SALADS

ARE HEALTH BUILDERS

HOW TO PREPARE
A N D HOW BEST TO

THEM
SERVE

ALADS, which are usually made up
l of green vegetables or fruits, are
improving the American diet, for
we have been too much a bread, meat and
potato eating people. Fruits and vegetables, supplying Mineral Salts, Calcium,
Phosphates, Iron, Acids and Vitamines,
besides roughage or bulk, are very necessary, and are quickly and easily prepared.

S

DELICIOUS DISHES FROM COLD LEFT-OVERS

Cabbage, or cabbage with celery or
green pepper or pimento, beets and chopped nuts, celery with nuts and apples, carrots with peas or string beans, potato with
onion or celery or with hard-cooked egg
and spinach, apples, oranges, prunes,
peaches, pears, or pineapples—almost any
fruit or vegetable may be used.
Cold meat leftovers make most excellent salads. Add a few pieces of celery and
onion or cucumber, whichever is in season.
FOR ZEST AND ATTRACTIVENESS

Mix above with Ivanhoe Mayonnaise
dressing and you will be surprised and delighted with the combination. Or you may
secure results more appealing to the eye
by putting each portion of salad, without

mayonnaise, on a crisp lettuce leaf and
topping with the mayonnaise the last thing
before serving. A sprig of parsley, a dash
of paprika, or a touch of pimento for decoration if you wish.
SALAD HINTS

Be particular to have the lettuce or celery cool and crisp. Most salads should be
sent to the table soon after being made
ready.
When making any salad in which fruit
is used do not mix in the dressing as the
fruit juices thin it and make it appear
watery. But just before serving cap each
portion with a small tablespoon of Ivanhoe Mayonnaise or serve the mayonnaise
from a separate dish.
VEGETABLE SALAD

1 cup peas, fresh or
canned.
Vz cup celery, minced.
Yz cup chicken, veal or
ham chopped fine.

1 cup red kidney beans
or lima beans.
3 sweet pickles.
Lettuce.
Ivanhoe Mayonnaise.

If canned vegetables are used, drain
thoroughly before combining with the other ingredients. Mix with Ivanhoe Mayonnaise and serve on crisp lettuce leaves.
STUFFED TOMATO SALAD

Tomatoes.
Celery.
Ivanhoe Mayonnaise.

Shrimp.
Cucumber.
Lettuce.

Remove the skins and scoop out the insides of tomatoes. Chill the shells. Drain
the pulp and add equal quantities of chopped celery, shrimp and cucumbers. Refill
the shells and cap with Ivanhoe Mayonnaise. Serve on crisp lettuce leaves.

POTATO SALAD
2 cups diced cooked
potatoes.
1 small onion.
Ivanhoe Mayonnaise.

1 hard boiled egg.
Small piece of pimento
chopped fine.
Salt.

Thoroughly mix with Ivanhoe Mayonnaise, salt to taste, add a dash of paprika,
garnish with parsley, and serve on lettuce
leaves. Diced cucumbers may be added if
desired.
CUCUMBER SALAD

1 cup cucumber cubes.
Vz cup cooked carrots,
chopped fine.

1 small onion, cut fine.
Ivanhoe Mayonnaise,

Chill, mix with Ivanhoe Mayonnaise and
serve on lettuce.
CRANBERRY SALAD

1 qt. cranberries.
2 cups cold w a t e r .
Chopped w a l n u t meats.
Ivanhoe Mayonnaise.

Diced celery.
% cup sugar.
2j/ 2 tablespoonfuls gelatine.

Add cranberries to cold water, bring to
boil and cook for 5 minutes, then rub
through sieve, add sugar and stir until
dissolved. Add the gelatine dissolved in
a little cold water and just as this begins
to set pour half of mixture into a shallow
dish, allowing it to become stiff, keeping
the other part warm. Over the part set,
sprinkle the celery and walnut meats,
then pour remaining part over this and
allow to set. When cold cut in fancy shapes
and serve on lettuce leaves, capping each
portion with Ivanhoe Mayonnaise.

Ivanhoe has twice as many eggs as in
the ordinary kinds; it is beaten fifty per
cent faster. Result—it is rich, velvety,
creamy.

PEPPER AND CREAM CHEESE SALAD
1 large green pepper.
Chopped nut meats.
Ivanhoe Mayonnaise.

Lettuce.
1 cream cheese.

Select a large green or red sweet pepper,
cut off the stem end, remove seeds and
turn upside down to drain. Mash the
cream cheese, mix with the nuts, and press
into the pepper. Set on ice for several
hours. When ready to serve cut into thin
slices and serve on crisp lettuce leaves
with Ivanhoe Mayonnaise.
A GOOD SUMMER SALAD

2 cups cold diced meat
or chicken.
3 to 6 hard boiled eggs.
4 tablespoonfuls Olive
_
Oil.
3 tomatoes.
Ivanhoe Mayonnaise.

