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CHEESE AND NUT SANDWICH FILLING
Use equal parts of American Cheese and pecan nut meats. Mix the cheese with
finely chopped nuts.
Add: one-third teaspoonful salt (scant), enough sweet cream to soften the
mixture, two tablespoonfuls of French’s Prepared Mustard, French’s Pep
per to taste. Mix together thoroughly, spreading on slices of buttered bread.

POTATO SALAD
Boil one quart potatoes with the skins on. When potatoes are cool, peel and
cut up into small pieces. Chop one white onion fine with a little parsley.
Mix thoroughly and pour over it a dressing made of:
2 tablespoonfuls French’s Prepared Mustard
2 tablespoonfuls sweet cream
1 tablespoonful vinegar
teaspoonful salt
Mix thoroughly. Serve cold.

LUNCHEON SALAD
H teaspoonful gelatine
cup sugar
1 cup cold water
3 tart apples
1cups boiling water
1 cup celery cut in small pieces
Juice of 3 lemons
cup pecan nuts
Soak gelatine in the cold water five minutes. Dissolve in the boiling water,
add lemon juice and sugar. When jelly is beginning to set add apples which
have been sliced, celery and pecans. Serve with the following dressing:
2 tablespoonfuls French’s Prepared Mustard
4 tablespoonfuls sweet cream
*
1 teaspoonful sugar
Serve in cases made from bright red apples.

FROM THE HAGUE

DEVILLED EGGS

Shred finely two heads of
lettuce. Chop in small pieces
one Spanish onion and three
hard boiled eggs. Toss to
gether lightly with a French
salad dressing of three table
spoonfuls of oil to one of
vinegar. Season with a half
teaspoonful of French’s D. S.
F. Mustard, and salt to taste,

Cut hard boiled eggs in half.
Remove the yolks and mash
with a fork. Add salt and
enough French’s Prepared
Mustard to form a smooth
paste. Fill the whites of the
eggs with the mixture and
serve on a bed of lettuce.
Add a dash of French’s
Cayenne Pepper if desired
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WATER LILY SALAD
Boil six eggs hard. Allow to cool. Remove the yolks. Cut whites into pieces
lengthwise. Select large nasturtium leaves and arrange the strips of whites
on the leaves to represent petals. Mash the yolks thoroughly, adding:
4 tablespoonfuls French’s Prepared Mustard
% teaspoonful salt
% teaspoonful French’s Paprika
Place this in the center and put a little cracked ice around the edge of the
nasturtium leaves.

CELERY SALAD
Cut tender stalks of celery into inch pieces to make three cups, marinade with
French’s Prepared Mustard. Serve in a ring of tomato jelly and garnish with
curled celery, shredded lettuce and French’s Prepared Mustard.
2 tablespoonfuls French’s Prepared Mustard
I tablespoonful sugar
5 tablespoonfuls sweet cream

MACARONI SALAD
Cook one package of macaroni in boiling salted water until tender. Blanche
in cold water and drain. Add finely chopped boiled ham mixed with a dressing
made from French’s Prepared Mustard according to recipe on the bottle.
Finely chopped pickles or pimentos may also be added. Cream Cheese may
be substituted for the boiled ham, if desired.
With appreciation to Mrs. John Hallaran, Nashville, Tenn.

BEET SALAD

OLIVE MAYONNAISE

Dice four medium sized
boiled beets, thoroughly
cooked. Place in a salad
bowl that has been lined
with lettuce leaves, and on
the top slice very thin two
or three boiled eggs. Over
this pour a dressing made
as follows:
Two tablespoonfuls
French’sPrepared Mustard,
one tablespoonful sweet
cream, trifle chopped white
onion. Mix thoroughly to
gether with
teaspoonful
of vinegar, if necessary.

Make a very stiff white
sauce with flour and water
or flour and milk. Make a
Mayonnaise from French’s
Prepared Mustard accord
ing to recipe on the bottle,
adding a few drop#s of olive
or vegetable oil. Mix this
with the white sauce and
add finely chopped stuffed
olives, which have been
carefully drained and rinsed
of all brine. This makes a
delicious sandwich filling.
Courtesy of
Miss Emily Blake
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LOBSTER SALAD
Use equal parts of lobster and diced celery. Break lobster with fingers so
as not to hash it. Make dressing of:
5 tablespoonfuls sweet cream
3 tablespoonfuls French's Prepared Mustard.
Then mix it all together carefully with a large spoon so as not to break the
lobster too much, and garnish to suit.

VEGETABLE SALAD
One cup cold boiled potatoes, one-half cup celery, one-half cup crisp cabbage,
one cup cooked beets (cold), one cup fresh cucumber, four and one-half cups
radishes, one-half cup nut meats.
Cut all ingredients in small pieces. Chill and mix with dressing made as
follows:
2 tablespoonfuls French’s Prepared Mustard
2 tablespoonfuls sweet cream
1 tablespoonful vinegar (or) olive oil
Pinch of salt
Mix thoroughly. Chill.
With our thanks to
Mrs. Austin, New Castle, Pa.

TROPICAL SALAD
Drain rings of canned pineapple and arrange one on each lettuce leaf. Quarter
half of a banana and arrange around pineapple ring. For eight salad plates
dice four medium size apples, and quarter about six marshmallows. Add onehalf cup chopped nuts. Mix apples, marshmallows, and nuts with a dressing
made as follows:
3 tablespoonfuls French’s Prepared Mustard
% cup sweet cream, whipped
1 level tablespoonful sugar
Place on pineapple ring and bananas and top with marachino cherry.

CELERY SALAD
Take one-half pound boiled ham and chop with food chopper; two cups crisp
celery, cut in very small pieces, one cup green peas (if desired). Mix with
dressing made as follows:
Beat one egg until light, add one heaping tablespoonful French’s Prepared
Mustard and beat together. To one cup granulated sugar, add one tablespoon
ful cornstarch or two tablespoonfuls flour, one-half teaspoonful salt and a dash
of French’s Red Pepper. Mix thoroughly.
Add one cup cider vinegar (dilute with water if too strong) to the dry ingred
ients, egg and Mustard, piece of butter size of an egg. Boil in a double boiler
until thick.
Courtesy of Mrs. Burns,
Lansing, Mich.

CABBAGE SALAD
Select a firm, crisp head of cabbage, cut in pieces and let stand in cold water
with a piece of ice if possible for a short time. Chop or shred in fine pieces,
using only the heart. Add to this one head of celery, chopped fine, and
sprinkle with French’s Celery Salt. Mix together and pour over it the fol
lowing dressing:
2 tablespoonfuls French’s Prepared Mustard
3 tablespoonfuls sweet cream
1 tablespoonful sugar
Mix thoroughly and pour over the cabbage, Garnish with celery tips or
lettuce, or in any way desired.
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CORNED BEEF SANDWICH MIXTURE
Put one can of corned beef through food chopper. Mix thoroughly with a
dressing made from French’s Prepared Mustard, according to recipe on the
bottle.
Courtesy of Miss Emily Blake

RUSSIAN DRESSING
4 tablespoonfuls tomato catsup
1 hard boiled egg, chopped tine
% tablespoonful vinegar
Dash of French’s Paprika
1 dessertspoonful chopped green and red peppers
2 tablespoonfuls olive oil
1 tablespoonful French’s Prepared Mustard
Mix oil, vinegar, catsup, and French’s Prepared Mustard thoroughly. Then
stir in lightly with a fork the chopped peppers, lastly the chopped egg.

