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WOMAN'S INSTITUTE LIBRARY OF COOKERY

VOLUME FOUR

SALADS AND SANDWICHES

COLD AND FROZEN DESSERTS

CAKES, COOKIES, AND PUDDINGS

PASTRIES AND PIES

WOMAN'S INSTITUTE OF DOMESTIC ARTS AND SCIENCES, Inc.

PREFACE

This  volume,  the  fourth  of  the  Woman's  Institute  Library  of  Cookery,  deals  with  salads, 
sandwiches, cold desserts, cakes, both large and small, puddings, pastry, and pies. Such foods 
constitute  some  of  the  niceties  of  the  diet,  but  skill  in  their  preparation  signifies  at  once  a 
housewife's mastery of the science of cookery.

In Salads and Sandwiches are presented so simply the secrets of appetizing salads that they can 
be grasped by even a novice, and sandwiches of numerous varieties, from those appropriate for 
afternoon teas to those suitable for the main dish in the meal, are so treated that they appear to 
rise above the ordinary place usually accorded them. One need never hesitate to prepare a menu 
for an afternoon or evening social affair or the salad course in a luncheon or dinner after a study of 
this part of the volume.

A glance through Cold and Frozen Desserts will convince one very quickly that a large number of 
the desserts that complete our meals are served cold. The mere mention of custards, gelatine 
desserts, and such frozen mixtures as ice creams, ices, frappés, sherbets, mousses, parfaits, and 
biscuits, all of which are explained here, is sufficient to indicate that this is an extremely delightful 
part  of  the subject of  cookery. Entertaining takes on a new and simplified meaning when one 
knows how to make and serve such dishes.

To be able to make cakes and puddings well is one of the ambitions of the modern housewife, and 
she has an opportunity to realize it in a study of  Cakes, Cookies, and Puddings, Parts 1 and 2. 
Sweet food in excess is undesirable, but in a moderate quantity it is required in each person's diet 
and may be obtained in this form without harm if it is properly prepared.

The two classes of  cakes--butter  and sponge--are treated in detail  both as to the methods of 



making  and  the  required  ingredients,  and  numerous  recipes  are  given  which  will  enable  the 
housewife to provide both plain and fancy cakes for ordinary and special occasions. Puddings that 
are prepared by boiling, steaming, and baking, and the sauces that make them appetizing, receive 
a goodly share of attention.

Pastries and Pies completes this volume, rounding out, as it were, the housewife's understanding 
of dessert making. To many persons, pastry making is an intricate matter, but with the principles 
thoroughly explained and each step clearly illustrated, delicious pies of every variety, as well as 
puff-paste dainties, may be had with very little effort.

Upon the completion of a study of this volume, the housewife will find herself equipped with a 
knowledge of the way to prepare many delicacies for her meals. While these are probably not so 
important in the diet as the more fundamental foods, they have a definite place and should receive 
the attention they deserve.
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SALADS AND SANDWICHES

SALADS IN THE DIET

1. So much variety exists among salads that  it  is somewhat difficult  to give a comprehensive 
definition of this class of foods. In general, however, salads may be considered as a dish of green 
herbs or vegetables, sometimes cooked, and usually chopped or sliced, sometimes mixed with fruit 
or with cooked and chopped cold meat, fish, etc., and generally served with a dressing. For the 
most  part,  salads take their  name from their  chief  ingredient,  as,  for  instance,  chicken salad, 
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tomato salad, pineapple salad, etc. Just what place salads have in the meal depends on the salad 
itself.  A  high-protein  salad,  such as  lobster  salad,  should  take the  place of  the  meat  course, 
whereas, a light salad of vegetables or fruits may be used as an additional course.

2. IMPORTANCE OF SALADS.--Salads are often considered to be a dish of little importance; that 
is, something that may be left out or added to a meal without affecting it to any great extent. While 
this may be the case in a meal that is composed of a sufficient variety of foods, salads have a 
definite place in meals as they are planned in the majority of households. Often there is a tendency 
to limit green vegetables or fresh fruits in the diet, but if the members of a family are to be fed an 
ideal diet it is extremely important that some of these foods enter into each day's meals, a fact that 
is often overlooked. There is no more effective nor appetizing way in which to include them in a 
meal than in the serving of salads. In addition, salads make a strong appeal to the appetite and at 
the same time are beneficial so far as the health of the family is concerned.

3.  PURPOSES OF SALADS.--Because of the wide variety of salads and the large number of 
ingredients from which a selection may be made in their  preparation,  salads can be used for 
various purposes. The housewife who gives much attention to the artistic side of the serving of 
food in her home will often use a salad to carry out a color scheme in her meal. This is, of course, 
the least valuable use that salads have, but it is a point that should not be overlooked. The chief 
purpose of salads in a meal is to provide something that the rest of the foods served in the meal 
lack.

Even though it is not desired to use the salad to carry out a color scheme, it should always be 
made an attractive dish. As is well  known, nothing is so unappetizing as a salad in which the 
ingredients have not been properly prepared, the garnish is not fresh and crisp, or the dressing 
and salad ingredients have been combined in such a way as to appear messy or stale looking. 
There is no excuse for such conditions, and they need not exist if proper attention is given to the 
preparation of the salad.

4.  SELECTION OF SALADS.--Although  salads,  through  their  variety,  offer  the  housewife  an 
opportunity  to  vary  her  meals,  they  require  a little  attention as to their  selection  if  a  properly 
balanced meal is to be the result. Salads that are high in food value or contain ingredients similar 
to those found in the other dishes served in the meal, should be avoided with dinners or with other 
heavy meals. For instance, a fish or a meat salad should not be served with a dinner, for it would 
supply  a  quantity  of  protein  to  a  meal  that  is  already sufficiently  high  in  this  food substance 
because of the fact that meat also is included. Such a salad, however, has a place in a very light 
luncheon or a supper, for it helps to balance such a meal. The correct salad to serve with a dinner 
that contains a number of heavy dishes is a vegetable salad, if enough vegetables are not already 
included, or a fruit salad, if the dessert does not consist of fruit. In case a fruit salad is selected, it is 
often made to serve for both the salad and the dessert course.

5. SALAD ACCOMPANIMENTS.--In addition to the ingredients used in the preparation of salads, 
dressings usually form an important part. These vary greatly as to ingredients and consequently as 
to composition, but most of them contain considerable fat and therefore increase the food value of 
the salad. Then, too, an accompaniment of some kind is generally served with salads to make 
them more attractive and more pleasing to the taste. This may be a wafer or a cracker of some 
description or a small sandwich made of bread cut into thin slices and merely buttered or buttered 
and then spread with a filling of some sort. Such accompaniments, of course, are not a necessity, 
but they add enough to the salad to warrant their use.

COMPOSITION OF SALADS

6. The composition, as well as the total food value, of salads depends entirely on the ingredients of 
which they are composed. With an understanding of the composition of the ingredients used in 
salads, the housewife will be able to judge fairly accurately whether the salad is low, medium, or 
high in food value, and whether it is high in protein, fat, or carbohydrate. This matter is important, 
and should receive consideration from all who prepare this class of food.

7. PROTEIN IN SALADS.--As may be expected, salads that are high in protein have for their 
basis, or contain, such ingredients as meat, fish, fowl, cheese, eggs, nuts, or dried beans. The 



amount of protein that such a salad contains naturally varies with the quantity of high-protein food 
that  is  used.  For  instance,  a  salad  that  has  hard-cooked  eggs  for  its  foundation  contains 
considerable protein, but one in which a slice or two of hard-cooked egg is used for a garnish 
cannot be said to be a high-protein salad.

8. FAT IN SALADS.--The fat in salads is more often included as a part of the dressing than in any 
other way, but the quantity introduced may be very large. A French dressing or a mayonnaise 
dressing, as a rule, contains a sufficient proportion of some kind of oil to make the salad in which it 
is used somewhat high in fat. In fact, salads are often used as a means of introducing fat into a 
meal,  and whenever this is done they should be considered as one of the dishes that supply 
energy-producing food material to the meals in which they are served.

9. CARBOHYDRATE IN SALADS.--For the most part, salads do not contain carbohydrate in any 
quantity. If fruits are used, the salad will, of course, contain a certain amount of sugar. Salads in 
which potatoes, peas, beets, and other vegetables are used also contain starch or sugar in varying 
quantities. However,  with the exception of potato salad, salads are probably never taken as a 
source of carbohydrate.

10.  MINERAL SALTS IN SALADS.--In  the  majority  of  salads,  mineral  salts  are  an important 
ingredient. Meat and fish salads are the only ones in which the mineral salts are not especially 
desirable, but they can be improved in this respect if a certain amount of vegetables are mixed with 
them. Green-vegetable salads are the most valuable sources of mineral salts,  and fruit  salads 
come next.  In  addition,  these two varieties of  salads contain  vitamines,  which are substances 
necessary to maintain health. Cheese and egg salads, which are high-protein salads, are also 
valuable for the vitamines they supply.

11. CELLULOSE IN SALADS.--Vegetable and fruit salads serve to supply cellulose in the diet. 
Unless the meals contain sufficient cellulose in some other form, the use of such salads is an 
excellent way in which to introduce this material. Of course, the salads composed of foods high in 
cellulose are lower in food value than others, but the salad dressing usually helps to make up for 
this deficiency.

INGREDIENTS OF SALADS

12. VARIETY IN SALAD INGREDIENTS.--One of the advantages of salads is that the ingredients 
from which they can be made are large in number. In fact,  almost any cooked or raw fruit  or 
vegetable, or any meat, fowl, or fish, whether cooked expressly for this purpose or left over from a 
previous meal, may be utilized in the making of salads. Canned foods of these varieties may also 
be used to advantage for salads during the winter when fresh foods are expensive and difficult to 
procure. The idea that such foods cannot be used is wrong.

13. As far as meats are concerned, they are not used so extensively in salads as are fruits and 
vegetables. Often, however, veal or pork may be used to increase the quantity of material needed 
to  make  certain  salads,  such  as  chicken  salad.  Canned  fish  or  fish  freshly  cooked  makes 
appetizing salads, and if there is not a sufficient quantity of one kind on hand, another may be 
added without impairing the quality of the salad.

14. As has already been stated, almost any vegetable, raw, canned, or freshly cooked, can be 
used in the making of salads. In addition, these vegetables may be combined in almost any way. 
Small amounts of two, three, four, or more vegetables may be combined with an appetizing salad 
dressing and served as a luncheon or dinner salad. If no definite recipe is followed but whatever 
material that happens to be on hand is utilized, the result is not only an appetizing salad, but a 
saving of vegetables that might otherwise be wasted.

[Illustration: FIG. 1]

15. Fruits, both canned and raw, are largely used in the making of salads. As with vegetables, 
almost any combination of them makes a delicious salad when served with the proper dressing. 
Thus, a slice of pineapple, a canned peach or two, or a few spoonfuls of cherries may be added to 
grapefruit,  oranges, bananas, or whatever fruit  may happen to be most convenient or easy to 
procure and served with the salad dressing that is preferred. Vegetables are seldom used with 



fruits, celery being the only one that is ever employed in this way. On the other hand, nuts are 
much used with fruits, vegetables, meats, and fish in the making of salads and any variety may be 
utilized.

16. SALAD GARNISHES.--The garnishing of salads, while it may seem to be an unimportant part 
of the preparation of this food, is really a matter that demands considerable attention. Lettuce is 
used oftenest for this purpose, but almost any edible green, such as endive, watercress, etc., 
makes an excellent garnish. Generally when lettuce is the garnish, the leaves are used whole, but 
if they are not in good condition for garnishing or if use is to be made of the coarse outside leaves 
of the stalks, they may be arranged in a pile, rolled tight, and then, as shown in Fig. 1, cut with a 
sharp knife into narrow strips. Lettuce prepared in this way is said to be shredded, and a bed of it 
makes a very attractive garnish for many kinds of salad. Among the other foods used as a garnish 
are certain vegetables that give a contrast in color, such as pimiento, green peppers, radishes, and 
olives. Slices of hard-cooked eggs or the yolks of eggs forced through a ricer likewise offer a touch 
of attractive color.

17. NATURE OF SALAD DRESSINGS.--When a salad is properly made, a salad dressing of some 
kind is usually added to the ingredients that are selected for the salad. This dressing generally has 
for its chief ingredient a salad oil of some kind, many satisfactory varieties of which are to be found 
on the market. Olive oil has always been the most popular oil used for this purpose, and in many 
respects it is the most desirable. It can be obtained in several grades, the price varying with the 
excellence of the quality. The best grades have a yellowish color, the poorest ones are somewhat 
green, and those of medium quality shade between these two colors. The best grades are also 
clear,  while  the poorer  ones are usually  cloudy,  the better  the  quality  the less cloudy the oil. 
Besides olive oil,  however,  there are oils  made of  cottonseed,  corn,  and nuts.  Many of  these 
products are cheaper than olive oil and are almost, if not quite, as satisfactory. In combination with 
the oil that is used for salad dressing, there is always an acid of some kind, such as vinegar or 
lemon juice. To these ingredients are added spices and flavoring. Such a dressing is prepared 
without cooking, the ingredients being combined by proper mixing or beating.

18. Another kind of dressing that is much used is known as boiled salad dressing. Its ingredients 
are similar to those used in the uncooked salad dressing, but usually less fat is employed and eggs 
alone or eggs and some starchy material are used for thickening.

Then, again, entirely different kinds of dressing may be made for fruit salads. Sometimes these 
dressings contain no fat, and other times they have for their basis sweet or sour cream, but usually 
they are made so that they are somewhat acid to the taste.

RELATION OF SALADS TO MEALS

19. Because of the large variety of ingredients that may be used in the making of salads, it is 
usually possible to make the salad correspond properly with the other dishes in the meal. This is a 
little more difficult  to accomplish when left-over materials are used in salads, but,  even in this 
event, the addition of ingredients that will make the salad more nearly approach what must be 
supplied is usually possible.  If  the meal is to be a light  one and the salad is  to serve as the 
principal dish, it should be sufficiently heavy and contain enough food value to serve the purpose 
for which it is intended. It should be decided on first, and then the rest of the dishes should be 
planned to correspond with the salad.

On the other hand, when the meal is a heavy one and the salad is to be one of the lighter dishes, 
the main dishes should be decided on first and the salad planned so that it will correspond properly 
with the other dishes. For instance, with meat or fish as the main course of the meal, a fish, egg, or 
cheese salad would obviously be the wrong thing to serve. Instead, a light salad of vegetables or 
fruits should be selected for such a meal. It should be remembered, also, that if the other dishes of 
a meal contain sufficient food value to make the meal properly nourishing, a salad containing a rich 
dressing will provide more than a sufficient supply of calories and consequently should be avoided.

20. Another point that should not be neglected in selecting a salad is that it should be a contrast to 
the  rest  of  the  meal  as  far  as flavor  is  concerned.  While  several  foods acid  in  flavor  do not 
necessarily  unbalance a meal  so far  as food substances and food value are concerned,  they 



provide too much of the same flavor to be agreeable to most persons. For instance, if the meal 
contains an acid soup, such as tomato, and a vegetable with a sour dressing, such as beets, then 
a salad that is also acid will be likely to add more of a sour flavor than the majority of persons 
desire.

Then, too, it is not a good plan to serve in the salad the same vegetable that is served in the soup 
or the dinner course. Thus, creamed celery and a salad containing celery, and tomato soup and 
tomato salad are bad combinations and should, like others similar to them, be carefully avoided. 
Even though such vegetables may be on hand in quantity, they can usually be kept for another 
meal.

PRINCIPLES OF SALAD MAKING

21. CONDITION OF SALAD INGREDIENTS.--When the kind of salad to be served is decided on, 
the selection and preparation of the materials are the next matters to receive attention. Very often 
materials that are on hand are utilized in this way, but if it is possible to select the ingredients 
expressly for the salad, they should be very carefully chosen. Any kind of salad, but particularly a 
vegetable or a fruit salad, becomes much more attractive if it is made with ingredients that are in 
good condition and that are attractive in appearance. They should therefore be fresh and crisp and 
never  mushy,  wilted,  nor  limp.  Of  course,  this  does  not  mean  that  material  that  is  slightly 
unattractive must be discarded, for it can usually be prepared so that it can be utilized in some 
way. However, much of the deterioration of salad ingredients before they are used can be avoided 
if proper attention is given to them after they come into the home. Without doubt, the best way in 
which to keep radishes, celery, parsley, watercress, and other greens that are much used in salads 
is to wrap them loosely in a moist cloth as soon as they are received in the home and then put 
them in a cool place. Small muslin or linen bags having a draw-string in the top are very good for 
this purpose, but they are not a necessity, for old napkins or small pieces of worn cloth will do very 
well.

22.  CLEANING  AND  FRESHENING  SALAD  INGREDIENTS.--In  the  making  of  a  salad,  the 
cleaning of the ingredients used is a very important part of the work. While nothing should be 
wasted in the process of preparation, decayed or discolored leaves, stems, or parts of fruits and 
vegetables  should,  of  course,  be  removed.  Every  lettuce  leaf  and  every  part  of  other  salad 
vegetables should be looked over carefully and washed separately in cold water. To accomplish 
this, the stalks or leaves must be taken apart after the root is cut off. Then, before they are used, 
they should be examined carefully again in order to make sure that no small bugs nor worms and 
no dirt remain on them. Such vegetables will become crisp if they are allowed to remain in cold 
water long enough to bring back their natural freshness. A little ice added to the water helps to 
accomplish this more quickly. It should be remembered, however that lettuce leaves bruise and 
break easily and so must be handled carefully if the best appearance is desired.

23. When cucumbers are to be used for salad, they should be peeled and put immediately into 
cold water to become crisp, or they may first be sliced or diced and then put into the cold water. 
They should never be allowed to stand for any length of time in salt water. If it is desired to season 
them with salt, a little may be added to the water in which they are made crisp, but it will also be 
necessary to add ice to make the water as cold as possible. The old idea that soaking cucumbers 
in salted water removes something injurious has been proved to be untrue, and they are just as 
satisfactory, so far as their flavor and condition are concerned, when they are not subjected to this 
treatment. Radishes, celery, and cabbage may be made crisp in the same way as are cucumbers 
and lettuce.

In the event that any of these vegetables are allowed to stand in water, they must be properly 
drained before they are used in a salad, for any water that remains on them will dilute the dressing. 
If they must be dried very quickly, they may be patted carefully between folds of cloth, preferably 
linen or cheesecloth, or they may be allowed to stand for a few minutes in a wire basket or a 
colander. Care should be taken, however, not to allow them to stand until the good that has been 
accomplished by making them crisp in cold water is undone.

24. PREPARING FRUITS FOR SALADS.--After fruits have been carefully cleaned, they are ready 
to be peeled and cut into pieces of the size desired for the salad. An effort should always be made 



to have the pieces equal in size, similar in shape, and not too small. They should be peeled in an 
economical way, but at the same time should be prepared as attractively as possible.

