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Lea & Perrins' Sauce is manufactured from the choicest ingredi-

ents eoUlected from various countries and scientifically blended

under the most sanîtary conditions.

It has earned its world-wide reputation by always maintaining

the highest standard of quality through several generations.

Messrs. Lea & Perrins alone hold the recipe for xnanufacturing

the original Worcestershire Sauce, and the flavor and quality of

their sauce 18 the recognizcd standard throughout the world.

It is known in South Af rica, in India, iii far China and Jap&n,

in South Aineriea, in Canada, as well as America.

It stands on the tables of every well-equipped dining car, steam-

ship line, hixurîous hotel and in millions of homes; the housekeeper

also uses it in cooking to give zest and unequalled flavor to the

simple but delicions dishes which she prepares at home.

Every bottie of the original Worcestershire Sauce bears their

signature, thus:-

If Lea & Perrins' signature does not appear on the wrapper and

label, it i8 not the original Worcestershire.

When ordering !aucc, order by the name "Lea & Perrinsl' and

thus get the original WNorcestershire.

For additional copies of this book, write

Lea & Perrins
MONTREAL, CANADA
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Revealing the Chef's Seasoning
Secrets for lmproving over One
ltundrcd and Fifty Dishes with

Les & Perrin%' Sauce
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THIE NEW DINNER APPETIZER
Improved% with Le. & Perrins' Saucoe

t, isu't there something new to serve at the. beginning
iplace o! fruit, or soup, or oysters, or the now prohib

-there is-something new and delielous and different.
ýw "dinner appetizer"-the piquancy and "punch'
nie froni the delicious appetizer drecssiuig---4easoned l
ýrrins' Sauce.
Appetizer t)ressu'g is mnade by comibining i the prc

mis, the finest table catsup with the. finest table 4au
ýrrins' Sauce-the original Worcestershire. It is the.
imitable fiavox' and the. unequalled seasouing power-
rrins' Sauce which miakes these uew first courses for dir
df the "Diimer App)etizer" naine.
ie new Dinner Appetizera are not ouly inexpensive
repare at bomne, but they seem to surround tihe home ti
attractive and eostly atmosphore of the most luzur

mne, eocktail, sundae or other g1am is placed ini the. eei
Il plate. The. appetizer-tomat6, devilled egg, miuuirç
het or olive-is arranged on lettuce leaves on the. p
lie glasa, an(] the glass is filil iwitii the appetizer dres
e phared with anl oyster or other fork on a service plat
vMnAlsl c.ve.r inst before dinner is announced and creat4
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TOUATO PET,
Improved mith Le&oe& P.rrins'Su*

One tonate ilay lie luaed for tWO
aervice%. Put tht, tomaitoies in a wire
strainer anud quickly dtp iu and ont

of biini. wate. Plac inimediately
in cold water ancipeel. Place. on ire
to chilI tliorougiily. Wiiea ready to
sere , ~arter eakh tona>toan e
rut esc quarter inte two or three
partm, dependiag on the aizc. Ar-
ratnge theai On rtm lettuee leave.
arouti aL corktail, m4unda. or otiier
glaits cetitaining the Appe*ttizr I)rt-a-

in.Serve witIi au oplter forký Dili
raci tounato and leilt in the Ap.
petizer Dreasing jupt before eatiag.

DEVMLZD EGO APIE
impr...4 avith Loo & P.rria.' Sonne

n , u arti>.oeled egg fer Parti
iudivldu.il servire. C'ut the egg i
li andi reinevr tiie yolk to abo

Atit 1 tailosPounful Of gratedi

Les & PenituW sauce te o'aci vou
of cgg. Creiiii ail tegether andre-
fiI 1-gg white. Cnt vach egg half
iuto four quarter piere. andI plaec ou
letture beaNei. Arrange the. Appe-
tizer Drening iu a glaxa in conter of
plate. Serve with opster fourk.

3ET EAIL APPTIE
Imrpd mith Loo &Pm-in' Soue

Cut munai balla frein a rookedi beet
witi a faney polato ball cutter. or

eut. a ainall be.,t iuto quartera andi
recut esci vuarter luto aultable
suze.. Place t I eut beeta iu a bowl
andi cow wtth vinegar. Chili. Whén
ready Wn srve drain off vinegar andi

erol enci pies. of beet ln flnely
grateti chee... Arrange on lettue
wilt the Appetla.r Dressing in a
gilas iu tiecen.ter of the plate andi

8XRIbS APPETIZER
Iuaprowd with Lea & Parrig' SauAt.

Arrainge f1nial1 vanuied sh1ri:npTs on1
tllture leaNes, place thi. Alil)etizer

»resaing in ai glass lt eue ide or
the. cenur of ilhe plnte antiý Ner'e
with ait oyater fork. Dip ea.ch

ithillp aigi lu-ifi tii, Appetizer
Dressing ist er. it JO catea.

MUBEEOOM APPETIE
Iaaprov.d mitA Lac&à P.rris,*' Sauce
leoemiove the steins frein, freui

ninarooa, e.lthe. caps anti cook
iusIowIr' bollug gulteti water for

te t er tninutes. If canti
tnuOÉirootm aire iued, (train, rcimove

mterngauni] cook slowly in froaiily
boillig, Malteti waerfr flve ailn-
utop. Draini theilimsliroollig ('ool
anid pln- lu-t4e box te chill. Wiileu
ready]. te xvirve. arrange thini i-
rooim on <,rispj lettut- en bve. anti

pla ec Appetîsor Dressmiug ln a
lata in the refnler of tii. plate.

Srvi- wltiifin o yster fork. Enri
muiAbroein aiii leittuceý leat are
dippet inl the dremmiug juat betor.
eatlug.

LEA & PIRRIN8'
CLAM COOKTA

I.npr.*.4 mitA La& àPerbua'SSauce
25 ulamai witii own jutre

4 ruptulm of water.
3 large ataika% of relery.

Atiti the. water andi <elery Wo the,
clanm andi Jilcep andi beit steveu miin-
ts.e. '-train tiiroii fine cloti andi

cool. ier n u cu adil toe aci
cup 1 teaapoenifnl of 5 Leh ern
Sauce.
NOTE.--Vanne or bonttiei rdam bouillon

uiay b. umed in tisi r.ctp. in
place of th tcelams. In ti caxe.

un.oly 2 capfuli. of whter and
et lb. ofthe and clam
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Dishes Improved with Lea & Perrins' Sauce,
on the Table

COLD MEATS FISH

Improved by adding Improved by adding
Lea Perriiial Sauce at the table. Lea Perrinsl Sauce at the table.

Cold Sliced Beef. Fried Shad
Cold Sliced Lamb. or any Fried Fiah.
Cold Sliced Mutton. Baked Fiah.
Cold sliced Veal. Planked Fish.
Cold Sliced Pork. Boiled Pish.
Cold Sliced Chicken, Breiled Fish.

Turkey or Game.

HOT MEATS SHELL FISH

Improved by adding Improved by adding
Lea & Perrinal Sauce at the table. Lea Perrins' Sauce at the table.

Steaks. Oysters.
Roaste. Clams.

