
~ XITCHEN-TESTED ~ 
~QUANTITY RECIPES~ 

from the new seasoning, 100 years old 

THIRD CLASS MAIL • RETURN REQUESTED • MciLHENNY COMPANY, AVERY ISLAND, LA. 70513 



STUFFING APPROXIMATE YIELD: 3-1 / 2 quarts -
3-1/2 gallons 

INGREDIENTS 

Rice, uncooked 
Celery, chopped 
Onions, chopped 
Salad oil 
Hot water 
Tabasco 
Salt 
Parsley, chopped 
Poultry seasoning 
Dry bread crumbs, 

coarsely crumbed 
Carrots, shredded 

24 1 /2 cup servings 
1 00 1/2 cup servings 

SAVORY 
STUFFING 

24 SERVINGS 

1/2 pound 
1 cup 
1 cup 

1/2 cup 
1 pint 
1 teaspoon 
1 tablespoon· 

1/2 cup 
1 teaspoon 

1 pound 
3 cups 

100 SERVINGS 

2 pounds 
1 quart 
1 quart 
1 pint 
2 quarts 
4 teaspoons 

1/4 cup 
1 pint 
4 teaspoons 

4 pounds 
3 quarts 

METHOD: Cook rice according to . package directions. Saute celery and onions in oil until lightly brown. 
Remove from heat. 
Add water, Tabasco, salt, chopped parsley and poultry seasoning to celery and onions. Add crumbs and 
toss until evenly moistened. Add cooked rice and carrots, blend lightly. If necessary, add a little more 
hot water. 
Use as stuffing for fish, poultry or meat. 

SIZE SERVING: 4 ounces- 1f2 cup 



EGGS 

1 

3 

1/2 

YIELD: 5 OMELETS FRENCH OMELET 

dozen eggs 1/4 teaspoon Tabasco 

tablespoons water Chopped parsley 

teaspoon salt Crumbled cooked bacon 

1/4 pound butter 

Break eggs into large mixing bowl. Combine water, salt and Tabasco; 
add to eggs. Beat with rotary beater only. until blended well; do 
not beat until frothy. Melt butter in pan (one scant tablespoon for 
each omelet.) Pan is hot enough when drop of water spatters in pan. 
Add parsley and crumbled bacon, then egg mixture. 

Action is important, as is position of hands. Left hand is placed on 
pan handle with palm down, moving pan in back-and-forth motion. 
Right hand holds fork and moves in circular motion. This motion is 
continued for about 7 times. Omelet should be ready to be turned 
out. Then, reverse position of left hand, placing it on handle with 
palm upward. Tip pan and roll omelet out onto hot dish. 

IMPORT ANT: Do not wash pan, but wipe clean with paper towel. 

This is the "Rudolph Stanish French Omelet" 

TABASCO-Available in 12 OZ. CHEF SIZE BOTTLE 



DRESSINGS FRENCH DRESSING LOUISIANE 

AMOUNT 

INGREDIENTS Approx. 1 quart Approx. 3 quarts 

Salt 4 teaspoons 1/4 cup 

Sugar 2 teaspoons 2 tablespoons 

Dry Mustard 2 teaspoons 2 tablespoons 

Paprika 4 teaspoons 1/4 cup 

Tabasco 2 teaspoons 2 tablespoons 

Vinegar 1-1/3 cups 1 quart 

Salad Oil 2-2/3 cups 2 quarts 

Mix dry ingredients together. Add Tabasco, vinegar and salad oil. Stir until well blended. 
Beat or shake well just before serving. 

Variation: 

Tomato French Dressing - a thick dressing that does not separate quickly. 

Add 1 # 10 can condensed tomato soup to 3 quarts of French Dressing Louisiane. Mix well. Makes about 
11!2 gallons. In making smaller amounts, combine equal quantities of French Dressing Louisiane and 
tomato soup. 



SAUCES YIELD: 2 QUARTS TOMATO SAUCE 

1 

2 

4 

6 

1 

can (29 ounces) tomato puree 2 cups beef or chicken stock 

cans (6 ounces each) tomato paste 2 medium sliced onions 

ounces chopped celery 1/2 pound bacon fat or shortening 

whole cloves 

medium bay leaf 
5 ounces flour 

2 teaspoons Tabasco 

2 teaspoons salt 

Boil the tomato puree, tomato paste, celery, cloves, bay leaf, salt and 
beef or chicken stock together for 15 minutes. Saute the onions in 
the bacon fat or shortening. Do not brown. Add flour to make a 
smooth paste. Add tomato stock slowly, mixing thoroughly. Bring 
to boil. Let simmer for 5 minutes and strain. Stir in Tabasco. 

A TOMATO'S BEST FRIEND . . . IN ANY RECIPE! 

Recommended by the Culinary Institute of America, Inc. 



STUFFING YIELD: 3 quarts - 24 servings 
5 WAY STUFFING 

FOR POULTRY 3 gallons - 1 00 servings 

INGREDIENTS 24 SERVINGS 1 00 SERVINGS 

Salt 2 teaspoons 3 tablespoons 
Bread, cubed 3 pounds 12 pounds 
Celery, chapped 1 pint 2 quarts 
Onions, chopped 1 cup 1 quart 
Butter 1 cup 1 quart 
Tabasco Y2 teaspoon 2 teaspoons 
Broth 1 pint 2 quarts 
VARIATIONS 
Almond Dressing 

Curry powder 1 teaspoon 4 teaspoons 
Almonds, sliced 1 pint 2 quarts 

Chestnut Dressing 
Rosemary leaves teaspoon 4 teaspoons 
Chestnuts, chopped pint 2 quarts 

Giblet Dressing 
Poultry seasoning teaspoon 4 teaspoons 
Giblets, chopped pint 2 quarts 

Mushroom Dressing 
Rubbed marjoram teaspoon 4 teaspoons 
Mushrooms, sliced 

Saute with vegetables 2 pounds 3 pounds 
Oyster Dressing 

Thyme, ground teaspoon 4 teaspoons 
Oysters, use juice 

for part of liquid pint 2 quarts 

METHOD: Sprinkle salt and herb or seasoning over cubed bread. Saute celery and onion in melted butter, 
stirring lightly into bread. Blend together Tabasco and broth and sprinkle into bread, tossing lightly. 
Add more broth if a more moist stuffing is desired. 



