


~ 
MAZO LA 
The Salad and Cooking Oil 
" //" good and del/r;,)11,r io cal a.t //,e 
golden corn J rom 1vliid1 it com e.r." 

MAZOLA is a pure, refined veget a ble 
oil, of sucli quality thnt i( is even 
prefe rred by rna n_v to the fi nest impor ted 
oli ve oils. 
F or sa lad dressings it is uneq ualled! 

The selcdecl choice recipes, given on the 
followin g pages, have been tried a nd 

r:~i:gcl:~~~ f~~i~:-i !~d J~~s:i~1;~r~~~!~:lTJ 
also find t hem t·conorn ical a nd so si mple 
lo make. 
For dee p fry ing, M utCi ng and shortening, 
l\lAZO LA has become the favor ite of 
housewives cn·r_vwhc,-c, a nd is used by 
ma ny of the most famous chefs. 

The CA NADA ST ARCH Co., Limited 

e MAZOLA OllESS ING 

~ };;:E::: ~lt~:\RAL~~~~:::0R~~-

F T ~~• .S,';;~ 1~1~1•,~- j, ·ce, o ·· ega. 

~:~~::~~I}i:~]~,~I~~~{~:~&.f ~~ 
r11-·, \"' ~'itl 1,~r 1~ i~•:. i~·~d ~1~,, ·t •~~,,: 
lwlf of the ,, 1 ,zou have been added . ,\ dd 
rc m;, in ing J'.lAzoLA in largcrq u;, 11t iti cs. 
KOTE: I ngred ien ts s liould be eool. H the 

~H~~1 :~tt::~:t i;,~rt,~;fa" i~1~ii 
before serving. 

e MAYONNAISE 

• EGGLESS MAYONNAISE 

.) '.f."tl"~'.Xl0":ra1>0r't_d milk .. "ncgar 

~ ~~!:~~{~;;::~,L ~ :f~~;E~ E~~~~" 
;,~1l;:::.1 .. ~,1i1~-t:•,tji',~rs,1~CJ~i:•7A~I~: i/,';,, ~~:1.~ 
the vincgar and heat until smooth. 'J lus 
dressi ng will keep inddinitcly in a cool place. 

e CALIFORNIA F RENCH DRESSING 
4 T"l,[cspooll~ i'lAZOLA. 

.·_ T,, ,on p o, ~. 's.,,;.,r. 
¼ Tc"spoon p a pr ika. 

2 T ah lcsp<.><>n ~ lemon or g rapefru it juice 
12 T c.1spoon snlL 
2 D rop-; t a l~~scosa uw . 

:,:"/c;t~,!~ts;,'~t~i,~;t J.:1tlol~c;,~.rving jar, 

• F RENCH DRESSING for FR U TT SALA DS 
Lf C up M,,z0!.A Oil. 
2 1:caspoons gr;111u!af<.•,J _sugar. 

J t !'!~,~~1,~1!~mon j}t'fca~poon paprika. 
Beat un t il t horoughly b lended and use wit h 
an.'" fru it ,-,,lad. 

e TARTAR DRESSING 
T o ,\ \,, zOLA D rcs,iug '"Id: 

1 i :tl:::=::sc~h~:;J:::1«:·,'i Sparoi.,h 
oli\'CS. 

3 T al,lcspoons chopp<.~1 s()ur i;l,crkir,s. 
I T ablespoon cnpcrs. 

NOTE: sweet mi.,cd pick!t"s may i,-, u , ,:. I 
instc,~d of th~ ~our g /i<,rkins. 

SECRETS 
OF SA LA D SUCCE SS 

G reens should be scn·c,l col,\ and crisp . P ut 
salad drcssins on srccns just before scr\'ing. 
J'la rio"tc in F rend, ,lrcssing, all vegda• 
b fes, meat '""\ f,~h to be used in sa lad .. 
i'\ ,ike salads :.Hradi,·c to look at, am! n,·oid. 
monotony. Alw.,~·s use M AZOLA i n salad 
, l rcss ing for perfect results. 

e J ELLI ED P INEAPPLE AND 
CUC UM BER SALAD 

:fii;;~ 
~~t~r:!~•:1i•:l1:ri1~,~:;:~11.'.2:,~t1:~~~~1:~~i 
and the C><OW~ R !!ANn C oirn SYnn•. Chill. 

~f t~~i~(i:f ;:~:~?i~);:.@J::~f.::~l'.t::~~~~~~iJ 
D ressing. (Scn·cs 6). 

l\'OTE : Tu serve 2, mflkconc-third this rec ipe. 



e W UST ER SALAD 

•i Cupfuls cooke<l lobh:r cul in pieces. 
1; Teaspoon salt. 
HI Tca,poon paprika. 
!:.i Cupful o,lcry, cut in small pieces. 