Lamb, Mutton Soft-Shell Crabe.

and Pork Chopa. Boiled Crabe.
Devilled Crabe.
Lobster.

SALADS EGG DISHES

Improved by adding Improvad by addiiig
Lea Perrinal Sauce at the table. Lea Perrins, Sauce at the table.

Egg Salad. soft-Boiled Egg3.
Temato Salad. PSehed Eggs.

Fish Salad. Baked Egge.
Fried Eggs.

Chicken and Veal Salade. Omelots.
Baumé%.
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DRESSINGS AND GRAVIES
IMPROVED WITH LEA & PERRINS' SAUCE IN THE COOKING

Appropriate Dressings and Gravies for Différent
Meats and Vegetables

BROWN DRESSINGS SIEIOULD BE SERVEI) WITE

Roasted Meats, Cold Moats,Brown Gravy. Stewed Moats, Chopped Moats.
Roasted Pork, Pork Chopa,Crocle Drenaing. Broiled Pisé, Croquettes, Rico.

Pickle Dressing. Steak, Fried Liver, Game.
Roast Turkey, Duck, Goose orJelly Dressing. other Gama.
Stoaký Fillet Mignon, Tim-Mnihroom Drenuing. bales, Croquettes, Chicken.
Steak, Rosat Duck, Baki-d

Olive Drening. Plah, Game, Chickeic4 Omalets,
Croquettes.
Steaks, Moats, Croquettes,Onion Dresoing. Chopped Meats.
Omelets, Rice, Cornmeg Cro-Spanish Drenaing. quettes, Fieh Cakes.

Tomate Drosalng. Macaroni, Rico, Reef StoiJk-.
Croquettes, Fish Cakes.

WRITE STOCK DRESSINGS SUOULD BE SERVEZ) WITH

Boiled Chicken, Turkey orC&ulfiflow« Dregoing. other Poultry.
Brolled Fish, Chicken or Tur-Celary Dreuing. key.
Macaroni, nominy, Rico,

Cheeffe Dressing. Fish, Vegetable Croquettes,
CauMower, Asparagus.
Baked Figh, Croquettes,Oy9ter Dre»oingý Chicken or Game.

DRAWN BUTTER DRESSINGS SROULD BE SERVEZ)

Plai Butter. Dreaning. Fish and Tremh Vegétables.

Piah or Vogetable Croquettes,Egg Dremaing. Macaroni, Rico.

Sb&& Shan Rois and other

XISC=AI«0178 DRESSINGS S11OULD E SERVEZ) WIT

li«u&ue Èressing. Steaks and Gamâý

Beiled, Baked or Pried.M*ro de 130W Dressing. Frooll vuetabIO&

11oliandMse 71ah, Asparaffl and C*nU.

mint Dretijng. Lamb and Cold Muato,
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OtIAPTER TT

II0W TO IPROVE, DRESSINGS ANI) GRAVIES WIT
LEý'A & PRRINS' SAUCE

Mfter ail, there are only a certain numiber of meats sud l1.h
-and a tiresoinely imall nuniber, too, ive often think. But t]
tbh'ng thitt iikie thefm semi more varied-he differenit feutnre ,
case iaj tii. dressing or gravy that is werved with them-the dresil
whieh. is made tlirougli the. inimitable flavor of Lea & Perriun
Sauce, a distlnguixhing addition te the dish.

Tl'ie zest. tiie piquanvy, the. keen edge whieh Lea & Perriio
Sauc gives to or gravy haong iee knw nis

and hotelii. And now that the chef's secret is known, every homn
malcer lias at lier finigers' ends the. basic knowledge for creatii
frein mie or two recipes an infinite variety of ricli, delicious drei
inps that wiil transform the. plainest food and iake the. simple
honte mneal ant appetizing repaat.

Foods that arc too dry can be hettered with a thîn dressing-
eniianeed by tiie addition of Lea & Per-rins' Sauce; for more moi
foods a tiieker- gravy, also seasoned with Lea & Perrin»' Sais.
shoudd b. added. Plin dishes iay b. enibeilished, ricli dishý
-toned down" with eontraNting fiavors.

But wliether the. dreusing b. tiek or thin, mild or rieh, t]
addition of Lesa & Perrina' Sauce improves beyond your expectatic
the. reçipe whereini it is u.sed. Its llavor cannot b. isnitat.d, and
has neyer been equalled. It is the original Worcestersghire--a,
the. only ail-perfect saoig

Les & Perrins are the. sole manufacturers of the. Origin
Woircestersire Saue.~ Be sutre to add Lea & Perrins' Sauce.
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110W AND WHIEN TO SEAISON DRESSINGS WITII
LEA & PERRINS' SAUCE

To procure the full zest, piquauey and flavor of Le. & Perrins5'
Sauce in seasoning auiy dresuin or gravy, y.ou mnust adid thie
le. & Perrins' Sauce jusl before reiiovinig the dre.ffing f ron Ille

fi re. If the dran mst stand for au>' Ieugth of timev, do nul
add lva & Perrin@' Sauce until jusilwbfore scerving lime.

The proportion of L" & Perrin&' Sauce to add to meat dress-
ingsand gravies la, for au average laite, about two leuxpoonfuls of
Le. & Perrin.' Io ever>' eupful of droeiing. To delioate white stovk

dresings and veetable sauees, lu whieh the flairer of the vegetab1e
should doiat% uae eue-hait ef a teaapoonf ni of Le. & PerTiIIS'
Sauce to ver>' cuptul of dresng.

Wheu suieh vegetablea a. onion, b.>' lest, carrots or other
highly seasoed vegeaesreued n saure, they should be
eooked lu the butter or fat with whiehi the aurie isin ade before lhe
liquid lu added. But if the vegetable whièh la used lu the dress-
ing i. Io b. retaied in the sauce. it la frequeuti>' added after the
dressing bai b..» eomipleted. This la the case when chopped
olives, asparagus tipi, uiusdroomsand othier vegetables are used.

BROWN DRESSINIS
EASIc INOWN DRESSING

2 teaispoonfuis ofute &5 h ftUim' 8aaoS.
I tablegrpoufulit of butter.

.1 table.4poonfuiloi of flour.

1 cufi ofbon un tock or etker liqiild.*
Melt the, butter, remiove front ire aind atir in flour until mmooth; reiieat

snd again reaio, fren fire. Slowly stir lnth liqud A-ihich msy iie méat
uire, stock, or bouillon. broth. URttirn tn tire , i lo asure te boll for

twq or tiire minules. Âdtl the. L« & PeriW 8 sauad itrve aI once.
This sace is good wltii rated gisaIs, croquettes or slOWS%.

*STOVL-When lirown mieàt stock or whit* vetptabe gtoirk ig nientoni. Iu à reip.
il mpauns the wuler In whieh 1h. moeat or regeltable wax (»oed4 In ras
of rosglung or kirallug, the julees whloh c#iok ont of thr riia are %eLcd

MUSmOOX WN TOMATO DESN
lmrol ,aEtA Le&PriWd.V5 e Imprved .uJth Lsa & P.rring'an.

