Wilted L ettuce

Fry bacon. Leave grease in pan. Add ¥4 cup sugar, %2 cup water and ¥ cup vinegar. Heat
and pour over lettuce and cut- up scallions.

Hot Bacon Dressing

8 dlices bacon, cut into small pieces Y teaspoon salt

and fried till crisp 1Y4 cups water
1Y% cups sugar % cup cider vinegar
3 teaspoons cornstarch

Fry bacon until crisp; drain off fat and reserve separately. In a bowl mix sugar,
cornstarch, salt, mustard; add water and vinegar gradually. Pour mixture over bacon and
cook, stirring constantly until thickened. Now add some of the fat, being careful not to
add too much or you'll thin out the dressing which should be thick.

Serve on endive, iceberg lettuce, dandelion, sliced cabbage for hot slaw.

Salad Dressing For L eaf L ettuce

1 cup whipping cream % cup sugar Y4 cup wine vinegar

Russian Dressing

1 cup mayonnaise 2 teaspoons lemon juice
1/3 cup chili sauce or ketchup 1Y% teaspoors sugar

Stir together all ingredients. Cover; chill. Makes about 1-1/3 cups.
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