1 cup cold lima beans or
peas or both mixed.
jjjfa, ^ a b ^ s p o o " ^ ^ ^ 1 '
vinegar.
Lettuce for garnishing.
Paprika or pepper to
taste.

Chop eggs rather coarsely and combine
with the cold meat, vegetables, oil, vinegar, salt and pepper; let stand half an
hour to marinate. Then moisten thoroughly with Ivanhoe Mayonnaise. Arrange salad in a mound on a round platter,
spread thinly with Ivanhoe Mayonnaise,
border with lettuce and surround with the
tomatoes sliced and overlapping. Cream
cheese formed into balls and dusted with
paprika or rolled in chopped parsley also
makes a pretty garnish.
Ivanhoe Mayonnaise is wholesome because all the ingredients are pure, fresh
and nutritious.

WELSH RAREBIT
1 tablespoonful butter.
1 tablespoonful flour.
y 2 teaspoonful salt.
y2 cup milk.

Y\ cup Ivanhoe Mayonnaise.
1 cup cheese.
Dash of paprika.

Break cheese in small pieces or grate;
melt butter, add flour, salt and paprika;
add milk and bring to boiling point, stirring constantly. Remove from fire, add
cheese and beat till it melts; add Ivanhoe
Mayonnaise and serve at once on toast or
crackers.
ORANGE AND ONION SALAD

Arrange on a lettuce leaf two or three
slices of orange, then two or three slices
of onion, Spanish or Bermuda, cut thin,
heap with Ivanhoe Mayonnaise.
This is very good despite its being a
rather startling combination.
FRUIT SALAD
Sliced pineapple.
Diced orange.
Banana, sliced thin.

Lettuce.
Ivanhoe Mayonnaise.

Place a slice of pineapple on crisp lettuce leaf, cover with orange and banana.
Cap with Ivanhoe Mayonnaise.
FRUIT AND NUT SALAD

Mix one part grapefruit and two parts
of orange pulp with finely chopped celery,
add a small quantity of chopped nuts.
Serve in an orange or grapefruit cup and
cap with Ivanhoe Mayonnaise.

MARSHMALLOW FRUIT SALAD
lb. marshmallows.
2 oranges.
Yz cup maraschino.
cherries.
Yz cup English w a l n u t
meats.

1 cup Malaga or T o k a y
grapes.
3 slices pineapple.
1 lemon.
Lettuce.
Ivanhoe Mayonnaise.

Cut each marshmallow into about four
pieces. Add oranges and pineapple cut
into pieces about the same size as the
marshmallow; then the grapes cut in
halves and seeded. Next the cherries cut
in halves. Squeeze the lemon juice over
all. Let season twenty-four hours; add
nuts and serve on crisp lettuce leaves, cap
with Ivanhoe Mayonnaise. This amount
will easily serve ten people.
BAKED APPLE SALAD

6 small t a r t apples.
6 teaspoonfuls brown
sugar.
3 teaspoonfuls butter
Ivanhoe Mayonnaise.

1 cup marshmallows cut
in cubes.
j/ 2 cup nut meats,
chopped, any kind.

Core apples but do not peel; put in a
baking pan and fill the centers with sugar;
place one-half teaspoonful butter on each
apple. Bake until tender but not broken,
basting them with a little hot water; then
chill. Mix together the chopped meats and
marshmallows, with Ivanhoe Mayonnaise.
Put this mixture in the centers of the
cooked apples, cap with a little more Ivanhoe Mayonnaise and garnish with cubes
of jelly or maraschino cherries.

Ivanhoe is smoother, richer, creamier.
More eggs are used and it is beaten fully
fifty per cent faster than ordinary kinds.

APRICOT SALAD

Remove the stones from halves of apricots, fresh or canned, fill the cavity with
malaga or tokay grapes, from which the
seeds have been removed; place on crisp
lettuce leaves and cap with Ivanhoe Mayonnaise. Peach salad made as above is
also very good.
BANANA SALAD
Banana.
Lettuce.

Chopped walnuts.
Ivanhoe Mayonnaise.

Slice lengthwise a ripe banana, lay it on
a crisp lettuce leaf. Cover with Ivanhoe
Mayonnaise. Sprinkle with finely chopped
walnut meats. The nut meats may be run
through a meat chopper.
CHERRY SALAD
1 cup pitted cooked
cherries.
y2 cup chopped w a l n u t
meats.

J/2 cup finely chopped
celery.
Lettuce.
Ivanhoe Mayonnaise.

