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2-6V2-ounce cans White 
Star Brand Bite Size tuna

V4 cup butter or margarine 
1/4 cup flour 
2 cups milk 
2 teaspoons salt 

Vb teaspoon pepper

2 egg yolks 
V2 cup cream

1 V2 teaspoons prepared 
hot mustard

2 cups sliced cooked celery
3 slices buttered bread, 

diced

Melt butter and blend in flour. Add milk and seasonings 
and cook and stir until thickened. Combine slightly beaten 
egg yolks with cream. Slowly stir into sauce and bring to 
a boil. Remove from heat. Blend in mustard. Add celery 
and tuna. Pour tuna mixture into greased 2-quart casserole 
and top with bread cubes. Sprinkle with paprika. Brown 
in a moderate oven (375 degrees F.) about 35 minutes.
Serves 6 to 8.

For six servings prepare P/2 cups uncooked rice, fol­
lowing directions on package. While rice is cooking pre­
pare creamed tuna as follows:

2—6V2-ounce cans White Star 4 tablespoons butter 
Brand Bite Size tuna 4 tablespoons flour
Salt, pepper, paprika 2 cups milk or light cream

Melt butter in double boiler, add flour and stir until 
blended and smooth. Add milk slowly, stirring constantly, 
until mixture boils and thickens. Add seasonings and 
cook 5 minutes longer, stirring occasionally. Add tuna 
and allow to heat thoroughly.
Make a ring of rice t>n serving platter and fill with 
creamed tuna, or serve over rice on individual plates. 
Garnish with stuffed olives, pimiento, or chopped parsley.

1— 7-ounce can White Star Brand Fancy tuna 
1 cup diced drained cucumber 
1 tablespoon finely chopped onion 

V2 cup sliced stuffed green olives 
1 teaspoon salt

Endive

Sauce:
V3 cup catsup
2 tablespoons prepared mustard

Combine tuna, cucumber, onion, olives and salt. Arrange 
endive in cocktail glasses. Add tuna mixture. Serve sauce 
separately.

To make sauce: Blend together catsup and prepared mustard. 
Serves 4 to 6.

1—6V2-ounce can White Star Brand Bite Size tuna 
1 V2 tablespoons lemon juice

1 tablespoon finely chopped onion
1 teaspoon salt

Vb teaspoon curry powder 
V2 cup mayonnaise 
12 slices buttered bread*

Lettuce
2 medium-sized tomatoes

Combine tuna, lemon juice, onion and salt. Blend curry 
with mayonnaise and add to tuna mixture. Put 3 slices of 
bread together for each sandwich, with tuna mixture and 
lettuce for 1 layer of filling and sliced salted tomatoes for 
the other. Cut sandwiches diagonally into 4 sections. 
Serves 4.
‘White, whole wheat or rye bread may be used or any 
combination of these breads.

l-6V2-ounce can White Star Brand Bite Size tuna 

1 can cream of mushroom soup 

V2 cup milk

1 pkg. potato chips

Place the creamed mushroom soup in sauce pan (undi­
luted), add the tuna, add V2 cup milk, stir well and heat 
thoroughly. When hot (if desired add two tablespoons 
cooking sherry), stir and remove to serving dish. Cover 
entire top with potato chips (sticking them in endwise). 
What an appetizing tasty dish! Satisfying, too.



2-7-ounce cans White Star Brand Fancy tuna 
4 cups shredded salad greens 
4 medium-sized tomatoes 
3 hard-cooked eggs

Salt and pepper to taste 
cup lemon juice

Vi cup mayonnaise 
Radish roses

Arrange salad greens in bottom of large salad bowl. 
Cover with tuna and flank with quartered tomatoes and 
slices of hard-cooked eggs. Add seasonings and drizzle 
lemon juice over all. Serve with mayonnaise and garnish 
with radish roses, if desired.
Serves 6 to 8.



THE BRAND
THAT MADE TUNA FAMOUS OFFERS

BRAND

FANCY TUNA, Dark Blue label. BITE SIZE TUNA, Green label. 
WHITE MEAT TUNA, White label. DIETETIC TUNA, Blue label.

HURRY THIS OFFER FOR LIMITED TIME ONLY

Chicken of the Sea 
P. O. Box 41
Englishtown, New Jersey

Please send me----------Hot 'N' Cold Slicing Knives. I am enclosing
$____ and___________ labels from White Star Brand Tuna ONLY.

NAME

MAIL^
TODAY!

Please Print

ADDRESS

CIT Y___________________________________ ST AT E____________
IMPORTANT NOTICE — This offer is limited to continental United States 
and Alaska, and is void in states which prohibit, regulate or tax premium 
offers. We reserve the right at any time, without notice, to withdraw-or 
change this premium offer. This offer terminates December 31, 1952 and 
orders must be postmarked before midnight of that date.

CASH VALUE THIS COUPON 1/10 MIL.© 1951 V.C.S.F. Co., Inc.