25. In the preparation of oranges for a salad, the fruit is peeled as if it were an apple, the peeling 
being cut deeply enough to remove the skin that covers the sections. After the entire orange is 
peeled, the contents of each section should be removed by passing a sharp knife as closely as 
possible to the skin between the sections and then taking out the pulp without any of this skin. The 
sections may then be used whole or cut into pieces.

Grapefruit may be prepared in the same way as oranges. Upon the removal of the whole sections, 
they may be left whole or they may be cut once or twice, depending on the kind of salad and the 
appearance desired. When grapefruit or oranges are prepared in this manner, they make a much 
more agreeable ingredient for fruit salad than when they are simply cut into chunks and the tough 
skin is allowed to remain on the pieces. No waste need be permitted in this process, for the juice 
may be extracted from what remains after the sections have been removed by pressing it in a fruit 
press or by any other means and then utilized in the making of the salad dressing or kept for some 
other purpose.

Bananas, which are often used in salads, should be peeled,  any bruised or  decayed portions 
should be removed, and the surface should then be scraped slightly with a paring knife in order to 
remove the pithy surface, which, when eaten, has a puckery, disagreeable effect.

26. When fruits of any kind have been prepared for salad and cannot be used at once, they may 
be kept from wilting and discoloring if they are put where they will keep cool and are sprinkled with 
a little lemon juice that is slightly diluted with water. Before the salad materials are mixed with the 
salad dressing, however, all juices or liquid of any kind should be carefully drained from them, for 
these will dilute the dressing and produce a salad that is less appetizing in both appearance and 
flavor.

27. PREPARING NUTS FOR SALADS.--When nuts are to be used in a salad, they should never 
be ground in a grinder; rather, they should be chopped or cut into small pieces with a knife. After 
being so prepared, they should be added to the salad just before it is put on the table. This is a 
matter that should not be overlooked, for if the salad is allowed to stand very long after the nuts are 
added they will discolor the dressing and cause the salad to become dark and gray looking.

28. MARINATING SALAD INGREDIENTS.--To improve the flavor of such salads as chicken, veal, 
lobster, or crab, the ingredients are usually marinated with a sour dressing of some description 
before the salad dressing is added. As is explained in Essentials of Cookery, Part 2, marinating 
involves the seasoning of meat or fish by means of vinegar or French dressing. The preparation 
used to marinate salad ingredients may be plain vinegar to which salt and pepper are added, or it 
may be a French dressing, which is prepared by mixing vinegar, olive oil, salt, and pepper in the 
proper proportions. Whichever preparation is used should be poured over the materials after they 
are cut or prepared for the salad, and only enough to moisten each piece slightly should be used. 
The ingredients should then be carefully mixed with the dressing to avoid breaking or crushing 
them and should be allowed to stand in a cold place for a few minutes. Then they should be 
drained so that none of the material used to marinate them remains on the salad when the other 
dressing is added. With this done, the salad is ready for whatever salad dressing is to be used.

29. Potato salad and salads containing such vegetables as carrots, peas, string beans, etc. are 
also improved by being marinated in the same way as salads made of meat, fowl, and fish. This 
sort of preparation involves a little more work, it is true, but it usually produces such gratifying 
results that it justifies the expenditure of the extra effort. In the first place, a slightly smaller amount 
of salad dressing will be required when the ingredients are marinated and, in addition, a better 
looking dish can be made, for the dressing need not be mixed with the salad but merely placed on 
top.

30. In case the housewife prefers not to take the time nor the trouble to marinate a salad, she 
should at least mix thoroughly with salt and pepper the ingredients that require seasoning. The fact 
that a salad should be a well and highly seasoned dish must never be overlooked. As can be 
readily understood, a bland salad without character is never so appetizing as one that is crisp, 
fresh, well made, and properly seasoned.



SERVING SALADS

31. Several different ways of serving salads are in practice. Perhaps the most convenient method 
of serving this dish is to prepare individual portions of it on salad plates in the kitchen and then set 
these on the table at each person's place. If a simple table service is followed, the salad may be 
put on the table at the same time as the rest of the meal. The correct position for the salad plate is 
at the left-hand side of the dinner plate and just a little nearer to the edge of the table than the 
bread-and-butter plate. The plates on which salad is served should be large enough to prevent the 
difficulty in eating that would be experienced if the plate were a trifle small. It should therefore be 
remembered that the salad plate is the next larger in size to the bread-and-butter plate.

32. In case individual salads are to be prepared, the plate should first be garnished with whatever 
vegetable green is selected for this purpose. If lettuce is to be used, a single leaf, several very 
small center leaves, or a small quantity of shredded lettuce will be sufficient, for a great deal of 
garnish is never desirable. In case the leaves are very large, one may be divided in half and each 
part utilized. Then the salad ingredients, which have already been combined, should be piled in a 
neat heap on top of the garnish either with or without the salad dressing. If the salad dressing is 
not mixed with the materials, a spoonful or two of it should be placed on top of them. Sometimes, 
for the effect of color, additional garnish of some kind is used. For a vegetable or a meat salad, this 
may be egg yolk put through a sieve, slices of hard-cooked eggs, olives or radishes cut in fancy 
shapes, or strips of pimiento; and for fruit salad, it may be cherries or colored fruits cut into various 
fancy shapes.

33. Another method of serving this dish is to place the entire salad on a rather large, deep plate, 
such as a chop plate or a regular salad dish, and then serve it at the table whenever it is desired. 
When this is done, the dish that is used should be well garnished with a bed of vegetable green in 
the same way that a small individual plate is garnished. Then the salad ingredients should be 
nicely arranged on this bed, and the dressing, if it has not already been mixed with them, should 
be poured over the whole. In serving salad in this way, there is much more chance of arranging the 
ingredients symmetrically and garnishing the salad attractively than when it  is served on small 
plates. The large plate containing the salad, together with the small salad plates, should be placed 
before the hostess or whoever is to serve the salad. When it is served, a leaf of the lettuce or other 
green used for garnishing should first be put on each salad plate and the salad should be served 
on this. A large fork and a large spoon are needed when salad is served in this manner.

34. Still  another, way of serving salad, and perhaps a more attractive one than either of those 
already described, consists in arranging the ingredients in a salad bowl, placing this on the table, 
and serving from the bowl to the salad plates. In this method, a French dressing is generally used, 
and this is often mixed at the table and added to the salad just before it is put on the small plates. 
Such a salad can be made very attractive, and it should be remembered above all things that the 
appearance of a salad is its great asset until it is eaten and that an artistically made salad always 
helps to make the meal more satisfactory.

35. In a dinner, the salad is generally served as a separate course, but in such a meal as luncheon 
it may be used as the main dish. If it is used as a separate course, it should be served immediately 
after the dinner course has been removed from the table. The salad plate should be placed directly 
before the person served. Forks especially designed with a wide prong on one side and known as 
salad forks are the right type of fork to serve with this dish, but if none are available ordinary table 
forks of a small size may be used. It should be remembered that the salad should not be cut with 
the knife at the table, but should be eaten entirely with the fork.

SALAD DRESSINGS AND THEIR PREPARATION

36. As has been implied, various salad dressings may be made to serve with salads. The kind of 
dressing to select depends both on the variety of salad served and on the personal preference of 
those to whom it is served. Some of these contain only a few ingredients and are comparatively 
simple to make, while others are complex and involve considerable work in their making. Whether 
simple or elaborate, however, the salad dressing should be carefully chosen, so that it will blend 
well with the ingredients of the salad with which it is used.



A number of recipes for salad dressings are here given. They are taken up before the recipes for 
salads so that the beginner will be familiar with the different varieties when they are mentioned in 
connection with the salads. As many of the recipes as possible should be tried, not only for the 
knowledge that will be gained, but also for the practical experience.

37. FRENCH DRESSING.--A dressing that is very simply made and that can probably be used with 
a greater variety of salads than any other is French dressing. For instance, it may be used with any 
vegetable salad, with salads containing almost any combination of fruit, and with meat, fish, and 
egg salads. It is true, of course, that fruit-salad dressing blends very well with fruit salad and is 
considered by most persons to be more delicious than French dressing, but if one is pressed for 
time and does not have the necessary ingredients for making any other kind, this one may nearly 
always be utilized. In addition to these uses, French dressing, as has been previously explained, 
may also be used to marinate salads before mayonnaise or other dressing is mixed with them. A 
point that  should always be remembered in the making of this dressing or any other dressing 
containing oil  is  that  the  flavor  of  the  oil  has much to do with  the  desirability  of  the finished 
dressing.

FRENCH DRESSING

• 3/4 tsp. salt 
• 1/4 tsp. mustard 
• 1/4 tsp. pepper 
• 3 Tb. vinegar 
• 1/4 tsp. paprika 
• 1/2 c. oil

Measure the dry ingredients and place them in a bowl. Measure the vinegar and oil and add them 
to the dry ingredients. If possible, place a piece of ice the size of a walnut in the bowl. Beat with a 
fork until the ingredients are thoroughly mixed and the oil and vinegar form an emulsion that will 
remain for a short time. The ingredients will separate if the dressing is allowed to stand, but the 
colder they are, the more easily will the emulsion form and the longer will it remain. If ice cannot be 
used, have the ingredients as cold as possible before mixing them.

38. Sometimes a more highly seasoned French dressing is desired. In such an event, there should 
be beaten into the dressing just described the following ingredients:

• 2 Tb. finely chopped onion or 1 Tb. onion juice 
• 2 Tb. chopped pimiento 
• 1 large green pepper, chopped 
• 2 Tb. chopped parsley 

39.  MAYONNAISE  DRESSING.--Although  mayonnaise  dressing  is  prepared  without  the 
application of heat, it is not one of the simplest dressings to prepare. It meets with much favor, 
being used almost as extensively as French dressing, but it is perhaps less desirable with fruit 
salads than with others. It is also much used as a basis for numerous other dressings. Since it 
requires considerable time for its preparation, a wise plan is to make more than enough for one 
meal. However, it should not be made in large quantities, for the oil separates from the remainder 
of the ingredients if it is allowed to stand too long. If it is thoroughly beaten and kept extremely 
cold, it  may perhaps keep for a week, but keeping it  longer than that is not advisable. Before 
serving, it may be thinned by beating either sweet or sour cream into it. It may be made fluffy and 
light and its quantity may be increased by beating whipped cream into it.

MAYONNAISE DRESSING

• 1/2 tsp. salt 
• 2 egg yolks 
• 1/4 tsp. pepper 
• 1-1/2 c. oil 
• 1/4 tsp. mustard 
• 4 Tb. vinegar or lemon juice



Mix the dry ingredients in a bowl. Separate the eggs and add the yolks to the dry ingredients. Beat 
these with a rotary egg beater until they are well mixed. To this mixture, add a few drops of oil and 
continue to beat. Add a drop of the vinegar or lemon juice, a few more drops of oil,  and beat 
constantly. Gradually increase the quantity of oil added each time, but do not do this rapidly. As the 
oil is added and the beating is continued, it will be noted that the mixture grows thicker, but when 
vinegar is added the mixture is thinned. The quantity of vinegar is so much less than that of oil that 
the oil may be added in small amounts two or three times in succession before vinegar is added.

This process is rather long and slow, but if the mixing is done correctly, the result will be a thick, 
smooth mixture that will not separate for possibly 6 or 7 days. Mayonnaise mixers, which may be 
procured  for  making  this  dressing,  make  the  work  easier,  but  they  are  not  at  all  necessary. 
Mayonnaise  may  be  made as  successfully  with  a  bowl  and  a  rotary  beater,  if  it  will  just  be 
remembered that the liquid ingredients must be added slowly and that they must be as cold as 
possible.

40.  COOKED MAYONNAISE.--A dressing that  is  very similar  both in texture and taste to the 
mayonnaise just explained and perhaps a little easier to make is known as cooked mayonnaise. 
This dressing, as will be noted from the accompanying recipe, may be made in larger quantities 
than the uncooked mayonnaise.

COOKED MAYONNAISE

• 2 Tb. oil 
• 1/4 tsp. mustard 
• 4 Tb. flour 
• 1/4 tsp. paprika 
• 1/2 c. vinegar 
• 2 eggs 
• 1 c. boiling water 
• 2 c. oil 
• 1 Tb. salt 

Mix the 2 tablespoonfuls of oil and the flour and pour in the vinegar. Add the boiling water and stir 
the mixture until it is perfectly smooth and well mixed. Place over the fire and cook for about 5 
minutes.  Remove from the fire and cool.  When completely cooled, add the salt,  mustard, and 
paprika. Separate the eggs and beat the yolks and whites separately. Add the egg yolks to the 
mixture. Add the 2 cupfuls of oil a little at a time, beating thoroughly with a rotary beater each time 
oil is added. When all of this is completely mixed and thoroughly beaten, fold in the stiffly beaten 
egg whites.

41.  THOUSAND  ISLAND  DRESSING.--By  using  the  cooked  or  the  uncooked  mayonnaise 
dressing as a basis and adding to it the ingredients listed here, a very delightful salad dressing, 
called  Thousand  Island  dressing,  is  the  result.  All  the  ingredients  need  not  be  added  if  it  is 
inconvenient  to  do  so,  still  the  dressing  is  better  when  they  are  all  used.  This  dressing  is 
particularly good when served with plain lettuce salad, with lettuce and tomatoes, with lettuce, 
tomatoes, and cucumbers, or with any other plain-vegetable salad.

THOUSAND ISLAND DRESSING

• 1 c. mayonnaise dressing 
• 2 Tb. chopped green pepper 
• 1/4 c. chilli sauce 
• 1 Tb. chopped onion 
• 2 Tb. chopped pimiento 
• 1 hard-cooked egg 

Into the mayonnaise stir the chilli sauce, pimiento, pepper, and onion, and lastly, add the hard-
cooked egg chopped into fine pieces. Chill and serve.

42. BOILED SALAD DRESSING.--Although boiled salad dressing is not so great a favorite as the 
uncooked mayonnaise dressing, it has the advantage of being less expensive. Then, too, it is one 



of the dressings that may be made without oil, and so finds favor with those to whom oil is not 
agreeable. However, oil may be substituted for the butter that is given in the recipe. It will be noted 
that the preparation of this dressing is similar to that of a custard with the addition of flour. Since 
the flour requires longer cooking than the eggs, they are added last so that there will be no danger 
of overcooking them. If the dressing curdles, it may be known that the eggs have cooked too long, 
but this condition may be remedied by placing the pan containing the dressing in a pan of cold 
water as soon as the curdling is observed and then beating vigorously with a rotary beater.

BOILED SALAD DRESSING

• 2 Tb. butter 
• 1 tsp. mustard 
• 2 Tb. flour 
• 1 c. milk 
• 1 tsp. salt 
• 2 eggs 
• 2 tsp. sugar 
• 1/4 c. vinegar 

Melt the butter in the inner pan of a double boiler, add the flour, salt, sugar, mustard, and milk. 
Cook over the flame until the mixture is thickened. Beat the eggs, stir them into the mixture, and 
add the vinegar, beating rapidly. Place in the large pan of the double boiler and allow this to cook 
until the eggs have thickened. Cool and serve.

43.  SOUR-CREAM DRESSING.--Sour-cream dressing  is  not  a  very  economical  one  to  make 
unless there happens to be sour cream on hand. It is, however, a very good dressing for both fruit 
and vegetable salad.

SOUR-CREAM DRESSING

• 2 Tb. butter 
• 1/3 c. vinegar 
• 3 Tb. flour 
• 1 c. sour cream 
• 2 Tb. sugar 
• 2 eggs 
• 1 tsp. salt 
• 1 c. whipped cream 

Melt the butter in the upper part of a double boiler, add the flour, sugar, salt, vinegar, and sour 
cream. Cook together over the flame until the mixture thickens. Beat the egg yolks and add them 
to this. Place in the lower part of the double boiler and cook until the egg yolks thicken. Beat the 
egg whites and fold them with the whipped cream into the salad dressing. Cool and serve.

44. CREAM DRESSING.--A simple dressing that requires very little time or skill in preparation and 
that affords a means of using up cream that has soured is the one given in the accompanying 
recipe. Sweet cream may also be used in the same way if desired, and this makes an excellent 
dressing for cabbage salad, plain cucumber salad with lettuce, or fruit salad. If the dressing is to be 
used for fruit salad, lemon juice may be used in the place of vinegar.

CREAM DRESSING

• 1 c. sour cream 
• 1/2 tsp. salt 
• 2 Tb. sugar 
• 1/4 c. vinegar 

Whip the cream with a rotary beater until  it  is stiff. Then add the sugar, salt, and vinegar, and 
continue beating until the mixture is well blended. Cool and serve.



VARIETIES OF SALADS AND THEIR PREPARATION

VEGETABLE SALADS

45. With the knowledge already obtained of the food value of the vegetables that are generally 
used as ingredients in vegetable salads, the housewife ought to have no difficulty in determining 
whether she is giving her family a salad that is high or low in food value. For instance, she should 
know that the food value of a plain lettuce or cucumber salad is lower than that of one made from 
potatoes because of the different values in the vegetables used..  In addition, she ought to be 
familiar with the fact that the dressing added to salads has, in most cases, greater food value than 
the  other  ingredients  of  the  salad.  Equipped  with  such  knowledge,  she  will  observe  that  the 
vegetable salads here given are comparatively low in food value. Consequently, nearly every one 
of them will lend itself nicely for use with a dinner or a comparatively heavy meal.

46. In these recipes, as well as in those for the other kinds of salad, the proportion of ingredients 
may be varied according to the quantity of the particular food in supply. For instance, if a recipe for 
a salad of peas and celery calls for 1 cupful of each of these vegetables and only 3/4 cupful of 
celery can be obtained, there is no reason why the difference cannot be made up by using 1 1/4 
cupfuls of  peas.  But  if  such a change is  to  be made,  the ingredients should be increased or 
decreased in  the correct  proportion.  Then the quantity  of  salad that  the recipe is  intended to 
produce will not be altered and the housewife will know just how many the salad will serve. In the 
various recipes, about 1/2 cupful of salad is the quantity allowed for each person. This may be 
enlarged or made smaller in order to suit the quantity of other foods served at the same meal.

47. ASPARAGUS SALAD--Salad in which asparagus is the chief ingredient is one that may be 
served during the entire year, for either freshly cooked or canned asparagus may be used; in fact, 
the canned asparagus is  considered by many persons to be better  than that  which is  freshly 
cooked. It may be cut into inch lengths or the tips may be cut down about 4 inches from the top or 
even farther.

ASPARAGUS  SALAD
(Sufficient to Serve Five)

• Lettuce 
• 1 pimiento 
• 1 can asparagus 
• Salad dressing 

Garnish salad plates with the lettuce. Place the asparagus tips in an orderly pile on the lettuce leaf. 
Cut a thin strip of the pimiento, and place this across the tips in the center. Just before serving, 
pour a spoonful or two of any desired salad dressing over this or place the salad on the table and 
serve the dressing, allowing each person to take what is desired.