Mix cherries, walnut meats and celery.
Chill and arrange each portion in a lettuce
nest. Cap with Ivanhoe Mayonnaise. A
maraschino cherry may be added for decoration.
PINEAPPLE AND PEAR SALAD

Place a small slice of pineapple on a
crisp lettuce leaf, on top of the pineapple
place half of a fresh or canned pear from
which the core has been removed, fill this
cavity with creamed pimento or cottage
cheese. Cap with a spoonful of Ivanhoe
Mayonnaise.

PINEAPPLE SURPRISE SALAD
Sliced pineapple.
Chopped nut meats.
Ivanhoe Mayonnaise.

Cream or cottage cheese.
Lettuce.

Arrange a slice of pineapple on a lettuce
leaf; spread with the cheese which has
been worked into a soft paste; sprinkle
with finely chopped nuts; top with Ivanhoe Mayonnaise. Garnish with nut meats
and strips of pimento or maraschino cherries.
FROZEN FRUIT SALAD

1 can pineapple, cut in
pieces, drained.
8 maraschino cherries,
cut in halves.
1 package Philadelphia
cream cheese, cut in
cubes.

1 cup cream, whipped.
12 fresh marshmallows,
cut in quarters.
1 small teaspoonful of
salt.
1 cup Ivanhoe Mayonnaise.

Mix fruit, etc., together, add Mayonnaise, mix well and add whipped cream
last. Pack in a freezer, using outside, 1
part salt and 2 parts ice. Let stand 5 hours.
Serve on lettuce leaves; garnish each portion with spoonful of Mayonnaise mixed
with whipped cream. Serve saltines with
this. Quantity will serve about 8 people.
SALADS MADE WITH GELATINE

During the season when canned fruits
are used, the housekeeper often finds she
has an accumulation of fruit juices from
her pears, peaches, berries, pineapples, etc.
These may be made into delicious salads
in the following manner:
Heat one quart of mixed juices; add onehalf package of Knox or Cox gelatine
which has been soaked in one-half cup of
cold water for ten minutes. Cool slightly,
then add the juice of one lemon, juice and

pulp of two oranges, one cup of Malaga
or Tokay grapes halved and seeded and a
few maraschino cherries. Pour into mould
and set in a cool place to harden. Slice
and serve on crisp lettuce leaves, garnish
with Ivanhoe Mayonnaise.
Many other combinations may be used,
such as celery, nuts, apples, etc. In the
above combination the lemon is used to
add zest. If tart juices or fruits are used
the lemon may be left out.
This salad will keep several days in a
cool place and is somewhat improved by
standing.
TWO-LAYER GELATINE SALAD

First layer:

1 pt. canned tomatoes.
4 tablespoonfuls granulated gelatine.
1/2 cup cold peas.
Vz teaspoonful salt.

3 tblspn. cold water.
teaspoonful soda.
1 teaspoon dry mustard.
Dash of pepper.
1 tablespoon grated onion.

2 bouillon cubes
1 tablespoonful lemon
juice.
4 tablespoonfuls granulated gelatine.
1 teaspoonful kitchen
bouquet.

1 pt. hot water.
1 hard boiled egg, sliced.
3 tablespoonfuls cold
water.
3 sweet pickles, chopped.
5 olives, chopped.
1 teaspoonful chopped
pimentoes.

Second layer:

For the first layer, heat the tomatoes,
which should be free from large pieces;
add soda and seasonings, including dry
mustard and grated onion; pour into a
bowl containing the gelatine, which has
been soaking in the cold water. Pour this
into a layer cake tin rinsed with cold
water, then add the peas, which should be
as dry as possible. Set away to harden.

For the second layer, dissolve the bouillon cubes in the hot water; ad' kitchen
bouquet and lemon juice and pour over the
gelatine, which has been soaking in the
cold water; then follow the directions for
layer number one.
Pieces of cold veal or chicken may be
used in place of the egg and any left-over
vegetables in place of the peas. To serve
put the two layers together with Ivanhoe
Mayonnaise between and a thin spread of
the same on top; or cut in cubes, place on
lettuce leaves and cap with Ivanhoe Mayonnaise.
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TOMATO JELLY SALAD

This salad may be made by adding onehalf box of plain gelatine to one quart of
stewed and strained tomatoes. Add one
teaspoonful each of salt and powdered
sugar. Pour into moulds and cap with
Ivanhoe Mayonnaise.

Relishes and Dressings
RELISH FOR COLD MEATS
1 cup Ivanhoe Mayonnaise.
1 r a w beet.
1 onion.
y2 tspn. paprika.

1 carrot.
1 tspn. salt.
1 tblespn. sugar.
y 2 tspn. mustard.

Run vegetables through a meat chopper
and mix all together.

