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LEMON MERINGUE PIE
4 tablespoons Corn Starch

2 tablespoons Mazola Margarine
1% teaspoons grated lemon rind
tablespoons lemon juice
6 tablespoons. ugar
1 baked %-inch pie shel
Mix Corn Starch, salt and % cup
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SCOTCH TEA COOKIES

¥ cup Corn Starch
Y cup confectioners’ sugar
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FOLD ON ALL DOTTED LINES.
FOLD TABS AND GLUE.
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CORN STARCH ||

(KNOWN ALSO AS PREPARED CORN,)
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MAKE A VARIETY OF SAUCES
START WITH A MEDIUM WHITE SAUCE

Melt 2 thsp. Mazola Margarine in saucepan, blend in | thep-
Corn Starch. ¥ tsp. salt and % tsp. pepper. Remove from heat,
slowly stir in | cup milk. Cook and st over medium heat until
sauce thickens and boils. Stir and boil | minute. Serve hot. Makes
1 cup sauce.

uce: Add 2 chopped: hardcooked g Serve on
vegetables.

Cheese Sauce: Add 14 cup grated cheese. Serve on vegetables.
Parsley Sauce: Add | tbsp. chopped parsley. Serve on fish
potatoes.

A La King Sauce: Saute in Mezola Margarine:
chopped green pepper and pimiento, and | can (4 ) ) 5T
sliced, mushrooms. Replace pat of milk with el liqui
and V4 cup light cream. Serve with meat, fsh, chicken.

Veloute Sauce: A foundation sauce to vary many ways. Replace
MR e e e
Soubise Sauce: Make Veloute Sauce but saute | small, minced
onion with Mazola Margarine, and replace % cup of stock with
light eream.

Curry Sauce: Make Veloute Sauce but heat 1 tsp. curry powder
with Mazola Margarine. Serve with chicken, meat, fih, vegetables.
Bechamel Sauce : Replace 13 cup of stock in Veloute Sauce wi
light cream. Str | slightly beaten egg yolk into sauce. Serve with
fish, vegetables, meat, hard-cooked cggs.

loped Dishes: Make | cup sauce for each cup cooked vege-
tables, meat, fish, chicken or hard-cooked cggs used. Mix in
10p with buttered crumbs. Bake in 375° F. oven

..CAUTION..
The very high repate of our Corn
Starch has tempted other manufact-
urers to produce an article of the
same name and general appearance,
but of very inferior quality.
@ The names of T. KINGSFORD |
& SON, are on each of our boxes an
packages.
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