Butter Dips

¼ cup butter

1 ¼ cups flour

2 tsp sugar

2 tsp baking powder

1 tsp salt

2/3 cup milk

Heat oven to 450( (hot). Melt butter in square pan, 9x9x1 ¾”, in oven.  Remove as soon as butter melts.  Measure flour by dip-level-pour method or by sifting.  In bowl, stir dry ingredients together. Add milk. Stir 30 strokes with fork until dough clings together. Turn out on floured board. Knead lightly about 10 times. Roll out ½” think into 8” square. With floured knife, cut into strips 4” wide, then cut crosswise to make 18 sticks. Dip sticks in butter; place in 2 rows in pan. Bank 15 to 20 min. Serve hot. Makes 18 butter dips.

24-Hour Salad

2 cups drained, pitted, canned white or Bing cherries

2 cups drained pineapple bits or chunks

1 can drained mandarin oranges

12 marshmallows cut into fourths or use the mini marshmallows, about 60 of them

Toss the fruits and marshmallows together. Blend in Old-fashioned Fruit Dressing. Chill several hours. Serve in large bowl with or without salad greens.

Old-fashioned Fruit Dressing

2 eggs or equivalent Egg Beaters

2 tbsp sugar

2 tbsp vinegar or lemon juice

2 tbsp pineapple juice

1 tbsp butter

Dash of salt

Beat together with rotary beater eggs and rest of ingredients. Cook in saucepan over low heat, stirring constantly, just to boiling. Remove from heat. Cool. Fold in ¾ cup whipping cream, whipped.

Tuna Temptees

1 pouch or can of Tuna (6 oz size)

¼ to ½ cup finely sliced celery depending on how much you like

1 tsp minced onion

½ cup shredded cheddar cheese

3-4 tbsp Mayo

Salt and pepper to taste

4 Hamburger buns

Mix all the ingredients, except the buns, together. Fill hamburger buns with mixture.  Wrap in foil and heat in a 350( oven for approximately 15 minutes or until just heated through. 