OHIO STYLE—BOILED SPINACH WITH FRENCH’S
PREPARED MUSTARD
Boil spinach in the usual manner. Drain and cut so as to leave long stems of
fibre. Season with salt and French’s Pepper and serve hot. Over each serving
pour a generous spoonful or two of a dressing made as follows:
Two tablespoonfuls French’s Prepared Mustard. Add slowly, stirring mean
while, about half pint of cream or rich milk. Mix thoroughly.
With much appreciation to
Miss Lutes, Tiffin, Ohio

SAUCE TARTARE
3 tablespoonfuls French’s Prepared Mustard
1 teaspoonful chopped sour pickles
1 teaspoonful onion juice
34 teaspoonful French’s Cayenne or Red Pepper

OREGON CABBAGE SALAD
Take a tender head of cabbage and chop fine. Sprinkle with a little salt.
Beat two eggs in two tablespoonfuls of French’s Prepared Mustard. Add one
cup French’s Prepared Mustard. Add one cup of thick cream. Boil one-half
cup white vinegar and small piece of butter and one cup of sugar fifteen min
utes. Then pour in the egg mixture, and stir well until it thickens. Pour over
cabbage and cover tight until cold.
Courtesy of Mrs. J. T. Tipton,
Silverton, Oregon

WHOLE TOMATO SALAD
Peel ripe tomatoes and put into refrigerator until stone cold, then hollow out,
being careful to preserve the top. Dice some cold celery very fine, and to this
add about one-fifth of finely chopped olives. Mix this with a dressing made as
follows:
2 tablespoonfuls French’s Prepared Mustard
3 tablespoonfuls sweet cream
1 tablespoonful sugar
Fill the tomato, and sprinkle over the top of the stuffing a little garnish of
French’s Paprika, put on top of the tomato, and serve very cold on lettuce
leaves.
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CRISP GARDEN SALAD
Into a salad bowl, break up as much lettuce as desired. Add any desirable
uncooked crisp vegetable, such as onions, cucumbers, celery, green peppers,
any or all. Cover nicely with Chili Sauce (Catsup will answer). Then into
a cup, pour as much French’s Prepared Mustard as will, when diluted with
about an equal quantity of cream or milk, nicely cover the salad.
Mix Mustard and cream, and pour on the top. Serve at once. This salad
is not hearty, but has a piquancy which will give zest to any meal; also
has a decorative value. It can be made in five minutes.
With our appreciation to Mrs. Frederick, East Creek, N. Y.

DELICIOUS SANDWICH MIXTURE
Take half a cup of finely chopped cooked ham, boiled ham preferred. To this
add two tablespoonfuls of French’s Prepared Mustard. Mix thoroughly and
use as filling for sandwiches.

SUFFRAGETTE SALAD
1 small can pineapple, diced small
1^ envelopes gelatine
Hi cup cold water
Juice of 6 lemons
1 grated cucumber
cup sugar
1 cup boiling water
Dissolve gelatine in cold water, add lemon juice, sugar and boiling water, put
in molds, and when nearly cold stir in cucumber and pineapple. Serve on
lettuce with the dressing made from French’s Prepared Mustard or French’s
Mayonnaise, ready prepared.

BEEF A LA COLONEL
Chop raw, lean beef quite fine.
Season with salt, French’s
Pepper, and a little of French’s
Paprika. Make into small flat
cakes, broil on hot frying pan.
Serve very hot with sauce a la
Colonel, made as follows:
3 tablespoonfuls French’s
Prepared Mustard
1 teaspoonful lemon juice
1 teaspoonful finely chopped
onion
1 teaspoonful capers
Mix thoroughly.

DREAM CAKES
Make a sandwich with a
slice of cheese and cut off the
crust of the bread. Spread one
small teaspoonful of French’s
Prepared Mustard on the cheese
and dash with salt and French’s
Paprika. Broil or toast on
each side until cheese is soft
and bread is nicely browned;
serve hot.
Instead of broiling they may
be put in a hot oven for about
ten minutes until browned. Do
not allow to get so hot that
cheese will run out of cake,
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FAIRY SALAD
cup dates
3 oranges
>2 cup figs
% cup sugar
cup pineapples
Halve the oranges, remove the pulp and put on ice to stiffen, Cut the fruits
into small pieces, add a little sugar and mix together thoroughly with a dress
ing made from French’s Prepared Mustard. Fill each shell with the mixture
and put whipped cream on top. This makes an attractive and delicious salad
when arranged in a shallow salad bowl on a bed of lettuce leaves.

COMBINATION DRESSING
y cup olive oil
X tablespoonful chopped pimento
y small onion, minced
1 teaspoonful French’s Prepared Mustard
Little chopped parsley
ly tablespoonfuls vinegar
y tablespoonful green pepper
% teaspoonful salt
Pinch of powdered sugar
Add one ingredient at a time, mixing thoroughly with spoon. Let stand onehalf hour and use on any green vegetable.

UNCLE DAN’S SALAD
Boil three good-sized sweet potatoes. Allow them to cool. Cut into half
inch squares. Cut into very thin and small pieces, two stalks of celery. Use
one white onion chopped fine, Season with salt and French’s Pepper. Mix
thoroughly and pour over
this a dressing made as
SHRIMP SALAD
follows:
To each cup of shrimp, add
1 tablespoonful French’s
Prepared Mustard
two cups of celery cut in
1 tablespoonful vinegar
small pieces. Dice one cu
2 tablespoonfuls sweet
cumber and two dill pickles.
cream
Mix thoroughly with a dress
Mix together thoroughly and
ing made according to recipe
then allow the salad to stand
on
the bottle of French’s
in the refrigerator one to two
Prepared Mustard. Serve on
hours. Garnish with pitted
crisp lettuce leaves.
olives and parsley.
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TEXAS STYLE PINEAPPLE SALAD
Take equal parts of pineapple and celery. Cut pineapple into small dice, then
take tender stalks of celery and cut into one-half inch pieces. To this add onethird cup of chopped English walnuts.
Mix all together and serve on lettuce leaves. Make a dressing of:
3 tablespoonfuls French’s Prepared Mustard
3 tablespoonfuls sweet cream
3 tablespoonfuls olive oil
Add a little at a time, and beat thoroughly. Pour this dressing over salad,
then put a little grated cream cheese over dressing, and sprinkle with French’s
Paprika.
By Mrs. Camponovo

SALMON SALAD
1 can salmon
3 or 4 olives, celery
2 boiled potatoes
1 teaspoonful chopped onion
2 dill pickles
3 hard boiled eggs
Season with French’s Celery Salt, vinegar, pepper and table salt.
Use the following dressing:
3 tablespoonfuls French’s Prepared Mustard
3 tablespoonfuls cream or milk
1 teaspoonful sugar
Mix thoroughly, add it to salad, and add the eggs last. Let stand for few hours
before serving.

