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Tempting salads and fancy d.tessmgs

BALIBUT CHEESE SALAD
The cheese supplies extra pro-

tein.

1 pound or 2 cupp flaked Hali-
but

% tsp. salt

pepper
1 cup cubed cheddar cheese
1 medium cucumber, diced

ps
Sprinkle halibut with salt and
pepper. Combine with cheese,
cucumber anc celery. Add
dressing and - toss ingredients
gently to mix. Serve in lettuce
eups. Makes 4 i 5 servings.
HILDA RAMSAY
Tadian River W. L

COLD PLATE SALAD
1 small head lettuce
% Ib. cottage cheese
2% can fruis for salad
15 fresh pitied dates
Paprika
Favorite dressing
Arrange on lettuce leal.
MRS. ROY CUTCLIFFE
Augustine Cove

SMOKED SALMON SALAD
1 1. smoked salmon
% cup dairy sour cream
1 or 2 tsp. chopped green onion
% tsp. celery salt
% fsp. pepper
1 tsp. chopped parsiey
Jettuce cups

Cut salmon Into bite - size
pieces. Toss with sour cream,
onion, celery salt, pepper and
parsley. Serve in lettuce cups.
Makes 3 to 4 servings.

Note — cooked fresh salmon
or halibut may be used instead
of smoked salmon.

HILDA RAMSAY
Indian River W. L

BAKED SEAFOOD SALAD
1 cup or 1 can (6 ounces) crab

1 cup or 1 can (5 ounces) shrimp
% cup du-ed green pepper
inely chopped opion
1 cup diced celery
1 thsp. Jemon juice
% tsp. Worcestershire
% cup mayonnaise
% cup crushed potato chips
% cup grated cheese

Drain and flake crab meat

sauce

lnd Temove \'lry pieces of shell.
v

juice and Worcestershire sauce
to mayonnaise. Fold in fish
mixture and pile into a greased

casserole or patty shells.
Top with potato chips and
sirinkle  with grated cheese.

oven (350

about 15 - 20 minutes. 4 to 5

HILDA RAMSAY
Indian River W. L

MOULDED FRUIT COCKTAIL
LAD

SAl
Method: Dissolve 1 pkg. Je-
mon or lime - flavored gelatin

Add 1% cups

Chill until sllghl]y l.lnckened
Fold in 1 28 fluid oz. can fruit

cocktail, drained

Mold as desired and chill un-
il firm.

Unmold on salad greens and
serve with salad dressing. Ser-
ves 6.

Baltic Women's Institute

JELLIED SHRIMP AND
ORANGE SALAD

2 cans (5 ounces each) shrimp,
drained

1 thsp. gelatine

% cup mayonnaise

1 thsp . lemon juice

% cup orange juice

1 orange, sectioned

% cup toasted almonds (chop-
ped)

% tsp. salt
% cup heavy cream, whipped
Cut shrimp in two, if large.
Soften gelatine in cold water;
dissolve_over low heat or hot
water. Blend with mayonnaise
and combined fruit juices. Add
shrimp, orange sections, (cut in
pieces, if desired) and almonds.
Add salt to whipped eream and
fold into shrimp mixture. Spoor
into a 4 cup mould. Chill nnﬁl
set. Makes § servings.
ILDA RAMSAY
Indian River W. L
MOLDED FRUIT AND
VEGETABLE SALAD
% PKG. GELATIN DISS IN

gelatin  dissolved in

7 oz. can tuna fish

% eup chopped green pepper
1 tbep. mineed onion

2 thep. crisp cabbage, shredded
3 thsp. vinegar

salad dressing to moisten

2 cups potato chips

To the flaked fish add pep-
pers, onions, cabbage and vin-
egar. Add dressing before

gether lightly. Serve on lettn c e
cups.
MRS. STERLING BIRT
GARDEN OF THE GULF
SALAD

1 pkg. lemon jello powder
1% cups hot wat

% cup pineapple juice

1 can crushed pineapple

1 cup grated carrot
% cup sweet pickle
% cup walnuts
Allow jello to thicken, add ee-
until firm. Serve

é

Jery etc.
on lettuce with mayonnaise or

BOWNESS
FUNERAL HOME
Summerside
Phone 436-2327

24 HOUR
AMBULANCE

SERVICE

Ordinary oils give uneven, slow burning flame (left), Shell Heating oil gives hot burning flame for top performance.

CLEAN OIL:

process.

alnenne Road

NBW Shell Heating Oil has been
refined by a special, Shell-
patented. Hydro-desulphurization

) This is achieved by scrubbing
sulphur and nitrogen compounds
from every drop of oil.

" The results are clear: this new oil
is bright and clean —as stable a heat-

ROBERT C. BARWISE

bl Dealer for Charlotictown and Charlotictown West
Dia) 44316

Remarkable new Shell Heating OQil
saves you money in two important ways

ing oil as your burner can use. This
superior cleanliness and stability
helps save you money.

Result: The oil burns in a hot,
eone-shaped flame. No heat is wasted
by lopsided burning. Fuel bills are
less. Service calls are fewer.

New Shell Heating Oil is available
now. Call us today for complete facts.

MRS. W.H. s
BALTIC LOT 18 W.I. % cup orange juice
% eup nuts

NEVER FAIL SALAD Fra aaled Geeiog.
DRESSING Cot wp smd mix with dressiog.
$ i s Arrange on lettuce.
L e MRS. ROY CUTCLIFFE
1 tsp. mustard AUGUSTINE COVE
1 heaping tbsp. flour CHICKEN AND TONGUE
3 2% 2 cups cooked chicken
o o Vinggar and egcx, B 3 tongue sliced and cred
MRS. DAVID cup cooked rice
BALTIC LOT 18 WL 1 cup frozen peas
% cup celery
CRANBERRY SALAD
2 thep. pimento

make 1% cups

% < to. Moisten with mayonaise fla-
vored with curry powder, add

Heat orange juice and water e
salt and pepper. Chill several

to dissolve jelly powder. Allow

10 cool and partly set. Add: rind  pora, Sarmish with parsley, and
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QUALITY
HOME BUILDING
"MAKE BUILDING PAY THE
HALLIDAY WAY."

FOR INFORMATION on these and other Halliday
ready cut and sectional homes, write for illustrated
home catalogue.

The
CORNERBROOK
376" x 31'6"
oM Ay GoTox

3695

The IMPERIAL
48'0" x 367"

COMPLETE PACKAGE
READY CUT

s5045




