Family Weekly Cookbook f MELANIE DE PROFT, Food Editor

Chef’s Salad

Prepare 1 env. garlic salad-dressing mix according to directions on pack-
age. Chill. In a large salad bowl, lightly toss together favorite salad greens
(such as lettuce, curly endive, and romaine), diced celery, snipped parsley,
and chopped hard-cooked eggs. Place a cut tomato in center of greens
and arrange strips of cold cooked ham and Cheddar cheese garnished with
pimiento strips around the tomato. (See photo.) Shake salad dressing vig-
orously; pour over greens and toss lightly.

Curried Tuna-Rice Salad

:GNU‘IN‘I'H:I@ FoOD RECIFE
TO PREPARE: 30 MIN.

1¥s cups packaged precooked rice
Ya cup mayonnuise
Vs cwp thick seur cream
Vs teaspoon prepared mustard
1 tablospocn lemon |vice 1 7-ox. cun tuna, drained and
1 tecspesn grated onlen separated in pleces
Vs temspoon Angestura hitters 1Y: cwps slicnd celery
1 touspoon salt 1 tablesp h
1. Prepare rice according to directions on package. Chill.

2. Blend together the mayonnaise, sour cream, mustard, lemon juice, onion,
bitters, and a mixture of the salt, pepper, curry powder, and paprika.

3. Combine rice, eggs, tuna, celery, and pimiento; toss lightly. Add the may-
onnaise mixture and toss lightly to coat evenly, Chill thoroughly. Serve on
lettuce. Garnish as for Tuna-Rice Salad. About B servings

Ya teaspoen white papper

" P curry p
Yi temspoon paprika
3 hard-cooked ogys, chopped
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Spicy Raspberry-Gelatin Mold

For Yop Layer: For Bottom Layen:
1 14k, 12-0x. jor spiced peuches, 1 3-on pkyg. respherry-avoresd
drained and sliced (resarve sirup) golatin
1 3-er. pkyg. black raspharry- Ya teuspoen salt
flavered gelatin 3 ox. cream cheoess, softonad
1. Lightly oil a 5-cup ring mold with salad or cooking oil (not olive oil);
drain. Arrange enough peach slices in bottom of mold to form a crown; set
in refrigerator,

2, Add enough water to reserved peach sirup to make 2 cups liquid. Heat
1 cup of the liquid until very hot. Add to black raspberry-flavored gelatin
and stir until gelatin is completely dissolved. Stir in the remaining cold liquid.
Pour enough dissolved gelatin over peaches in mold to barely cover, Set
both mold and remaining gelatin in refrigerator to chill until gelatin is
slightly thicker than consistency of thick, unbeaten egg white. When both
mixtures are of the same consistency, spoon gelatin over jelled peaches in
mold.

3. Meanwhile, prepare raspberry-flavored gelatin; stir in the salt, Mix in
the cream cheese as in recipe for Layered Raspberry-Gelatin Mold; com-
plete mold and serve as suggested. About 8 servings

TO PREPARE: 35 MIN,

Layered Raspberry-Gelatin Mold

CONVIN|ENCE @ FOQD RICIFE
For an added touch, serve with Coconut Cream.
TO PREPARE! 25 MIN.
For Top Layer (first mixture to be turned into mold)—Prepare hlack
raspberry-flavored gelatin according to directions on package. If desired,
use pineapple or orange juice for the liquid. If using pineapple juice, fold
pineapple chunks into slightly thickened gelatin; if using orange juice,
fold orange pieces into gelatin. Turn into an ociled mold and chill until just
set, but not firm.
For Bottom Layer (second mixture to be turned into mold)—Meanwhile,
prepare raspberry-flavored gelatin. With a spoon, stir cream cheese
(3-o0z pkg. cheese per 3-oz. pkg. gelatin) vigorously until softened, Gradu-
ally add the dissolved gelatin, stir‘ing constantly until all gelatin has been
added and thoroughly blended into the cheese. Chill until mixture gels
slightly. Spoon over first mixture (both layers should be of almost the
same consistency when combined to avoid separation when unmolded).
Chill until firm.
For Coconut Cream—Fold Vi cup toasted coconut into 1 cup thick sour
cream. Turn into attractive bowl and set in center of mold.
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Syrup "

with the (]
bright maple-y
flavor

Look for the beautiful

NEW “HIGHBOY" BOTTLE

® Easy fo hold!
® Easy fo pour!
e Afiractive on your table!

(i DELICIOUS NEW MAPLE-Y KARO is a brand new syrup blend that's

extra rich in maple-y goodness. .. exira full of ald-fashioned flavor,

K@ro Corn Syrups Contain 3 BIG ENERGY BOOSTERS

.« act much the
same asa
3-stage

1. DEXTROSE govs (o work @ 2.MALTOSE the second @ 3, DEXTRINS act slower, lo
" insfantly to give you the @ cnergy boaster, gives you @ giveyou athird ocdelayed
te! firat big lift. ® your second encrgy lift. @ buvst of energy,

TRY THESE @ ® Dark 'nSweet Karo,with @ Crystal Clear Karo with

DELICIOUS its rich, full-bodied Havor. its clear, sweel taste
KARO SYRUPS! AMERICA’S FAVORITE SYRUPS FOR OVER 50 YEARS

B i