G. M. J. PALMETTO CABBAGE SALAD
1 to 2 cups palmetto cabbage, finely chopped
cup nuts (pecans preferred), sliced thin
3 tablespoonfuls sweet cream
1 tablespoonful finely chopped onion
2 tablespoonfuls French’s Prepared Mustard
1 teaspoonful French’s Mayonnaise
Add oil if desired. Pepper to taste. Separate one hard boiled egg carefully.
Mix yolk (broken into bits) in the salad. Garnish salad with white. Serve
cold, on lettuce or grape leaves.
Acknowledgments to
“A Southern Housewife” of Island Grove, Fla.

SWEET-BREAD SALAD
Boil one pair of large sweet-breads for twenty minutes after they are carefully
cleaned and blanched. Cool and cut into dice and marinade with two table
spoonfuls of dressing made of one-half cupful olive oil, one tablespoonful
lemon juice, one-half tablespoonful salt, one-eighth teaspoonful French’s
Paprika.
Put on ice for one hour. Have lettuce crisp, and when ready to serve, mix
sweet-breads with one cupful of diced celery and one-half pint dressing made
from French’s Prepared Mustard.

A SALAD FROM ALABAMA
1 small hard head of cabbage, chopped fine
cup chopped pimentos
cup chopped sweet pickles
cup sugar
cup vinegar
3 tablespoonfuls French’s Prepared Mustard
>£ teaspoonful salt
Mix thoroughly, and serve on lettuce leaves.
our compliments to Mrs. Osborn
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"I recommend French's Mustard for use
in as well as on foods.
I know how much
it adds to salads, savories and cold
cuts."

Chef Hotel Bellevue-Stratford,
Philadelphia, Pa.

Recipes contributed by Chef Camille:
Chef Bellevue-Stratford

CALF’S LIVER, ALSATIENNE
Cut the liver into nice slices, put some French’s Mustard on both sides, turn
them over in flour and fry crisp on both sides. Dress on a platter, put some
more butter into the pan and when brown pour over the liver.

TRIPE SAUTE, LYONAISE
Cut one pound of parboiled tripe into small pieces. Take two onions, cut
into slices, fry in butter, add the tripe and season with salt and pepper. When
a nice brown stir two tablespoons of French’s Mustard into it and serve at
once.

PORK CHOP, ROBERT
Take four pork chops, turn them in flour and fry on both sides brown. Take
them out of the pan and put them on a dish. Put one whole chopped onion
into the fat, fry brown; add some flour and let fry for two minutes, put some
broth into the pan and let boil for five minutes; then add a spoonful of
French’s Mustard and six small pickles cut into slices. Pour the whole over
the chops.

HAMBURGER STEAK, CATALANE
One pound of chopped beef seasoned and formed into cakes. Fry them in but
ter and when cooked take them out. Pnt one chopped onion and two chopped
green peppers in and let them fry, add one chopped tomato and let it cook
for five minutes; at last stir two spoonfuls of French’s Mustard into this and
pour the whole over the steaks.

SHEPHERD’S PIE
Take all the odds and ends of beef, lamb, mutton, etc., and cut into small
slices. Fry one onion, chopped fine, in butter, add some peppers and the meat,
stir up for two minutes, season with salt and pepper. Cover with broth and
let boil for fifteen minutes. Add three spoonsful of French’s Mustard and
put the hash into a deep dish. Cover with mashed potatoes and bake in oven
until brown.

CODFISH STEAK WITH MUSTARD BUTTER
Boil a fresh Codfish steak in salt water; when done place on a dish and cover
with the following butter:
Three ounces of fresh butter mixed with a tablespoonful of French’s Mustard
and a little French’s Paprika.
(The same butter can be used for any boiled or broiled fish).
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TOMATO JELLY
Will be found a welcome addition served with any salad, or with any meal
course. It is delicious served alone on crisp lettuce leaves. It may be improved
by pouring over it a dressing made from French’s Prepared Mustard, accord
ing to the recipe given.
Cook together two cups of canned or other tomatoes, three cloves, one bay
leaf, a good sized slice of onion, and a pinch of French’s Paprika.
When thoroughly cooked, rub through a sieve and then add to the liquor half
a package of soaked and dissolved gelatine, or better yet, two tablespoonfuls
of the best granulated gelatine. When the gelatine is thoroughly dissolved,
pour the liquor into small cups, place in a cool place and allow to set and grow
cold.

A SALAD OR RELISH FOR ANY MEAL
Mix together a small quantity of white cabbage, an apple, and a few stalks
of celery all cut fine. A small onion may be added if desired. Make a dressing
according to the recipe on the bottle of French’s Prepared Mustard, and mix
thoroughly with above ingredients. This makes a delicious salad or side-dish
to go with any meal. To add to its attractiveness sprinkle finely chopped
pecans or other nuts over top.
From Mrs. Schulze, Kingsbury, Texas

OHIO POTATO SALAD
Three cups cold potatoes, sliced. One cup broken nut meats. One teaspoonful
chopped onion. A little chopped parsley. Mix potatoes, nuts, onion and
parsley together. Place on crisp lettuce leaves and pour over it a dressing
made as follows:
CABBAGE AND
Five tablespoonfuls of
BEAN SALAD
melted Crisco, or six
Two tablespoonfuls but
tablespoonfuls of melt
ter,
one tablespoonful
ed butter. Two table
vinegar, two tablespoon
spoonfuls French’s Pre
fuls
French’s
Prepared
pared Mustard.
One
Mustard. Salt and
teaspoonful salt. Two
pepper.
teaspoonfuls of sugar.
Heat and pour over two
Two yolks of eggs.
cups of finely chopped
Three-fourths cup of
cabbage. Stir. Mix
cream or milk. If too
with one-half can red
thin, thicken with a little
beans, and one cup
flour. Garnish to taste.
ripe tomatoes* chopped
With our appreciation to
fine. Delicious, if al
Miss Lulu Boyd,
lowed to set on ice
Barnesville, Ohio
before serving.
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TOMATO SURPRISE
Peel and cut center out of several large firm tomatos. Put them in cool place.
Dice some boiled tongue and sour pickles. Mix with French’s Prepared Mus
tard and fill centers of tomatoes.
Make a dressing after the recipe on bottle of French’s Prepared Mustard
and put a tablespoonful on top of each tomato. Serve on lettuce leaves.