AUd %, cupfùl of finely eiiepped, Add4anextratmtpo nful of Leà
canued or fresh roiked mii5ýos Prim uet h bov reclpe
to the. Basie Brown Dressing. Cook and in place of the. ment stock use
for t,.e minules and serv with et.- the sani iii,<it of toiato juiceL
ailettes. men a eus. stekor ciuken. Serve wit> ment or fîm 4Uroqtto5
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PIOKLZ DEISSING3
leo"dwkth L.. & P.,riw*'Zena

)r2 mail pickles into fine
oeu aud affi te the BJasie J3rowvn
Ile greip. together w1tth 1

tail.epoonftil eaeh of capers and
cLivem. Juat before Herving ad)d an
Pxtra teaspoonful of Lea & P.uliis'
Sauce if a very hot sauce is desireél.
h4rve witk steak, f ried Uiver or

JULL'Y DRESING

%dttY of a RIaieful of currant
$IIly over hot watrr ' dd 1 table-
sPoonful of lémon Ulee an add 1-mfu of Basie rw Dressing.
*Srv with rost turkey, chicken,

g""s or any preferred gaine.

SPANISE DESSING

Basic Brown Dressing le made ai
sliced carrot, 2 tableapoonfuls
chopped parsley and %4 of a colo

onion Cookwell and Iliah cool
ae uiaal. Serve with moats, il

croquettem, Ilsb or omelette.
ONION DRESSING

lmropud ith L & P.rfr'Si
,0tebutter or fat with w'

the Basie Brown Dresuing ii mn
add% chopped onion. Cook i
the onlon is brown, add the res
the ingredients and the Lea &:
ris' Sauce. Serve with nui
particularly steak, croquettes
ehopped meata,

WIIITE DRESSINGS

stock.
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DItAWN BUTER DRESSINGS
PLAIN BUTTER DESSING

Improve wdth Loo & P.rrin.'&,uc.
i trmi.poon)ifii ef Lea & Perra' Sauce.
6 tatlepeeuifill of butter.
Itablespeesofuils of fleur.
%teaspeoutul of uat.

et befl fhiling water.
Meit 3 tbiexapou1 et the b)utter, Stir in tie flour until .neoth.

Add the. salt. Renieve froii flre and ilid thi. Iloilllg water mlowly, mtîrring
uènootii. Retura te fir. sud bell for tiiree minutes. Bevef troim fre but
iierp pun on wnrmm part of stoeve and ient iii the. re.t of the. butter, sddlng
it a tn.peeoout nt a tinm. This lamt patrt mnust b. doew very caretully
or a good butter maure rauset bi ebitaiuod. Âdd tii. Le& h Perris' Sauc..
$trve witii AtI), CaUlileweÛr, IspêIrlugus Or etiier trkshvgtall

LINON DRSIQEO D>11881G
fuepiw.ud muERA Loo & Perrinout. lwpr.p.4 muERA Le. & Perriue Sauce

Ad 3 talestpoonfuls of lemon Add 12 iiar¶keoeied egpH, Cut inte
juire to the. Plin Butter Dressing
andibeatluntoit with th lsaiofthe tiny piecea witli a iliver kifie, te,
butter tii. yells (it 2 eggs. Serve ilid Main Butter reiu.Serve w-itii

Witii fiind, siiad ree or otiier fisti. macaroni, rire or fisti croquettes.

MISCELLANHOUS DRESSINGS
MAIRE DE ROTEL 3>RESSING HOLLANIDAISE DRESSINKG

Iraped muER Loo * P.rriùWSou.e Iuproed <'ith Le. & P.rrùW Sauce
Oereajui 4 tt.bli.spoonftisA ef butter; 1 teaepoentul of Les à Pwufars

add 1/2 t.aitioefu oftmalt, 2 tes- Saue.
spoenfuls ot luely choeIpd ir1e. fi tofspofuie butter.
2 teaitpeentuh o emo piereain- 2 egg yolka.
ing tiiem into the. butter very a[ewly. U teepeoui)rful of gaat.
Last add4 or 5drops oLe& &Per- 31 cupful (itboiling water.
rins' Sauce and creanm in well. Serve Juice of %, lem11on.

wltii broiled mieats or Asti. Creani the butter, s<I4 the. egg
IBUNISE >1181KGyolks, wUl benten, eue nt ai timu,

BERNISE RESSNO ad creain tiiem tiiorougly luto the.
imw.oeaith Le&Perine'Su. butter. Adil th, sait aud beiliug

2 tablespoontuls ot Lea & Pernima' wvater aud rook ever hiot water,
sauce. atirring eenmtantly until tiie sauce

2 tableitpoonifulsi ot ciipped onmbu. thickens; add thie lemeon jue aset
1 teaupoiful of viegar mid remeove frein the tire Add the.
2 ég ols Lés & Perrins' Sauce. Do net cooti

6 tblepooful ofbuter.thie sauce tee rapldly au there lu
1 talbionu of cepped pasley. (langer ef it u.paratlug. If it cs
Cook the ciiepped euho in one remeve nt onec to a pSn of el
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CHOWl>ERS ANDI-) $OIS
Improved with Lea & Perrins' Sauce

in moups and chowders, where herbs and spiees are su<eh a-
.important element, Lea & Perrius' Sauce, an unusual blending c~
rmay spices and ilavors, formes the tinest poss'ible addition. It Wif
blend witb whalever herb, spice or vegetable the recipe require
an(d in estses.- where certain spies are bard te obtain it will, wit
ils owui inimitable piqunuy, give the. dish a perfecet, comnplet. an
une4,,lalledl flavor.

In earlier, days tiie fishermen eaeh brought their owu share c
llsh te the, big f amily eaidron, and wheu the dish, which coutaine
biscuits, onions aud a "hodge-podge" of other vegetable,;, wu!
finlsbed, the. memnbers of the. family received an equal share. S
i. real genuine ehowder should be composed of fish, aithougli v
have to-day many combinations of vegetable ehowd.rs.

YI8R CEOWDER
Impr.s'd ith La& *PmrrirdSauce

1 tal.spoonuln of Lea & PerriUS' Salt.
sauce. 3 cupfus of white stock or ri,

3 pounqds of £ish. wt
1/s pound of malt pork. 3 tablespoonfuls of flour.
11) lag poaog tablespoontuls of butter or i
1 olon. equivaient.

12 sodan eraekers.

.&ny fremb, w-hite flii iay b. useti. Skixi the, flsh, reiove the lco

part ani royer th. bouoes head andi skia with water. Let simnier for ha
an hour. AUit the, onion witb the. salt pork, both eut in omail plecea. tra

'-- 1,.ja a IIna atrniatnor andi Dour over the. white Ilaky part
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ITALUB OXOWDEE
Ir.proved u,îth Loo & Perrin*'Sauce

thenkl Ne. (w Yonrik iiw
der g.armusy wNith graLted cee

whe.a etervlng eaeii disii, oris the
grat.d e.. and permit eah es
t. apriahi. their owa eb.wd.r with

cevese lis they d".aire.

l.spr.ve4 with La. & PmJraSauce
For tits i-h.wdelr uime la pIaee of

ii. flih given in tii, FiAi ('Iiwier
r-ripe a quart ca oir 4 cuipfuls of
corn. Omit lti, sait ponh ae. ud nion
nud use ri rmtate.vs iasiteadg of 10,
aadi just Ie ere roelaig front tiie

fire stir in tih. wel-beaten yolk of as
t*1<-

POTATO OEOWE
Improwed t.ith Loo & P.rrim'Sauce

Tusi i. madeii la tii. sanit, way:l as
the plain fishi chivAwdr, Ontittilig tii.