48. BEET-AND-BEAN SALAD.--An excellent winter salad and one that may be made from canned 
or left-over vegetables is beet-and-bean salad. If string beans happen to be left over or only part of 
a  can remains,  they  may be combined with  beets  that  are  canned or  freshly  cooked  for  the 
purpose. This salad should be carefully combined just before serving, since the beets will discolor 
the rest of the ingredients if it is allowed to stand any length of time.

BEET-AND-BEAN  SALAD
(Sufficient to Serve Four)

• 1 c. string beans 
• Lettuce 
• 1 c. beets 
• Salad dressing 

Cut the string beans into half-inch lengths and cut the beets into half-inch dice. Season each well 
with  salt  and pepper.  Just  before serving,  garnish salad plates with  lettuce,  combine the two 
vegetables,  and  place  in  a  heap on a  lettuce  leaf.  Pour  French  dressing  or  any  other  salad 
dressing desired over them, but do not mix the salad dressing with the vegetables.

[Illustration: FIG. 2]



49. CABBAGE SALAD.--A salad that always finds favor is made by combining cabbage with a 
boiled salad dressing or with an uncooked sour-cream dressing. Salad of this kind may be served 
in any desired way, but a rather novel way to serve it is illustrated in Fig. 2. The contents of a head 
of cabbage is removed, leaving four or five of the outside leaves intact. The shell thus formed is cut 
into points around the top and then filled with shredded cabbage and the dressing that is to be 
used. When this is placed on a bed of lettuce, an attractive dish is the result.

To make cabbage salad, select a firm head of cabbage, pull off the outside leaves, and wash. Cut 
the head in half down through the heart and root and cut each half into quarters. Then, as shown in 
Fig. 3, place each quarter on a cutting board and with a sharp knife shave off the cabbage. If 
desired, however, the cabbage may be shredded with a cabbage cutter.  If  the cabbage, upon 
being cut, is found to be wilted, place it in cold water and let it stand until it becomes crisp. Drain 
off the water carefully and allow the cabbage to drip in a colander or dry it between pieces of old 
linen. With the cabbage thus prepared, season it with salt and mix it with the desired dressing. 
Serve on lettuce in a salad dish, on individual salad plates, or in the manner shown in Fig. 2.

[Illustration: FIG. 3]

50.  CABBAGE-AND-CELERY SALAD.--Cabbage  and  celery  combine  very  well,  for  they  are 
similar in color and crispness. They can be procured at the same time of the year, and while celery 
is  not  cheap,  cabbage  is  a  comparatively  inexpensive  food  and  the  two  combined  make  an 
inexpensive salad. Because the color of both is very much the same, pimiento is added to give a 
contrasting color.

CABBAGE-AND-CELERY  SALAD
(Sufficient to Serve Four)

• 1 c. cabbage 
• 1 c. celery 
• 1 pimiento or green pepper 
• 1/2 tsp. salt 
• 2 Tb. vinegar 
• Lettuce 
• Salad dressing 

Cut the cabbage in the manner just explained, cut the celery into thin pieces across the stem, and 
dice the green pepper or pimiento or both into very small dice. Measure each of these, combine 
them, season with the salt and vinegar, and just before serving drain carefully. Serve on lettuce 
with any desired salad dressing.

51. WINTER SALAD.--A salad made entirely of winter vegetables may be prepared when there 
are  no fresh vegetables  in  supply.  If  any  of  the  vegetables  are  left  over,  the  others  may be 
prepared to use with the left-over ones. A good plan to follow when carrots, turnips, or potatoes are 
being prepared for a meal is to cook more than is necessary for the one meal and then set aside 
part of them for a salad to be served at another meal.

WINTER  SALAD
(Sufficient to Serve Six)

• 1 c. turnips, diced 
• 1 c. carrots, diced 
• 1 c. potatoes, diced 
• 1 Tb. chopped onion 
• French dressing 
• Lettuce 
• Salad dressing 

Cook turnips, carrots, and potatoes whole in boiling water until tender enough to be pierced with a 
fork. If they have not been peeled before cooking, peel and cut into small dice. Mix, add the onion, 
marinate with French dressing, and allow to stand for  a short  time. Garnish salad plates with 
lettuce leaves, pile the salad on the lettuce, and serve with any desired salad dressing.



52. CAULIFLOWER SALAD.--Cauliflower makes a rather unusual salad, and for a change it will 
be found to be delightful. It does not combine with other vegetables very readily, but a cooked 
floweret or two may often be used to garnish another vegetable salad.

CAULIFLOWER  SALAD
(Sufficient to Serve Six)

• Cauliflower 
• Lettuce 
• Salad dressing 

Prepare a head of cauliflower for cooking according to the directions given in Vegetables, Part 1. 
Cook in boiling salted water until tender, but quite firm. Drain and cool. Arrange the flowerets on a 
salad plate garnished with lettuce and serve with French dressing or  any other desired salad 
dressing.

53.  CAULIFLOWER-AND-TOMATO  SALAD.--A  salad  in  which  cauliflower  and  tomatoes  are 
combined is attractive in appearance if it is nicely made. It also has the advantage of being simple 
to prepare. When cauliflower is cooked for salad, care must be taken not to cook it so long as to 
discolor it or cause it to fall to pieces.

CAULIFLOWER-AND-TOMATO  SALAD
(Sufficient to Serve Six)

• 3 tomatoes 
• Lettuce 
• 6 cauliflower flowerets 
• Dressing 

Select firm, ripe, medium-sized tomatoes. Place them in boiling water to scald them, and then dip 
them quickly into cold water and remove the skins. Cut out the stem ends and slice each tomato 
half way between the stem and blossom ends. Place each half tomato on a salad plate garnished 
with a lettuce leaf,  stick a stem of the cauliflower into the center,  and serve with boiled salad 
dressing or mayonnaise.

54. CELERY SALAD.--One means of using stalks of celery that are just a little too coarse to serve 
nicely on the table is to combine them with radishes and make a salad. The more tender celery, of 
course, makes a better salad. If the radishes selected for the salad are of the red variety and they 
are used without peeling, they add a touch of color to the dish.

CELERY  SALAD
(Sufficient to Serve Five)

• 1-1/2 c. diced celery 
• 1/2 c. diced radishes 
• 2 Tb. chopped onion 
• Salad dressing 
• Lettuce 

Cut  the  celery  into  fine  dice,  and dice  the  radishes more finely  than the celery.  Mix  the  two 
together, add the onion, and just before serving mix with any desired salad dressing. Serve on 
salad plates garnished with lettuce.

55.  SLICED  CUCUMBER-AND-ONION  SALAD.--An  attractive  way  in  which  to  serve  sliced 
cucumbers and onions is shown in Fig. 4. A single large cucumber should be selected for this 
salad, and Bermuda onions with a mild flavor will be found to be best.

[Illustration: FIG. 4]

With a sharp knife, peel the skin from the cucumber in narrow strips back to the stem end, but do 
not cut the strips loose from the end. After the peeling has all been removed, place the cucumber 
on a board and cut it into thin slices. Place on a small platter, as shown, arrange slices of onion 
around the edge,  and pour  French  dressing  over  the  whole.  Dust  with  paprika  and serve.  A 
number of slices of cucumber and one or two slices of onion should be served to each person.



[Illustration: FIG. 3]

56. CUCUMBER SALAD.--Besides serving plain slices of cucumber on a lettuce leaf, as may be 
done at any time, cucumbers may be used as an ingredient in the making of many salads. A rather 
attractive way in which to use cucumbers is shown in Fig. 5 and is explained in the accompanying 
recipe.

CUCUMBER  SALAD
(Sufficient to Serve Six)

• 3 medium-sized cucumbers 
• 1 c. diced tomato 
• 1/2 c. diced celery 
• Salad dressing 
• Lettuce 
• 1 pimiento 

Peel the cucumbers, cut them into halves, and with a small spoon scoop out the cucumbers in 
chunks, so that a boat-shaped piece of cucumber that is about 1/4 inch thick remains. Dice the 
pieces of cucumber which have been scooped from the center, and place the cucumber shells in 
ice water so as to make them crisp. Mix the diced tomato, celery, and cucumber together, and just 
before serving drain them carefully so that no liquid remains. Mix with salad dressing, wipe the 
cucumber shells dry, fill  them with the salad mixture, and place on salad plates garnished with 
lettuce leaves. Cut the pimiento into thin strips, and place three or four strips diagonally across the 
cucumber, as shown in the illustration.

57.  CUCUMBER-AND-TOMATO SALAD.--A  salad  made  of  cucumbers  and  tomatoes  is  very 
attractive because of the contrasting colors of the vegetables, and it is at the same time extremely 
palatable. When such a salad is to be made, small, firm tomatoes and rather large cucumbers that 
do not contain very large seeds should be selected. Peel the cucumbers and tomatoes and cut 
them into slices of any desired thickness. Garnish salad plates with lettuce, and on this place a ring 
of the slices, alternating the tomatoes with the cucumbers. In the center, put a slice of cucumber or 
tomato and serve with any desired salad dressing.

58. ONION SALAD.--To persons who are fond of the flavor of onions,  the salad given in the 
accompanying  recipe  is  very  agreeable,  but  it  is  a  wise  plan  not  to  serve  onions  or  salads 
containing onions unless every one who is served is certain to enjoy them. When a salad is made 
from onions, a mild onion, such as the Bermuda or Spanish onion, should be selected.

ONION  SALAD
(Sufficient to Serve Six)

• 3 onions 
• French dressing 
• Parsley 
• Lettuce 

Peel the onions and slice them into thin slices. Chop the parsley and add it to 1 or 2 tablespoonfuls 
of French dressing. Use comparatively coarse leaves of lettuce and shred them. Arrange the slices 
of onion on a bed of the shredded lettuce, pour the French dressing with the parsley over all, and 
serve.

59. PEAS-AND-CELERY SALAD.--Peas may be freshly cooked for peas-and-celery salad, but 
canned peas will  do just as well.  Left-over peas not  prepared with cream sauce may also be 
utilized nicely in this way, or if a portion of a can of peas is needed for the meal, the remainder may 
be used for a smaller quantity of salad than here stated. Boiled salad dressing will be found to be 
best for this combination of vegetables.

PEAS-AND-CELERY  SALAD
(Sufficient to Serve Four)

• 1 c. peas 
• Boiled salad dressing 



• 1 c. diced celery 
• Lettuce 

Drain canned peas as dry as possible and mix with the diced celery. Just before serving, add the 
salad dressing and mix thoroughly. Serve on salad plates garnished with lettuce.

60.  TOMATO  SALAD.--Fresh  tomatoes  make  a  delightful  salad  because  of  their  appetizing 
appearance and color. In fact, when they are placed on a bed of green garnish, nothing can be 
more delightful. Tomatoes may be served whole on a lettuce leaf or they may be sliced. Then, 
again, as shown in Fig. 6, they may be cut from the center into sections that are allowed to fall part 
way open. In any of these forms, they may be served with French dressing, mayonnaise, or any 
cooked salad dressing. [Illustration: FIG. 6]

[Illustration: FIG. 7] 61. STUFFED-TOMATO SALAD.--An attractive salad in which vegetables of 
almost any kind, fresh or canned, may be used to advantage is the stuffed-tomato salad shown in 
Fig. 7. Medium-sized, well-ripened tomatoes are best to select. The vegetables that may be used 
for the stuffing are celery, radishes, onions, cucumbers, cooked asparagus, green peas, and string 
beans. Any one or any desirable combination of these vegetables will make a satisfactory filling.

STUFFED-TOMATO  SALAD
(Sufficient to Serve Six)

• 6 medium-sized tomatoes 
• French dressing 
• 1 1/2 c. diced vegetables 
• Mayonnaise dressing 

Cut out the stem and blossom ends of the tomatoes and hollow out the center so as to leave a 
shell. Dice the contents of the tomatoes and mix with the other diced vegetables. Marinate the 
diced vegetables with French dressing and put into the tomato shells, heaping each one as shown. 
Place on lettuce leaves and serve with mayonnaise.

62. COMBINATION SALAD.--A combination salad may be made of almost any combination of 
vegetables. The one given here contains only fresh vegetables, but, if  desired, others may be 
added or some of those mentioned may be omitted. This will be found to be a very attractive way 
in which to make a large salad to be served from a bowl or a deep plate.

COMBINATION SALAD

• Lettuce 
• Radishes cut in rose shape 
• Sliced tomatoes 
• Celery 
• Sliced onions 
• Salad dressing 
• Sliced peppers 

Garnish a bowl or a plate with lettuce, arrange on it slices of tomato, Spanish or Bermuda onions, 
and peppers. Garnish these with radishes cut into rose shape and stems of celery cut in any 
desired way. Be sure that the vegetables, which should all  be crisp and fresh, are thoroughly 
cleaned and drained before being put on the plate. Add the salad dressing in the preferred way. It 
may be poured over the vegetables in the large dish, passed to each individual, or put on the salad 
plates  by  the  person  who  serves.  French  dressing  is  without  doubt  the  most  suitable  for 
combination salad, but mayonnaise or cooked salad dressing may be served with it if desired.

63. POTATO SALAD NO. 1.--Potato salad is usually considered to be an economical salad. It may 
be made with left-over potatoes or potatoes cooked especially for this purpose. If  there are in 
supply a large number of small potatoes, which are difficult to use in ordinary ways, they may be 
cooked with the skins on and peeled to be used for salad when they have cooled. A boiled salad 
dressing is perhaps the most desirable for such a salad.

POTATO  SALAD  No.  1
(Sufficient to Serve Four)



• 2 c. diced potatoes 
• Salt 
• 1 medium-sized onion 
• Boiled salad dressing 
• 1/2 tsp. celery seed 
• Lettuce 
• 1 Tb. parsley, chopped 
• 1 hard-cooked egg 

Dice the potatoes into 1/2-inch dice, chop the onion fine, and mix the two. Add the celery seed and 
parsley and season the whole with salt. Just before serving, mix well with boiled dressing. Garnish 
a salad bowl or salad plates with lettuce, place the salad on the lettuce, and then garnish with 
slices of hard-cooked egg.

64. POTATO SALAD NO. 2.--The salad given in the accompanying recipe is perhaps more of a 
combination of vegetables than it is a potato salad. However, if there is in supply a small amount of 
celery, or perhaps a cucumber, or both, this is an excellent way in which to make use of them. In 
addition to the ingredients given in the recipe, others may be added to this salad, such as a few 
diced radishes, a diced green pepper or two, or a pimiento.

POTATO  SALAD  No.  2
(Sufficient to Serve Six)

• 1 1/2 c. diced potatoes 
• Salt 
• 1/2 c. diced cucumber 
• Boiled salad dressing 
• 1/2 c. diced celery 
• Lettuce 
• 1 medium-sized onion 

Prepare the vegetables in the usual way, dicing them carefully, and just before serving mix them 
together, season well with salt, and add the salad dressing. Boiled dressing is preferable. Place in 
a salad bowl or on salad plates garnished with lettuce.

65. OLD-FASHIONED POTATO SALAD.--The potato salad given in this recipe is agreeable to 
persons who like the flavor of smoked meat. It is an excellent salad to serve for a lunch or a supper 
with cold ham, frankfurters, or any cold sliced meat.

OLD-FASHIONED  POTATO  SALAD
(Sufficient to Serve Four)

• 2 c. sliced boiled potatoes 
• 1/4 c. water 
• 2 thin slices bacon 
• Salt 
• 1 Tb. flour 
• Pepper 
• 1/2 c. vinegar 
• 2 Tb. parsley, chopped 

Slice cold boiled potatoes into medium thick slices. Cut the strips of bacon into small cubes and fry 
until  crisp in a frying pan. Stir the flour into the hot fat, and to this add the vinegar and water. 
Season this dressing well with salt and pepper and pour it hot over the potatoes, mixing carefully 
so as not to break the slices. Add the chopped parsley last. Serve warm if desired, or allow it to 
cool before serving.

66. TOMATO-AND-STRING BEAN SALAD.--Besides being appetizing in flavor and appearance, 
tomato-and-string-bean salad, which is illustrated in Fig. 8, has the advantage over some salads in 
that it can be made of either fresh or canned vegetables. For the salad here shown, tomatoes and 



beans canned by the cold-pack method were used. If it is desired to duplicate this salad, place a 
canned tomato or a peeled fresh tomato in the center of a plate garnished with lettuce and around 
it place several piles of three or four canned or freshly cooked beans. Serve with French dressing 
or any other desired salad dressing.

[Illustration: FIG. 8]

67. STRING-BEAN SALAD.--Either string or wax beans may be used for string-bean salad, which 
is  shown in  Fig.  9,  and  they  may be cooked freshly  for  the  purpose or  be home canned or 
commercially canned beans. To make this salad, place a neat  pile of beans on a lettuce leaf 
resting on a plate and moisten with a few drops of vinegar or lemon juice. Serve with mayonnaise 
or cooked salad dressing. If desired, the beans may be cut into inch lengths and mixed with the 
dressing, but this does not make so attractive a salad.

68. GREEN-VEGETABLE SALAD.--There are a number of green vegetables that are much used 
for salad either alone or with other vegetables. All of them are used in practically the same way, 
but a point that should not be overlooked if  an appetizing salad is desired is that they should 
always be fresh and crisp when served. Any salad dressing that is preferred may be served with 
them. Chief among these green vegetables come lettuce, including the ordinary leaf lettuce, head 
lettuce,  and romaine lettuce, which is not  so common as the other varieties.  Several  kinds of 
endive as well as watercress may also be used for salad.

[Illustration: FIG. 9]

COMBINATION FRUIT-AND-VEGETABLE SALADS

69. Sometimes it is desired to make a salad that contains both fruits and vegetables. Various fruits 
can be used for this purpose, but celery, as has been stated, is about the only vegetable that 
combines well with fruit,  unless, of course, the garnish, which is nearly always a vegetable, is 
considered  a  part  of  the  salad.  Recipes  for  several  very  appetizing  salads  containing  both 
vegetables and fruits follow.

70. APPLE-AND-CELERY SALAD.--If an excellent winter salad is desired, apple-and-celery salad 
should be selected, for both celery and apples are best during the winter months. As they are very 
similar in color, they are not especially appetizing in appearance when combined for a salad, but 
they make a very popular combination with most persons.

APPLE-AND-CELERY  SALAD
(Sufficient to Serve Four)

• 1 c. diced apples 
• Boiled salad dressing 
• 1 c. diced celery 
• Lettuce 

Prepare the apples and celery as short a time before serving as possible, but if it is necessary that 
the apples stand for any length of time, sprinkle them with a little lemon juice and water to keep 
them from turning brown. Just before serving, mix them with the salad dressing. Place on salad 
plates garnished with lettuce and serve.