CHICKEN SALAD
Boil a fowl until tender. Allow it to become cool. Use the white meat only.
Cut into small pieces.
To one part of chicken add about one and a half parts of diced celery. Season
the celery with French’s Celery Salt. Arrange on a dish and pour over this
a dressing composed of:
2 tablespoonfuls French’s Prepared Mustard
5 tablespoonfuls sweet cream
1 teaspoonful sugar
Garnish to suit.

WALNUT SALAD
Take about half a pound of English walnut meats and two sweet apples.
Throw the walnuts into boiling water, and remove skins. Dice the apples
very fine and mix thoroughly. Serve on lettuce leaves with a dressing of:
2 tablespoonfuls French’s Prepared Mustard
1 tablespoonful sweet cream
1 tablespoonful sugar

ALABAMA SALAD
DRESSING

VEAL TONGUE
TARTARE

To one cup of thick white
sauce add two tablespoon
fuls French’s Prepared Mus
tard, one-half teaspoonful
salt, one dessert spoonful
sugar, a little French’s
Cayenne and Black Pepper.
Mix thoroughly while warm
and let cool. If too thick
when ready to serve, thin
with cream.

Take six veal tongues,
boiled, rolled and pressed.
Serve cold, and for sauce
use Sauce Tartare made as
follows:
3 tablespoonfuls French’s
Prepared Mustard
1 teaspoonful chopped
sour pickle
1 teaspoonful onion juice
teaspoonful French’s
Cayenne or Red Pepper

Mrs. Follett, Loxley, Ala.
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A word to American housewives on the
Art of Cooking
By M. JEAN MARIE BERNILLON
Chef, Ritz-Carlton, Philadelphia, Pa.

To American home cooks may I not send my felicitations on your cookery?
I do, however, recommend a bit more attention to the piquancy that can be
given even the plainest dishes by adding spice, relish and tartar or like things
that make for unusual and definite flavor in foods.
Of ham and cabbage, Madame; of your so-called hash, to say nothing of the
more dainty dishes, the salads you can change to become a dish “tres excel
lence” by the use of those things at our hands, which makes for the difference.
It is not so much how it is cooked or how it is prepared as it is, Madame,
the ingredients.
In my creations of Carlton Sauce, of Roquefort Cheese Dressing, and the
like, I use nothing but the finest ingredients. This, of course, means the use
of French’s Prepared Mustard. I have tasted, I have tested this mustard and
it is a brilliancy of flavor and blend, if you will, that makes it different from
other mustard; that makes it the one mustard for use in cooking as well as on
foods. It is French’s Prepared Mustard that I direct shall be used in the
Ritz-Carlton Hotel.
I commend French’s Prepared Mustard for your use in preparing foods.
There are so many, many dishes that can be made with it and in so many,
many ways does it add to the charm of eating the unusual. Voila!

Chef Ritz-Carlton, Philadelphia, Pa.

M. Bernillon is a true Frenchman. He has been Chef in London, Belgium,
Paris, Montreal, New York, and for the past five or six years has been the
directing head of the Culinary Department of the Ritz-Carlton in Philadelphia.

Recipes contributed by Chef Bernillon :
Chef Ritz-Carlton

CARLTON TARTARE SAUCE
Six yolks of fresh eggs, parts of red pepper, one ounce salt, one-eighth ounce
white powder pepper, one-fourth pint distilled fermented old white wine
vinegar, three tablespoons of French’s Prepared Mustard, one quart oil.
Make a regular mayonnaise with all these condiments and then add:
Two tablespoons of chopped pickles (prepared in vinegar), one imported
caper (prepared in vinegar), one teaspoonful of chopped parsley (cooked
in vinegar), one chive, one onion, one-half teaspoonful of chopped chervil
and fresh tarragon.

LAMB HASH BERNILLON
Slice the lamb. Fry in sweet butter with a very little chopped onion. Add
one teaspoonful flour, and add a little gravey or stock. Add one teaspoonful
French’s Prepared Mustard. Allow to cook two or three minutes. Serve
with chopped parsley on buttered French toast.
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Recipes by Chef Bernillon—continued
Chef Ritz-Carlton

BROILED FISH A LA RITZ
Broil the fish pouring over it a cream sauce, made as per recipe below. Add
one teaspoonful French’s Prepared Mustard. This will give it a piquancy
that is very unusual. Serve with chopped parsley. This dish is very popular
in France and England.

TO PREPARE A CREAM SAUCE
Take two tablespoonfuls of butter, two tablespoonfuls of flour, one cup of
milk, one-fourth teaspoonful salt, and pepper to taste. Melt the butter, add
the flour, mix in the seasonings and add the milk last, pouring on gradually.
Stir well and then beat until smooth and creamy.

STUFFED TOMATO RAVIGOTTE
Scoop centers from solid ripe tomatoes. Fill them with a salad of crab flakes
mixed with a Tartar sauce, made as follows:
Three tablespoonfuls French’s Prepared Mustard, one teaspoonful chopped
sour pickle, one teaspoonful onion juice, one fourth teaspoonful French’s
Cayenne or Red Pepper.
sprinkle over each tomato chopped red and green peppers.

FILET MIGNON BEEF ELAINE
Fry a Filet Mignon in sweet butter, cover with cream sauce (See recipe under
Broiled Fish a la Ritz) and sprinkle with fresh grated radishes and one tea
spoonful of French’s Prepared Mustard on top. Garnish with fried bananas.

DEVILLED BEEF BONES, SAUCE DIABLE
This recipe is an unusual one for the home and will be found successful in
using the bones left over from roast beef. It makes a surprisingly palatable
dish.
Take the bones left from prime roast of beef and cut in portions of two or
three pieces. Pass them through melted butter and then with the flat of a
knife spread on all sides with French’s Prepared Mustard. Roll them in
bread .crumbs and broil slowly.
Serve a brown sauce separately, and formerly a little sherry wine added
gave a most delightful flavor. Drop one teaspoonful French’s Prepared Mus
tard in the sauce and mix well.

CHICKEN SALAD A LA RITZ
Place cold sliced chicken or julienne of lettuce with celery. Cover with may
onnaise to which has been added one-half teaspoon of French’s Prepared
Mustard if the mayonnaise is liked rather strong.

CRAB RAVIGOTTE
Fill your crab shell with the crab meat mixed with a few dices of pimentos,
using Carlton Tartar Sauce which is made with French’s Prepared Mustard.
(See recipe for Carlton Tartar Sauce).

CHIFFONNADE SALAD
When ready to serve mix the salad with a dressing that you can make with
French’s Prepared Mustard, according to the recipe on the bottle. Separate
the leaves of lettuce and romaine and place with julienne part of celery. Add
sliced beets, sliced cucumbers and tomatoes and a little water cress, hard
boiled eggs and chives.
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FRUITED CHEESE SALAD
Mix to a paste the following ingredients:
6 dates
1 scant cup cream cheese
3 figs
1 teaspoonful lemon juice
cup blanched almonds, chopped
Pinch of salt
Mix into balls and serve 4 to each person on lettuce leaves.
Pour over
them a dressing made from French’s Prepared Mustard, made according to
recipe on the bottle. Garnish with whole radishes.

