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CREAMY DRIED
BEEF MOLD

1 envelope unflavoured gelatine
1/2 cup cold water

1 cup mayonnaise or salad dressing
1 teaspoon prepared mustard
2/3 cup skim milk

1 can (8 ounces) lima beans, drained

1 jar (2 1/2 ounces) dried beef, finely cut up
2 medium stalks celery, chopped
1/4 cup grated American cheese food
1 tablespoon lemon juice
2 teaspoons instant minced onion

Celery leaves

iSprifklgigelatine into a saucepan of cold water, stirring over
low heat until dissolved. Remove from heat. Mix
mayonnaise and mustard in a medium bowl, beating in
gelatine mixture. Stir in milk. Cover and refrigerate until
slightly thickened. Stir in beans, beef, celery, cheese, lemon
juice and onion. Pour into 4-cup mold. Refrigerate until firm.
Unmold and garnish with celery leaves.
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