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E l O U R N A L  b\q\ q~ !$ 
Two All-American Summer Salads 

an4 Their New Dressings 
A L F R E D  B E  R T  S C H E, chef of Chicago's famous Hotel 
Blackstone, says, "These new dressings were inspired 
by you, Mrs. America! Yoou've popularized American 
salads, taught the world how truly good they can be. 
%u've developed dressings, too, better than old favor- 
ites. You've proved that the delicate flavor of pure 
WESSON OIL is the real secret of a doubly delicious salad 
dressing. No wonder you buy more WESSON OIL than 
any other brand of salad oil:' 

watercress. Arrange ~a te rc ress  on top 
and dot with thin slices of radishes. 
Serve with- 

P E A N U T  BUTTER F R E N C H  D R E S S I N G  
1 teaspoon sugar ?i cup w ~ s s o s  OIL 

teaspoon 1; cup vinegar 
paprika :; cup peanut 

1 ,  reaspoon salx burrer 
~ o m b i e  in b o ~ l ,  then beat thoroughly 
until well blended; chill. P O T A T O  S A L A D  B O W L  ' 

4 cups boiled 4 slices of crisp 
potatoes bacor.. chopped 

I:, teas~oon salt I_: CUD shredded 
$; cup diced celery - lettuce 

3 tablespoons - 2 tomatoes 
C ~ O D D ~ ~  onion 3 deviled ems . . - - 

Green pepper rings 
Dice potatoes, sprinkle ul th  salt. Add 
celery, onion and half of bacon. Mar- 
inate in simple French dresslng ( 3  parrs 
w ~ s s o ~  OIL to 1 part vinegar; salt and 
pepper). Pile i n  bowl. Edge with 
shredded lettuce and top, alternately, 
with tomato wedges and halved deviled 
eggs, garnished with green pepper 
rings. Sprinkle remaining bacon on top. 
Serve with- 

VEGETABLE F R E N C H  D R E S S I N G  
:; teaspoon salt 2 tablespoons 
:1 teaspoon sugar chopped celery 
1 ,  teaspoon 2 tablespoons 

paprika chopped green 
?.; cup cider pepper 

vinegar 1 teaspoon 
'6 cup w ~ s s o ~  on, chopped onion 
2 rablespoons 1 chopped small 

kerchup carrot 
Fur dry inpedienrs in a mason jar. 
add vinegar, cover and shake well; add 
nrEssox OIL, shake again thoroughly. 
add ketchup and Finely chopped vege- 
tables. Chili. Shake again before serving. 

24 NEW D R E S S I N G S  FOR 24 ALL-AMER 

FREE! ~ h r c . .  *,+,,, < 