FRUIT SALAD
Dice two cups apples and two cups bananas. Add one cup marshmallows,
quartered. Mix with a dressing as follows:
2 tablespoonfuls French’s Prepared Mustard
2 tablespoonfuls sugar
2 tablespoonfuls vinegar
y% teaspoonful salt
Stir until well blended and add slowly one small can evaporated milk (or
scant cup light cream.) Beat until smooth. Serve on lettuce leaves. Variety
may be obtained by using diced oranges, raisins, Malaga grapes, or nuts.
Courtesy of Mrs. Mary Fitzgerald,
Topeka, Kansas

LUNCH SALAD
This is not a salad but a meal. Shred half a head of cabbage that is crisp and
cold; spread it out on an ice-cold plate, and on this lay the contents of a can
of salmon that has been drained and flaked. Chop fine two hard boiled eggs,
a dozen small cucumber pickles, one or two pickled beets, and sprinkle over
the salmon. This salad would be still further improved provided cold leaves
of lettuce are laid between the salmon and the cabbage. Over all this spread
a mayonnaise made of French’s Prepared Mustard as per any of the recipes
in this book, and any other
bits of cold lamb, cold
Olive and Pepper Salad
tongue, cold chicken, cold
Take one cup of finely
roast pork may be added
chopped olives, one cup
to the salad, and capers
chopped sweet green pep
added to the pickle improve
pers and one cup of dried
the flavor. This is a salad
bread cut in tiny squares.
that all the men will like.
Cover with dressing made
If desired, this can be dec
from French’s Prepared
orated with hard boiled
Mustard and serve on crisp
eggs sliced thin and spread
lettuce leaves.
over it.
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DEVILLED STUFFED CRABS MONGOLFIERE
Season to taste one pound of fresh crab meat.
Mix the meat with two tablespoonfuls of French’s Prepared Mustard, and
one tablespoonful of olive oil. Sprinkle a little French’s Paprika and fill six
hard crab shells with the ingredients. Spread over the meat a little of the
Mustard.
Take two hard boiled eggs, separate the whites from the yolks into very fine
particles. Cover a third of the crab shell with the chopped white of the egg,
in the center place finely chopped parsley, and over the last third place the
chopped yolk of egg, the color scheme being white, then green, then yellow.
Decorate with ribbons of Red Peppers.
Set the crab shells on a platter in a crown shape. In the center set water-cress
and decorate with radishes. Serve lemons separately.
From Charles T. Borlenghi,
Chef Hotel Touraine, Boston Mass.

APPLE SALAD
Use equal parts of tart apples, celery and nut meats.
4 tablespoonfuls French’s Prepared Mustard
4 tablespoonfuls cream or milk
2 tablespoonfuls sugar
Mix throughly and serve.

GREEN PEPPER SALAD
Wash peppers in cold water and set in cool place until crisp. Then split length
wise and remove seeds and fill with a mixture made as follows:
To about two cups of cot
tage cheese add two heaping
BOILED MUSTARD OR
tablespoonfuls of finely
SALAD DRESSING
chopped English walnut
A Boiled Mustard Dressing
meats. Mix this with a
dressing made from French’s
or Salad Dressing made
from French’s Prepared
Prepared Mustard accord
ing to recipe on bottle. Add
Mustard:
a pinch of salt. Serve on
3 tablespoonfuls French’s
lettuce leaves.
Decorate
Prepared Mustard
with a teaspoonful of the
1 tablespoonful sugar
dressing on top of each
1 egg
pepper shell.
Mix to a smooth paste and
With our appreciation to
gradually pour in a cup of
Mrs. Leo J. Hallaran,
vinegar. Let it come to a
Brooklyn, N. Y.
boil, stirring meanwhile.
IS
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"French's Prepared. Mustard is of the
highest quality, and in my opinion is bet
ter than any other mustard. It is well
prepared, tasty, and of most excellent
flavor."

Chef Hotel Touraine, Boston, Mass.

Recipes contributed by Chef Borlenghi:
Chef Hotel Touraine

EGG SALAD
Take six hard boiled eggs. Cut in quarters. Into a cold salad dish set some
leaves of lettuce and then put in the eggs. Mix some French’s Prepared Mus
tard with one tablespoonful of olive oil, juice of half a lemon, and pour this
mixture over the eggs. Ready to serve.

CLUB SANDWICH
Take two slices of sandwich bread and toast it on both sides. Mix one tea
spoonful of French’s Prepared Mustard with a teaspoonful of fresh butter.
Spread the mixture over the toast.
Set on the toast four slices of chicken, two slices of broiled bacon, two slices
of tomato, one leaf of lettuce. Over the lettuce spread some French’s
Mayonnaise. Season to taste. Ready to serve.

COLD SALMON
Take two pounds of fresh salmon, add some spices, half-cup of vinegar, one
onion, and boil for forty-five minutes. Let it cool in the same pan.
When cold remove skin of salmon. Set salmon on oblong platter. Serve it
with French’s Prepared Mustard Mayonnaise.

TOMATO SURPRISE
Take half-dozen ripe, medium-sized tomatoes. Scald them in hot water. Peel
the skin and set them in a cool place; when cold, remove the centers of the
tomatoes, fill them with smoked beef tongue, chicken and celery cut in small
dice. Mix the ingredients with two tablespoonfuls of French’s Prepared Mus
tard and two tablespoonfuls of sweet cream and a pinch of sugar.
Season to taste, and add some chopped parsley. Set the stuffed tomatoes on
round platter and garnish with lettuce. Ready to serve.

HOW TO PREPARE FRENCH’S PREPARED MUSTARD
MAYONNAISE
Take the yolks of two raw eggs, pinch of French’s Cayenne Pepper, salt,
tablespoonful of French’s Prepared Mustard, and juice of lemon.
Now add one pint of olive oil, little at a time, while whipping this mixture
until it comes smooth and thick. Ready to serve.

CHICKEN LIVER BROCHETTE
Take one dozen chicken livers, two slices of bacon, roll in melted butter and
fresh bread crumbs. Cut the bacon in very thin slices about one inch and a
half wide. Place the bacon and the chicken livers alternately on a skewer.
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Recipes contributed by Chef Borlenghi— continued
Chef Hotel Touraine

HOW TO MAKE DEVILLED SAUCE
Fry half of an onion (finely chopped); half dozen capers in a tablespoonful of
fresh butter. Add a tablespoonful of tomato sauce, two tablespoonfuls of
French’s Prepared Mustard, teaspoonful of French’s Medford Sauce (Wor
cestershire Style). Whip it well. Add a pinch of French’s Celery Salt. Serve
it over the chicken liver brochette.

BOILED DEVILLED HAM
Take two slices of raw ham, broil it very slightly on both sides. Mix two
tablespoonfuls of French's Prepared Mustard with one tablespoonful of fresh
butter. Spread this mixture on both sides of the slightly broiled ham.
Sprinkle some fresh bread crumbs over the ham and broil it again till a
brownish color on both sides.
Serve with Hot Mustard Sauce.