Rait ponk and liait and addlngz just:
befor. servlng mie choppod hii
conked ogg.

isaprourd mith Le. & Parrùaa' Saur.
i tabiegspoonlful of Les& et errin&'

sauc.
1 rupfal of dried mu&brooms or
2 captais f remit or ranned miustroorns.
2 .gg yohkts.
2 euptuls o! white satire.

If dried miirffluis aire useti, soak
thinl water river aiglit. Put ti,

musitroosifi tiirougii the. meait
grinder, or eut very fin[, wltii selst-
leors. Sauté the. grounid mtinrrotiig

iu a littie fat, atM ita small antouati
et water ani preqs througli a purée
atmlumvi. Ad ni te the. white

1'u el bei, oni anIi rrO el i
t Ili ilpaV wIl fouir v u pft'is 0 f
%wleiler, uudi alluw il ý, ,'i uînier for I l hIf

n h1i. l'ut tllrtgll at eýoiind(er Or
coaerse1 fiv. d littie sa1litiaud
tile fliur aifd fat iIidi ba l*ea Iü(I

cookid togetiier. senson Witte the.
IA& & Parrnan' Sauce and serve.

TOMATO 5013?
lu.provmi iith Loo&4 P.rri.' Sauce

i1tablespoonful o? IAa
Sauc.

2 cupltuls of waiter'

i~~o sinalgaion
2teapoon fus of?ûa

1,j teampouful of malt.

3 tablespooifil o! limtieri.

Cook elle toiiatues. water, onlon,
sugar ami sodla toguhiier for tweaty
rtiiites 8rsn add the, sait. Meit

iii. butter, 1a114 tii. flour, Rtir unti!
mmootth, iti add t0 t110 toniato jUtre.
Cook for tore inuites. Add tii, Lea
& Ferrias' Sauce nd( serve hot in
heatcd bouillon viupaT or rioup plate.

SPAGHETTI SOU?
Iupr.mid ith La. & Puirrlaa'Saute

AQdg 2 elupýtuls oif cookil spaghetti
to the Tomato ISoupi recipe ani serve,
spriakliag o-a.i plate wilti grmted
citeem. a8 s.rv ed.

JULIENE SOU?
impre..4 ,aith Lo. & Pmrie'a5..

For thus, use, the. Tomlato soup
recipe, substitutinig 4 rupfuls brown
ateat stork or brotii, or bouillon in
plac. of the. tomialoos ai omlittiaig
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CORNW Sour CONSOMMEd
Inupr.ved u*i#f Le. & Parino'Soue Impro.,qi itA Lea & Parirma~i

Slab.titt. 2i upfuls or ?iilld( 2 alaonuu fLs&Pfi
and Ntrailied voru or corniet formte9nolsoifiL o e er
tomatoes lu the. Tomnato) Koup vriope Sace
aun1 omit the. sugar, soda sud ornon. 3 ond4o sou ef

~31/2 quartq of water,
Imrpdwg e arn Sac 1 euPfu (Ri ' Oaif ehopped onic

1Ita1blosep011uf~l of LUs & POzTina' clr, art
Batte@.1 buneh of parIevy.

2 doze oystèru. 10 pepefYCorfl
1 Spnlii ou. i ta lespoonful of sait.

I red ippr, Cut the. sait pork inter fine pief
2 tal>hsapoonuof. olive ()i. and Ibrowni. Adthe veal, put lu,

i aleou1 of Imiur. Piecs., .44 the beef and scar 1
1 tampoonful of Mlt. gvther with the qiait pork. Add t

Drain the. liquor f rom the. oystrm water and ally craced bouies it
mu4d ay. Uevat th(, oil, add thi. siznmer for Ibm.e houra. Add t
hupdonlon aud red poepr. Add vegetablem sud sait sund cooIc

thb. flour sudf sait. Cook for a fe% hour more. Set sode to cool, aI]
minutes and .88 the, 7 ster liquor the. fat fromi the top und gtrain t
aud tbe o7stors. Cook ior five min- consomme througii sevpral thic
utem longer. Affid thie Le& & Perrius' flesses of rheese co oh. Adil the. L
Sauce and serve. & PerrInSauc B and serve bot.

QARNISIIINUS FOR SOUP

Theattractive gansie which are wrved insoups in the 1
hotela are very easy to PreÎ>are at home and add a îouch nf Iiviii
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CILAJTER IV
CROQUETTES, TIMBALESCSRLS, STEWS ANI)

OTIIER MEAT DISIIES
lmproved u4th Lea & Perri ns' Saure

Onie of the gretest problei in thle ave.(rage holuselold is %%bat
te o w %ith neat, fi o. -vegetables whieh are uf too sinail a quantlity

Iosev alune and yet too wuorth-while tu b. wasted. Deliciously.
sew;ôned with Lea & Perrinsi' Sauoee, croquettes, viets, meut cakes
or ereauiied dishoe, .erved in attractive bread and pastry Cases,
nul only héli> to kecp ton tiii eut bill, but aIsei to keep) up thle
famlfly 's enthiisiasmn for niother 's couking. IIy firni iig thie wveIi-

knuwncun% sapc crfoquette iuto a eyIinder-shaped or a ereseent-
shaped (.1lvt, au qri N ithi aniy mie of the dd.icious Spanl.ih,
'r(ole, Tomnafo or Muslhroumi>rnig given in C'hapter IL, anl

ld recipe is miade initu a new% dinnier surprise.
BASIC RECIE FOR CROQUETE

Iwmpov.d with Le & Perrrua'Saue
2 of1seoTl ut Ia & Portinz' Sauce.
4 t#isunuof butter or its equivalent.
8 tRbltesK)lf ofu ut 0uur

'A cupfu o stork or rire mater.
teampoonful of gadt.

2 upfulm of rookeod mcat.
iegg.
Brend crumnbs.

Meit the. butter subistituts, add tii. salit reriove froni tire and stir in
the flour uutil AdOtI Id tii. stock or rire water alowly, i.tirring conx-
stantiy, until al] is addled mid boll for five inutes,ý, or uritil thie asud

teamly. Âdd thi. rooked ment, ground, the X*a à Perrins' Sauce, an<i eoi
Whi tblortoighly cbîlledl, pat mixture lnto de ce ylinder ur ruiet

shape- aud rofl inl brondi erumbu. BeRt the eg uisil wel blendcd, edlng te
it1tlcspTafu1 of inelted butter and 3 tiia"posl sof vatet Dip the

crouete n tiseggnixtire rol i te lred (ruihi igata, aud put ilito
the ieeý-bux for an hout or more te barden býefqbre frylng.