71. WALDORF SALAD.--If  to  the apple-and-celery salad just explained 1/2 cupful  of  chopped 
English walnut meats is added, what is known as Waldorf salad will result. The nuts, which should 
be added to the mixture just before placing it on the table, may be mixed with the other ingredients 
or they may be placed on top. Nuts that are to be used for such a purpose should not be run 
through a grinder, but should be cut with a knife or chopped with a chopping knife and bowl.

72. GRAPEFRUIT-AND-CELERY SALAD.--Celery is sometimes used with grapefruit to make a 
salad.  This  combination  is  most  often  served  with  French  dressing,  but  any  other  desirable 
dressing may be used as well. Prepare the grapefruit in the same way as oranges are prepared for 
salad, and cut each section into three or four pieces. Add to this an equal amount of diced celery 
and serve on a lettuce leaf with any desired dressing.



FRUIT SALADS

73. Salads made of fruit are undoubtedly the most delicious that can be prepared. In addition to 
being delightful in both appearance and flavor, they afford another means of introducing fruit into 
the diet. As fruit is decidedly beneficial for all persons with a normal digestion, every opportunity to 
include it in the diet should be grasped.

Some fruit salads are comparatively bland in flavor while others are much more acid, but the mild 
ones are neither so appetizing nor so beneficial as those which are somewhat tart. Advantage 
should be taken of the various kinds of fresh fruits during the seasons when they can be obtained, 
for usually very appetizing salads can be made of them. However, the family need not be deprived 
of fruit salads during the winter when fresh fruits cannot be secured, for delicious salads can be 
made from canned and dried fruits, as well as from bananas and citrus fruits, which are usually 
found in all markets.

74. FRUIT-SALAD DRESSING.--Various dressings may be served with fruit salad, and usually the 
one selected depends on the preference of those to whom it  is served. However, an excellent 
dressing for salad of this kind and one that most persons find delicious is made from fruit juices 
thickened by means of eggs. Whenever a recipe in this Section calls for a fruit-salad dressing, this 
is the one that is intended.

FRUIT-SALAD DRESSING

• 1/2 c. pineapple, peach, or pear juice 
• 1/2 c. orange juice 
• 1/4 c. lemon juice 
• 1/4 c. sugar 
• 2 eggs 

Mix the fruit juices, add the sugar, beat the eggs slightly, and add them. Put the whole into a 
double boiler and cook until the mixture begins to thicken. Remove from the fire and beat for a few 
seconds with a rotary egg beater. Cool and serve.

75. COMBINATION FRUIT SALAD.--The combination of fruits given in the accompanying recipe 
makes a very good salad, but it need not be adhered to strictly. If one or more of the fruits is not in 
supply, it may be omitted and some other used. In case canned pineapple is used for the salad, 
the juice from the fruit may be utilized in making a fruit-salad dressing.

COMBINATION  FRUIT  SALAD
(Sufficient to Serve Six)

• 1 grapefruit 
• 2 oranges 
• 1 banana 
• 2 apples 
• 2 slices pineapple 
• Salad dressing 
• Lettuce 

Prepare the grapefruit and oranges according to the directions previously given. Slice the banana 
crosswise into 1/4-inch slices and cut each slice into four sections. Dice the apples and cut the 
pineapple  in  narrow  wedge-shaped  pieces.  Mix  the  fruit  just  before  serving.  Add  the  salad 
dressing,  which  may  be  fruit-salad  dressing,  French  dressing,  or  some other  desirable  salad 
dressing,  by  mixing  it  with  the  fruit  or  merely  pouring  it  over  the  top.  Serve  on  salad  plates 
garnished with lettuce leaves. Place a maraschino cherry on top.

76.  SUMMER  COMBINATION  SALAD.--Any  agreeable  combination  of  fruits  which  may  be 
obtained during the same season will be suitable for summer combination salad. The combination 
given  in  the  accompanying  recipe  includes  strawberries,  pineapple,  and  cherries.  However, 
pineapple and cherries may be used alone, or strawberries and pineapple may be used without the 



cherries, or red raspberries may be used to garnish such a salad.

SUMMER  COMBINATION  SALAD
(Sufficient to Serve Six)

• 3/4 c. strawberries, cut into halves 
• 3/4 c. pineapple, cut into dice 
• 3/4 c. sweet cherries, seeded 
• Lettuce 
• Fruit-salad dressing 

Prepare the fruits just before serving. Put them together, place on salad plates garnished with 
lettuce, and serve with the fruit-salad dressing.

77.  FILBERT-AND-CHERRY  SALAD.--If  something  different  in  the  way  of  salad  is  desired, 
cherries that have been seeded and then filled with filberts will prove a delightful change. With this 
salad, which is shown in Fig. 10, any salad dressing may be served, but fruit-salad dressing makes 
it especially delicious.

[Illustration: FIG. 10]

78. DATE-AND-ENGLISH-WALNUT SALAD.--Persons who are fond of dates will  find a salad 
made of dates and walnuts very palatable. In addition, such a salad is high in food value. Select 
firm whole dates, wash, and dry between clean towels. Cut a slit in the side of each date and 
remove the seed. Place half an English walnut meat inside and press the date together. Garnish 
salad plates with lettuce and serve five or six of the dates in a star shape for each serving. In the 
center,  pour  a  spoonful  or  two  of  cream salad  dressing,  boiled  salad  dressing,  or  any  other 
dressing that may be desired.

79.  APPLE-DATE-AND-ORANGE  SALAD.--The  combination  of  fruits  required  by  the 
accompanying recipe is  an easy one to procure in the winter  time. Apple-and-date salad is a 
combination much liked, but unless it is served with a rather sour dressing, it is found to be too 
bland and sweet for most persons. The addition of the orange gives just the acid touch that is 
necessary to relieve this monotonous sweetness.

APPLE-DATE-AND-ORANGE  SALAD
(Sufficient to Serve Six)

• 1 c. diced apples Lettuce 
• 3/4 c. dates, seeded Salad dressing 
• 2 oranges 
• Lettuce 
• Salad Dressing 

Peel the apples and dice them into fine pieces. Wash the dates, remove the seeds, and cut each 
date into six or eight pieces. Prepare the oranges as directed for preparing oranges for salad, and 
cut each section into two or three pieces. Just before serving, mix the fruits carefully so as not to 
make the salad look mushy, pile in a neat heap on garnished salad plates, and serve with any 
desired dressing.

80. CALIFORNIA SALAD.--During the months in which California grapes can be found in the 
market, a very delicious salad can be made by combining them with grapefruit and oranges. Either 
Malaga or Tokay grapes may be used.

CALIFORNIA  SALAD
(Sufficient to Serve Six)

• 1-1/2 c. grapes 
• 2 oranges Salad 
• 1 grapefruit 
• Lettuce 
• Salad Dressing 



Prepare the grapes by washing them in cold water, cutting them into halves, and removing the 
seeds. Remove the sections from the oranges and grapefruit in the way previously directed, and 
cut each section into three or four pieces. Mix the fruits and drain carefully so that they contain no 
juice or liquid. Pile in a heap on salad plates garnished with lettuce and serve with any desired 
dressing.

81. BANANA-AND-PEANUT SALAD.--A very good fruit-and-nut combination for a salad consists 
of bananas and ground peanuts. The bananas, after being cut in half lengthwise, are rolled in the 
peanuts, placed on a lettuce leaf, and served with dressing. If it is desired to improve the flavor, the 
bananas may be dipped into the salad dressing before being rolled in the peanuts.

Peel the required number of bananas, scrape the pithy material from their surface, and cut in half 
lengthwise.  Grind  the  peanuts  rather  fine  and  roll  each  half  of  banana  in  them.  Place  on  a 
garnished salad plate and serve with boiled dressing.

82. FRUIT IN CANTALOUPE SHELLS.--During cantaloupe season, a delightful fruit salad can be 
made by combining several different kinds of fruit with the meat of cantaloupe and serving the 
mixture  in  the  cantaloupe  shells.  Such  a  salad  is  an  excellent  one  to  serve  when  dainty 
refreshments are desired or when something unusual is wanted for a nice luncheon.

Cut cantaloupes in half crosswise, and, using the French cutter, cut some of the meat into round 
balls.  Dice  the  remainder  and  mix  with  any  combination  of  fruit  desired.  Place  this  in  the 
cantaloupe  shells  after  cutting  points  in  the  top  edge.  Garnish  with  the  balls  cut  from  the 
cantaloupe and serve with any desired dressing.

83. PINEAPPLE-AND-NUT SALAD.--Because of its refreshing flavor, pineapple makes a delicious 
salad.  It  may be combined with  various foods,  but  is  very good when merely  nuts  and salad 
dressing are used, as in the accompanying recipe.

Place slices  of  canned pineapple  on salad plates garnished with  lettuce leaves.  Mix  whipped 
cream with salad dressing until the dressing becomes stiff, and place a spoonful or two of this in 
the center of each slice of pineapple. Sprinkle generously with chopped nuts, English walnuts or 
pecans being preferable.

HIGH-PROTEIN SALADS

84. Salads that are made with cheese, eggs, fish, or meat may be classed as HIGH-PROTEIN 
SALADS, for,  as has already been learned, these foods are characterized by the protein they 
contain. Of course, those made almost entirely of meat or fish are higher in this food substance 
than  the  others.  However,  the  salads  that  contain  a  combination  of  cheese  and  fruit  are 
comparatively high in protein, and at the same time they supply to the diet what is desirable in the 
way of a fruit salad.

[Illustration: FIG. 11]

85.  POINSETTIA SALAD--Cream cheese,  such  as  Neufchâtel  or  Philadelphia  cream cheese, 
combines very well with some fruits and vegetables. It is used with pineapple and cherries in the 
preparation of poinsettia salad, which is illustrated in Fig. 11. As can be imagined, this makes a 
pretty decoration for a Christmas table or a salad to be served around holiday time.

POINSETTIA  SALAD
(Sufficient to Serve Six)

• 1 pkg. cream cheese 
• Lettuce 
• 2 Tb. cream 
• 4 maraschino cherries 
• 1/4 tsp. salt 
• Salad dressing 
• 6 rounds pineapple 

Mix the cream cheese with the cream and salt, and form this into small round balls with the fingers. 
Place the rounds of pineapple on salad plates garnished with lettuce, and put the cheese ball in 



the center of the pineapple. Cut the maraschino cherries in half, and then cut each half into narrow 
strips that resemble petals of a flower. Place five or six of these over the top of the cream cheese 
with the points meeting in the center, as shown in the illustration. Serve with any desired dressing, 
but instead of adding the dressing to the salad put it in a mayonnaise bowl and allow each person 
at the table to add it.

[Illustration: FIG. 12]

SALADS AND SANDWICHES

86.  PEACH-AND-CREAM-CHEESE SALAD--An excellent  way of  using canned peaches is  to 
combine them with cream cheese for a salad, as shown in Fig. 12. If a smaller salad is desired, 
half a peach may be used and the cheese placed on top of it. Firm yellow peaches are the best 
ones to use for this dish.

PEACH-AND-CREAM-CHEESE  SALAD
(Sufficient to Serve Four)

• Lettuce 
• Salad dressing 
• 8 halves of pecans or walnuts 
• 2 Tb. cream 
• 1/4 tsp. salt 
• 1 pkg. Cream cheese 
• 8 halves canned peaches 

Mix the cream and salt with the cheese and shape into balls. Place a ball between two peach 
halves, and press them together tightly. Place on garnished salad plates, pour salad dressing over 
the top, and garnish with two halves of the nuts. If desired, the nuts may be chopped and sprinkled 
over the top.

[Illustration: FIG. 13]

87. PEAR-AND-CHEESE SALAD--If other fruits are not in supply for use in salad and pears can 
be obtained, they may be utilized with cream cheese in a pleasing way, as Fig. 13 shows.

PEAR-AND-CHEESE  SALAD
(Sufficient to Serve Four)

• 2 Tb. cream 
• Lettuce 
• 1/4 tsp. salt 
• 4 halves English walnuts 
• 1 pkg. cream cheese 
• Salad dressing 
• 8 halves canned pears 

Mix the cream and salt with the cheese and shape into balls. Place one-half of a pear with the 
hollow side up on a salad plate garnished with a lettuce leaf and the other half with the hollow side 
down beside it. Put a ball of the cheese in the hollow of the upturned half and press half an English 
walnut on top of that. Add the dressing and serve. French dressing is recommended for this salad, 
but some other salad dressing will answer.

[Illustration: FIG. 14]

[Illustration: FIG. 15]

88. Green-Pepper-and-Cheese Salad.-In Fig. 14 is shown a vegetable-and-cheese combination in 
the form of a salad made of green pepper and cheese. To make this kind of salad, select firm 
green peppers, one being sufficient if a large one can be obtained. Season cream cheese well with 
paprika and a little additional salt if necessary. Cut the top from the pepper, clean out the inside, 



and pack tight with the cheese. Cut the filled pepper into thin slices, place two or three of these 
slices on a salad plate garnished with lettuce leaves, and serve with French dressing.

89. DAISY SALAD.--If an effective, somewhat ornamental salad is desired, daisy salad, which is 
illustrated in Fig. 15, will prove satisfactory. As will be observed, this salad resembles a daisy. To 
make it, cut celery into strips about 2 inches long and trim one end of each round. These strips will 
serve to represent the daisy petals. Place them on salad plates garnished with lettuce, laying them 
so that they radiate from the center and their round ends are toward the outside of the plate. Then, 
for the center of the daisy effect, cut the yolks of hard-cooked eggs into halves and place one half, 
with the rounded side up, on the ends of the celery. Serve with French dressing.

[Illustration: FIG. 16]

90.  HUMPTY  DUMPTY  SALAD.--In  Fig.  16  is  shown  an  attractive-appearing  and  extremely 
appetizing salad known as Humpty Dumpty salad. It consists of tomatoes and hard-cooked eggs 
garnished with pieces of stuffed olives, the manner in which the egg is placed in each portion 
accounting for its name.

For this salad, select rather small,  firm, ripe tomatoes. Peel them in the usual way, and when 
cutting out the stem remove a sufficient portion of the tomato to accommodate the end of an egg. 
Place each tomato with this part uppermost on a salad plate garnished with lettuce. Cut the hard-
cooked eggs into halves, crosswise, remove the yolk and mash and season it with salt, pepper, 
and a little vinegar. Replace the yolk in the white and force this into the depression in the tomato. 
Place a stuffed olive in the egg yolk and serve with French or other desired salad dressing.

91. WATER-LILY SALAD.--A means of using eggs in salad without the addition of other foods is 
found in water-lily salad, which is illustrated in Fig. 17. If eggs are to be served for a luncheon or 
some other light meal, this method may add a little variety to the usual ways of serving them.

[Illustration: Fig. 17]

Hard-cook one egg for each person to be served, remove the shells, and cut the eggs into halves, 
lengthwise. Remove the yolks, mash them, and season with salt, pepper, and vinegar. Cut the 
halves of egg whites into three or four pointed pieces, cutting from end to end of the half. Place 
these in a star shape on salad plates garnished with lettuce. Form the seasoned egg yolk into a 
ball  and place it  in the center over the ends of the egg whites. Serve with any desired salad 
dressing.

92. EASTER SALAD.--Cream cheese makes an attractive salad when formed into egg-shaped 
balls and served in a nest of shredded lettuce. To prepare this salad, which is known as Easter 
salad, shred lettuce finely and place it in the shape of a nest on salad plates. Make tiny egg-
shaped balls of cream cheese moistened with sufficient cream to handle. Place three or four of 
these in the inside of the lettuce. Dust with paprika and serve with any desired dressing.

93. SALMON SALAD.--Persons who are fond of salmon will find salmon salad a very agreeable 
dish. In addition to affording a means of varying the diet, this salad makes a comparatively cheap 
high-protein dish that is suitable for either supper or luncheon.

SALMON  SALAD
(Sufficient to Serve Six)

• 2 c. salmon 
• 1 c. diced celery 
• 1/4 c. diced Spanish onion 
• 3 or 4 sweet pickles, chopped fine 
• French dressing 
• Salad dressing 
• Lettuce 

Look the salmon over carefully, removing any skin and bones. Break into medium-sized pieces 
and mix  carefully  with  the  celery,  onion,  and chopped  pickles.  Marinate  this  with  the  French 
dressing, taking care not to break up the salmon. Drain and serve with any desired salad dressing 
on salad plates garnished with lettuce.



94. TUNA-FISH SALAD.--A salad that is both attractive and appetizing can be made by using tuna 
fish as a foundation. This fish, which is grayish-white in color, can be obtained in cans like salmon. 
As it is not high in price, it gives the housewife another opportunity to provide her family with an 
inexpensive protein dish.

TUNA-FISH  SALAD
(Sufficient to Serve Six)

• 1 c. tuna fish 
• 1/2 c. diced celery 
• 1 c. diced cucumber 
• Salt and pepper 
• Vinegar 
• Lettuce 
• Mayonnaise 

Open a can of tuna fish, measure 1 cupful, and place in a bowl. Dice the celery and cucumber, mix 
with the fish, and sprinkle with salt and pepper. Dilute some vinegar with water, using half as much 
water as vinegar, and sprinkle enough of this over the mixture to flavor it slightly. Allow the mixture 
to stand for about 1/2 hour in a refrigerator or some other cold place and just before serving pour 
off this liquid. Heap the salad on lettuce leaves, pour a spoonful of mayonnaise over each portion, 
and serve.

95. LOBSTER OR CRAB SALAD.--Lobster salad and crab salad are made in practically the same 
way, so that a recipe for one may be used for the other. The meat may be either fresh or canned, 
but, of course, fresh lobster or crab meat is more desirable if it can be obtained.

LOBSTER  OR  CRAB  SALAD
(Sufficient to Serve Six)

• 2 c. lobster or crab meat 
• 1 c. diced celery 
• French dressing 
• Lettuce 
• Mayonnaise 
• 1 hard-cooked egg 

Chill lobster or crab meat and add the diced celery. Marinate with French dressing, and allow this 
mixture to stand for 1/2 hour or so before serving. Keep as cold as possible. Drain off the French 
dressing and heap the salad mixture on garnished salad plates or in a salad bowl garnished with 
lettuce. Pour mayonnaise dressing over the top, garnish with slices of hard-cooked egg, and serve.

[Illustration: Fig. 18]

96. SHRIMP SALAD.--Shrimps may be used in an attractive salad in the manner shown in Fig. 18. 
Persons who care for sea food find this a most appetizing dish. Like lobster and crab, shrimp may 
be purchased in cans, and so it is possible to have this salad at any season.

First marinate the shrimps with French dressing and then heap them on a plate garnished with 
lettuce leaves. Add thin slices of hard-cooked egg whites, and place a tender heart of celery in the 
center of the plate. If desired, some thin slices of celery may be marinated with the shrimp. Serve 
with mayonnaise dressing.

