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: AMOM: Spicy bark of oriental trees. Wheole — for picklin : Al A Hesh of mint family, from France ang Chile Deli- o POULTRY SEABONING: Fragrant herbs combined with sage
# preserving, n stewing fruils St coffee. tea and fruit i cious in stews, soups, poullty, fish sauces Sprinkle on H to give deficious flavor 1o stutting for poullry, meals and
: drinks with cinnamaon stick. Greund -— for baked goods, i lamb while roasting i = fish. Add a Jittle lo biscuit dough for & delightful, ditfer-
cmnamon toast and desserts. ~ ent taste.
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LT} HAMON SUOAR el bie and 1 MEAT TENDERITER: frin o tender ! MPKIN MY SPICE: uth-watering smee bend for just
LB F cinnamon Tar o € topp . french toast i culs of meals — cha ndatsies as ) P HighE putnpkan pie woi. Good s cookies, gingerbioad
] watfies hot caves cusiang sne spple dishes i @ it coohks, i and oo baked pumpkin
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nolove trees, Whole & NT FLAKES: The flakes of 3 o
syrups, shindding potk g tincl spearmint fiavor Adds
d goods, atews veg ¥ iep craam. Frult satad ci
" famb roasts
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ALLSPIGE: This delicalely fragrant spice tastes like 3 blend of : CORAMOKE, ABRD: Fiom. Mt i P ——— e, Mpntase. E g te | ROSEMARY LEAVES
%, cinnaman. nutmeg, : e Whole — use in mckion L impertant in pickling Add i Orient Whale — use {7 det el AL soups, stews, fish
meals, boiled fish and in gravies. Graund — use in pud- : , Datter, hiscuits, poultry stuffing. Rub on pork before ¢ ishes and chutneys. Ground — to flavor meafs, sauces, | on beet hetore roasting |
m‘, relighes, cakes, pies, cookies, and in many vege- - Y roasting. Delicious in apple pie s gravies. Many other uses. X
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‘s®EO: from a plent of southern Europe. North Africa, ! AM OF TARTAR: For hight, Huffy, ange! food cakes, i MEG: Seed of the fruit from Fast Indies, British West fn. ! AOE LEAVES: Fayorite flavor for poultry and meat stuffings
y Asia, Licorice Havor. Excellent in milk drinks. Sprinkle on 3 % sponge cakes. T-minule icings made with egg whites, o dies. Whole — grate a3 needed Graund — for baked ' ¥ Makes pork dishes extra gosd; 1asty i stews, meal loal
swoet rolls, candies and cookies. ] . fudges, fondants and candies (Household Hint Removes 1§ | gonds, doughnuts, puddings, toppings Frhances the fla- hamburger. Mix with American cheese for delicious spread |
1 ] + stwins from aluminum ware.! ¥ woi of caulitlower, spinach and many other vegetables |
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BARBECUE SPICE: An exciting blend with slight “smoky" I CUMIN SEED: Resembies caraway seed in appearance; grown i ON: 5all, Flakes, Minced and Powder. The humble onion 15 | savom saLT: A flavorful biend of many spices with sall Adds
i Fifts, in India, Mediterranean region. Whele —boil and pound I 4 =

= for Mexican cookery, curry, meat loal, soups Ground—

rest 1o soups, stews, meats, eggs. vegetables and salads

one of our most versatile seasonings Use in practically §
any dish where the distinctive onion Haver is desired |

fiavor. Reddish-orange-brewn in color. Adds zest to meats. |
poultry, fish, beans and sauces. Excellent for indoor a5 4
well as for outdoor cooking.
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EOANO LEAVES: Imporied from Ifaly and Mexico. Good § ﬁw RYy: This herh of the mint family comes from France and l
4= i chill concame, vegetables, meats, stulfings, savces. § Spain and s ground lor easy. delighttul Havoring of
gravies and eggs. Important in [talian cookery and pizzas. g meats, poultry, diessings and sauces. Try @ pinch in bis

' ;‘l 1 % i cutl dough
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L: An herb of western Europe, tasty in soups and excellent
for ftavaring tomate dishes and pastes Excellent with i
i

URRY POWDRER: A blend of many spices. Basic i cookery g
e in India. Use to flavor sauces vegetables. fish, meats, i

peas, squash or string beans.

