BEAN SALADS MAKE THE MEAL

From the JournAL Kitchens

"bean salad and cold cuts make a
%ty summer evening meal. Excel-
St 1ow-cost protein stretchers, beans
: great flavor when marinated.
i W hese salads ahead and keep
* 5 in the refrigerator for picnic or

jo dining.

FORNIA BEAN SALAD

parsley. Sprinkle with ¥ cup each dark
brown sugar, firmly packed,lemon juice
and tarragon vinegar, and 2 table-
spoons salad oil. Toss until vegetables
are coated with dressing. Refrigerate,
stirring once or twice, to marinate and
chill at least 1 hour.

Cook 3 cups l4-inch cubes potato in
slightly salted water 10 to 12 minutes
or just until tender. Drain. Place in a
large bowl.

Combine 1, cup tarragon vinegar, Y
cup salad oil, 2 cloves garlic, crushed, 1
tablespoon of each chopped parsley and
fresh dill, 1 teaspoon of the pepper and
1, teaspoon of each dry mustard and
salt. Mix well then pour over potatoes.
Toss until potatoes are well coated. Let
stand at room temperature 15 minutes.

SALMON SALAD IN A

2 env. unflavored
gelatin

1145 cup water

1 cup dry white wine

15 cup lemon juice

13 cup tarragon
vinegar

145 tsp. salt

1/, tsp. dried thyme

1/ tsp. black pepper

1 drop yellow food
color
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S 'O SOUR BEAN SALAD
: pkg

14 cup dark brown
sugar, firmly
packed

14 cup lemon juice

1/ ecun tarraoon

lima

~
=) can
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Meanwhile peel and section 4 or 5
oranges to make 2 cups. Add to bean
mixture and toss to mix. Using a slotted
spoon, spoon mixture into a lettuce-
lined bowl. Pour marinade into a bowl
fo pass alongside. Serves 6.

PEDRAARN DATATIA § S IPF'r'al smecaa: euais am

Combine 1% cup dairy sour cream, 14
cup mayonnaise. the remaining table-
spoon each chopped parsley and dill.
the remaining 1 teaspoon pepper and
1 teaspoon dry mustard. Refrigerate
covered until serving time.
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1 cup chopped gree
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