97. CHICKEN SALAD.--A favored means of using left-over chicken is to make chicken salad of it. 
It is well, however, if the chicken can be prepared especially for the salad and the nicer pieces of 
meat used. This is usually done when chicken salad is to be served at a party or special dinner. If 
the chicken is scarce, veal or pork may be substituted for one-third or one-fourth of the meat.

CHICKEN  SALAD
(Sufficient to Serve Six)

• 2 c. chicken 
• 1 c. diced celery 



• 1 green pepper 
• French dressing 
• Lettuce 
• Mayonnaise 
• 1 pimiento 

Cut the meat from the bones of a chicken and dice it. Dice the celery, clean the green pepper, and 
cut it  into small pieces. Mix the pepper and the celery with the chicken. Marinate with French 
dressing, chill, and allow to stand for about 1/2 hour. Drain the dressing from the salad mixture, 
serve in a garnished salad bowl or on garnished salad plates, pour mayonnaise over the top, and 
garnish with strips of pimiento.

[Illustration: FIG. 19]

98. STUFFED CELERY.--An appetizing relish may be prepared by stuffing celery in the manner 
shown in Fig. 19. Stuffed celery is not exactly a salad, but it may be used to take the place of a 
salad in a meal. It is often served with soup as an appetizer, but since it is high in food value it 
deserves a place of greater prominence in the meal. Any desirable cheese may be used to make 
the stuffing. Roquefort cheese is probably the most popular one, but many persons do not care for 
it. Cream cheese, ordinary American cheese, or even cottage cheese finely mashed may be used 
for this purpose.

Put into a bowl the quantity of cheese needed to fill the number of stalks of celery desired, mash it 
finely with a fork, and mix it with cream or salad dressing until it is of a thick, creamy consistency. 
Season highly with a dash of red pepper and salt and, if desired, mix with very finely chopped nuts. 
Fill the hollows of the stems of celery with the mixture, sprinkle with paprika, and serve on a plate 
garnished with lettuce.

SANDWICHES

NATURE OF SANDWICHES

99. When salads are mentioned, Sandwiches naturally come to the mind, for while they have many 
other uses, they are often served as an accompaniment to a salad. Sandwiches are generally 
thought of as two thin slices of bread put together with a filling, such as meat, cheese, fruit, etc. 
However, there are as many varieties of sandwiches as of salads and they serve a large number of 
purposes. For instance, they may be merely two pieces of buttered bread put together or they may 
be elaborate both as to shape and contents. In reality, many different things are considered as 
sandwiches. Sometimes one piece of bread spread with a filling and usually decorated in some 
way is served with afternoon tea or a very light luncheon. Then, again, sandwiches often consist of 
three layers of bread instead of two, and for other kinds the bread is toasted instead of being used 
plain.

As in the case of salads, the housewife must determine from their composition, the place that 
sandwiches should take in the meal, for their food value depends on what is used with the bread. A 
sandwich that is high in food value may be used as the main dish in a light meal, while one that is 
comparatively low in this respect generally accompanies another dish, as, for instance, a salad, or 
is used to take the place of plain bread.

GENERAL PRINCIPLES OF SANDWICH MAKING

100. BREAD FOR SANDWICHES.--Although sandwiches vary greatly in both form and contents, 
bread or something that may be substituted for it always forms the foundation of this class of food. 
White bread is much employed for this purpose, but rye, graham, brown, or whole-wheat bread, or 
in fact any other desirable kind, may be used, depending on the nature of the sandwich or the kind 
preferred. Several matters concerning the bread that is used, however, should receive attention if 
successful sandwiches are to be the result.



101. In  the  first  place,  the  bread  used  should  be  at  least  24  hours  old,  as  difficulty  will  be 
experienced in cutting bread that is any fresher. Another requirement is that the bread should be 
firm  and  of  a  comparatively  fine  texture.  The  shape  of  the  loaf  must  also  be  taken  into 
consideration. As is easily understood,  there will  be a considerable waste of  bread if  a round 
sandwich is made from a square loaf or a square sandwich is cut from a round loaf. When round 
sandwiches are desired, it is advisable to bake the bread in round loaves, unless some good use 
can be made of the bread that is trimmed off in cutting the sandwiches.

[Illustration: Fig. 20]

102. For  sandwich  making,  bakers  often  sell  special  sandwich  bread.  Some  persons  prefer 
sandwiches made of such bread, but, as a rule, it will be found easier to use the ordinary bread 
baked by the baker or bread that is baked in the home for this purpose. When bread is being made 
for sandwiches, a good plan is to give the dough a little additional kneading and, toward the end of 
the kneading, to work in a small amount of flour, perhaps a little extra sugar, and, if desired, an 
egg. Then, if it is not allowed to rise as much as usual, it will make a bread that is finer in texture 
and easier to handle.

103. UTENSILS FOR SANDWICH MAKING.--Very few utensils are required for the making of 
sandwiches,  but  those which are used must  be of  the right kind if  well-made sandwiches are 
desired. To cut the bread, a large sharp knife must be used, for, generally, the bread is required to 
be cut thin and this cannot be done successfully unless the knife is sufficiently sharp. In addition, a 
case knife  or  a small  spatula is  needed for  the spreading of  the bread.  If  sandwiches in any 
quantity are to be spread with a filling besides butter, two case knives or a case knife and a spatula 
should be provided.

104. MAKING SANDWICHES.--The point that should be remembered about sandwiches is that 
they should be as dainty as possible. Therefore, the [Illustration: Fig 21] bread should usually be 
cut thin and the crust should be removed. If a large number of sandwiches are to be made, it is 
often a good idea to remove the crust from the loaf, as shown in Fig. 20, before slicing the bread. 
More frequently, however, the cutting is done first, as in Fig. 21. Then after the bread is spread, the 
crust is removed from a pile of slices at a time. A little difficulty will  be experienced in making 
sandwiches unless care is taken in matching the slices. After being cut, they should be laid out in 
pairs with corresponding sides together, so that when they are spread two pieces that do not fit will 
not have to be put together.

[Illustration: Fig. 22]

The plan of spreading the end of the loaf and then slicing off the piece that is spread is sometimes 
advocated, but it is not recommended, for it has no special advantage and then, too, the bread is 
difficult to handle after it has been spread.

105. No matter what kind of filling is to be used for sandwiches, the slices are usually buttered 
before the filling is applied. To make the butter soft enough to spread easily, it should be creamed 
with a spoon, as shown in Fig. 22, but it should never be melted. With the bread sliced and the 
butter creamed, one of a pair of slices should be spread with butter, as in Fig. 23, and the other 
with filling, and then the two slices should be put together. After a number of sandwiches have 
been made, they should be placed on top of one another and, as shown in Fig. 24, the crusts 
should be cut from a small pile at one time.

[Illustration: Fig. 23]

Sometimes, if sandwiches are being made in quantity, the butter is worked into the filling instead of 
being spread on the bread. As this plan saves time and does not detract from the food value of the 
sandwich, it may be followed whenever it seems advisable.

106. Variety can be obtained from time to time in the shapes of sandwiches by cutting the bread in 
different ways. For instance, one time it may be cut into strips lengthwise, another time into halves 
crosswise, and again, diagonally, so as to form triangular pieces. To vary the sandwich filling, a 
lettuce leaf may be placed on the buttered slice of the bread and the slice containing the filling put 
on top of  this.  Lettuce used in this  way makes a delightful  addition to cheese,  meat,  egg,  or 
vegetable sandwiches.

[Illustration: Fig. 24]



107. It is often necessary to make sandwiches some time before they are to be served. In such an 
event,  they  should  be  kept  moistened  so  that  they  will  be  fresh  when  they  are  served.  To 
accomplish this, they may be wrapped first in oiled paper and then in a damp towel, or if oiled 
paper is not in supply, the towel alone will answer the purpose, provided it is not made too damp 
and a dry towel is wrapped on the outside.

PREPARATION OF SANDWICHES

BREAD-AND-BUTTER SANDWICHES

108. Often it is desired to serve bread and butter with a certain dish and yet something more is 
wanted than just two pieces of bread spread with butter and put together. While bread-and-butter 
sandwiches are probably the simplest kind that can be made, variety can be obtained in them if the 
housewife will exercise a little ingenuity. Fig. 25 shows what can be done in the way of bread-and-
butter sandwiches with very little effort, for the two plates on the left contain sandwiches made 
merely of bread and butter.

[Illustration: Fig. 25]

109. ROUND SANDWICHES.--The round sandwiches on the rear left plate in Fig. 25 can be made 
of brown bread or of white bread, or both varieties may be served in the event that some one does 
not care for brown bread. To make these, cut slices of bread from a loaf and, by means of a round 
cutter, cut them round in shape. Out of the top slice of each sandwich, cut a round hole with a 
small round cutter or a thimble. After spreading both slices with butter and placing them together, 
cut a thick slice from a stuffed olive and insert this in the hole in the top slice.

110. RIBBON SANDWICHES.--The sandwiches on the plate in front  in Fig.  25 are known as 
ribbon sandwiches. To make these, cut white bread and graham bread in very thin slices, butter 
them, and then alternate a slice of white with a slice of graham until there are three or four layers. 
Place the pile under a weight until the butter becomes hard and then cut down in thin slices. The 
attractive sandwiches here shown will be the result.

111. CHECKERBOARD SANDWICHES.--Another way of serving bread and butter is in the form of 
checkerboard sandwiches. These are no more difficult to make than the ribbon sandwiches, but 
the slices of the bread must be cut evenly and all must be of the same thickness. In addition, the 
bread should be firm and close-grained and the butter should be put on thickly enough to make the 
slices of bread stick together. Cut three slices each of graham bread and white bread 1/2 inch in 
thickness. Spread one side of each slice thickly with butter. Place a slice of graham between two 
slices of white bread and a slice of white between two slices of graham. Trim these piles evenly 
and cut them into 1/2-inch slices. Butter these slices and put them together so that brown bread 
will alternate with white and white with brown. Place the slices under a weight in a cool place until 
the butter becomes perfectly hard. Then cut them into thin slices for serving and they will be found 
to resemble a checkerboard.

VEGETABLE SANDWICHES

112. Certain vegetables may be used with bread and butter to make very appetizing sandwiches. 
The vegetables most often used for this purpose are lettuce, tomatoes, cucumbers, celery, and 
onions. Generally, when vegetables are to be used for sandwich filling, the sandwiches should be 
made immediately before they are to be served,  as they are apt to become moist  if  they are 
allowed to stand very long. An exception to this is celery sandwiches, which are made in the form 
of rolls and which must stand piled close together for some time in order for the butter to become 
hard enough to stick them together.

113. LETTUCE SANDWICHES.--Cut white bread into slices about 1/4 inch thick and spread these 
thinly with butter. Place a leaf or two of tender lettuce between each two slices and spread with 
thick salad dressing. Put the slices of bread together, trim off the edges of the lettuce and the 
crusts if desired, and serve.



114. TOMATO SANDWICHES.--Slice bread about 1/4 inch thick and spread the slices with butter. 
Peel firm red tomatoes and cut them into thin slices. Cover one slice of bread with a slice of 
tomato, spread this with thick salad dressing, and, if desired, place a lettuce leaf over this. Cover 
with a second slice of bread, trim the edges, and serve.

115. CUCUMBER SANDWICHES.--Peel and slice into thin slices a medium-sized cucumber that 
does not contain large seeds. Place the slices in very cold water to make them crisp. Slice bread 
about 1/4 inch thick and spread the slices with butter. Place thin slices of cucumber on one piece, 
spread with thick salad dressing, and put a lettuce leaf on top of this, if desired. Cover with the 
second slice of bread, trim the edges, and serve.

[Illustration: Fig. 26]

116. ROLLED CELERY SANDWICHES.--Cut 1/4-inch slices from a comparatively fresh loaf of 
bread. Trim the crusts and spread with butter. Cut the stems of tender celery into pieces that are 
as long as the bread is wide. Place the celery on one edge of the bread, fill the center of the stem 
with salad dressing, and roll the celery into the bread like a jelly roll. Place a moist napkin in the 
bottom of a bread pan and stack the rolls in rows, with the loose edge down, so that they will stay 
rolled. When all have been placed in the pan, fold the edges of the napkin across the top and allow 
them to stand for a few hours before serving. This cannot be done with bread that is dry. If the 
sandwiches are to be served at once, the edges will have to be tied or fastened with toothpicks.

In case it is desired not to use celery in rolled sandwiches, a filling of cream cheese or jam may be 
added after the bread is buttered and each piece then rolled in the manner explained. An idea of 
how attractive rolled sandwiches are may be obtained from Fig. 26. When served in a decorated 
sandwich basket, as shown, these sandwiches give a very dainty touch to a luncheon or a tea.

117. ONION-AND-PEPPER SANDWICHES.--Cut bread into slices about 1/4 inch thick and spread 
these with butter. Slice Spanish or Bermuda onions into thin slices and cut a green pepper into thin 
rings. Place a slice of the onion on one piece of buttered bread and on top of this put two or three 
rings of green pepper. If desired, spread with salad dressing, or merely season the onion with salt 
and pepper. Place the second slice of bread on top, trim the edges, and serve.

FRUIT SANDWICHES

118. Sandwiches that have fruit for their filling appeal to many persons. For the most part, dried 
fruits are used for this purpose and they usually require cooking. Another type of fruit sandwich is 
that which has jelly or marmalade for its filling. As fruit sandwiches are sweet and not very hearty, 
they are much served for afternoon tea or to provide variety when another kind of sandwich is 
being served.

119. DATE SANDWICHES.--To any one who desires a sweet sandwich, the date sandwich in the 
accompanying recipe will  be found to be very agreeable.  Not  all  sandwich fillings seem to be 
satisfactory  with  other  bread  than  white,  but  the  filling  here  given  can be utilized with  white, 
graham, or whole-wheat bread.

DATE FILLING

• 3/4 c. dates 
• 1/4 c. nut meats 
• 1/2 lemon 

Wash the dates and remove the seeds. Steam them over hot water or in a double boiler until they 
are soft, and then mash them thoroughly. Squeeze the juice from the lemon, grate the yellow part 
of the rind and mix with the juice, and add both to the steamed dates. Then add the nut meats 
chopped very fine.

To  make  the  sandwiches,  cut  thin  slices  of  bread  and  spread  one  slice  with  butter  and  the 
corresponding slice with the date filling. Place the two together,  trim the crusts if  desired, and 
serve.

120. FRUIT SANDWICHES.--The three fruits mentioned in the accompanying recipe may be used 



in equal proportions as here given, only two of them may be utilized, or the proportions may be 
changed to suit the supply on hand. This sandwich may be made with white bread, brown bread, 
graham bread, or whole-wheat bread.

FRUIT FILLING

• 1/2 c. dates 
• 1/2 c. raisins 
• 1/2 c. figs 
• 1 orange 

Wash the dates, figs, and raisins, and remove the stones from the dates. Steam all together until 
they are soft, mash thoroughly, and add the juice and the grated rind of the orange.

Cut thin slices of bread, spread one slice with butter, and spread the opposite slice with this filling. 
Place the two together, trim the edges if desired, and serve.

121.  APRICOT  SANDWICHES.--To  people  who  are  fond  of  apricots,  sandwiches  containing 
apricot filling are very delicious. If jelly or marmalade is plentiful, it may be used in place of the 
apricots to make the sandwich.

APRICOT FILLING

• 1/2 c. dried apricots 
• 1/4 tsp. cinnamon 
• 1/2 c. sugar 
• 1 Tb. lemon juice 

Wash and soak the apricots, and when they are thoroughly softened cook them until tender in just 
enough water to keep them from burning. Put them through a sieve or a colander and add the 
sugar,  cinnamon,  and lemon juice to the pulp.  Place over  the fire  and cook until  the mixture 
becomes thick, stirring constantly to keep it from scorching. Set aside to cool.

Cut bread into thin slices, butter one slice, and spread the other of each pair of slices with the 
apricot filling. Put each two slices together and trim the edges if desired. Serve.

122. JELLY AND MARMALADE SANDWICHES.--Jelly and marmalade always make acceptable 
filling  for  sandwiches,  and  as  these  foods  are  usually  in  supply  sandwiches  containing  them 
require less trouble to prepare than do most sandwiches. Then, too, if two kinds of sandwiches are 
to be served for a tea or a little lunch, sandwiches of this kind are very nice for the second one. 
They are made in the usual way, but if the jelly or marmalade is very thin, it is an excellent plan to 
spread each slice of bread used for the sandwich thinly with butter so that the filling will not soak 
into the bread.

Slices of Boston brown bread steamed in small round cans, such as baking-powder cans, and a 
filling of jelly or marmalade make dainty little sandwiches for afternoon tea.

HIGH-PROTEIN SANDWICHES

123. When sandwiches of a substantial nature are desired, those in which high-protein foods are 
used as fillings will be found very acceptable. Here considerable variety may be had, for there are 
a number of these foods that make excellent fillings. Some sandwiches of this kind are suitable for 
serving with salads while others, such as those containing meat or chicken, are very satisfactory 
for picnics or light lunches.

124. JELLY-AND-CREAM-CHEESE SANDWICHES.--A sandwich that is very dainty as well as 
unusually good is made by using both jelly and cream cheese for filling. Sandwiches of this kind 
are shown on the plate to the right in Fig. 25. If a red jelly, such as currant jelly, is used, the 
appearance of the sandwich will be better than if a light jelly or a very dark jelly is used.

Cut the bread very thin and match three slices for the sandwich instead of two. Spread the first 
piece thinly with butter and spread the opposite side of the second piece with jelly. Place this on 
the buttered bread and spread the other side with cream cheese. Spread another piece with butter 



and place this on top of the cream cheese. Trim the edges if desired, and cut into narrow strips. 
Serve.

125.  RYE-BREAD-AND-CHEESE  SANDWICHES.--Rye  bread  and  cheese  make  a  favored 
combination with many persons. Swiss cheese is an excellent kind to serve with rye bread, but the 
American-made Cheddar cheese does very nicely if the other cannot be procured.

Cut rye bread into slices about 1/4 inch thick. Spread them very thinly with butter, and between 
each two slices place a thin slice of the cheese. Serve mustard with sandwiches of this kind for any 
one who may desire it.

126. CHEESE SANDWICHES.--Cheese combined with pimiento, sweet pickles, olives, and nuts 
makes a filling that has an excellent flavor. Sandwiches containing this filling will be found to be 
very good for picnics or lunches. Their food value, which, of course, is high, depends somewhat on 
the amount of filling used.

CHEESE FILLING

• 1/4 lb. cheese 
• 1/4 c. English walnut meats 
• 1 pimiento 
• 1/2 doz. olives, cut from stones 
• 2 sweet pickles 

Put the cheese through a grinder unless it is soft enough to mash. Chop the pimiento, pickles, 
nuts, and olives quite fine and add the cheese. Work together with a spoon. Cut bread into thin 
slices, spread one piece with butter, the other one with the cheese filling, place the two together, 
trim if desired, and serve.