Fry in deep fat or oit vbick viii brova a cube of bread to a golden
brown ia 44> seconds. Do not fry croquette for more tban 40 seconds. Drain
i frying basket ut on brown paper.

Ifdjie(,pu 2 tablespckonfuls of oil or inelted fat over the. unfried
croquettes and baein a very hot oven fu f rom fîve Iu elght iniutes,.
dresing orra.%ionRlly wvith more oil if ncsu

Seve with Teniato, Cb.ese, Mushraam or Hollandais sauce given la
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RIC2 CR2OQUETTES

Imprved with Lea & Pmria'Saue
2 tableipoonflils of Le eris

Sauce.

(ýipftl o grtedcheese.

trtad rms

r rnt.,u-Ii
'insauce.w

SWEET POTÂTO OROQUI
Impr@od ,oith Le & Perrin

Thee are made the saine
the rie ceroqtitttesý;, uaing si
tate in place of the nie
Rice Croquettes recipt, and i
the cheese.

c.For these lse 2
mo nsbroomis ini ma

ni qiuette ep.
8, eriongh of the

in xnld firmly toget'
U4115 aa. serve

,~landaise or Berni

ýn
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TM A 1L1 S

Improu-ed wvith Lea & Perri ns* Saure

Timbales aeini realiîy very î ixîe croquette mixitures, pressed
illto iiividuial muids and poiK>&cd in hot waler oer baked în the
ovenl. 11 lu mkinai timb11ales thle iment, lhsfh or vegetaille is pounlded
or masbe] tuntil it is very v ine and added to a very thick white
sauee. Thtis is poureýd into ami oued moldl mhirfh la Iined with
buittered breaid erumhs, macvaroni,ý spaghietti, olives. pes or fanvy
euit pùnontilos.

BASIC SAUCE lOR TIMBALES

Improved with L.iz & Perrine'Sue

i t~wpenfl f Lea & Perrlns' Saue.
2 abk.1poolnfill of butter >subutitu(e.
% tqipfui of Ilieur
% rulu'Ll (if lln wtr
Iegg.

li% t >epooful ot malt.
3~ teaspo fetapi.

Mepit the buittor iiiid stir in iaf of the. fltu. A<id hli of the boiUang
wtepr, Btir mol qnti) noth. Âdd the rei of the tirur lwlmtirrlAg con-

liantly, se hi lit) lumpm %%ïîl b.l fornied, man ilii reut of thoIi. hiling wvater,
theLt tad papIrilka. Cook, Stirrillg V01191taatlie iwot <rphilig. illttl
the whoIe muie wilI lemre thc pain ini e tbieck wmss. Reuefronitire
amnd beat the. egg, insba beenî wellbeaen into the iimzture. Âdd
Leu & Pmtrns' Sauce. AIiow to vool, ad- ire Igredient and Polir
lut. huttereil or ouled timbaele linlmi aud pomch i h ot %iutter.

CMKNTIMBALES Lest& Perrns* Sane aa4d 1 table-
Improd wih Lea& Perins'auce poonful of Ilmunl licv. Blendi wil

Iuar.u* ~IaALKEI ~ai force ilto %%efl-ilc< timbale
Atld 1 vupfail of diieken mieat miolde. foadi or liake for tea min-

whieli li beeni gromid throuigh a aitve mdf m-rve Velth 111oLlladis.
meat choppe-r and fore.d througli !-4ime.
purée traîaer to the. Basic Timbl

Aqd lao 3 fiaely rhopped HAM TIMBALES
mumaliroomi. FOI1 Ofleqi timbale,

aldineda wth one long piler, of 5ampvd~ .. th L.U & PaTim'S
-114mt; it~l 1 r1kivkea timbital Cit tcnhl1 boiled bain bio fine
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8TEWS AI) CASSEROLE DISIIES
Improwed with Lea & Perrkss' Sauce

In stews and ra&,erole dishes our objeet i8 to miake tender by
slow, long ecooinig the ment selected, besidles eooking with it ier.bs,
spleen anxd vegùtables te supp)llemient and flavor il.

Of alt the spiees and herbs which it is possible te add te tiiese
easseoee dishes and stews., there is no seusoning ilhst will produce

ju8t, that zestfal, appeLizing flavor whieh Lea & Perrin.' sauce-
itaeUfa seret blond of the finieet spices-g«ives.

Use iL freély in seasoning ail kinds et long-cooked mient dishe-
golmepet roasts, ragouts, sLows, easseoles and mneat pies. l'se

iL aise in making meat les! snd relled meated dishes9, iu crouta
and timbales. In tact, wherever yen use meat ini eeoking,
rrmer tQ--

lmprove ih with Le. & Perrins' Sauce.

BEE7 STEW fat from the, kettle and remiove the
lmrvdwt a &p, Parn'oc borueiL Âdd the potate, whirih have

2 tblpponflsof Le& & Psrrlu' been wYShed, peeled antd eut in
sauce.quarters. Cook iintil theme are done

3 pounds of tewing beef. and thiemeat wilhbc ready o erv.
1oulou. Add the L.a& Pmhin aue Ar-

t enri. ranlge the carrot, turaip, onion, pep-
* poitato. peT and peitet around the. meat on a

1 turnip platter, Thicken the stock loft ian
6 cupfulm of 'rater. the kettie witli .iirtening and our,,

o! gre epr AU an extra teaspoonful oftI
Peris Sauce, andi serve.

fiank end of a roaqt or a eut of the
elau rib, as theu cenfain fat meat. RAOUT OF MUJTTON OR LAJIS
lean ment and a litile houe, ail of Iniprro.d ii* Lao & Pen4sma' Sauce
whieh are necesmary te a good msiw. 2 tablespeeaiuls o et , & eri

Cut the, ment frotn the bones, 'ripe auce.
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LAMB KIDNRY 8T1IW
Ia.proeM .ith Lea & PmrinusS.uce
1 takcl.spouful cf Le& & Perrina'

6 limb kidno7es.
1 teaapoonful of sait.

2 tolseofl f drippings.
2 tablempceuofuls of ftour.
1 tupfulufwmater or iiieait stück.

Reiiive ail gkin and fat fromr the.
kilu.ys aud soct themn ln water te

cover, to whieh a haudful cf sait lias
bei addled. Let stand turc. or four

heuirs%, or, if possiblv, oer-iiiglit. He-
niove vator, put iu pan with frouh
Watur te cuver sud Blow1y bring te

boiling point but do not boll. Draiu
and eut into tiuiy pieces. Browni tii.
dripplage and sauté the eut kidneys

in nhem Add the, flour aud stir
until eniooth, thon the wator or nient
etock sIew%,y, stirring constautly to
mû.o a Rmmoth gravy. Âdd the. Les
& Perrins, Sauce aud a tablespooen-
i .f cstsup. Polir ever toast on1 a

bot platter and serve.

CASSEROLE OF VEAL WITE
OA3BOTO AND PEAS

Iuspsw.d seEeh Lea & Parrlgaucew
1 tablespoonful of Le& & Perrins

lSce.
2 nntin. of lira*t of vý

BOASTE» XEAT LOAP
Iupva..d with Lao & Pmriaa'Sauo.
i tablespoonful cf Lea & Perrin&'

Sauce.
-1 Cupfuis of ilncly greund raw meuvit

(about 2 peouxilg>.
2 cuptuls of setft breud crui.

