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(O PICES are commonly used both for fragrance and flavoring. The
\:)favorlteu in herb cookery are sweet basil, chervil, sweet marjoram,
thyme, rosemary, and tarragon. These may be used singly or in blends. There
are no rules in blending herbs, but imagination, interest and constant
experimentation assure their most effective use.

Herbs should be used with a light hand -- too much of any flavor is

objectionable. Blend them carefully never using at a time more than one of the
very strong herbs.

It Helps to Blend Them with Butter

The best way to draw out and extend the flavor is to blend or heat
herbs with butter or other cocking fats.

When using fresh herbs, the leaves should be cut or chopped finely.
Dried herbs are three or four times stronger than fresh herbs. Long cooking
will destroy the delicate aroma and flavor of herbs.

In soups and gravies, tie fresh herbs in tiny bunches or in cheese-
cloth bags and add them one-half hour before cooking is finished. Remove them
as soon as they have served their purpose.

The art of using spices, in practical everyday cooking, is
illustrated in these recipes.

Barbecue Sauce Helps Left-Overs

This sauce will eliminate your left-over worries. The left-over

roast beef that has long been hash may as well be a delicious barbecue sandwich.

Any other meat from roasts or boiled meats can be made very palatable by
slicing, or chopping, and heating it in this barbecue sauce and serving in
sandwich buns,
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Spieced Barbecue Sauce

1 tablespoon oregano sage 1 bay leaf

2} tablespoons paprika 1 tablespoon garlic vinegar
z tablespoon garlic salt 2 tablespoons tarragon

1 tablespoon seasoning salt vinegar

1 tablespoon chili powder % cup eschalot vinegar

1 clove garlic 5 cup olive oil or butter

1 tablespoon onion salt 3 cups stock or boullion
1/8 teaspoon cayenne pepper % cup water

£ tablespoon mustard seed 1 cup chili sauce

1 tablespoon brown sugar 2 tablespoons Vjorcestershire
1 teaspoon table salt sauce

1 cup onions, chopped fine

Sauté onions in olive oil or butter until translucent, Stir
in dry ingredients except sugar and bay leaf. Cook with 1/2 cup
water and stir until the mixture forms a paste. Add the vinegars,
chili sauce and Vorcestershire sauce. Add sugar last of all, Bring
to a boil and then simmer for at least 30 minutes. After the sugar
has been added the barbecue sauce requires constant watching to
avoid burning.

Add bay leaf during the last 30 minutes of cooking. Should
cook until it has reduced to 4 cups. This sauce may be served on
many hot meats. :

Combination Meat Loaf with Herbs

1 pound pork 3 teaspoons salt
1 pound beef 3 cups cracker crumbs
1 pound veal 1} cups onions

Onions should be cooked or sauted before putting them into the
meat loaf. Saut@ing is best. You have heard people say, "I can't
eat it if it has onions in it." But if the onion is cooked before
it is added, it will not bother then.

To each 3 pounds of meat add:

1 teaspoon celery salt 1 teaspoon white pepper
1 teaspoon ground mace + teaspoon leaf thyme
£ teaspoon sweet marjoram 1 tablespoon brown sugar

Mix all spices together and add to the saut€d onions, and pour
into this mixture 2 cups of cold milk. Stir well and work it into
the meat and cracker crumb mixture. Mold into loaves or put into a
loaf pan, Bake at 250-300°F. for 3 or 4 hours, or until done., It
should be 165° in the center by meat thermometer when done.
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