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MAZOLA
The Salad and Cooking Oil
“Ar good and delicious lo eal ar the

golden corn Jrom which it comes.”

MAZOLA is a pure, refined vegetable
of such quality that it is even
preferred by many to the finest imported

e ATl oo ot

The selected choice recipes, given on the
following pages, have been

Ny 2 o simplc

For R BA R
AZOLA "has become the favorite of

e everywhere, and is use

many of the most famous chefs.

The CANADA STARCH Co.,

MAZOLA DRESSING
poon mustard. 1 Cup Mazora.
on salt. 15
T Teaspoon Crown Baan éo.m Sy
2 Tablespoons lemon juice, or vineg:
Few grains cayenne.
Mix dry ingredicnts. Add the Crown Braxp
Corn m e and yolk of egg; beat thorough-
over beater or wooden spoon.
Rdd ' Tow drops of Mazona; : beat thoroughl,
add a few drops of lemon juice or vineg
o it g gk o b
half of the Mazors have been added. Ad
n larger quantities.
ould be cool. IF the
dressing curdlce, SRR i
yolk of caz. Bm with a Dover beater.
Beaten wh-te of egg may be folded in just
before serving.

MAYONNAISE

3% Cup \mcgar
2 laflmpoom Crown Branp Corn Syrur.
114 Teaspoons salt. 4 Cup MazoLa.
2"Teaspoons dry mustard,”1 Cup water.

4 T\Mexpnem Benson’s Lum SrarcH.

14 Teaspoon paprika.

Put the egg, Crown Branp Corn Syrup,

seasonings, vinegar and MAzoLA in a bowl

but do not stir.” Make 2 paste by mising

Benson’s 1 with 15 cup cold
water ndzd(l e R
until. cleat s betfer done in top of

o e B S
t]c Corn Starch mixture to ingredients in
& bowl and beat with egg beater. It
IR oo Smnbina beontituly,

To Mazo;

18 Tetapob i bériper 05T casmoon sHigat,
Combine the dr mgmdmm, add the mill

7014, then add
smoot
in a cool place.

o g e
Arcrsin o o b s

CALIFORNIA FRENCH DRESSING
4 Tablespoons MazoLa.
15 Teaspoon powdered sugar.
1Z Teaspoon pap
S e e Ll
15 Teaspoon salt.
2 Drops tabasco sauce.
Put all the ingredients info a preserving jar,
cover and shake until well blended.

FRENCH DRESSING for FRUIT SALADS

14 Teaspoon paprika.
il «}.u.omhl, blended and use with
any fruit salad.

TARTAR DRESSING

e
e choppcd arsley.
2 Tablespoons St S
3 Tablespoons choppcd sour gherkins.

‘ablespoon ca
e e b g i)
instead of the sour gherkins.

SECRETS
OF SALAD SUCCESS

Greens should be served cold and crisp. Put

ssing on greens just before serving.

in French dressing, all vegeta-

bles, meat and fish to be used in salads.

attractive to look at, and avoid

y use MazoLa in salad
dressing for perfect results.

JELLIED PINEAPPLE AND
CUCUMBER SALAD

235 Tablespoons ranulated eclai

1 L“p cold water. ing water.
Juigeof Lle 13Cup vine

e D e BN ComN Sta)

3 Cups drained canned crushed pincapple.
e e

I Canned pimento, chopped.

1 Head lettu Mazora Dressing.

Soak gelatin in the cold water 5 minut
Add the boiling water and stir until gelatin
is dissolved. Add lemon juice, vinegar, salt
and the Crown Braxp Corn Syrup. Chill.
When it has begun to set add pineapple, cu-
cumber and pimento. Pour into 6 ind l

olds, and then ¢ n out o
with ’\L\mu\




LOBSTER

spoon sal.
‘caspoon paprika.
4 Cupful cel
1t

i

1 Small onion.
214 Teaspoons salt.

i Cups dhced potatocs. il

Slices of b

(oo b s

water until uul Wh
skin and dice.

nd cook xmhl c

SALAD

4 Cupfuls cooled lobster cut in picces.

at in small pieces.

and paprika together.
California |
r

move
vl breakfast
brown. Add

potatoes and shake until blended. Then

add onion, which has bun finely cut, salt,

chopped cclery, the whit

ile on

small quant]

P v g i gt O
Motsten with Mazora Dres

¥ of whipped cream. Over all,
¢ the yolls ofthe hard be

f the hard boiled

and toss

ul s. Deco-

PEAR MACAROON SALAD

Halves of canned pea

1 Packa,

half. s fspoontal ok Mizoc

Dot

. Macaroon crumbs.
. Mar

schino cherries.

MAZOLA

VEGETABLE SALAD PLATE

\ Vash lettuce and shake dry in a cloth. Ar-
range in a bowl or on a plate and in the heart
of cach Jettuce leaf, add the following vege-
table mixture which has been lightly tossed
with the MazoLA Dressing.
1 Cup shredded cabb:
14 Gup shredded raw c
Onion, finely chopped.
1B d'appl
With this Salad, we use hard boiled e
ulicnne Ham.

n]]cd for deep fryi
the flavor of m

it does not absorb or
ut the flayor or odor of foods, it can
lm used over and over again. This i im-
portant economy which, combined with the
1;,“ price, makes MAZOLA most inexpensive
o us

Mazora is_un
gLt

FRIED FISH

Clean, wash, and di fish. Cut in conve-
. Roll in flour or corn-
aked
nd is tl)cu[m‘c more palatable and whole-
some.

FRENCH FRIED POTATOES

Wash and pare potafocs. Cut in cighth,
lengthwise. ' L q.n.l.n ‘cold wate 3
l

MAZOLA is excellent for any purpose for
which imported olive oils are employed, and
is more economical to use.

Two other
outstanding products

manufactured by
The CANADA STARCH COMPANY Limited

EDWARDSBURG
CROWN BRAND CORN SYRUP

A pure, wholesome and
economical table Syrup,

ishing
casil,

safely given to infams in
conjunction with milk,
and will be found most
beneficial in cases of

undernourished ~ children.

BENSON'S
PREPARED CORN

in the familiar yellow
package — has been
the favorite of expert
cooks. for 75 years,
because of its proven
supenioniiyy BB}
SON’S is the best
CORN STARCH

you can buy.
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