2 bow! piit dbine collopd, (&

~‘of ' boiled ' fow], Whi‘bhf.l}&ls
b refully. cleared of all skin.
Season with a little salt and a few
drops  of /vinegar; garnish around
Wwith some crisp lettuce. Coat the
shicken with Russian dressing.
' This is my recipe for the dressing:
Russian Dressing.
1 cup mayonaise,
% cup chili‘sauce.

1 teaspoon horseradish.
1 teaspoon chopped:olives.
.1 chopped pimento.

i~ Leaves of % small head of water-|

‘¢ross, chopped.

% small cucumber cut. into small
‘dice and bressed, = i ;
"Mix all together, season to taste.
A dash of Tabasco sauce will spice it,

and caviar adds another piquant
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