BALTIMORE DRESSING
1 cup Ivanhoe Mayonnaise.
Yz cup canned tomatoes.
2 onions.
1 tspn. paprika.

2 tspn. salt.
1 tspn. mustard.
1 tblspn. Worcestershire sauce.

Drain tomatoes, grate onions fine, and
mix all together.
RUSSIAN DRESSING

To one cup of Ivanhoe Mayonnaise, add
1 cup chopped olives, f to one cup of chili
sauce. Good with either fish, meat or iceburg lettuce.
EGG DRESSING

1 hard boiled egg,
chopped fine.
1 head celery and
1 pepper chopped
together.

Salt.
Pepper or paprika.
% cup Ivanhoe Mayonnaise.

Mix all together. Particularly good with
baked or boiled fish.
RUSSIAN MAYONNAISE DRESSING

To twelve tablespoonfuls of Ivanhoe
Mayonnaise add three tablespoonfuls of
chopped capers, one tablespoonful vinegar,
three tablespoonfuls whipped cream. Mix
in order given, chill well and serve as desired. May be used for fruit or vegetable
salads.
MUSTARD SAUCE

Ivanhoe Mayonnaise and any good quality prepared mustard thoroughly mixed.
SOUR SAUCE

Crisp sour pickles finely chopped, mixed
with Ivanhoe Mayonnaise, make a most
delicious relish for cold meats, fish, etc.

SAUCE TARTARE

To one cup of Ivanhoe Mayonnaise add
two tablespoonfuls each of finely chopped
capers, olives, cucumber pickles and one
tablespoonful finely chopped parsley. Particularly good served with fish.

Sandwiches
Bread that is fine-grained and one day
old makes the best sandwiches.
Cut slices uniformly thin. Use creamed
butter, spread with the filler and cover
with another slice, pressing firmly together. Wrap in dampened cheesecloth
or in waxed paper and pack in a closed box
until ready to use.
Some prefer to spread with Ivanhoe
Mayonnaise in place of butter and lay
sliced tender meat between the bread.
SALMON DREAM SANDWICHES

One can of salmon, separated into flakes,
mix with one-half cup of Ivanhoe Mayonnaise. Spread on buttered thin slices of
graham or white bread, press well together.
SARDINE SANDWICHES

Remove oil and skins from sardines, add
one hard-boiled egg to every four fish.
Chop fine, add a few drops of lemon juice
and mix thoroughly with Ivanhoe Mayonnaise. Spread on either white or graham
bread.

OLIVE-CHEESE SANDWICHES

Mix one cup of finely chopped olives
with one-half cup of grated cheese.
Moisten with Ivanhoe Mayonnaise and
spread between thin slices of brown or
white bread.
EGG AND OLIVE SANDWICHES

Put eggs on to boil in cold water and
boil fifteen minutes; the fifteen minutes
boiling makes the yolks mealy and easier
to digest. To the finely chopped eggs add
stuffed olives also finely chopped. Mix
the two with Ivanhoe Mayonnaise and
spread on thin slices of buttered bread.
ONION AND EGG SANDWICHES

Boil 3 eggs and chop fine.
Small amount of pimento,
chop fine.

1 siweet onion ground fine.
#

Add Ivanhoe Mayonnaise to make a
thick paste and spread on thinly sliced
white bread which has been buttered.

Sandwich Fillers
Mix one cup of finely chopped baked
ham, one-half cup of chopped celery and
a small amount of pimento with Ivanhoe
Mayonnaise.
i i i
Pimento cheese and finely-chopped
olives, well mixed with Ivanhoe Mayonnaise.

Mix together the following: Half teaspoon mustard, one tablespoon grated
onion, five plain olives minced, half teaspoon salt, quarter teaspoon paprika, one
teaspoon parsley chopped fine, and three
tablespoons Ivanhoe Mayonnaise.
3: 3: 3:
Fresh roast pork, finely ground if desired; add a small onion and celery well
chopped. Mix well with Ivanhoe MayonA generous filling of finely chopped
seeded raisins moistened with Mayonnaise
and spread between thin slices of graham
bread makes an ideal sandwich for the
school child's lunch.
± ± ±
Cream cheese and chopped walnut meats
well mixed with Ivanhoe Mayonnaise,
makes a very good sandwich when spread
on buttered graham or white bread.

N N A I S E is made in
our new sanitary factory
THE C * G * M E A K E R

C O * , INC.

AUBURN, N. Y,

Ask for Ivanhoe Mayonnaise and accept
no substitutes—the others are not "as
good."

Of course
J\iayonnaise
is
erf
Creamier,
Richer
Purer-
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It contains t w i c c as m a n y eggs; it
is beaten f i f t y percent faster; and
all ingredi^

