E. Alberta

Hrs: Mon-Thurs 9 am-10 pm 
Fri & Sat9am-11 pm

284-9628
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GOLD EAGLE FISH MARKET
M 2 I N.E. Union

Mon - Fri 10-7 
Sat - Sun 11-0 - 

Tel: 287-2000 *287-00911

¡BUFFALO FISH............................................. ....91.68/lb
¡CULTURED PROTEIN FED CATFISH.......
,Q A R ................................................................
¡ 0 0 0 ................................................................
I  NEW ORLEANS OYSTER............................ ... 91.98/jar|

Flown in daily from Louisiana at a low low price.
We have DMSO
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8E 20th b  D IVIS ION
SE 72nd b  FLAVEL 
NE 16th b  FREMONT  
W  BURNSIDE at 21st
SAN RAFAEL -  1810 NE 122nd

Fotaat Grova 2328 PACIFIC 144,0 SE D IV IS IO N  
Oregon City -  878 MOLALLA jggg POWELL 
Canby—1061 SW  la» NE 74th b  O LI8AN
LLOYD CENTER HILLSBORO -  ISO SE OAK
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