127. CHEESE-AND-NUT SANDWICHES.--Cream cheese is used in the accompanying recipe, but 
other cheese may be substituted for it if desired. Sandwiches containing this filling are high in both 
protein and fat, and may be served very nicely with a vegetable salad.

CHEESE-AND-NUT FILLING

• 1 pkg. cream cheese 
• 1/3 c. English walnut meats 
• 4 Tb. salad dressing 

Mash the cheese with a spoon and add the salad dressing. Just before making the sandwiches, 
add the nut meats, which have been chopped very fine. If this mixture is put together and allowed 
to stand for any length of time before serving, the filling will grow dark.

Cut bread thinly, butter one slice, place filling on the opposite slice, put together, trim if desired, 
and serve.

128. PEANUT-BUTTER SANDWICHES.--Peanut butter alone makes a rather dry sandwich, as it 
has a peculiar consistency that makes it difficult to swallow without moistening. This condition can 
be overcome by adding a little salad dressing to the peanut butter.

Place a  few tablespoonfuls  of  peanut  butter  in  a bowl  and pour  a  sufficient  amount  of  salad 
dressing into it to moisten it enough to spread. Season with salt. Cut slices of bread thin, spread 
one piece with butter, the opposite piece with peanut butter, place together, trim if desired, and 
serve.

129.  HARD-COOKED-EGG  SANDWICHES.--An  excellent  sandwich  filling  can  be  made  by 
seasoning hard-cooked eggs and combining them with vinegar.  To make this  filling,  cook the 
desired number of eggs until they are hard. Remove them from the shells and put them through a 
sieve. Season well with salt and pepper and then add sufficient vinegar to make them of a good 
consistency to spread. Cut bread thin, spread one piece with butter, and the opposite piece with 
the egg mixture. Put them together, trim the edges if desired, and serve.

130. MEAT SANDWICHES.--Cold cooked meat may be used in sandwiches in the usual way by 
putting thin slices between buttered bread, or it may be put through the grinder or chopped finely 
and then mixed with  salad dressing until  thin  enough to spread.  With  the  meat  may also  be 



chopped pickles, olives, a small amount of onion, green pepper, pimiento, or anything desired for 
flavoring. Left-over roast meat that will not slice very well and trimmings from ham may be utilized 
in this way.

When a filling of chopped meat is to be used, slice bread thin, spread one slice with butter and the 
opposite slice with the meat filling. Put together, trim if desired, and serve.

131. CHICKEN SANDWICHES.--Cold chicken sliced thinly, put between pieces of crisp toast, and 
spread with salad dressing, makes a sandwich that is most delicious and offers a pleasant change 
from the usual plain-bread sandwich. Cut bread 1/4 inch thick and toast it a delicate brown on both 
sides. Spread thinly with butter when it comes from the toaster. Between each two pieces place 
thin slices of chicken. Spread the chicken with a small amount of salad dressing, place a lettuce 
leaf on top of this, and cover with a second piece of toast. Serve.

132. CHICKEN-SALAD SANDWICHES.--When there is on hand only a small amount of chicken 
that is perhaps not in the right condition for slicing, it is a good plan to make a salad of it and use 
this for sandwich filling. If necessary, a little veal or pork may be used with the chicken.

CHICKEN-SALAD FILLING

• 1 c. cold meat 
• 1 hard-cooked egg 
• 1/2 c. chopped celery 
• Salad dressing 
• 1 small onion 

Chop  all  the  ingredients  very  fine,  mix  together,  and  season  well  with  salt  and  pepper.  Add 
sufficient salad dressing to moisten well. Cut bread thin and spread a slice with butter and another 
slice with the sandwich mixture. Place a lettuce leaf over this, put the two pieces of bread together, 
trim and serve.

HOT SANDWICHES

133. All the sandwiches thus far discussed are served cold, but various hot sandwiches can also 
be made. As these generally have meat or a high-protein food for their filling, they may be used as 
the main dish in the meal in which they are served. Sandwiches of this kind are excellent for a light 
luncheon or for supper.

134. HOT-MEAT SANDWICHES.--If both meat and gravy remain from a roast, a very excellent 
luncheon dish may be made by slicing the meat thin, placing it on slices of bread, and pouring the 
gravy, which has been heated, over both the bread and meat. There may be a second layer of 
bread on top of the meat if desired.

135. HOT FRIED-EGG SANDWICHES.--A very good way in which to serve eggs is to sauté them 
and then make sandwiches of them. Spread slices of bread thinly with butter. Break the desired 
number of eggs into a frying pan with melted butter or other fat, season with salt and pepper, and 
fry on one side. Then turn and fry on the other side until the yolk becomes quite hard. Place an egg 
on one slice of the buttered bread, place a second slice over this, and serve while hot.

136. HAM-AND-EGG SANDWICHES.--The combination of ham and eggs is always a good one, 
but it becomes especially palatable when used in a sandwich, as here explained. Slice boiled ham 
into thin slices and sauté in hot fat for a few minutes. Then break into a bowl as many eggs as will 
be required, beat slightly, and pour over the slices of ham in the frying pan. When the mass has 
cooked well on one side, turn and cook on the opposite side. There should not be sufficient egg to 
make this very thick. Season well with salt and pepper and when the mixture is thoroughly cooked, 
cut it into pieces of a size to fit the bread used for the sandwiches. Cut the bread, butter it slightly, 
place a piece of the ham-and-egg mixture between each two slices of bread, and serve hot. If 
desired, toast may be used in place of bread and a more delicious sandwich will be the result.

137.  CLUB  SANDWICHES.--Nothing  in  the  way  of  sandwiches  is  more  delicious  than  club 
sandwiches if they are properly made. They involve a little more work than most sandwiches, but 
no difficulty will be experienced in making them if the directions here given are carefully followed. 



The ingredients necessary for sandwiches of this kind are bread, lettuce, salad dressing, bacon, 
and  chicken.  The  quantity  of  each  required  will  depend  on  whether  a  two-  or  a  three-layer 
sandwich is made and the number of sandwiches to be served.

Cut the bread into slices about 1/4 inch thick and cut each slice diagonally across to form two 
triangular pieces. Trim the crust and toast the bread on a toaster until it is a light brown on both 
sides and then butter slightly if desired. Slice chicken into thin slices. Broil strips of bacon until they 
are crisp. On a slice of toast, place a lettuce leaf and then a layer of sliced chicken, and spread 
over this a small quantity of salad dressing, preferably mayonnaise. On top of this, place strips of 
the broiled bacon and then a second slice of toast. If desired, repeat the first layer and place on top 
of it a third slice of toast. This should be served while the bacon is still hot. Thin slices of tomato 
may also be used in each layer of this sandwich if desired.

138.  CHEESE  DREAMS.--With  persons  who  are  fond  of  melted  cheese,  a  favorite  kind  of 
sandwich is that known as cheese dreams. These make a good dish for a Sunday evening supper 
or for an evening lunch.

Cut bread about 1/4 inch thick. Cut slices of cheese about half as thick, and between each two 
slices of bread place a slice of the cheese. Place these on a broiler, broil first on one side and then 
on the other until the cheese is thoroughly melted, or sauté the sandwiches in a frying pan with 
melted butter, first on one side and then on the other. Serve while hot.

OPEN SANDWICHES

139. If sandwiches that are entirely different and at the same time attractive are desired for an 
afternoon tea or  to  serve with  a  salad,  open sandwiches will  undoubtedly  find  favor.  Fig.  27 
illustrates several  varieties of  such sandwiches and shows how artistically they can be made. 
These are merely submitted as suggestions, but with a little ingenuity, the housewife may work out 
in designs any ideas she may have. To make such sandwiches attractive, fancy cutters of various 
shapes will be found helpful. As here shown, round, diamond-shaped, crescent-shaped, triangular, 
and star-shaped cutters have been used.

140. The most suitable materials for open sandwiches include cream cheese, jam, stuffed olives, 
chopped parsley, hard-cooked eggs with the yolks or whites forced through a ricer, pimiento cut 
into attractive shapes, and any other material that will add either flavor or color. Either white or 
brown bread may be used. After cutting the bread in the preferred shapes, spread first with butter, 
if desired, and then with cream cheese, jam, or jelly. With this done, decorate the sandwiches in 
any desired way. Slices of stuffed olives are placed in the center of several here shown and strips 
or small pieces of pimiento are used for much of the decoration. On those that have jam or jelly for 
their foundation, cream cheese put through a pastry tube forms the decoration.

[Illustration: FIG. 27, Plate of decorative open-faced sandwiches.]

141. If  an accompaniment for  a salad is  desired and time will  not  permit  the making of open 
sandwiches, small crisp crackers, decorated with cream cheese, as shown in Fig. 28, will be a very 
good substitute. These are excellent with a vegetable or a fruit salad; also, when served after the 
dessert they make a good final course to a meal.

[Illustration: FIG. 28, Plate of crackers decorated with cream cheese.]

To prepare them, add cream to cream cheese until it is thin enough to be forced through a pastry 
bag. Using the rosette tube in the bag, make a single rosette in the center of each wafer. Dust with 
paprika and serve.

CANAPES

142.  CANAPES.--Although  differing  somewhat  from  the  open  sandwiches  that  have  been 
described, canapes are usually placed under this head. Canapes are small pieces of bread toasted 
or sautéd in butter and then spread with some highly seasoned material, such as caviar, anchovy 
paste, well-seasoned smoked or canned salmon, or a vegetable mixture. They are served either 
hot or cold as an appetizer or as a first course for lunch or dinner.



To make canapes, toast or sauté slices of bread and cut them into any shape desired. Cover each 
piece with a thin layer of the material to be used and then decorate in any of the ways shown in 
Fig. 27 or in any other manner. Sometimes a thin layer of tomato is used, but often just a border of 
some material of contrasting color, such as the yolk of egg forced through a ricer, finely chopped 
parsley, a thin strip of pimiento, etc., is placed around the edge.

SALADS  AND  SANDWICHES

EXAMINATION QUESTIONS

(1) Discuss the importance of salads and their value in the diet.

(2) In planning meals to include salads, what rules should be observed in order to make the meals 
balance properly?

(3) Of what value to the salads are the accompaniments often served with them?

(4) What ingredients used in salads make them satisfactory as high-protein salads?

(5) How is fat usually supplied in making salads?

(6) What salad ingredients are of the most value for supplying mineral salts?

(7) To what extent are vegetables and fruits combined in making salads?

(8) Of what value are salads in the use of leftovers?

(9) (a) What is meant by garnishing salads? (b) How may coarse lettuce be used to advantage for 
garnish?

(10) (a) Describe the best quality of olive oil. (b) What other kinds of oils may be used as salad 
oils?

(11)  (a)  What ingredients  beside oil  are included in  the making of  the  various kinds of  salad 
dressings? (b) What is the value of each?

(12) Describe the ideal condition of ingredients used for salads.

(13) How may salad ingredients be freshened if they have become wilted?

(14) Describe the cleaning of lettuce for salad.

(15) (a) When may a salad serve as a dessert? (b) In making a salad that contains nuts, when 
should they be added?

(16) (a) Tell how and why marinating is done. (b) What kind of salads should always be marinated?

(17) At what time during a meal is the salad served when it is used as a separate course?

(18) (a) Give several points that must be observed if mayonnaise dressing is to be successfully 
made. (b) What utensil is best for the cooking of boiled salad dressing? Tell why.

(19) (a) Describe the bread that may be used to best advantage for sandwiches. (b) Into what 
shapes may sandwiches be cut so that there will be no waste of bread?

(20) (a) How should butter be prepared for spreading sandwiches? (b) How may sandwiches be 
kept moist when they are prepared some time before they are to be served?

ADDITIONAL WORK

Give a recipe for an original salad in which at least one ingredient is a left-over.



COLD AND FROZEN DESSERTS

THE DESSERT IN THE MEAL

GENERAL DISCUSSION

1. A dessert always consists of sweet food of some kind, and in the usual meal it is served as the 
last course. Sometimes, especially in more elaborate meals, another course, such as cheese and 
coffee, may follow, but ordinarily the dessert is the last food that is served.

The eating of something sweet after the heavy course of a meal has undoubtedly become a habit 
with almost every person. At any rate, a dinner in which a dessert is not included generally leaves 
one unsatisfied  and  gives  the  feeling  that  the  meal  has  not  been  properly  completed.  Some 
housewives, however, make the mistake of serving a heavy dessert after a large meal, with the 
result that those served leave the table feeling they have had too much to eat. If this occurs, the 
same combination of food should be avoided another time and a simple dessert used to follow a 
dinner that is already sufficiently heavy.

2. There is nothing fixed about the dessert course of a meal. It may be very simple or it may be as 
complicated and elaborate as desired. To make an elaborate dessert usually requires a good deal 
of time, and unless time and care can be devoted to such a dessert it should not be attempted. 
However, whether a dessert is simple or elaborate, it should always be made sufficiently attractive 
to appeal to an appetite that is already almost satisfied. Besides providing a chance to end a meal 
in an attractive and appetizing way, it offers a splendid opportunity to carry out a color scheme that 
may be adopted for a meal. Of course, this is seldom done, except for a party or a company meal, 
for a color scheme has no particular value other than to appeal to the esthetic sense.

3. The cost of desserts is also a matter that may be varied. For instance, it may be low, as in plain 
rice pudding, which contains merely rice and milk, or it may be high, as in such concoctions as 
mousse or parfait,  which may contain cream, eggs, gelatine, and fruit.  It  is possible then, with 
correct planning, to make the price of the dessert equalize the cost of the meal. For example, if the 
previous courses have contained expensive foods,  the dessert  should be an economical  one, 
whereas an expensive one is permissible either when an elaborate meal is desired or when the 
cheapness of the food served before the dessert warrants greater expense in the final dish.

4. The fact that desserts are often a means of economically utilizing left-over foods should not be 
overlooked. A famous cooking expert is responsible for the statement that any edible left-over may 
be utilized in the making of soup, salad, or dessert. This is an important truth to keep in mind, for, 
with the exception of a knowledge of the correct purchase and cooking of foods, nothing makes so 
much for economy in cookery as the economical use of leftovers.

5. Desserts are really of two kinds: those which are heavy, such as hot puddings and pastry, and 
those which are light  or  of  a  less substantial  nature,  such as gelatine,  custards,  ices,  etc.  In 
general, light desserts are either frozen or allowed to cool before they are used and consequently 
may be made some time before the serving of the meal. It is with desserts of this kind that this 
Section deals, the heavier desserts being discussed elsewhere.

COMPOSITION AND FOOD VALUE OF DESSERTS

6. Attention should be paid to the composition and food value of desserts in order that the meals in 
which they are served may be properly balanced. For instance, when a housewife understands the 
value of the ingredients used in the preparation of a dessert, she will be able to determine the kind 
of dessert necessary to supply what is lacking in the meal. Of course, if she first decides on a 
particular dessert that she wants to serve, it will be necessary for her to plan the other dishes 
accordingly.  This,  however,  is  not  the  logical  way  in  which  to  plan  meals.  It  is  much  more 
reasonable  to  have  the  dessert  supply  anything  that  the  meal  may  lack  in  the  way  of  food 
constituents.

In considering the food value of desserts, it should be remembered that they are just as valuable 
as  the  ingredients  they  contain.  The  ingredients  in  which  this  class  of  foods  is  highest  are 
carbohydrate in the form of starch or sugar or both, protein, especially when eggs in any quantity 



are used, and fat.

7. CARBOHYDRATE IN DESSERTS.--As a rule, the carbohydrate in desserts is obtained from 
two sources. It is furnished by the sugar, honey, or other sweetening that is added to the mixture, 
or it is in the form of starch added to thicken, as in the case of corn starch, or material actually 
used as the basis of the dessert itself, such as rice, tapioca, bread, etc. These ingredients are, of 
course,  easily  digested if  they are  properly  cooked.  On the whole,  desserts  can therefore be 
regarded as high-carbohydrate foods.

8. PROTEIN IN DESSERTS.--Protein is usually supplied in desserts by means of eggs and milk. 
Custard made almost exclusively of these two foods is sufficiently high in protein to be taken into 
account  in the planning of  the main dish for  the meal.  Because of  the presence of  this  food 
substance in many desserts, proper cooking is a matter to which attention must be given, for it 
makes for  digestibility  as  well  as  consistency.  Cream added  to  desserts  also  supplies  a  little 
protein. If wheat flour is used, it adds a small amount of protein in the form of gluten. Most of the 
starchy preparations, such as tapioca, rice, corn starch, etc., however, are almost entirely devoid 
of protein material. Gelatine desserts are sometimes thought to be high-protein foods, but, as is 
explained elsewhere,  gelatine is  not  regarded as true protein.  If  such desserts  are to contain 
protein, it must come from some other source.

9. FAT IN DESSERTS.--Fat is usually added to desserts in the form of cream. Sometimes, a little 
butter is used in the making of a dessert, but for the most part the chief source of fat in desserts is 
the plain or whipped cream that is added to them or served with them.

PRINCIPLES OF DESSERT MAKING

10. ATTRACTIVENESS OF DESSERTS.--Attractiveness, as has been mentioned, is essential in a 
dessert if it is to appeal to an appetite that may be nearly satisfied by the time the dessert course is 
reached. To render dessert attractive, it should be carefully made and artistically garnished and 
served.  It  may be made to appeal  through a sense of  beautiful  proportion,  an attractive color 
combination, or an attractive or artistic preparation. Because sweets are liked by most persons, it 
is seldom difficult to prepare attractive desserts. Indeed, the housewife who fails in this respect 
may be said to be unsuccessful in the easiest part of cookery.

11.  ECONOMICAL USE OF INGREDIENTS.--The ingredients  required for  dessert  making are 
usually expensive ones, although there are some marked exceptions to this rule. In view of this 
fact, the housewife should strive to use economically the various ingredients she purchases. For 
instance, the first strawberries, which, because of their scarcity, are much more expensive than the 
later ones, may be made to go much further if they are used in shortcake than if they are served as 
plain fruit. In making a fruit gelatine, apples and bananas, while they may not be so attractive as 
canned  pineapple  and  maraschino  cherries,  are  much  cheaper  and  may  be  used  for  a 
considerable portion of the fruit that is put into the gelatine. Then, too, it is well to remember that 
cream goes much further with desserts when it is whipped than when it is served plain.

12. APPLYING COOKERY RULES TO DESSERTS.--If the best results in dessert making are to 
be obtained, the rules that govern the cooking of various ingredients in other dishes should be 
observed. For instance, eggs should not be cooked at a higher temperature in making desserts 
than  when  they  are  being  poached.  Then,  again,  starchy  materials  that  are  used  to  thicken 
desserts or that form a basis for these dishes must be thoroughly cooked in order to be agreeable 
and digestible. Therefore, to put both starchy materials and eggs into a dessert at the same time 
and give them the same amount of cooking at the same temperature, is,  as the woman who 
understands cookery knows, not  only a very poor plan, but  a possible means of  ruining good 
material. Another waste of good material results when a custard is so prepared that it is half water 
or when a rice or a bread pudding floats in liquid that was never intended to be served with it. 
Again, nothing is less tasty than a corn-starch pudding or a blanc mange in which the starch has 
not been thoroughly cooked or a tapioca pudding in which the centers of the tapioca are hard and 
uncooked.  Such  mistakes  as  these,  however,  can  be  avoided  if  the  housewife  will  apply  to 
desserts the principles she has learned in other parts of cookery, for knowledge coupled with care 
in preparation is the keynote of successful dessert making.