;~~:;:i1,',';'.T~"r(,~i!crr~i1)11 i~,"'t~:tn:.~;,'i}"~{~7.~h 

~I~.~;:~:'.\icitl:~~~;~~i:~:;:if; i~tjr 1]~~ 
u ,,;kcJ ci,gs. Garnish with wpcra or pickks. 

e ICED POTATO SALAD 
1 Snull onion. 4 Lar;;c ,ticb cdt•r.Y• 
i '2,::·~",t~::1';~;-!~~- I !kbl~~;:!,~:ll:~r~l~.Y• 
:! Slices of bacon. 

~::7;r1::'.~iiY";;~:r~_,ci\\t·~~-,-~ld~;~~'~"~:1!1,~ 
,kin and dice. Dice two slices of hre.,kfa,t 

::·.'~i:: 1::~~1,ti::~ .. ~':i'~\'.a"k~~r,,~irLt:~::1: T1,~~ 
;•f:,'~1,;~~iJ°~~le~_'.'.,'~1i,eh;.f,;}:';:r1:f'.~1),;~'.Jti,;:;'/~;i 
'' "!:'~ and I t,d,lc,poon chopped parsley. 
f.\ oi,tcn v,ith i'lAzOU. Dressing and toss with 
.~ fork, Pile on a platier and il"C all OH'r wit h 
.\\AZOL.\ l)rcssingwhichhaslx,cn ,n[~ccl wi t h a 
,mall quantit,v of whipped c~carn . O,·cr all, 
~r.tt c the yolks of the hard ho.led eggs. Deco­
rate with leaves cul from gr..-cn peppers and 
Ho"cr petals cut fromsli..-csofcarrot. 

e PEAR MACAROON SALAD 
1 L~kcsof,-,.,rned pears, J\larnroon cruml,~. 
I Pack;ii;ecre"m d,ccsc, i\1araschinochcrric,, 

;rl;~~ts:~i~;,);:.:~:~;1.:1•~i:~::~rr.~~:~:r 
~If l~~~:i~~~~;:.:£~i1t:\\i;~ 1 

ltfAIOLA 
• VEGETABLE SAL AD PLATE 

\Va,h .lettuce ,ond ~hake dry in a do1l, A,-. 
range m" bowl or on" platte and in the heart 
of c,ich lettuce lc11f, add the following vegc­
tal,lc mixture wliich has been ligh tly tossed 
with ihc NAZOLA Dressing. 

I Cupshrcd,lc,l rnbbage. 
¼ Cup ~hrcdded r,tw wrrot. 
½ Onion, finely d,oppecl. 
I Diced apple. 

}~:;:;.,:,~i} l~~'.'d, " '' use hard boiled ~i;g~ or 

MA7-01.A is unequalled for d..-cr> f,,,-ing :tnd 

:,·,·ttr,·_ 1~:,::.~ 1rJ~: ~:;t~~L!o~b"!: 
trallsmit tho J1'n·or or odor of f00<ls, it n,n 
be used over and o,·cr again. This is a n i,n-

J:,:t.~;;}c:~~:k~ :t~t~:0:tri'.~c:i.'.e1~s\~'~ 
to USC, 

FRIED F ISH 
Clean, wash, ""d drain fi,h. Cut iu nrn,·c­
nient sizes for scr>·ing. Roll in flour or ~'Orn-

t~::i1\t::1~,r:;~~;i~-n~~r~• ~;~t1~f :;.~~~:d~I;~ 
FRE~ CJI F RI ED POTATOES 

\\"ash Hnd pare poiatocs. Cut in cigl,tl,s. 
lengthwise, L et stand in cold \\atcr "t lc",i 

r~:=-c1~:'.'.d fr~'f,'.' di~;: h~~~{\.~i~:'.~. i;~i:;1<e1~ 
w,thsalt. 

M AZO LA is excellent f or any purpose fo ~ 

w hic h imported o l ive olls are employed , a nd 
is more econom ieal to use, 

Two other 
ou ts tanding products 

m• nuf•ctu ... d b y 

The CANA DA STARCH COMPANY limited 

EDWARDSBURG 
CROWN BRA ND CORN SYRUP 

A pure, wholesome ;,nd 
e<:onomical table Syrup, 
recognized by forcmo,;t 
dietitians as a m0>-t nour­
ishing sw..-ct. Ilcing SO 

easily digested, i t rnn be 
s-:,fcl,v Ki,·cn to j.,f,uns in 
conjunction with mi lk, 
aud will b., found most 
bcncfici«I in cases of 
und~rnourishe<l children. 

BENSON'S 
PREPARED CORN 

in the familiar yellow 
package ~ has bt·cn 
the favori(e of expert 
cooks for 75 years, 

lx.•.:;ausc of its proven 

supcriorit~• - BEN­
SON'S is the bc~t 
CORN STARC II 
_you can buy. 

~ few choice 
:recipes 
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