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COGI.EIH NQTEE are published by the
STORK MARGARINE COOKERY SERVICE
Unilever House, London, E.CA,
to help solve your present-day cooking nrnmorm.
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SUMMER SALADS
AND NEW WAYS WITH OLD POTATOES

FOUR WAYS OF SERVING GREEN SALADS
BEETROUT RELISH COOKED TOMATO RELISH
HEREENG SALAMD POTATD SALAD
SAUSAGE xll.'\n GRATED VEGITAILE SALAD
RUSSIAN SA THICK SALAD DRESSING

TUMATO JUIE COCKTAIL

AASHED PUTATOES WITH CHOFPED CHIVES

MASHED POTATUOES WITH FRIED ONIONS

MASHED FOTATO CHEESE DISH

POTATO CRIMAFETTES
POTATINS BOILED OR BAKED IN THER 3Kins

W & wide variely of salad
foods, which will help to provide a welcome variety in our meals
Apart from this reason, every opporiunity should be taken of serving

L least once & day whilsl the ingredisnils are available,
* protective ” fonds. rich in vi ins &nd mineral
slts which help to protect agalnst iliness. The food value of the
different salads varies, and of the most plentiful, their order of
importance, a5 foods, 15:
11} Walercress
i2) Raw grated earnol
13 Tomatoes (fresh)
Lettuce

Salads can form part of o meal or can be quite substantial and
" Mling,” and we have included a wvariely of recipes to suit all
occagione Ol potatoes, too, can be made more interesiing. with
the addition of m.n:r flavourings and a Jittle extra trouble in cooking
and serving ¢
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