The cookery methods usually applied in the preparation of  desserts are boiling,  steaming, dry 
steaming, and baking. As these methods are explained in Essentials of Cookery, Part 1, and are 
used constantly in the preparation of the majority of dishes served in a meal, they should by this 
time be so well understood that practically no difficulty will  be experienced in applying them to 
desserts.

COLD DESSERTS AND THEIR PREPARATION

SAUCES AND WHIPPED CREAM

13. SAUCES.--Many cold desserts may be served without any accompaniments, but very often 
they are much improved by the addition of a sauce of some kind. For instance, when a custard or a 
blanc mange is very thick and heavy, it can be made more agreeable to the taste if it is served with 
a sauce of some description. Several recipes for sauces that may be used with any cold dessert in 
need of an accompaniment are here given, so that the housewife will not be at a loss when she 
desires to serve a sauce with a dessert she has made.

14. The sauce to use depends on the dessert that it is to accompany. The custard sauce here 
given could be used, for example, with plain corn-starch mixtures that do not contain eggs or with 
other desserts of this nature. It is also very satisfactory with chocolate or rather highly flavored 
desserts. On the other hand, the chocolate sauce may be served with custard mixtures or desserts 
that require additional flavor.  The fruit  sauce, in which may be utilized any left-over juice from 
canned or stewed fruit, may be served with any dessert with which it seems to blend well.

CUSTARD SAUCE

• 1 c. milk 
• 2 Tb. sugar 
• 1/2 Tb. corn starch 
• Few grains of salt 
• 1 egg 
• 1/2 tsp. vanilla 

Heat the milk in a double boiler, reserving enough to moisten the corn starch. Mix the sugar, corn 
starch, and salt, and moisten with the cold milk. Add this to the hot milk. Stir until thick and cook for 
about 15 minutes. Beat the egg, add this to the mixture, and continue cooking until the egg has 
thickened. Add the vanilla, cool, and serve.

CHOCOLATE SAUCE

• 1 sq. chocolate 
• 1 c. milk 
• 4 Tb. sugar 
• Few grains of salt 
• 3/4 Tb. corn starch 
• 1/2 tsp. vanilla 

Melt the chocolate over the fire, add half the milk, and cook together for a minute or two. Add the 
sugar and salt to the corn starch, and moisten with the remainder of the milk. Pour this into the 
chocolate and milk  and cook until  thickened.  Place in  a double boiler  and cook for  10 or  15 
minutes. Add the vanilla and serve.

FRUIT SAUCE

• 1 Tb. corn starch 
• Sugar 
• Few grains of salt 
• 1 c. fruit juice 



Moisten the corn starch, sugar, and salt with the fruit juice, and cook together until the corn starch 
has thickened the mixture. Place in a double boiler and cook for 10 or 15 minutes. The amount of 
sugar must be gauged by the kind of fruit juice used. If it is very sour, a greater quantity of sugar 
will be needed. Cool and serve.

BUTTERSCOTCH SAUCE

• 1-1/2 c. brown sugar 
• 2/3 c. corn sirup 
• 4 Tb. butter 
• 3/4 c. cream 

Boil sugar, sirup, and butter until the mixture reaches 230 degrees F. or until it will form a very soft 
ball when tested in cold water. Remove from the fire and allow it to cool a little; then beat the 
cream into it.

FUDGE SAUCE

• 1 c. sugar 
• 1/2 c. water 
• 1 sq. chocolate 
• 1 Tb. butter 
• 1/2 tsp. vanilla 

Mix together the sugar, water, and melted chocolate. Boil the mixture for 5 minutes. Cool it slightly, 
then add the butter and vanilla.

15.  WHIPPED CREAM.--Whipped cream is  frequently  served with cold desserts in place of  a 
sauce or as a garnish. If  cream is too thin to whip, it will have to be served plain, but it is an 
economy to whip it, for whipped cream goes much further. To make whipping possible, the cream 
must have a comparatively high percentage of fat. The higher the percentage of fat, however, the 
more expensive will be the cream.

16. One of the requirements of successfully whipped cream, especially in summer, is that it be as 
cold as possible. Warm cream does not whip nearly so readily as cold. If it is necessary to whip 
cream in warm weather or in a warm place, the bowl containing the cream may be packed in a 
larger one containing ice and salt  and allowed to stand for  some time before the whipping is 
begun.

17. A bowl-shaped utensil with a round bottom is the best to use for whipping cream. Either an egg 
whip or a rotary beater may be used to do the beating, which should be done rapidly. If the cream 
does not show signs of whipping within a reasonable time, the result is likely to be the formation of 
little globules of butter. Cream that whips properly will become stiff and light in a short time. After 
cream has been whipped till  stiff,  it  should be sweetened slightly with sugar and flavored with 
vanilla or any other desirable flavoring.

CUSTARD DESSERTS

PRINCIPLES OF CUSTARD MAKING

18. Many of the desserts that are served cold come under the head of custards. These are dishes 
high in protein and consist of two varieties: those thickened entirely by eggs and known as  true 
custards and those in which a starchy material is used for part of the thickening. They may be 
cooked by steaming, dry steaming, or baking.

19. In true custards there must be a sufficient number of eggs to thicken the desired amount of 
milk, for nothing else produces thickening. To these two ingredients may be added sweetening in 
the form of sugar, sirup, honey, etc. and flavoring of any desirable kind. The plain custard thus 



produced makes an excellent dessert and one that is easily digested. In fact, it can be digested 
with such ease that it is used perhaps more frequently in the diets of children and invalids than any 
other single dessert. For instance, when it is necessary that eggs and milk be taken in the diet, 
they usually become monotonous after a time, but a little variety may be added to the diet by 
serving them in the form of custard. While this is an expensive dessert when eggs are high in 
price, its value is such that it should be prepared frequently for children in spite of its cost.

20. Although custards are considered to decrease in quality as fewer eggs are used and starch in 
some form is added for thickening, many excellent custard desserts are made in this way. Then, 
too, plain custard is often utilized in the making of desserts,  such as tapioca, rice, and bread 
puddings. In such an event, fewer eggs are used and the starchy material is depended on for a 
certain amount of the thickening.  Because the starchy foods used are generally cheaper than 
eggs, custard desserts that rely partly on starch for their thickening are more economical than 
those thickened entirely by eggs. They are also different in composition and texture, being lower in 
protein because of a smaller proportion of eggs and higher in carbohydrate because of additional 
starch; nevertheless, they are delicious desserts and find much favor.

21. For its thickness, or solidity, a custard depends largely on the thickening property of the protein 
material in the eggs. Here, again, as in the preparation of other foods, only a certain proportion of 
milk and eggs will thicken, or solidify, upon being cooked. In general, the correct proportion for a 
plain  custard  is  1  egg  to  1  cupful  of  milk.  So  important  is  this  proportion  that  it  should  be 
memorized. Before the eggs are added to the milk, they are, of course, beaten, but their beating is 
a matter of little consequence, for they are used merely to supply thickening and give richness and 
not to produce lightness. Therefore, they need only be mixed well and beaten slightly,  as any 
increase in the amount of the beating adds nothing.

The sweetening and flavoring used in custards should be in sufficient quantity to suit the tastes of 
those who are to eat the dessert. However, the usual proportion of sugar is 1 tablespoonful to 1 
egg and 1 cupful of milk. A tiny pinch of salt added to a mixture of this kind always improves its 
flavor and should never be omitted.

Because of the various ways of making custards, they differ somewhat when they are done. They 
may be thin enough to pour or they may be set and so thick that they can be cut. The consistency 
of  the finished product  depends,  of course,  on the proportion of the ingredients used and the 
method of cookery adopted.

RECIPES FOR CUSTARDS AND RELATED DESSERTS

22. BAKED CUSTARD.--Practically no skill is required in the preparation of baked custard, but 
care must be taken during the baking in order that the right temperature be applied for the proper 
length of time. Custard of this kind is quickly made and finds favor with most persons. It may be 
baked in individual baking dishes and then served in these or it may be cooked in a large baking 
dish and served either before or after it is placed on the table. Individual baking dishes are perhaps 
more satisfactory,  for,  as there is  a smaller  amount  of  material,  the  heat  can penetrate  more 
quickly and evenly to the center. Whatever kind of dish is used, however, should be placed in a 
pan of warm water, so that the custard will bake evenly. The water in the pan should not boil, as 
this tends to make the custard whey, or separate.

[Illustration: FIG. 1, Testing doneness of custard with knife.]

23. Several tests can be applied to custard to determine whether it is sufficiently baked. As the 
heat penetrates to the center last, this part is the last to cook and it is therefore the place where the 
testing should be done. One test consists in touching the center with the tip of the finger to find out 
whether it is firm or not. A more common test, however, is shown in Fig. 1. To perform this test, the 
blade of a silver knife is inserted in the center, as illustrated. If the blade comes out clean, it may 
be known that the custard is sufficiently baked, but if the mixture sticks to the knife, the custard 
requires more baking. Before the knife blade is inserted, however, the skin that covers the custard 
must be broken; if this is not done, the skin is sure to cling to the knife.

24. The chief requirement of a successful custard is that its texture be right, and the temperature at 
which the baking is done is largely responsible for this point. Too high a temperature or too long 



cooking will cause the custard to curdle and leave the edges full of holes. A smoother texture may 
be obtained if egg yolks alone instead of the yolks and whites are used to thicken the custard. The 
proportions given in the accompanying recipe make a custard of very good texture, but if a greater 
proportion of eggs is used, the result will be a firmer, harder custard.

BAKED  CUSTARD
(Sufficient to Serve Four)

• 2 eggs 
• 2 Tb. sugar 
• Pinch of salt 
• 2 c. milk 
• 1/2 tsp. vanilla 

Beat the eggs slightly, add the sugar and salt, and continue beating while adding the milk. Add the 
vanilla. Pour into a buttered baking dish or individual baking dishes, place in a moderately hot oven 
in a pan of warm water, and bake until the custard is set, testing with the finger or a silver knife. 
Remove from the heat, cool at once, and serve cold.

25.  CARAMEL CUSTARD.--Caramel  is  nothing more nor less than browned sugar,  but  if  the 
process of caramelizing the sugar is performed carefully, the result will be a delicious flavoring 
material that may be used for desserts of any kind or for making sauces to serve with desserts. 
When the sugar is browned to make caramel, a certain amount of sweetness is lost, so that more 
sugar must be used than would ordinarily be needed to sweeten the same amount of custard.

To make the caramel required in the accompanying recipe, place 1/2 cupful of sugar in a small 
saucepan over the fire. Allow the sugar to melt slowly, stirring it as little as possible. When it has 
completely melted and no more of it remains white, add 1/2 cupful of boiling water. Allow this to 
cook until a heavy sirup is formed. Care must be taken not to burn the sugar black, for if this is 
done, the custard, or whatever is flavored with the caramel,  will  have a burnt taste. The color 
should be a clear reddish-brown. Maple sirup may be used in the same way as caramel by cooking 
it until it becomes thick.

CARAMEL  CUSTARD
(Sufficient to Serve Six)

• 2-1/2 c. milk 
• Caramel 
• 3 eggs 
• Pinch of salt 
• Few drops of vanilla 

Heat the milk in a double boiler, add the caramel to the milk, and then cool the mixture. Beat the 
eggs and add them to  the caramel  and milk.  Add the salt  and vanilla.  Pour  the  custard  into 
buttered baking dishes, set in a pan of warm water, and bake in a moderate oven until firm. Cool 
and serve.

26.  SOFT CUSTARD.--The custard given in  the  accompanying recipe is  commonly known as 
boiled custard, but this is in no sense a correct name, for the custard at no time reaches the boiling 
point.  The  common method of  preparation  is  dry  steaming,  for  which  the  double  boiler  is  an 
essential utensil. If one is not in supply, however, a saucepan placed in a larger pan of water will 
serve the purpose. The custard should be stirred continuously during its cooking. Then it will not 
set  nor thicken as does baked custard,  even though the proportion of  eggs and milk may be 
higher.

[Illustration: FIG. 2, Testing doneness of soft custard with spoon.]

The test for soft custard, which is exactly opposite from that for baked custard, is shown in Fig. 2. 
As soon as the custard mixture lightly coats a spoon it is done. Then it should be removed from the 
fire and the inner part of the double boiler removed from the outer part to avoid the application of 
any more heat. If too much heat has been applied or the custard has been cooked too long, the 
result will be a curdled mass. As soon as this is observed, the custard should be removed from the 
hot water, placed at once into a pan of cold water, and beaten vigorously with a rotary egg beater. 



To improve it further, it may be poured through a fine wire sieve or strainer. Unless the curding has 
gone too far or the egg has been cooked a great deal too long, this treatment will produce a very 
decided improvement in the custard and possibly bring it to a normal condition.

SOFT  CUSTARD
(Sufficient to Serve Four)

• 1 pt. milk 
• 3 eggs 
• 1/4 c. sugar 
• 1/4 tsp. salt 
• 1/4 tsp. vanilla 
• 1/4 tsp. lemon extract 

Heat the milk in the inner pan of a double boiler. Separate the eggs. Beat the yolks slightly, and to 
them add the sugar and salt. Dilute with a little of the hot milk. Blend well together and pour into 
the hot milk. Stir constantly until the mixture coats a spoon, and then remove from the fire. Beat the 
egg whites until they are stiff but not dry, and fold them into the mixture. Flavor with the vanilla and 
lemon extract, cool, and serve.

To obtain variety in soft custards, chocolate, caramel, maple, and other flavors may be used in 
their preparation in the same way as for baked custards.

27. FRENCH CREAM.--A custard dessert that is easily made and that most persons are fond of is 
French cream. As will be noted in the accompanying recipe, only one egg is used and corn starch 
is supplied for the remainder of the thickening. It is always necessary to salt mixtures containing 
starch, as any starchy food has a raw taste when it is prepared without salt.

FRENCH  CREAM
(Sufficient to Serve Four)

• 1 pt. milk 
• 1 Tb. corn starch 
• 1/4 c. sugar 
• 1/4 tsp. salt 
• 1 egg 
• 1/4 tsp. vanilla 
• 1/4 tsp. lemon extract 

Heat the milk in a double boiler, reserving a sufficient amount to moisten the corn starch. Mix the 
corn starch with the sugar and salt, moisten with the cold milk, and add to the milk in the double 
boiler when it has heated. Stir until the mixture has thickened very slightly. Cook in the double 
boiler for 20 or 30 minutes. Beat the egg, add a small amount of the hot mixture to the beaten egg, 
and then pour this into the thickened milk, stirring rapidly to keep the egg from curding. Cook for a 
minute or two, remove from the fire, add the flavoring, cool, and serve.

28. FLOATING ISLAND.--The dessert known as Floating Island does not differ very much from 
soft  custard.  It  is  slightly thicker and contains whipped cream, which is used for the island. If 
whipped cream cannot be obtained, however, the white of egg may be substituted for it. In such an 
event, the white of the egg included in the recipe may be retained when the custard is made and 
used on top by sweetening it with sugar or perhaps by beating into it a small amount of pink jelly.

FLOATING  ISLAND
(Sufficient to Serve Four)

• 1 pt. milk 
• 1-1/2 Tb. corn starch 
• 1/4 c. sugar 
• 1/4 tsp. salt 
• 1 egg 
• 1/2 tsp. vanilla 



• Whipped cream 

Heat the milk in a double boiler, retaining enough to moisten the corn starch. Mix the corn starch, 
sugar, and salt, and moisten with the cold milk. Add this to the heated milk in the double boiler, stir 
until  the mixture has thickened, and then cook for 20 to 30 minutes. Beat the egg, add to it a 
spoonful of the hot mixture, and then pour this into the double boiler, stirring to prevent the curding 
of the egg. Cook for a minute or two, or until the egg has had time to thicken, remove from the 
heat,  and add the vanilla.  When cold, serve in individual dishes or glasses with a spoonful of 
whipped cream on top of each portion.

29. CORN-STARCH CUSTARD.--A dessert that is a little heavier than either French cream or 
Floating  Island  but  not  heavy  enough  to  be  molded  is  the  corn-starch  custard  given  in  the 
accompanying recipe. If desired, it may be served with sauce, plain cream, or whipped cream, or it 
may be eaten without any of these.

CORN-STARCH  CUSTARD
(Sufficient to Serve Four)

• 1 pt. milk 
• 2 Tb. corn starch 
• 1/4 c. sugar 
• 1/4 tsp. salt 
• 1 egg 
• 1/2 tsp. vanilla 

Heat the milk in a double boiler, reserving enough to moisten the corn starch. Mix the corn starch, 
sugar, and salt, and moisten with the cold milk. Add this to the hot milk, and stir until the mixture 
has thickened. Cook for 20 or 30 minutes. Beat the egg, add a spoonful of the hot mixture to the 
egg, pour this into the double boiler, and cook for a minute or two, or until the egg has thickened. 
Remove from the fire, add the vanilla, cool, and serve.

30. COCONUT-CORN-STARCH CUSTARD.--The flavor of coconut in custard is agreeable, but 
the toughness of this ingredient with a soft custard is not always acceptable. In the preparation of 
the custard given in the accompanying recipe, the idea is to obtain the flavor without the use of the 
coconut in the custard.

COCONUT-CORN-STARCH  CUSTARD
(Sufficient to Serve Four)

• 1 pt. milk 
• 2 Tb. corn starch 
• 1/2 c. coconut 
• 1/4 c. sugar 
• 1/8 tsp. salt 
• 1 egg 
• Vanilla 

Heat the milk in a double boiler, retaining enough of it to moisten the corn starch. Put the coconut 
into the milk while it is hot, and allow it to remain for 5 or 10 minutes after the milk has become 
heated. Then strain through a ricer or a strainer to remove all the liquid possible, and return the 
milk to the double boiler. Mix the sugar and salt with the corn starch and moisten with the cold milk. 
Add this to the hot milk and cook for 20 or 30 minutes after it has thickened. Beat the egg and add 
a little of the hot material to it; then pour it into the double boiler and cook for a minute or two, or 
until  the egg has thickened. Flavor with a few drops of vanilla, remove from the fire, cool, and 
serve.

