
plEEGANO LEAVES: Imported from Italy and Mexico. Good 
ee•ete '	 in chili con .caree, vegetables, meats, stuffings. sauces, 

gravies and eggs Important in Italian cookery and 0,1186 

P flew*, A mild member of the red pepper family. Adds appe 
*Ay	 Using color and flavor variety to eggs, cheese dishes, 

seafoods, potatoes, cauliflower, other vegetables Lends 
a color ful touch to salads,

EA IL: An herb of western Europe, tasty in soups and excellent	 PRY POWDER; A blend of many so,ees Basic in cookery g 
for flavoring tomato dishes and pastes Excellent with 	 al'eoza in India. Use fa flavor sauces vegetables, fish, meats, 

.	 peas, squash or string beans, 	 soups, and in making all curried recipes such as iamb,
a 

 
chicken, eggs and curry puffs.
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L SEED: Imported from India, Used in p . cides. cheese spreads ,! 
and salad dressing Adds rest to sauerkraut, cabbage. • 
turnips, cauliflower and potato salad e^

DRY: This herb of the mint family comes from Preece and 
kti Spain and is ground for easy. delightful flavoring of 

`e meats, poeltry, dressings and sauces, Try a pinch al bis-
cuit dough. 

44.44cfrd -wo.., lust sprinkle on to enhance the flavor of prac.
:1• • , finally any dish; steaes chops. soups, poultry, salads 

eggs, seafoods, sauces rfteduce other salt to taste 
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V EAVES: From a laurel tree growing in eastern Mediter-	 Df 
ranean countries. Use for pickling, in stews, soups, fish. 
sauces and gravies, vegetables and in tomato recipes 
Excellent in meat and seafood cookery

teeseeLIC:. Salt, Powder. Liquid and Puree The reputation of French /
' ..e	and Italian cooking rests largely on the use of garlic sea- I  

	

e nosing. Use in many meats. soup and S pagnetli dishes A	 _	 • 
, sauces.	 a	 - ...'nel 

	

It	 .,o.' 

C
ses. ea ... We ea we ... Ow *OM WO We SM.**. .11 We Ow oat Ai alt . We Mt .14. ... se tam	 wa ea a. an gat . Wa ea eV Ye be *go . a. We OM . ne 0. We OM 

	

DER: From Jamaica, West Africa. Asia Whole- tar piekeng. a 	 ETTER, sLAcK: The univer sal spice, from the East iodes 	 Thinfmc An herb imported from France and Spain Stews, soups, 
eel, '	 in chuteeys, conserves, baked arm stewed fruits. Ground I	 Whole.-. used for home grinders and in pickles, soups, 	 chowders. meats, eggs and tomato dishes gain tastiness 

	

—for cakes. gingerbread. frees, pot roast other meats, 

La 

I	 4i,. and meats, Groun

Watfat

d—adds flay.

0414 or.100 

to most foods ...

	 o.	

from thyme Sprinkle on sliced tomatoes for flavor variety 
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LEY FLAKES: Used as a seasoning and garnish for ! 
scups, salads, meats fish, sauces and vegetables. Ors . • 
tinctive, mild parsley taste adds new flavor to leftovers I

SESAM E SEED: Imported from Turkey, India and the Orient. 
Gives a rich, nutty flavor when sprinkled on breads 
cookies. vegetables and when used in pastries and casse• 
role Metres 

a 

I	 Ww, WHITE: White, mild .fiavored center of pepper berry. 
Whole or ground. Use same as black pepper, or in dishes 

I where pepper that doesn't show may be Preferred, 
I 

II 
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i	 CKLINO SPICE: A weole spice mixture made especially for iI 
I	 ''4,9. pickling. Gives a delightful flavor to baked cabbage, 
1	 1.': boiled meats and sauerkraut Try when boiling seafoods If

T SMERiC: A root of the ginger family with a bright yellow color 
and appetizing odor. Used tar pickling and in making 
chow-chow, relishes, mustard sauce and Curry dishes. 

' 
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M* I E VEGETABLE FLAKES: Flavorful carrots. terna. 
toes, celery, cabbage, onions, spinach, green peppers 
and parsley with water remove 

	

. „.. -	 d Tasty for	 ups, stews 

	

L	 so 

	

a' 	 and casseroles.

saunas soups Powder terace., it ,r, stafoods. eggs.	 s. 
meats, stews

stewed ',oil Ground	 ;loin pacte 
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I NAMION: Spicy bark of oriental trees Whale • • for pickling, i leA	 GRAM: Herb of mint family, from France anc Cede Del, .	 POULTRY SEASONINO, Fragrant herbs combined with sage 
preserving, in stewing fruits Stir coffee tea and fruit	 a	 emus in stews, soaps, poultry, fish DUCTS Sprinkle on ;	 ey. ee- - ' to give delicious flavor to stuffing for poultry, meats arra 

Minks with cinnamon stick Grsund	 for baked goods, 	 :	 lamb while roasting	 •	 reelae 	 • fish. Add a little to biscuit dough for a delightful, differ 
Cinnamon toast and desserts,	 i	 1	 .., ent taste. 
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CINNAMON SUGAR: Perfect breed of sugar and aromatic	 MEAT TENDERIZER: Hr'nE r nEw arrjoymts 	 ,cs tordru 