HOW TO PREPARE HOT MUSTARD SAUCE
Fry one small onion (which was previously chopped into very fine particles)
to a golden color. Broil down two tablespoonfuls of beef stock, add one table
spoonful of French’s Prepared Mustard. Whip all the ingredients till the
mixture becomes smooth and then add a pinch of chopped parsley. Serve
sauce separately.

HOG’S HEAD CHEESE WITH MUSTARD
Take hog’s head, split in two halves. Put it into salt and water for twentyfour hours. Set this into a pot with all kinds of spices, add one onion, one carrot.
Let it boil for three hours. Now remove all the bones, cut it into square pieces
(with the tongue). Add pinch of salt, of sage, pepper, one tablespoonful of
French’s Prepared Mustard. Season to taste. Mix it all together, put this
mixture into moulds and let it set cold and solid, then slice it. Ready to serve.
Serve French’s Prepared Mustard on side.

DEVILLED BROILED SALT MACKEREL
Take some salt mackerel. Put it in fresh water for twenty-four hours; then
dry it thoroughly. Roll it into melted butter and bread crumbs and a tea
spoonful of French’s D. S. F. Mustard. Broil it for eight minutes on the inside
side, and for four minutes on the skin side. Serve it with French’s Prepared
Mustard. Garnish with parsley and lemons.

BAKED MUSHROOMS WITH MUSTARD SAUCE
Peel some very large mushrooms; cut off their stems. Now butter a shallow
pudding dish and put into dish a layer of mushrooms (with their stems up
ward). Into each mushroom pour a few drops of. melted butter, half teaspoon
ful French’s Prepared Mustard. (Do not put more than two layers into pud
ding dish). Bake it tightly covered in a quick oven till the mushrooms be
come tender. This process should not take more than twenty minutes. Now
remove the cover, pour melted butter over the mushrooms; serve very hot in
the dish in which they were baked.

SAVORY EGGS
Add one pint of whole milk or cream to six well beaten eggs. Season to taste
with salt, pepper, sliced parsley and teaspoonful of French’s Prepared Mus
tard. Cook this mixture until eggs begin to thicken, stirring all the time while
cooking. Add one teaspoonful of butter. Serve it on slices of buttered toast.
(For other recipes contributed by Chef Borlenghi, see pages 15 and 19),
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STUFFED GREEN PEPPERS
Let peppers stand in boiling water 15 minutes.
fill with this mixture:

Then split, remove seeds and

1 can Underwood’s Devilled Ham
2 hard boiled eggs, chopped fine
jhi cup bread crumbs
1 onion also chopped fine
H teaspoonful French’s Prepared Mustard
Bake in quick oven one-half hour, basting twice with melted butter and water.

CALIFORNIA SUMMER SALAD
Drain one or two quarts of peas (cooked or canned), one head of nice crisp
lettuce, enough fresh green onions to suit the taste (chopped fine) and mixed
with the peas. Two or three hard boiled eggs, two or three fresh ripe tomatoes.
Garnish with olives and pimento.
Put the lettuce on a platter and pour the peas mixed well with the onion over
the lettuce.
Pour a dressing made from French’s Prepared Mustard over the top. Garnish
with hard boiled eggs sliced, also slices of tomato and a few olives.
A little cold chicken shredded and a sprinkle of French’s Paprika add the
finishing touches to this delicious salad.
our appreciation to
Mrs. G. P. Jorgenson, Lathrop, Cal.

ASPARAGUS SALAD
First drain one can of asparagus or an equal quantity of cooked asparagus,
being careful not to break the stalks. Mix together one teaspoonful of salt,
one-fourth teaspoonful of French’s Paprika, a pinch of French’s black pepper,
one tablespoonful tarragon vinegar, two tablespoonfuls cider vinegar, six
tablespoonfuls of olive or
other vegetable oil, one
PEAR SALAD
tablespoonful chopped
Arrange on lettuce leaf
pickles, one tablespoonful
two
halves of solid canned
of chopped green peppers,
pear and a ball of cottage
one teaspoonful of chop
cheese.
Make a dressing
ped parsley and one
according to recipe on
teaspoonful chopped
bottle
of
French’s Pre
chives. Arrange a few
pared Mustard and put
stalks of asparagus on a
about a tablespoonful on
crisp lettuce leaf and
the pears. Sprinkle with
pour the above dressing
chopped salted peanuts
over each individual
or salted pecans.
service.
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MACEDOINE SALAD
Take three young carrots, three young white turnips, one cup of string beans,
and one cup of green peas. Boil till done. When cool, cut the carrots and tur
nips lengthwise (one inch long, quarter inch wide).
Mix the above ingredients with one tablespoonful of French’s Prepared Mus
tard and two tablespoonfuls of olive oil and juice of a whole lemon. Season
the above mixture with salt and pepper to taste.
Set this mixture on a flat platter in a dome shape. Decorate with the sliced
carrots, turnips and string beans around the salad. Blend the colors of the
vegetables when decorating this mixture. Set the green peas on top.
Garnish the platter with leaves of lettuce. Serve with a dressing made from
French’s Prepared Mustard according to recipe on the bottle.
Courtesy Charles T. Borlenghi
Chef Hotel Touraine, Boston, Mass.

SARATOGA SALAD
1 cup diced celery
1 quart boiled potatoes, diced
2 onions, chopped fine
>6 cup French’s Prepared Mustard
Add sour cream until the mixture is of the proper thickness, (about half a cup
of the cream is generally required.) Add salt to taste and mix thoroughly.
The above dressing will be found delicious on tomato and cucumber salads,
or cold sliced tomatoes, cold lettuce or other green salads, and will be improved
if sprinkled with French’s Paprika and lemon juice or a few drops of cider
vinegar to taste. A little of French’s Paprika is always an improvement.

TOMATO SALAD
Cut the tops from several
large firm tomatoes; sprin
kle cut surfaces with salt
and lay them upside down
on a dish to be set in a cool
place for several hours.
When ready to serve, slice
tomatoes thin and serve on
lettuce leaves with a dress
ing made from French’s
Prepared Mustard.

EGG SANDWICH
FILLING
Take two hard boiled eggs
and mash fine.
Add a
tablespoonful French’s Pre
pared Mustard, a pinch of
salt, a tablespoonful vine
gar. Pepper to taste. Mix
thoroughly into a paste.
Makes enough for six
sandwiches.
From Mrs. Ada V. Coryell,
Winchester, Ind.
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Turmeric, Currie and Other Unappreciated
Condiments
CONDIMENTS AND FLAVORINGS
Condiments and flavorings of various kinds have been used, as far back as
history carries us, to make the coarser foods more palatable and the more
delicate foods more attractive. The use of certain of them was restricted in
the past to districts where they were indigenous, but as the means of com
munication by sqa and by land have grown, the more valuable of them
have spread practically over the entire surface of the world.
There are many little-known condiments, and the word “condiments” covers
all spices and flavorings, whether barks, berries, buds, roots or seeds.