¥ LEAVES: From a |aurel tree growing in easiem Medite: SEED: Imparted fram Indla, Used in pickies. cheese soreads ! P, yA: A mild member of the red pepper family. Adds appe- : ‘tn OM=ALL: Just sprinkle on to enhance the flavor ol prac.

ranean countries Use for pickling, n stews. soups. fish, and salad deessing Adds zest fo sauerkraut, cabbage. 4 . tising color and ftavor variety to eggs, cheese dishes fically any dish; steaks, chops, soups, poullry, salads
sauces and gravies. vegelables and in tomato recipes 1 turnips, caubifiower and potate salad i sealopds, patatoes, cauliflower, other vegetables. Lends eggs, seafoods, sauces (Reduce other sall Yo faste)
Excelient in meat and seafood cookery 1 i a colorful touch fo salads :
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PEPPER FLAKES: fled and green flakes prepared from | @ARLIG: Sall, Powder, Liquid and Purde The rapatation of French Ev FLAKES: Used a5 1 seasoning and garnish for ! SAME SERD: Imported trom Turkey, India and the Orient
California sweet bell peppers Adds tang and color 1o | k. and Italian cooking rests largely on the use of garlic sea- soups, salads, meats. fish, sauces and vegetables Dis Gives a rich, nutty flavor when sprinkled on breads
soups, meats, slews, fish, omelettes, spreads and vepe: | Y\ soning. Use tn many meats. soup und spaghetti dishes, tnctive, mild parsiey taste adds new flavor to leffovers 1 cookies vegelables and when used in pasiries and casse-

table salads L ] 5 role dishes
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WAY SEED: From northern Europe. especisily Holland. |
. Use in bread, losf cake, cheese spreads and in casse §
 roles. Sprinkie on rolls, sauetkraul, cabbage turnips and
asparagus 1
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NGER: From Jamaica, Wesl Arica, Aciz. Whale—for pickling,
4. in chutneys, conserves, baked and stewed fruils. Ground
—for cokes. gingerbread, fraits, gor 1oast, other meals

®, BLACK: The universal spice, from the Fast Indies | THYME: Ag herb imported from France snd Spain. Stews, soups,
Whele — used for home grinders and in pickies, soups, & chowders, meats. eggs and tomato dishes gain fasliness
and meats. Bround — adds flaver to most foods i from thyme. Sprinkle on shced lomatoes for flavor variely

I
o e . s s e e e o o wn —-— -
i ;

R, WHITE: White, mild Hlavored center of pepper berry. ¢ TIIEMERIC: A root of the ginger family with 3 bright yeliow color
Whale or ground. Use same as black pepper. or i dishes \ and appelizing odor. Used for pickling and in making
where pepper that doesn't show may be preferred. P chawchow, relishes, mustard sauce and curry dishes.
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VEOETABLE FLAKES: Flavorful carrots, toma-
toes, celery, cabbage, onions, spinach, green peppers
and parsiey with water removed. Tasty for soups, stews

and casseroles
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SEASONING: A dehoious blend of herhs and spices to i
enhiance the flavor of roasts, stews, soups, vegetable
juices, casserole dishes gnd others. Jus! sprinkie it on

CARNDAMOM BEED: From Ceylon or Gualemala. Whele—iy
pod containing tiny seeds for pickling: Greund—spicy i
]
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ftavor in many recipes. Sprinkie on iced melon. Use seed
in cotfee.
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E '+ Fighes; salt and seed — From Europe, India and ather
countries. Adds zest to eggs. meats, poultry, seafoods,

: INO SPICE: A whole spice mixture made espacially for
salads, vegetables, sauces, soups, stews, and has many |
- '
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* pickiing Gives a delightful fiavor to baked cabbage,
"+ boiled meats and sauerkraul. Try when bailing seafoods

5% zesly blend of spices. Adds thal “certain something” i I
% sauces for italian coohery, meat loaf, stews fish and |

5&! SEASOMNING: The secret of the sauce js m this ¥
poultry.

_other uses.
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