'N o1. f ba(on.,
1 rupful cf ery
i gren peppevr.
I oulcu.

Mxthe fin,.y grouud nieat wlth
Ili@ liread crumbue sud ceiery. Add
tii. choppeid g1vetIl pepper, a littie-
sait and ppetii hegg Weil bostoni

'Lulo the. Les& Perrtus' Sauce. Add
enuguh kv-iir to mako mxtuIre meutji
aud phek intio grenuftl brrk.sbapedl
pan. Plac iu ire-box Wo chili aud
remloive whcn ('e1d te ai greasod resuht-

ing pan, turning the. loaf out of the.
iliold.aco Plceh )i.r ut into tick

stripe ou top cf the. lest and a][s0
uillc-4 of the. union. Pou>ir a cupful of
ti toinato sauce over the whoe
sud rst the. mpat ini a hot oen for
front fifty tinuate. to an hour. 48ervo
hot with Tomate H;auce, ilired onion
sud crlap bacon.

POLENTA
Improv.d with Lea&Perring'Sauc,
i tabl.epooixfuj of LoB & Perntus,

1 CuPful of yellow coriunel.
2 CuPfiula of bilIine vwtaw-
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CHAPTER V

'EGGS, OIMELETS, SOUFFLES, CREOLE AND RICE DISHES

Improved with Lea & Perrins' Sauce

It is almost unbelievable until you have tried it-to discover
how surprisingly delicious just a drop or two of Lea & Perrins'

Sauce can make a soit-ýboiled breakfast egg taste. And when you

have tried it, you will want furthermore to fry and poach, scramble,
omelet and soufflé all of the eggs that you cook with just a little of

Lea & Perrins' Sauce added as an inimitable seasoning.

SOFT-BOILED EGG with ail and add boiling water ta

Improved with Lea & Perrine'Salace the depth of an inch or more. Add

There are several ways of cooking 1 tablespoonful of Lea & Perrinal

a soft-bolled egg-the best of whieh Sauce and a pinch of salt. Break

ia net ta boil it at all. fresh eggs into a saucer and gently

Use 1 one pint of boiling water for slip from saucer ta water. Cook

each egg ta be cooked. Carefully without allowing water ta boil until

lower the egg into the water, eover the egg is firm. Remove with skim-

the saucepan and ]et stand on back mer or quic-kly dip pieve of toast
under egg and lift out at once.

of stove for eight or t'en minutes- Drain, thon put an hot plate and
Do net inerease or diminish boat. serve. If one is fortunate enough ta
The white of the egg will be tender have an egg poacher, poaching eggs
and the yolk firm all the way is an even simpler matter. Serve
through, instead of the yolk being with Lea & Perrinz' SMe on the
partly uncooked and the white very table.
tough as is the case with a three-
minute boiled egg.

Still another way is te put the egg BAKED EGG

on în cold water and remove as soon Improved with Lea&Perrine'Sauce
as the weter boils. Grease an individual glass or fire-

Remove egg from shell ta a hot proof rarnekin with oil or butteÏ and
egg cup and add a large piece of break an egg into it. Sprin'kle with
butter, a bit of salt and 2 or 3 draps sait and pçpper and seasan with a
of Lea & Perrinsl Sauce. Blond well few draps 0ý Lea & Parrinol SaUCe.
and serve at once. Bake surrounded by water in a mod-

erato own for from fîvë ta ton min-

FRMD EGGS Utes and serve with Le& & Perrinol

Improved toith Lea & Pe"ine gatice Sauce at the table. 1 .
Eggs should noyer bc fTied, as ý EGG IN NEST

this mothod of eoaking, like boiling, jmproved with Lira & Perrine Sauce
toughens the albunien., However, if
youT family must have fried eggs, Beat the white of an egg with a

yeu will ilnd the addition of a tea- sprinkling of salt until liet and

spoonfui of Lea & Perrins' Sauce ta frothy and pile on top of & pieee of

the fat in which they are eooked a toast in an individual ovenware

deeided improvement ta the eggs. dish. Maké a slight dent on the top

Put the Lea 4 Perrinol Sauce on the of the ogg white and carefully place

table and serve with the eggs. the yolk in the conter; add a drap
of Lea & Pezzinz' Sauce. Place in

POACIRD B*GS a pan of water and cook in a mod-
erate oven uttil yolk and white are

1mproved with Loa & P*WYWSauce set Serve with Le& it Perrinel
Bruèh a heavy iTon frying pan Sauce at the table.
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SHIRRED EGG SCRAMBLED EGOS

Improved with Lea & Perrins'Sauce improved with Lea & Perrina'Sauce

Add 1 teaspoonful of Lea & Per- In scrambling eggs, great rare

rins' Sauce to 2 tablespoonfuls of should be exercised in the cooking,
fixiely chopped hara or bacon and 2 the mixiure b'eing of a custard-like,
tablespoonf uls of bread cruinbs. Add creamy fonsistency when finished,
enough oil or butter to blend well, and net dry and lumpy as some

and press against the buttered sides scrainbled eggs becoinc. The secret

and bottom of an indiviclual baking is in allowing the egg to cook as

dish. Break'an egg into the dish and much in the heat of the pan as over

sprinkle top with buttered bread the fire. Keep stirring the mixture

crumbs, Bake in a moderate oven, constantly, removing the pan froni

the dish being surrounded with hot the fire if the eggs seems to get ton

water. Serve in the dish in which dry in any one spot.

it was baked with Lea & Perrinsl In serambling eggs, boat the egg

Sauce at the table. Mashed potato, until light and add for each egg

apinach or tomato are often used to used, 2 tablespoonfuls of water and

1111 sides and bottoin of ranickin. a few drops of Lea & Ferrins' Sauce.

OMELETS AND SOUFFLES

Improved with Lea & Perrins' Saure

An omelet may bc made with or without separating the yolks

and whites of the eggs, the one being called a plain-the other a

fluffy omelet. A soufflé is a fluffy omelet made with a white sauce

foundation and baked in the oven.

Cheese, tomatoes, chopped meats and vegetables are all attrae-

tive additions to these dishes, but, no matter what elk may be

added, Lea & Perrine' Sauce as a seasoning for omelets and soufflés

eannot be equalled.

PLAIN OMBLET FLUFFY OMMLET

improved with Lea & Perrine Sauce Improved with Lea&Perrine'Sauce

1 tablespûonýul of Lea & PerrinB' 1 tablespoonful of Lea & Perrinal

Sauce. 
sauce.

3 eggs. 
4 eggs.

3 tablespoonfuls of water. 6 tablespoonfuls of water.

V4 teaspoonful of salt. % teaspoonful of Salt.

