
F l o r e n t i n e S a l a d

Fry up 1 to 2 pounds of bacon slices
unti l cr isp, drain and crumble up.

Boil up 1 dozen of eggs. Then slice
the hard cooked eggs into quarters.

Combine bi te-size pieces of greens in
a b o w l , i u s e 4 t o 6 h e a d s o f d i f f e r e n t
k i n d s o f l e t t u c e .

Add the bacon, eggs to the lettuce.

Then Toss with the prepared "GOOD
S E A S O N S C H E E S E G A R L I C S A L A D
D R E S S I N G . "

It is the package salad dressing. It has
to be that exact dressing that gives
you that flavor you l ike.

P. S . M a k e s u r e t h a t s o m e o f t h e
lettuce you choose is the red leaf as
well as romaine and other type of
l e t t u c e . D o n o t u s e r e g u l a r h e a d
l e t t u c e .



Chicken Salacl
h r O r a n g C r - . , .
lively with Goocf,'̂ ,
Se3'?ons®.ltalian^'QCns

ĵ̂ bine 2 qts. bite-size'piec!^g|]*: greebs (escaroleand rbrnaihe*• ciJRS cut-up cooked chicl(i,.,.̂ _„_^
•. cuw orange sections, 1 cup;^"sl|ced.
- i c y e r y . V z c u p s l i c e d r i p e o l i v e s . y s c u p ' f M i x 7 "
rtpasted whole-almonds, and Va tsp:f
.'S^aruse seed (optional) in large bowl.; ••• Toî with Drpnared Rond ̂ pa<;r>n^ itai - • p* Tornaifie ̂ apd; W9tercress),vl 'Cup diced• - ifea ad ofessine k celery -and^Hgreen-pepper ;cut in thin^^i^aiaauressing. bervesb. / ■ strlps;Toss^lth:prepared Good Seasons

- - : Bleu Chedse Salad Dressing.-Arrange 1
can (7 oz.)=tuna, drained and flaked,

. 1 can.(7% oz.) crab meat, drained, and
1 tomato cut in small wedges on greens.' (Or arrange salad and serve with pre
pared Good Seasons Thick 'n Creamy®
Bleu Cheese Salad Dressing.) Serves 6.

Fresh idea from ii3bod Seasons!
the main course salad

o r e n t i n e S a l a d —
d e l i c i o u s w i t h

'Seasons® Cheese Gar-
'alad Dressing Mix. Fry-^i

bacon slices until cnsp;
.drain and crumble. Chop 3 hard-
fc'opked eggs. Combine bite-size
pieces of greens in bowl-6 cups spin
ach, and 2 cups lettuce. Add bacon
and eggS; toss with prepared Good
Seasons Cheese Gar l i c Sa lad Dress
ing. Garnish with 3 quartered hard-
cooked eggs. Serves 6.

. ' W

;Chicken Salad a I'Orange.
iî 'Chef's Seafood Salad. Florentine Salad.
-̂'"̂ "Main course salads you make■ i with Good Seasons'Salad Dressing Mix.

Good Seasons is fresh dressing.
Fresher than any dressing you can buy
in a bottle—because you make it
fresh yourself. Good, .Good Seasons!


