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reconstitute.
temperature.

Let simmer 10 to 20 minutes or until tendér.’
Drain thoroughly Cool.

. Stir onions into water and let soak 60 min-
utes to reconstitute, ,
Heat to boiling temperature, Let simmer. 20
to 25 minutes or until tender, Drain . well.:

Cover.- Hea’c, slowly, to boiling

Yield: 3—galfon mixture,

Soak potatoes in water 45 to 60 minutes to .-

Cool, Add to potatoes.

Add vinegar, salt and pepper. Mix lightly..
, Sprmkle with paprlka or garnish with sprigs

of crisp parsley. ' Serve cold.

Note.—1, 1 quart Mayonnaise (page 204)
may be used Onpt vinegar in the Potato Salad.

2. 20 eggs, hard-cooked, sliced, or cold
scramb_led eggs may be added,

PERFECTION. SALAD

Portion_': 21%-inch square.

. 100 POJ;;TION'S |
INerEDIENTS .~ - = ) s E PORTIONS
WEIGHTS 7 A.MOUNT.S (approx.)
Pounds 'Ou}w@é

Gelatin, lemon flavored .......... 5 Y S ST
Water, hot izl s | RO e e
Water, cold oo P 3L quarts e
Celery, diced i 8 | e | B ZATION oo
S}abbage, chopped fine ... Y 8 2AllON o e
'éarrots, chcppeﬁ fine .............. . 12 7T LY s T
3 i’eppers, green,-chopped fine. : 12 3 quart o e R
- Vinegar | - 114 pints ......................................................................
............................................... 1 tablespoon SN SN A
Lettuce, coalse]y eut e, A 6 Ce ] B gallons
Mayonnaise (page 204).......... 4 S - CVIE) R U S

Dissolve gelatin in hot.water. Stir in cold .
Water., Chill until slightly thickened.

" Mix together celery, cabbage, carlots gleen?

bers, vmegar and saIt

H

Stir ;ve‘geta'ble ﬁﬁxture into thickened gelatin,

.Place into pans. Chill until firm, _
‘Cut info 214-inch squares. Serve on lefiuce

i

with mayonnaise,
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