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CIhTAPTER VIII
SALAD I)JZES8SINOtS

Imprcivad vith Lea & Perrins' Saucoe
Ili gisal esçgx whmre Ilavor- andi( ipives ar-e the very heart

of the r-ecipe, Lea & Pe'trrinam' Sauce reaches, the height of its season-
ing power Vou vianot imagine how delivious a mayonnaise or a

dressing eail be until you have tasted one wvv chbas been
sen"(IIPl ithLc &Perrins' Sauce, the oiriginal Wor-ce-stershire

flavor-lig.
Use if ini your. owil favorite silad dr-eesing or, ini the delieions

salad direeinig -eeilpes given heire. Yon will be surtpr-isedl and
dielightiedl wilh thie iew, piquant taste which Lea & Perrins' Sauce
addis, in a neeroi-eule anner, to the dish.

MAYONNAISE DESN

i~~~~o taleponfl e a & PerriUS'
Same.

2egg yolkm.
i teaspea f sefi ug

ý', toasýpogenful of mlustard.
3ýý t(easpoonIlfil of sit.
iplit of olive ehl.

2 tahlspeo. if leyllon jica.e
2 taieseenflsof vinegaL

Y~teaspeen1ful et paprikal.
lient the yollks (if the eggs weil1
ikudi adi the dry ueamoeulngs. Agd

the. 14a& kPmlaa's Sauce muid the.
%lnegar und stir mel. Adil 1 tes.-
,4peon1ful of thi. eux.f cil lsud beat

well t;s a oghlg-ee benter
frei thi.q stage w'1. Add be olve

EUSSUAN MAYONNAISE
Improp.d mwit Loo & ParrinaSau.

Add te every viipful of mayen-
Dais. rm.ýn 1/ epftl eneh of
flneIy chpe grée'i and rûil pepprs

and 1 upfful of choppod 8;tiffd
oliesOneqDartpr of a .cmpfuiI Of

chilli mauré iaiiit> fi nite addition
if ht ie domirre&

?rARTÂKH SAUCE
hnprow.d <eith Lao & Parrina'Sgg.c

Add 2 tablempeenftils eneh of Ilnely
vhnpped pickls, oýlives and parsley
1111d 1 tepeenfid of onion julce te
cach hdlf viipfil of maynorinaiS..

GE1EN MAYONNAISE
hImpropud aEeh Lea & Parrini' Soue

To ufve tl'avnfnig4 n etAmn cann

[[1jyu o
green.