'minion 1„, deee;ous topping for mast, hence toast. 	 •Csr of 71 a	 curle r steaks an al	 ride ' sec an 
waffles. hot canes custard air y apple dish	 it caoks,es.	 a
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DT PEPPER: Layernie. Red Pepper Sinai; He rChr 
anc Chrlr fe erries From erre Africa. Mexico , toe seon, 
California and others The moss pungent of alt spdre 
lie spur rg'y OdIi 5, 'Eru 
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LLETIDE, lees delicately eagrant elf lee restds lire a ebo n d nf	 falIktelfalitet SEED: from Morocco, Southern tefrope, I ndia	 g	 wita	 ARCS SEED. Porn Cal.'oic a, Montana. Evo,pe and r l•ea I	 atee 

•lk	 rennamon nutmeg, ane. cloves Whole	 JD in pickle , .	 Important .0 eekling Add to pea soup cake and cork'	 ,	 q Oeent Whole --en , u - along pickles ehowder. ml 1	 ll 
meats, boiled fish and in gravies, Ground — use in pod .	batter, biscuits, poultry stuffing Rob on pork before • 	 ishes and ceutneys. Ground -... to flavor meafs, sauces,  
dings, relishes, cakes, pies, cooties, and in many vege	 roasting. Delicious in apple pie	 t  
tables.	 I 
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SEED: From a plant of southern Europe. No rth Africa,	 CREAM OF TARTAR: For tight. fluff y, angel food cakes, ! 

Asia. Licorice flavor, Excellent in milk drinks. Sprinkle on 	 sponge cakes, 7-minute icings made with egg whites, • 
sweet toile candies and cookies,

	

	 fudges, fondants and candies, Itiousehold Hint. Removes 0
5 stains trans aterninunr wanee

v

IMPKN  POE SPICE, A moute -watering spire !reed IN just, 
igilt pein-ek4a pie Never. Good in cookies. gingerbread 

and en baaed prereoza 

	

J-OVES:Na4-shapeft flower bud of East ledian clove trees. Whale g 	 NT FLAKES: The flakes of a 'went aromatic herb with dun' 	 RED 
•	 - used for melding fruits, spicing syrups. studding pink

and earn roasts Ground -- in baked goods, stews veg 	 g 
etatzles and puddings. 	 •

tract spearmint flavor Adds cote: and laste-ap peal to g 
ice cream fruit salad, c,retards Patc:?Ur, wth eea! and	 wA,ey 
iamb roasts	 re: 

A	 ref"

EMAPY LEAVES: A ,reecerOe herb for I AvQ,e eine) 
woos, stews fish	 f'	 SW. Ms boiled pet it 	 Sir' 'I'" 
on beef before roasting. 

UTMEG: Seed of the fruit from East mites British West In . I 
dice Whole— grate as needed Ground --- for baked • 
goods, doughnuts, puddings. toppings Enhances the fla. 
a Of of cauliflower, spinach and marry Meer vegetables I

s.	 ...	 . ..... 

AGE LEAVES: Favorite flavor for paltry and meat stuffings 
Makes pork dishes extra good, tasty in stews, meal loaf, 
hamburger Mix with American cheese tor delicious spread 
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•BARBECUE SPICE: An exciting blend with slight "smoky" 

flavor, Reddish-orange-brown in color. Adds zest to meats 
poultry, fish, beans and sauces. Excellent for indoor as 
well as for outdoor c5rkirry.

ctIMIIN SEED: Resembles carawa y seed in appearance, grown a 	 o. my.: Salt, Flakes, Minced and Powder. The tumble onion is 
irtna' •:ee teee, in India, Mediterranean region Whole boil and pound a 	 one at our most versatile seasonings Use in practically 

for Mexican cookery, curry, meat Mae soups Ground-	 any dish where the distinctive onion flavor is des;red 
same as above. Try cumin in noel

SAVOR SALT: A flavorful blend of many spices with salt Adds 
---"Me zest to soup s, stews, meats eggs vegetables and salads 
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XS,R,
o SEASOINING: A delicious blend of herbs and spices to 

la

,.:a 	enhance the Savor of roasts, stews. soups vegetable 

.: 

T	

farces. casserole dishes. and others. lust sprinkle it on 

0141.'‘ 
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GEL ItY: Flakes, salt and seed — From Europe. India and other I	 ,T,EVAIE SEASONING: The secret of the sauce is ei th,s 
'''',	 countries Adds zest to eggs, meats poultry. seafoods 	 I	 ' 	,v, zesty blend of spices. Adds that "certain something" in 

V,	 salads, vegetables, sauces, soups, stews, and has many 	 1	 . -'	 1,- sauces for Italian cookery, meat loaf stews. fish and 
44 other uses.	 I '	 ' Poultry, 

I	 # 

ISIELA. PEPPER PLAKES! Red and green flakes prepared from 
17 California sweet bell peppers Adds tang and color la 

soups meats, stews, fish, omelettes, spreads and vege-
table salads 
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GAIIMWAY SEED: From northern Europe. es p ecially Holland, 
ellf444;!/... Use in bread, loaf cake, cheese spreads and in casse-

"• roles. Sprinkle on rolls, sauerkraut cabbage. turnips and 
aSparagus. 
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CARDAMOM SEED: From Ceylon or Guatemala Whole .4 
Pod containing tiny seeds ., for pickling; GratInd---spier 
flavor in many recipes. Sprinkle on iced melon Use seen 
in coffee.
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