31.  SNOW  PUDDING.--An  excellent  custard  dessert  called  snow  pudding  can  be  made  by 
following  the  directions  here  given.  This  pudding  is  especially  attractive  when  served  with 
chocolate sauce, as the sauce makes an agreeable contrast in color as well as in flavor. Other 
sauces, however, may be used with this dessert if desired. The yolks of the eggs may be made 
into a custard sauce and served with it, or a fruit sauce may be used.





Livros Grátis
( http://www.livrosgratis.com.br )

 
Milhares de Livros para Download:
 
Baixar livros de Administração
Baixar livros de Agronomia
Baixar livros de Arquitetura
Baixar livros de Artes
Baixar livros de Astronomia
Baixar livros de Biologia Geral
Baixar livros de Ciência da Computação
Baixar livros de Ciência da Informação
Baixar livros de Ciência Política
Baixar livros de Ciências da Saúde
Baixar livros de Comunicação
Baixar livros do Conselho Nacional de Educação - CNE
Baixar livros de Defesa civil
Baixar livros de Direito
Baixar livros de Direitos humanos
Baixar livros de Economia
Baixar livros de Economia Doméstica
Baixar livros de Educação
Baixar livros de Educação - Trânsito
Baixar livros de Educação Física
Baixar livros de Engenharia Aeroespacial
Baixar livros de Farmácia
Baixar livros de Filosofia
Baixar livros de Física
Baixar livros de Geociências
Baixar livros de Geografia
Baixar livros de História
Baixar livros de Línguas

http://www.livrosgratis.com.br
http://www.livrosgratis.com.br
http://www.livrosgratis.com.br
http://www.livrosgratis.com.br
http://www.livrosgratis.com.br
http://www.livrosgratis.com.br
http://www.livrosgratis.com.br
http://www.livrosgratis.com.br
http://www.livrosgratis.com.br
http://www.livrosgratis.com.br/cat_1/administracao/1
http://www.livrosgratis.com.br/cat_1/administracao/1
http://www.livrosgratis.com.br/cat_1/administracao/1
http://www.livrosgratis.com.br/cat_1/administracao/1
http://www.livrosgratis.com.br/cat_1/administracao/1
http://www.livrosgratis.com.br/cat_1/administracao/1
http://www.livrosgratis.com.br/cat_1/administracao/1
http://www.livrosgratis.com.br/cat_2/agronomia/1
http://www.livrosgratis.com.br/cat_2/agronomia/1
http://www.livrosgratis.com.br/cat_2/agronomia/1
http://www.livrosgratis.com.br/cat_2/agronomia/1
http://www.livrosgratis.com.br/cat_2/agronomia/1
http://www.livrosgratis.com.br/cat_2/agronomia/1
http://www.livrosgratis.com.br/cat_2/agronomia/1
http://www.livrosgratis.com.br/cat_3/arquitetura/1
http://www.livrosgratis.com.br/cat_3/arquitetura/1
http://www.livrosgratis.com.br/cat_3/arquitetura/1
http://www.livrosgratis.com.br/cat_3/arquitetura/1
http://www.livrosgratis.com.br/cat_3/arquitetura/1
http://www.livrosgratis.com.br/cat_3/arquitetura/1
http://www.livrosgratis.com.br/cat_3/arquitetura/1
http://www.livrosgratis.com.br/cat_4/artes/1
http://www.livrosgratis.com.br/cat_4/artes/1
http://www.livrosgratis.com.br/cat_4/artes/1
http://www.livrosgratis.com.br/cat_4/artes/1
http://www.livrosgratis.com.br/cat_4/artes/1
http://www.livrosgratis.com.br/cat_4/artes/1
http://www.livrosgratis.com.br/cat_4/artes/1
http://www.livrosgratis.com.br/cat_5/astronomia/1
http://www.livrosgratis.com.br/cat_5/astronomia/1
http://www.livrosgratis.com.br/cat_5/astronomia/1
http://www.livrosgratis.com.br/cat_5/astronomia/1
http://www.livrosgratis.com.br/cat_5/astronomia/1
http://www.livrosgratis.com.br/cat_5/astronomia/1
http://www.livrosgratis.com.br/cat_5/astronomia/1
http://www.livrosgratis.com.br/cat_6/biologia_geral/1
http://www.livrosgratis.com.br/cat_6/biologia_geral/1
http://www.livrosgratis.com.br/cat_6/biologia_geral/1
http://www.livrosgratis.com.br/cat_6/biologia_geral/1
http://www.livrosgratis.com.br/cat_6/biologia_geral/1
http://www.livrosgratis.com.br/cat_6/biologia_geral/1
http://www.livrosgratis.com.br/cat_6/biologia_geral/1
http://www.livrosgratis.com.br/cat_6/biologia_geral/1
http://www.livrosgratis.com.br/cat_6/biologia_geral/1
http://www.livrosgratis.com.br/cat_8/ciencia_da_computacao/1
http://www.livrosgratis.com.br/cat_8/ciencia_da_computacao/1
http://www.livrosgratis.com.br/cat_8/ciencia_da_computacao/1
http://www.livrosgratis.com.br/cat_8/ciencia_da_computacao/1
http://www.livrosgratis.com.br/cat_8/ciencia_da_computacao/1
http://www.livrosgratis.com.br/cat_8/ciencia_da_computacao/1
http://www.livrosgratis.com.br/cat_8/ciencia_da_computacao/1
http://www.livrosgratis.com.br/cat_8/ciencia_da_computacao/1
http://www.livrosgratis.com.br/cat_8/ciencia_da_computacao/1
http://www.livrosgratis.com.br/cat_8/ciencia_da_computacao/1
http://www.livrosgratis.com.br/cat_8/ciencia_da_computacao/1
http://www.livrosgratis.com.br/cat_9/ciencia_da_informacao/1
http://www.livrosgratis.com.br/cat_9/ciencia_da_informacao/1
http://www.livrosgratis.com.br/cat_9/ciencia_da_informacao/1
http://www.livrosgratis.com.br/cat_9/ciencia_da_informacao/1
http://www.livrosgratis.com.br/cat_9/ciencia_da_informacao/1
http://www.livrosgratis.com.br/cat_9/ciencia_da_informacao/1
http://www.livrosgratis.com.br/cat_9/ciencia_da_informacao/1
http://www.livrosgratis.com.br/cat_9/ciencia_da_informacao/1
http://www.livrosgratis.com.br/cat_9/ciencia_da_informacao/1
http://www.livrosgratis.com.br/cat_9/ciencia_da_informacao/1
http://www.livrosgratis.com.br/cat_9/ciencia_da_informacao/1
http://www.livrosgratis.com.br/cat_7/ciencia_politica/1
http://www.livrosgratis.com.br/cat_7/ciencia_politica/1
http://www.livrosgratis.com.br/cat_7/ciencia_politica/1
http://www.livrosgratis.com.br/cat_7/ciencia_politica/1
http://www.livrosgratis.com.br/cat_7/ciencia_politica/1
http://www.livrosgratis.com.br/cat_7/ciencia_politica/1
http://www.livrosgratis.com.br/cat_7/ciencia_politica/1
http://www.livrosgratis.com.br/cat_7/ciencia_politica/1
http://www.livrosgratis.com.br/cat_7/ciencia_politica/1
http://www.livrosgratis.com.br/cat_10/ciencias_da_saude/1
http://www.livrosgratis.com.br/cat_10/ciencias_da_saude/1
http://www.livrosgratis.com.br/cat_10/ciencias_da_saude/1
http://www.livrosgratis.com.br/cat_10/ciencias_da_saude/1
http://www.livrosgratis.com.br/cat_10/ciencias_da_saude/1
http://www.livrosgratis.com.br/cat_10/ciencias_da_saude/1
http://www.livrosgratis.com.br/cat_10/ciencias_da_saude/1
http://www.livrosgratis.com.br/cat_10/ciencias_da_saude/1
http://www.livrosgratis.com.br/cat_10/ciencias_da_saude/1
http://www.livrosgratis.com.br/cat_10/ciencias_da_saude/1
http://www.livrosgratis.com.br/cat_10/ciencias_da_saude/1
http://www.livrosgratis.com.br/cat_11/comunicacao/1
http://www.livrosgratis.com.br/cat_11/comunicacao/1
http://www.livrosgratis.com.br/cat_11/comunicacao/1
http://www.livrosgratis.com.br/cat_11/comunicacao/1
http://www.livrosgratis.com.br/cat_11/comunicacao/1
http://www.livrosgratis.com.br/cat_11/comunicacao/1
http://www.livrosgratis.com.br/cat_11/comunicacao/1
http://www.livrosgratis.com.br/cat_12/conselho_nacional_de_educacao_-_cne/1
http://www.livrosgratis.com.br/cat_12/conselho_nacional_de_educacao_-_cne/1
http://www.livrosgratis.com.br/cat_12/conselho_nacional_de_educacao_-_cne/1
http://www.livrosgratis.com.br/cat_12/conselho_nacional_de_educacao_-_cne/1
http://www.livrosgratis.com.br/cat_12/conselho_nacional_de_educacao_-_cne/1
http://www.livrosgratis.com.br/cat_12/conselho_nacional_de_educacao_-_cne/1
http://www.livrosgratis.com.br/cat_12/conselho_nacional_de_educacao_-_cne/1
http://www.livrosgratis.com.br/cat_12/conselho_nacional_de_educacao_-_cne/1
http://www.livrosgratis.com.br/cat_12/conselho_nacional_de_educacao_-_cne/1
http://www.livrosgratis.com.br/cat_12/conselho_nacional_de_educacao_-_cne/1
http://www.livrosgratis.com.br/cat_12/conselho_nacional_de_educacao_-_cne/1
http://www.livrosgratis.com.br/cat_12/conselho_nacional_de_educacao_-_cne/1
http://www.livrosgratis.com.br/cat_12/conselho_nacional_de_educacao_-_cne/1
http://www.livrosgratis.com.br/cat_12/conselho_nacional_de_educacao_-_cne/1
http://www.livrosgratis.com.br/cat_12/conselho_nacional_de_educacao_-_cne/1
http://www.livrosgratis.com.br/cat_13/defesa_civil/1
http://www.livrosgratis.com.br/cat_13/defesa_civil/1
http://www.livrosgratis.com.br/cat_13/defesa_civil/1
http://www.livrosgratis.com.br/cat_13/defesa_civil/1
http://www.livrosgratis.com.br/cat_13/defesa_civil/1
http://www.livrosgratis.com.br/cat_13/defesa_civil/1
http://www.livrosgratis.com.br/cat_13/defesa_civil/1
http://www.livrosgratis.com.br/cat_13/defesa_civil/1
http://www.livrosgratis.com.br/cat_13/defesa_civil/1
http://www.livrosgratis.com.br/cat_14/direito/1
http://www.livrosgratis.com.br/cat_14/direito/1
http://www.livrosgratis.com.br/cat_14/direito/1
http://www.livrosgratis.com.br/cat_14/direito/1
http://www.livrosgratis.com.br/cat_14/direito/1
http://www.livrosgratis.com.br/cat_14/direito/1
http://www.livrosgratis.com.br/cat_14/direito/1
http://www.livrosgratis.com.br/cat_15/direitos_humanos/1
http://www.livrosgratis.com.br/cat_15/direitos_humanos/1
http://www.livrosgratis.com.br/cat_15/direitos_humanos/1
http://www.livrosgratis.com.br/cat_15/direitos_humanos/1
http://www.livrosgratis.com.br/cat_15/direitos_humanos/1
http://www.livrosgratis.com.br/cat_15/direitos_humanos/1
http://www.livrosgratis.com.br/cat_15/direitos_humanos/1
http://www.livrosgratis.com.br/cat_15/direitos_humanos/1
http://www.livrosgratis.com.br/cat_15/direitos_humanos/1
http://www.livrosgratis.com.br/cat_16/economia/1
http://www.livrosgratis.com.br/cat_16/economia/1
http://www.livrosgratis.com.br/cat_16/economia/1
http://www.livrosgratis.com.br/cat_16/economia/1
http://www.livrosgratis.com.br/cat_16/economia/1
http://www.livrosgratis.com.br/cat_16/economia/1
http://www.livrosgratis.com.br/cat_16/economia/1
http://www.livrosgratis.com.br/cat_17/economia_domestica/1
http://www.livrosgratis.com.br/cat_17/economia_domestica/1
http://www.livrosgratis.com.br/cat_17/economia_domestica/1
http://www.livrosgratis.com.br/cat_17/economia_domestica/1
http://www.livrosgratis.com.br/cat_17/economia_domestica/1
http://www.livrosgratis.com.br/cat_17/economia_domestica/1
http://www.livrosgratis.com.br/cat_17/economia_domestica/1
http://www.livrosgratis.com.br/cat_17/economia_domestica/1
http://www.livrosgratis.com.br/cat_17/economia_domestica/1
http://www.livrosgratis.com.br/cat_18/educacao/1
http://www.livrosgratis.com.br/cat_18/educacao/1
http://www.livrosgratis.com.br/cat_18/educacao/1
http://www.livrosgratis.com.br/cat_18/educacao/1
http://www.livrosgratis.com.br/cat_18/educacao/1
http://www.livrosgratis.com.br/cat_18/educacao/1
http://www.livrosgratis.com.br/cat_18/educacao/1
http://www.livrosgratis.com.br/cat_19/educacao_-_transito/1
http://www.livrosgratis.com.br/cat_19/educacao_-_transito/1
http://www.livrosgratis.com.br/cat_19/educacao_-_transito/1
http://www.livrosgratis.com.br/cat_19/educacao_-_transito/1
http://www.livrosgratis.com.br/cat_19/educacao_-_transito/1
http://www.livrosgratis.com.br/cat_19/educacao_-_transito/1
http://www.livrosgratis.com.br/cat_19/educacao_-_transito/1
http://www.livrosgratis.com.br/cat_19/educacao_-_transito/1
http://www.livrosgratis.com.br/cat_19/educacao_-_transito/1
http://www.livrosgratis.com.br/cat_20/educacao_fisica/1
http://www.livrosgratis.com.br/cat_20/educacao_fisica/1
http://www.livrosgratis.com.br/cat_20/educacao_fisica/1
http://www.livrosgratis.com.br/cat_20/educacao_fisica/1
http://www.livrosgratis.com.br/cat_20/educacao_fisica/1
http://www.livrosgratis.com.br/cat_20/educacao_fisica/1
http://www.livrosgratis.com.br/cat_20/educacao_fisica/1
http://www.livrosgratis.com.br/cat_20/educacao_fisica/1
http://www.livrosgratis.com.br/cat_20/educacao_fisica/1
http://www.livrosgratis.com.br/cat_21/engenharia_aeroespacial/1
http://www.livrosgratis.com.br/cat_21/engenharia_aeroespacial/1
http://www.livrosgratis.com.br/cat_21/engenharia_aeroespacial/1
http://www.livrosgratis.com.br/cat_21/engenharia_aeroespacial/1
http://www.livrosgratis.com.br/cat_21/engenharia_aeroespacial/1
http://www.livrosgratis.com.br/cat_21/engenharia_aeroespacial/1
http://www.livrosgratis.com.br/cat_21/engenharia_aeroespacial/1
http://www.livrosgratis.com.br/cat_21/engenharia_aeroespacial/1
http://www.livrosgratis.com.br/cat_21/engenharia_aeroespacial/1
http://www.livrosgratis.com.br/cat_22/farmacia/1
http://www.livrosgratis.com.br/cat_22/farmacia/1
http://www.livrosgratis.com.br/cat_22/farmacia/1
http://www.livrosgratis.com.br/cat_22/farmacia/1
http://www.livrosgratis.com.br/cat_22/farmacia/1
http://www.livrosgratis.com.br/cat_22/farmacia/1
http://www.livrosgratis.com.br/cat_22/farmacia/1
http://www.livrosgratis.com.br/cat_23/filosofia/1
http://www.livrosgratis.com.br/cat_23/filosofia/1
http://www.livrosgratis.com.br/cat_23/filosofia/1
http://www.livrosgratis.com.br/cat_23/filosofia/1
http://www.livrosgratis.com.br/cat_23/filosofia/1
http://www.livrosgratis.com.br/cat_23/filosofia/1
http://www.livrosgratis.com.br/cat_23/filosofia/1
http://www.livrosgratis.com.br/cat_24/fisica/1
http://www.livrosgratis.com.br/cat_24/fisica/1
http://www.livrosgratis.com.br/cat_24/fisica/1
http://www.livrosgratis.com.br/cat_24/fisica/1
http://www.livrosgratis.com.br/cat_24/fisica/1
http://www.livrosgratis.com.br/cat_24/fisica/1
http://www.livrosgratis.com.br/cat_24/fisica/1
http://www.livrosgratis.com.br/cat_25/geociencias/1
http://www.livrosgratis.com.br/cat_25/geociencias/1
http://www.livrosgratis.com.br/cat_25/geociencias/1
http://www.livrosgratis.com.br/cat_25/geociencias/1
http://www.livrosgratis.com.br/cat_25/geociencias/1
http://www.livrosgratis.com.br/cat_25/geociencias/1
http://www.livrosgratis.com.br/cat_25/geociencias/1
http://www.livrosgratis.com.br/cat_26/geografia/1
http://www.livrosgratis.com.br/cat_26/geografia/1
http://www.livrosgratis.com.br/cat_26/geografia/1
http://www.livrosgratis.com.br/cat_26/geografia/1
http://www.livrosgratis.com.br/cat_26/geografia/1
http://www.livrosgratis.com.br/cat_26/geografia/1
http://www.livrosgratis.com.br/cat_26/geografia/1
http://www.livrosgratis.com.br/cat_27/historia/1
http://www.livrosgratis.com.br/cat_27/historia/1
http://www.livrosgratis.com.br/cat_27/historia/1
http://www.livrosgratis.com.br/cat_27/historia/1
http://www.livrosgratis.com.br/cat_27/historia/1
http://www.livrosgratis.com.br/cat_27/historia/1
http://www.livrosgratis.com.br/cat_27/historia/1
http://www.livrosgratis.com.br/cat_31/linguas/1
http://www.livrosgratis.com.br/cat_31/linguas/1
http://www.livrosgratis.com.br/cat_31/linguas/1
http://www.livrosgratis.com.br/cat_31/linguas/1
http://www.livrosgratis.com.br/cat_31/linguas/1
http://www.livrosgratis.com.br/cat_31/linguas/1
http://www.livrosgratis.com.br/cat_31/linguas/1


Baixar livros de Literatura
Baixar livros de Literatura de Cordel
Baixar livros de Literatura Infantil
Baixar livros de Matemática
Baixar livros de Medicina
Baixar livros de Medicina Veterinária
Baixar livros de Meio Ambiente
Baixar livros de Meteorologia
Baixar Monografias e TCC
Baixar livros Multidisciplinar
Baixar livros de Música
Baixar livros de Psicologia
Baixar livros de Química
Baixar livros de Saúde Coletiva
Baixar livros de Serviço Social
Baixar livros de Sociologia
Baixar livros de Teologia
Baixar livros de Trabalho
Baixar livros de Turismo
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