PAPRIKA
Thirty-five to forty years ago PAPRIKA, that most delicious of condiments,
was entirely unknown in the United States. Beginning about thirty-five years
ago its usefulness began to be recognized, until in the last year the imports
were many hundreds of tons and it can be bought in almost every food pur
veyor’s store.
Red Pepper is grown all over the world; it varies in flavor, in pungency or
bite, but what has come to be known as PAPRIKA is a mild, sweet Red
Pepper. The better quality in its native country has some sharpness of
bite. It has a delicate flavor that is much esteemed and has the quality of
making the dishes in which it is used more attractive by the pleasant appear
ance that it gives them.
The United States, in adopting PAPRIKA, has insisted upon having its own
kind of PAPRIKA, which is not exactly the one that is most appreciated
abroad; the United States demands a PAPRIKA of brilliant color, exceeding
ly delicate flavor, and almost no bite or Red Pepper sharpness at all, and it
is used in quantities, by almost all of the better cooks, for decorative purposes
in addition to its very delicate flavor.
Our importations have run into the hundreds of tons and the demand for
this condiment is constantly increasing. In our little packages, in which our
best PAPRIKA is sold, one, two and four ounce tins, there is a blend of the
different varieties, in order to produce the best flavor, and just the color and
delicacy that the American people demand; and a baked potato, just broken
opeji, with a good sized piece of butter in the center, dredged with this
PAPRIKA, with a little salt, produces not only a most appetizing dish, but
one that has a flavor that is most delightful.

SAFFRON
One condiment in particular is most interesting at the present time, and after
haying been ignored in this country for fifty years the increase in its use is
something astonishing, and that is so-called Spanish SAFFRON. This is the
dried stigma of a crocus that is cultivated in Spain, and is cured and processed,
and is largely consumed in the flavoring of cakes, soups, rice dishes, and in
addition, it imparts a most delicate and beautiful so-called Saffron color to
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some of the articles in which it is used, which adds to its popularity, and to
a degree, we have learned, our friends in England have faith in its medicinal
properties.
The English miners and others coming to this country, started a demand for
SAFFRON by their inquiries, and its use is rapidly increasing.

TURMERIC AND CURRIE
Among other Condiments that have long remained comparatively unknown
in our households, the use of which is today increasing very fast, is TUR
MERIC. This is the Rhizome of Curcuma Longa L. It is closely related to
Ginger, is a native of the East Indies, and is cultivated extensively in Java,
Cochin-China and India. There are several different kinds, some much better
than others, and its growth is somewhat peculiar.
The root is planted and produces from its eyes (like the eyes of a potato),
little shoots which mature, and when the crop is gathered the old root is found
to have become strongly aromatic, with a somewhat bitter, unpleasant, and
easily distinguishable flavor, and to have lost practically all of its coloring
properties.
The little shoots are called Fingers, and in them lie the greatest
virtues.
The root is what is called a stimulant aromatic, and bears some resemblance
to Ginger in its operation, it is used to a very great degree in India, and in
the Orient generally, as a condiment; it is a constant ingredient in all of the
curries so generally used in the East.
We have found that the flavor of TURMERIC was of a resinous, winey charac
ter, that is most useful in combination with other flavors; its use has been
greatest in this country in the making of so-called Chow Chow and Mustard
Pickles, and it is gradually finding its way into other preparations and recipes.
Like many of the most pronounced flavors, if used in too large quantities, it
loses its value; there must be the faintest suggestion of this flavor, to produce
most satisfying results.
Sometime ago, owing to the increasing demand for this condiment, THE R.
T. FRENCH COMPANY commenced packing it in one and two ounce cans
for the use of those who knew its value, and the demand for it has grown with
us to where our output will probably be more than 100,000 cans a year. It not
only gives a delicate flavor, but has the advantage, that with its distinctive
color it produces a most appetizing effect in the articles in which it is used.
We are appending a little formula for Mustard Pickles that has been used by
some of us and our families for years, which requires the use of TURMERIC,
and in addition, we are giving some recipes for the use of CURRIE POWDER,
of which the most important ingredient is TURMERIC.
In preparing the more delicate dishes, with eggs and sauces, it requires but
the slightest amount; too great an amount destroys thé effect, as in the use of
vanilla or any of the flavorings; only sufficient must be used to produce a
delicate and different flavor.
Should you like to experiment with the use of TURMERIC and are unable to
procure it at your grocers’, if you will send us your name and address, with
twelve cents for a little can, we will be glad to send you one with a little
book of recipes for the use of TURMERIC and CURRIE POWDER.
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To give you an idea of its extensive use in India, whence come some of our
finest Red Peppers, Black Peppers and other condiments, it is one of the art
icles of agreement between the English Government and its planters in our
own West Indies, when supplying to them coolie labor for a term of years,
that the coolies shall be supplied with a certain vegetable oil for their cooking,
with TURMERIC, with rice, and with fish; there is no other spice or con
diment mentioned.

SOY AND OTHERS
An article comes to us from China, which is beginning to be appreciated, and
that is Chinese SOY.
We have from the Mediteranean SWEET BASIL. We have ROSEMARY from
India, we have the CARDAMON SEED, not only the beautiful seed in its
husk, polished and dried, but the small interior black seed, separated from
its husk, is ground and used very largely in flavoring sausages and in other
culinary work, and strange as it may appear, used almost entirely by the
northern people, Swedes and Russians.

SESAME
The use of POPPY SEED in rolls and home-made breads baked on the bread
or upon the rolls, is growing. SWEET BASIL and ROSEMARY LEAVES,
as flavors, have a constantly increasing demand, and the Syrians who have
emigrated to this country have brought with them unique cookies and cakes,
and with them, the use of SESAME SEED, and a slight demand has been
created for this seed, which is used in the baking of breads and on rolls,
same as the Poppy, and it is most delicious.
These various articles were either brought to us in the past by the captains
of vessels, trading with foreign ports, bringing them as curiosities, or have
been brought to us by the immigrants who have come to this country, and
America has accepted the best that is in their cooking. These things have all
been indigenous to the countries from which they were brought.

SUGGESTIONS
Just go and gather in the fields some SPEARMINT, not Peppermint; let it
dry and then in the Spring when you are served with a puree of beans or split
peas, have a little tray of the crushed leaves, and sprinkle some over the soup
and you will have something different and delightful.
In making custard, if you will select from a peach tree, if you have peach trees
in your vicinity, half a dozen of the more tender or lighter green leaves, wash
them and cook them in the custard, you will get a most delightful flavor of
bitter almond; you will have to gauge this until you get just what you want.
The demand in a flavor is not for something rank or something strong; you
just want sufficient in the custard to disguise the taste of the eggs.
These little known condiments are now collected from all over the world,
cleaned and prepared in clean American factories, and brought to you through
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Should any of these items be of interest to you, if you care to write us, we
shall be glad to answer any questions in our power, either in regard to their
growth, or their further use, and we would welcome from you any sugges
tions that you may be kind enough to give us, and any recipes that you
may already have, in which you may have found these condiments of use,
that we may pass on to our other friends.