1 tableRpoonful of butter. 1 tabléspoonful. of butter.
Separate the eggs; add the wELter,

Beat the eggs withont Separating s&lt and molted butter to the yolks.
and add the water. Add the Salt, Also add the Lea & Perrinal Sauce.
the butter inelted andý the Lea & ]Boat th, whites until light and
rez7ins 1 sauce. frothy and carefully fold thera into

Heat a heuvy iron frying pan and the yolks.
gTetise well with. oil, bacon fat or Grease a heavy iron pan with

shortening. Pour in the egg and baron fat and pour in the ornelet.

lower heat under pan.- Tilt pan Lower heat under pan and let cook

-rc slowly until brown on the bottom
1 and foTward and froin and almost dry Place lid over pan

siae to side, allowing liquid to run
and let dry on top, or place in oven

under egg as it cooks. When cooked for tmo minutes.
throughout, run spatulate or knife Cut the omelet lightly on the top

under 01nelOt sud T011 it intO a roll- and fold over without breaking

Turu out on platter and serve with under part. Turn out on platter and

toast or any desired addition. serve at once,
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TOMATO OMELET
ImpF''ed wit 1 Lao & Pan*una'Sace

Spread. Altced and fried totoce
in bûtween th, omet before foldinig
and pour the tormatu gravy, wbkic
eooked out of the. tornatoem in frying,
over the. fintubed dish.

SPÀN5UIE OMELET
ImpFwead vafth Lea & Parrin#» Sauce

Juut biefore foldlnig omoelet over,
mlpread Jihth oflowlng mixture

aiad pour w lu isot, over the.
Nvbole omoelet after it t, plaved on
the. platter: 2 fiaely chopped tenions,
1 ehopp.d green pozpper, a few% rut
olives, and,if posiles, ai few iimli-a

Moins. matt floue tugrediento in 2
teasipounfuls o i l add I ruplul of
tomate jute and mpread tn between
and pour over omieletý.

ORN OMELE?
Iraprowd ,aith La. & PaMrins' Sauc.BSpread the onielet with cooked

coi bef@ge foiltng.
VEGETAELE OMELE?

Ia.pr.wq4 seith Lac& Parri,' Sae

-.t I&Ip 5
lialT a

erinit uslu
, uaed liho
itt..i.r -

Snaus
illoin.
ieated
tii1 f,

CHEEOMELE?
Impr.ede wth Lao & Parrinr' Sa.,,.

SprinkIe grated cheeuev over tii.
beforom' and after foldinig. Or

add %ý. cupful of grated ceee to
the omielet ini the mailing.

BACON OMELE?

F'rY four or five slice; of bacon
until cri§p. Urne the. bacon drilpptags
in place of the. butter ta xiaiing and
frylag the onuelet. Spread the bacon,
euit inito amal plee., on the omielet
before foldtnig. (Iarish the. plate
wtith bacon. Serve at once.

HAM OBE?
Ia.provd witA La. & Parrin.'Sgup

Chiop previouuly fried ham very
fine and retient in sorne fat te which
Le. & Pergins, Sauce ba-s be.a
added. Spread on omelet.

SARDINE3 OMBLE?
Inproved witA Lea & Parriaa"Sanew

mat4 e. mrdtnes in a littie
e.4uking oil te which Lea & Perrin&
Sa.uce has been added and rnpreu4l on
onielet before folding.
xMzuY OIR MOmaxN ujvl:

OMBLE?
Inupv.u.4 with Lia &PerrnSauce

Reiieat previously cooked chicken
ipr Ar leidoa ire . i4,Lý -- a.:_..

1 1ý-
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OHEBSE SOUJFFLE
qed with Le. & Pardusi' Souge
ti, lise toimato juheo in plaio

l il or water ini the Mlain
reclpp and add 1 cupful of
eheeÀ just befori, fulding ini

g wbites. Pour inte a buttered
g dt*h and bake nuuýa1

BMSROOM SOUFFLE
-e reith Le. & PerrIirSauce
1i upf ul of musb reom gra %y iln

g h iuue for theBah
and add 1 cupful of finoely

ý8 nmushrooms hefoeo foldlig
egu whlto.
E AND PEPPER SOUFLZE

ve wêth Lea & Perduei' Sauce
4~ CuPfUIl Of finelY ChOpped

and the. sme ounut of lln.oly
ýd pprg to the. Plain Soufflé

theeiiz hiesare added.

OCKEN SOUFFLE
Improied goith Le. & Perdueo' &.ve

Increaqe tiie amiount of liquid in
the Plain Soufflé rocipe te 1 cupfiul
and add 82 cupfulq of very liuely
greuad ehicken ment te sauce betore
foldiag la egg whiteg. Chie.ken stok
mnay be umed as liqulil.

OYSTER SOUFFLE

huprêped uwitA Lea & Perrdu'Sauce
8ubstituite oyster liquor for wat,r

1nmaking the Plain Soufffé recipo-

11mn a. 4 ; uflof Bnely ûpwi

HEAM SOUFFLE
lsugw.vq u>itf Le. &P.rdmVaSae

Incerme. the iquld used in the.
Plain Soufflé reepe to 1 cupful and
addb.efor.e lding in thespgg white
1 cupful of very flnely copped htui.

RICE AND CREOLE DISIIES
B 110E SCIALLOPED lICE AND MS

a &Prue'auce Imprived with Le. & Parri'Sue
if Lea & 'P.rina i tal]spoonful Of Les & Poerlina

Sauc.
2 cupfuis ot couoed rice.
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CHIAPTER VI
CIRAFINO DISUI SUPlPERSl

Improved with Lea & Perrins' Sauce
CHÂFING DXSHI SUPPER MEU

To b. prepared with Lea & P.n'ina'
Sace in te. cooALa.g

Wvlsh or Tomito Ra.rtbit

Toisted Craeker,,
Deviled Ham, Celery and Lettuce Sandwiches

sadted Nuita Stuffed Olives9
CoiT ee

or
(Gsiger Ale Oranuge Juice Uigh Bali

At no other time do we so desire tasty, -aPicy, piquzant ft
when wve have ai chaftug dish supper. And there is no te
wherein the suprerne quality of Lea & -Perrins' Sauce shiows (
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ESE AND TOMATO RAREBIT
-oed u>ith Le. & Perinp! Sauce
tii. Welsh arbi re(ipe, sol)-

te tomate purée for the creatu,
L wveWibeatoni egg anid cook until
th and] vreauky. 8rv with
or crackers as desired.

Z3ED PEPPER RAREBIT
,u,4 ueith Le & Perrinz' Sauce

flie WeIsh Rarebiit add onie
ped red pepper frrnt whivh fthe
1andi pulp have boei renievoeti.

'?IGU IN BLÂNRETS"
oued wakh Lea & Perria' Sauce
rap arounti pveevdii musbroomi
or oysters a strlp nf bacon, plu-
if doiwr wvith tooth-picks. Cook
te cbafing dlsb until thv baron
-isp, sprinkle wvith salt, add a
)ûoneulf i Lea & Perrins' Sauce
serve uith toast.

CIKNA LA KING
.uaJ uith Le. & Perri as' Sauc.

CREAMED EG438
Improved with Lea &Perrj neSauce
I teaspeeziful. of Lea & Perna's

sauce.
(3 liardi-,cee eggs.
~tenspeenfut of sait.

itahli-mpoontul of butter,
itabluspoenful i fleur.

1 cuptul ef rice w\ater or ,-egetalile
stock.

