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Here's THE salad recipe to 

give each succulent vegetable 
its full, fair, prideful due! 

No camouflage for these vegetables, raised by hand in 

your own Victory Garden! Parade them. Feast the eye 
on them. Make a lip-smacking, nutritious meal of them 

in all their vitamin-rich glory—just nicely balanced with 

cottage cheese and the genuine richness of Hellmann’s 

Real Mayonnaise. The recipe 

FIESTA VEGETABLE SALAD 

2 cups cooked sliced carrots 3 cups cooked peas 

Radish roses Cottage cheese Hellmann's Real Mayonnaise 
Chopped chives Salad greens 

Arrange carrots, peas and radish roses in concentric circles 
" 

on escarole on chop plate, leaving space in center. Heap cot- I 
tage cheese in one half this center space and fill remaining half I 
with Hellmann’s Real Mayonnaise. Sprinkle chopped chives 

along dividing line. Serves 6. L 

/ SERVE-AS mey oesatuf 
/ EE/m gEAl AtAHom^ 
/ fCV.r7^Zrj°’ "*<*«- 

/ *» fi, ̂ i<SM" ™> *»rp> 
I Uuionl,,, *"«"faw>r, ,„/nu 
I iT^rr—** 
( 0’'y'£gi. fresH, broken^°nr'a,iC 1 ‘“Ort'sey on.-Ja"^romt"“ elusive “Fresh-Press” J "*** °ur 

Vlncgar S-hd Oil niiJ{f 
'USC,ous< pure mayonna 

S ^ "'S «" I .:^.roud„utenrsThars •*. n s soil creamy-te*,ured 
* °r fru,t Ju'te, / 

fables, too—and a 
f°r i bread Hellmann’s VWMa 

‘ for ^ ,0 food **£*?<>'"»•* is rich £L 
amount- spoonful for s£l r"10*' ,he Mn* 
'*d margarine, or buttJT Wtemi«- / 

MORE good things 
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I MAYONNAISE CURRY SAUCE 

Saute I large onion, sliced, in 3 tbsp. 
Real Mayonnaise over low heat. Add 

3 tbsp. flour and % tsp. pepper, Vi tsp. 

y curry powder and stir until smooth. 

Dissolve one bouillon cube in I Vi cups 

boiling water and add gradually to onion 

mixture. Cook, stirring constantly, until 

smooth and thickened. Serve with rice 

molds,garnished with pimiento. Serves 6. 

MAYONNAISE MUFFINS 

> Sift together, three times, 2 cups sifted 

flour, 3 tsp. baking powder, Vi tsp. salt, 
3 tbsp. sugar. Combine 1 egg, well 

beaten, with 1 cup of milk. Add to flour 
mixture. Add 3 tbsp. ReaI Mayonnaise 

I and mix well. Fill greased muffin pans 
I Vi full. Bake in hot oven (425° F.) 
/ 20-30 minutes. Makes 12 muffins. 
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If vour grocer is out of Real 

Mayonnaise sometimes, 

please remember that he'll 

have it again soon as fast 

as wartime conditions per- 
mit us to get it to him. 

You’ll'- find Real Mayon- 
naise worth waiting for. 


