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EONEY IN SALADS AND SANDWICHES
Hrs, ngriet Grace

THE annual rush of picnics is on but the one who nlans
the memas must Temember to provide an adeguate diet for everyone at
all times. Then the foods ruset be well-cooked,

Just as we dress according to the thermoneter, sc we too
plan our meals accordins to the weather, On a hot day we might
serve a stuffed tomatc or frozen fruit salad with hot biscuite and
honey, a piece of cake for dessert and either iced tea or nilk,

For s bomato salad the omatoes should be meshed and thell
with a dull knife scrape the outside skin, being careful not to break
it, Place tomato with stom end down. Vith the sharp edge of the
knife cut skin into vwetal shapes 8o 'that' the petals can be snrezd
out on the salad greens tHEt arc uded for garnishing., Tomatocs may
be stuffed with chicken or tunafish salad, cole slaw or finely diced
celery snd stuffed olives chopred and mixed with a honey French

Dressing.
French Dressing
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A 3/4 cup salad oil
1/4 cup vinegar or lemon juice
1/2 teaspcon papTika
1/2 teasnoon salt -
1/4 teaspoon nmustard

dzsh cayenne

4 tablespoons honey

Place all in a tightly covered pint jar and shake vigorously
just before serving.

L Frozen Fruit Salad
fjﬁﬁﬁﬁf (this is delicious and nutritious)

4 ounces cream cheese 1 cup nitted white cherries
2 tablespoone mayomnalse 3 elices of pineapule
2 tablespoons honey 1/2 pint whipping crean
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Mix cream cheese with mayonnalse, add honev and mix_well.
4dd cherries and pineapple and fold in whipped cream, Flace in
dish in freezing tray.

Serve with the following dressing.

1/8 cup honey 1/2 cup vinegar

1l cup salad o0il 1 medium onion grated

1/2 teaspoon salt 1 tablespcon Worcestershire
1/3 cup chili sauce sauce

Place all ingredients in a quart jar and shske well,
Serve thie dressing on the lettuce and place = nortion of the
frozen salad on top. This dressing may be used on other salads.

B Pear Salad

Pears
Fimento cheese
Honey French dressing

If canned nears are used nlace can in refrigerator to
chill pears before making up the salad. Allow 2 halves of pear to
a person. Place cut side down on lettuce. Cover pears with riced
pimento cheese and serve with honey French Dressing. Rice cheese g
the same way vou rice potatoes.

Ssndwiches —_2 kinds of bread

Honey Butter

1/2 cup butter
1 cup honey

Let both buitter and honey stand in a warm room until
warm enough to blend well, Beat until well bSlended. Put in small
jar and store in refrigerator.

Buggestion: This is delicious and nutritious as a svread
for sandwiches or on waffles snc criddle cakes. If used for
cinnameon toast add ecinnamon to suit taste.

Oream OCheese Sandwich Filling

Boften cream cheese with enough homey to spread vell, Add
chopped raliesine or nuts.

Pearmt Butter Filling

Conbine two parts neamut butter with 3 parts of honey.
Store in cold place, : .
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Tea Sandwich

With 2 biscuit cutter cut circles irom bresd slices,
Snread circles of bread with softened butter and top with cream
cheese softened with honey. On this snread red rasnDerry jam.
Flace a dot of cream cheese mixture or whipped cream in the center.

Toazted Tea Sandwich

Use circles out from bread as in above recipe, Toast
until brown on both sides. Spread with softened butter and then
=ith honey, Sorinkle with chopped nuts, Place under broiler until
nuts are slightly browned and serve while hot.

When vou want to impress the Joneses, serve the following

Rice Pudding

& cuns cocked rice

3 cups milk

3/4 cup honey

3 eggs ' v
1 cup chopped raiesins -

Mix rice, milk and honey. Add the eggs which have been
glightly beaten. 8Stir in the chooped raisins, Bake at about 350
degrees F. in a well gressed bsking dish for about one hour, OServe
with eYeam if deesired. Serves 8,

Honey Parfait

2 eggs 1 teaspoon vanilla
Pinch salt 1 tall can evaporated ailk
1/2 cup honey (1-2/3 cupe) chilled

Beat egg whites with salt until foamy. Add honey slowly,
beating all the time until nixzture ie quite heavy. add egg yolks
and vanilla. Continue beating only until blended. Whip nilk very
8tiff.. Fold in honey nmixture. Pour at once into cold freezing trays.
Yieldr 3 voints.

When we get a cool day, why not try the following on your
waffles., :

Honey But ter Cream

1/2 cup honey
1/2 cup irradiated evaporated =milk
1/2 cup buiter

Conbine ingredients. Cook over low,heat until mixture
Jorms a smooth syrup, about 10 minutes, stirring frequently. Serve
hot or cold. Yield:; Bufficient for 12 servings,

Fortunate indeed is the family that has a well-nlanned
menm1 with well-cooked food.