TURMERIC AND MUSTARD PICKLETTE
{Turmeric Recipe)
Tvto large crisp cabbages chopped fine; one pint of onions, chopped fine; one
quart of vinegar, or enough to cover cabbage; one pound of brown sugar;
one tablespoonful each French’s D. S. F. Mustard, Black Pepper, Cinnamon,
Turmeric, Celery Seed, and one-half tablespoonful each French’s Allspice,
Mace, pulverized Alum.
Pack the cabbage and onions in alternate layers, with a little salt between
them. Let them stand until next day. Then scald the vinegar, sugar and
spices together, and pour over the cabbage and onions. Do this three morn
ings in succession. On the fourth put all together over the fire and heat to
a boil. Let them boil five minutes; when cold, pack in jars.

OLD-FASHIONED TURMERIC AND MUSTARD PICKLE
{Turmeric Recipe)

Take one-fourth pound French’s D. S. F. Mustard, two tablespoonfuls
French’s Mustard Seed, one-half ounce French’s Turmeric; one cup sugar;
two quarts vinegar; one-fourth pint olive oil.
Put fifty small cucumbers, one cauliflower that has been parboiled, and one
pint of small onions, in brine strong enough to hold up an egg; let this mixture
stand for 24 hours.
Rinse the pickles. Then mix the condiments and sugar with cold vinegar.
Bring this to a boil; add the olive oil, stirring it thoroughly, and pour over
pickles. When cold put into glass or stone jars.
If a hot pickle is desired, add one-half teaspoonful of French’s Cayenne Pepper.

CURRIED EGGS
{Currie Recipe)

Chop one onion finely and fry it for a few minutes in one tablespoonful of
hot butter; add one teaspoonful of flour, one tablespoonful French’s Currie
Powder, one teaspoonful of salt and half a cup of stock or water; allow to cook
slowly for fifteen minutes. Have six hard boiled eggs, cut four of them in
quarters, and add them with one teaspoonful of lemon juice. Pour on to a
hot dish and garnish with the other two eggs. Serve with chutney and boiled
rice.

SOUP MONGOLE
{Currie Recipe)

Take one quart of chicken or veal stock, one pint of milk. Melt one tablespoon
ful of butter and add one chopped onion, one tablespoonful of French’s Currie
Powder. Cook together about fifteen minutes and add two tablespoonfuls
of flour. Stir until smooth. Add slowly the milk and stock. Strain and serve
with toasted crackers.

CAULIFLOWER WITH CURRIE
{Currie Recipe)

Select a medium sized, solid cauliflower and boil in salted water until tender.
This should be drained and divided as customary when serving in other ways.
Take a sliced onion, one dessertspoonful of French’s Currie Powder, a table
spoonful of lemon juice and a cupful of stock or water, and mix together and
fry in a little lard or butter. Let this simmer for about ten minutes, then
strain into another cooking dish. Stir in the cauliflower and season with about
one-fourth teaspoonful of salt and let simmer fifteen minutes. Serve hot.
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ACROSS THE SEAS SALAD
(Currie Recipe)

One-half cup olive oil, three cups boiled rice, one-half cup olives chopped fine,
one-half cup green peppers chopped fine, one-quarter cup grated onions, one
hard boiled egg, one tablespoonful vinegar, two level teaspoonfuls salt, two level
teaspoonfuls French’s Currie Powder, one-quarter teaspoonful French’s White
Pepper, one cup dressing made from French’s Prepared Mustard.
Line the salad bowl with lettuce and add the salad, made as follows: Make
sure the rice is correctly boiled and balanced in cold water, then carefully
drained. Put rice in bowl and cover with the olive oil, add the olives, peppers,
onions, salt and pepper. Mix well the Currie Powder with the Dressing. Sep
arate the eggs carefully and grate the yolk over the top, cut the whites in fine
slices and garnish with them.

CODFISH STEAK WITH CURRIE
(Currie Recipe)

Wash and dry carefully two pounds of codfish steak, and cut into square
pieces about two inches in size. Fry the cod lightly in about one-fourth cup
ful of melted lard. Then take out and set to one side until later. Put into the
same saucepan or skillet a medium sized onion sliced, a tablespoonful of flour
and two teaspoonfuls of French’s Currie Powder and fry ten or twelve minutes,
stirring frequently so that the onion will not become too brown. To two
cupfuls of white stock add two tablespoonfuls of finely chopped cocoanut. Stir
in with other ingredients and let come to a boil. Allow to simmer for twenty
minutes.
This should then be strained and put back in the skillet, adding one tablespoon
ful of lemon juice. Salt and pepper to taste. A little French’s Red Pepper
will improve the flavor. When this is just ready to boil again, put in the cod,
cover the skillet and cook slowly for thirty minutes, stirring occasionally.
This is most excellent served on a hot platter with boiled rice.
The same results can be obtained by using the remains of cold fish, omitting the
preliminary frying.

OX TONGUE WITH CURRIE AND TOAST
(Currie Recipe)

Fry in a little lard or lard and butter six slices of ox-tongue, which has been
previously cooked and allowed to cool. Season with one-fourth teaspoonful of
salt and two teaspoonfuls of French’s Currie Powder. Then add six or seven
chopped mushrooms and one cupful of brown sauce made according to recipe
below. Allow to simmer for ten minutes.
Cut breakfast roll, (or narrow slices of bread will do) into slices and toast on
both sides. Dip the toast in a beaten egg and fry. This is very attractive
served with slices of tongue on fried slices of toasted roll, pouring the sauce
around the base, and with boiled rice.
To make the brown sauce, take three tablespoonfuls of any vegetable cooking
oil, add one chopped onion, a piece of chopped carrot, two mushrooms. Mix
together and fry until brown. Then add two tablespoonfuls of flour and stir
while frying. After adding one cupful of stock or water and a few drops of
kitchen bouquet, if desired, cook for ten minutes, stirring constantly. Season
to taste and strain.

CURRIED EGGS
(Currie Recipe)

Allow six hard boiled eggs to cool and remove shells. Prepare and mix together
the following ingredients: One chopped onion, two teaspoonfuls of French’s
Currie Powder, one chopped apple (sour best), about six chopped nuts (almonds
preferred), and three tablespoonfuls of cornstarch moistened with about two
cupfuls of milk. Cook this mixture until onion is slightly brown; then let
simmer for about fifteen minutes, stirring occasionally.
Now cut the eggs, previously prepared, in halves and put them in the sauce
until they are heated through. Season with a little salt. Then remove the
eggs to a heated dish and strain the sauce over them. Garnish with lemon
slices, or to suit.

