e via

‘.French Shrlmp L8 a,lad

R FORUM As requested by
8. 0. N., I am sending our favor-
ite shrimp salad.
2 cupfuls cooked shrimp (fresh or
canned),
‘cuptul celery (dlced) or the firm
rt of one ¢ iber.
3 i ,‘stuffed olives.
3 cup French dressing.
;Ma,yonnalse ;
Lettuce.
 Break the shrimp into bxts,‘com~
bine with the celery, olives  and
 French dressing. Chill for 20 min-
.utes, then add mayonnalse to blend,
yand arrange for service with a gar-
nish of léttuce ‘and extra dressing.