Meit Ilb. butter direetiy over the
chafing dish fliante or grill, add the,
fleur, 'itir unltil sitrneeth andi siewlyv
stir in the rie water. Cut the biard-
ceoked eggs into smail pieces, maving
out the, yolk etf eno, Adil tue

('9ped9~ t0 theV %Nlilt. saUCe anti
continue the eoeklng mver hot watter.
Addt th(, Lea & Perrisl Sauce anti
the sait. serve oit peints of toast
aint garrnish wvith the yoik (tif 1 gg
rubb.ed through a fine strair andi
sprinkioti on top ot the. wiioe diii,

CREAMED SALMEON
I rvdwthu Lise & Per'Sauce

ixi aehy uslug amon in
tiie Crmamned Egg reclpe in place of
thieeggs. Chop one iiard.-cooked egg
iuto fine pleees mud addt te dimh
b.ere serv.itg.

OTIIER OEEAMED DISHES
Improved with Lao & Parrins'S.t.ce

Any flsh or meut wich bs b.ee
prviwv 'oheu iitNza be ereamiet

s
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PE R RIN S

'TER VII
Il FILINGS
,ea & Perri ns' Sauce
dwieh. fillings, for pienie
istinction, flot so miuel

3 a filling, but updn the
iso deliejous with ineat
uch in th e sea-souing of sý
Id not he over a day old
the butter first in a bow]
e softeued butter. if sw,
to reinove these, eutting
rge number of sandwicee
)wrap the u in wet e]

ýady to serve.
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EGG AND BACON
hnpro#,.d with Le. & PerinWSauce

bard-eooked, finely chopped which basu bevie 8aonedq with Lea &
4 tablespooilftls of fineiy Perrins' Sauce, ndf fill 'with the

bacon. Spreaid the, sand- bacon and egg.
with mayonnaise dressing

MTEAT SANDWICH FILJLINGS
31INCED MdEAT MEAT ANDCH S

< i.th Le & Pisrrino'Sauce Imprw.d« with Le. & Parrino'S.v*.
Âdd te 1 cuplul of ground tmeat IAharo, cbieiien, veai or any of a cui>!nl of creamed piaente

nient through the. meat eiieeoe. Season with a tapoful
uid mneasurc it by the. eup- of Lea & perina' Sauce aduse as

)leponuls of <ehopped sour M 4T NDMYONAS
Affi 8ait and spread b,- Imror .ith Lea ar.'acndviches. To 1 cupful of ground ruent add %

eupful of thicii mayonnaise. Season
UNT 0VTS OF M>3ÂT witli 1 tesapoontful of Les & Peria'

1 wih La & errns'Suce Sauce ani use as a sandwirh spread.

thes. are iused in a sau4- MR.&T AND1 TOMATO
mg a l1111e Loea & Perrina' Iuiprovd with L.e. & Perrir'Sace
a bewl and dip a butter cliop a tomateo mbt fine pier.. andi

lut. it, spr.ading tiie Les & add it tegether with the. julse to
seamoning well over thi. 1 cuptul of fineiy ciiepp.d iment,

lis gives a delieiolis zest to Sense wlth 1 teampoontul of L«s &
vick wlthout making it to0 Perrins' Sauce snd ue au a sad-

FI911 SANDWICH
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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.
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ALAD DRESSI

aLea & P.rrina

of Lea & P

of vinegar.

NG FRENCH DRESSING

Sac Improv.d wfth Lea & Perrina'S.uce
2 teaspoonfuls of Le& & PmIra'

orrin' Sace
2 teaspoonifls of viniegar.
3 tablespoonfuls of olive cil.

Diii of cayeniie pepper.
%teampccxnful of paprika.

1/4 teaspoenfal ot pepper.
%teaspoonful ef sait.
Pirst rub n smnl» bowl withi e.

Remove and add tiie dry ingredients,
the. Les & Pemlns' Sauce an~d 1
tab1espoonfull of olive ail. Stir we.»

andaffl tevinegar. As the. dremm-
te thei. ng thiciiens tiirougii stirrhing, add

:seat the. rest et the olive oil and continue
dd th beatiun¶. This may be poured into
in th batg and kspt in te ici-bex,

baigor saing agin before> it
siot sesrved.

n gg

ROQUEFORT

3tard.

ooking s
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CHTAPTER IX
CAT8UPS, CHUTNEYS, PICKLES AND) HOME MADE

RELISHIES
Improved with Le. & Perrint? Sauce

In pickling, we tbink first of Graudmother anid the delicioll,catsups, piekles and ehuitneys wvhieh she ser-ved with Sunday-.uightsuppers and wvonder why we sce flics. delieous relishes se seidomthese days. But we need not for-ego our homie-made eatsups, p)ickles,mnd chow-chows, uer even id them less relishing becau.se we haveno herh gardon, for in Lea & Perrins' Sauce we have thue rucetronmplete--the miost ideal and perfert relish seasoniing.
Leu & Perrina' Original Wercestershire la in itself'a secrtbiending ofaicswhc wiil give te any home-madle reIish the ke.nec--the sniap-tbie zest it requires.
T'se Lea & Perins' Sauce in seasoning eatsups, ehow-ehowspickles, vinegara, chutneys, piecalilli snd chilli sauce relih-ila the unequalled spice for thein ail.

AN 1JNOOOKED TOXÂTO wax or mrlted paraffin as 8non iaCATSUP they are remiovod from the wae
Imp.od wiflh Lao & arn'a bath. Staiùping the Raft wax or* ~bp~m~paramfn with a apecia ain g ta4 tblepooful ofLea& PrrI',also helps to give an identiflgandsauce.~ potoa~ distinguishing mark to the rdut
1 eupful of onions. SWZET TOM&TO P1ioxzEY4 captai ef Salt. Imroe wihLo&Pri*Su,1 temponu of' rdpopper. 3 tableapoonfuls of Lea PerM1 eupftil ua.Sue
3 capfai. otf aie'gar. 2 quarts of tomate..

Din tIin tnmoitna mtiiI4v , ,f A -
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&TO OATSBUP
z & Perrine'Sauce
f Lea & Perrins'

e
0

rp

thesc inIgredients, in a haalvy fron
kçettile. Add the brown sugar and
sit. Cook for haif an, hour, add the
%viyegalr, bfdil ten minutes longer, add
the I.ea & Perrins, Sauce. Pour in-
to sterilized jars and Heal.

r. APPLE OHUTNEy
Improved with Le. & Perin&, Sauce
1 tablle'spooniful of Lea & Perrns,

)y dipping Sauce.
f bot water 12 tart apple.
n into cold 1 onion.
large pro- 2 green peppers.

iees, sugear 1 red pepper.
gently un- 2 cupfuls Of mweet vinegar.

alstrain Iý euPful of tart currant jelly.
reheat and 4 leoins.
Lus' Sauce. 2 elupful, of flugar.

Sterilized i ta leapuenful of Salt.
label and 1 tablespoonful of ginger.

1CPuofgrouîid raiuins.
SITP Skia andi eut the appIes fine. Peel

rima' Sauce and eut the onion: rernvA AppIA .- i.
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