RED BEAN SOUP 
SOUP YIELD: 2 1/4 gallons 24 servings WITH RICE 9 1/2 gallons 100 servings 

INGREDIENTS 24 SERVINGS 100 SERVINGS 

Bacon or ham fat 2/3 cup 2-2/3 cups 

Onions, chopped 3 cups 3 quarts 

Celery, chopped 3 cups 3 quarts 

Salt 1-1/2 tablespoons 6 tablespoons 

Tabasco 1-1/2 teaspoons 2 tablespoons 

Red kidney beans, # 1 0 cans 2 cans 8 cans 

Ham scraps 1 pint, about 2 quarts, about 

Broth 3 quarts 3 gallons 

Rice, cooked 3 pints 1-1/2 gallons 

METHOD: Melt fat, add onions and celery. Cook 5 minutes. 
Add salt and Tabasco and three fourths of kidney beans whole and one fourth mashed. 
Add ham scraps and broth. 
Bring to boil. Cook 15 minutes. 
Serve with a small scoop of hot cooked rice in center of bowl. 

SIZE SERVING: 1/4 cup rice 
1112 cups soup 



EGGS YIELD: 12 SERVINGS DEVILED EGGS 

1 dozen hard cooked eggs 1 /2 teaspoon dry mustard 

1/2 teaspoon Tabasco 6 tablespoons mayonnaise or salad 

dressing 1 teaspoon salt 

1 I 4 cup cider or tarragon vinegar 

Halve eggs lengthwise. Remove yolks, mash or press through a sieve. 

Add remaining ingredients, and beat until fluffy. Refill whites. 

TABASCO - Available in 12 OZ. CHEF SIZE BOTTLE 

T ABASCO is the registered trade-mark for the brand of pepper sauce 
made by Mcilhenny Company, Avery Island, La. 



EGGS YIELD: 6 SERVINGS SCRAMBLED EGGS 

1 dozen eggs 1 /2 teaspoon salt 

3/4 cup milk or cream 1 I 4 teaspoon Tabasco 

6 tablespoons butter 

Break eggs in bowl and mix with milk, salt and Tabasco. Melt butter 

in skillet and stir in mixture, scraping from bottom as eggs cook. 

Serve hot. 

TABASCO-Available in 12 OZ. CHEF SIZE BOTTLE 

T ABASCO is the registered trade-mark for the brand of pepper sauce 
made by Mcilhenny Company, Avery Island, La. 



SAUCES 

3 
3 
2 

1-1/2 

3/4 

YIELD: 1 QUART BARBECUE SAUCE 

ounces buHer or margarine 3 tablespoons brown sugar or 

medium onions, chopped unsulphured molasses 

minced cloves 

cups catchup 

cup vinegar 

garlic, optional 1 tablespoon salt 

1 tablespoon dry mustard 

1-1/2 teaspoons Tabasco 

3/4 cup water 

Combine all ingredients in saucepan ; bring to a boil, let simmer 10 
minutes. Use to brush chicken, spareribs, frankfurters or hamburgers 
during baking, broiling or grilling. 

IF IT DOESN'T CALL FOR TABASCO

IT ISN'T REAL BARBECUE! 

Recommended by the Culinary Institute of America, Inc. 



CHEF'S HINTS FOR USING TABASCO 

RAISE POPULAR EVERYDAY FAVORITE FOODS 
TO NEW HEIGHTS OF TASTINESS 

HAMBURGERS: Mix 14 teaspoon of Tabasco into 112 lb. of ground beef when 
shaping into patties. 

EGGS: never tasted so good as with Tabasco! Boiled or Poached- add a drop or 
two after cooking. Scrambled - a drop or two of Tabasco after beating and before 
cooking. Deviled - Tabasco to taste while blending. 

GRAVY AND WHITE SAUCE: Figure about I/4 teaspoon of Tabasco to 2 cups of 
gravy or white sauce. Add Tabasco with other seasonings. Especially 
good in sauce for eggs, chipped beef or chicken a la king. 

SOUPS AND STEWS: Tabasco makes them great! Add 1 teaspoon of 
Tabasco to one gallon of cream soup or stew during cooking. 

VEGETABLES: Add Tabasco to water during cooking. Or serve them 
with Tabasco-flavored melted butter, likewise fine for corn on the cob. 

NEVER TRUST FIRST-RATE COOKING 
TO SECOND-RATE SEASONING. 

TABASCO is the registered trademark for the brand of pepper sauce made by 
the Mcilhenny Company, Avery Island, La. 



SAUCES 

Chili Sauce Base 

YIELD 1: 1 QUART, 5 OZ. 
YIELD 2: ABOUT 1 QUART COCKY AIL SAUCES 

1 1 quart chili sauce 2 te~spoons Tabasco 
1 /2 cup lemon juice 4 tablespoons horseradish 

2 teaspoons salt 

Mix all ingredients. Chill before serving. 

Catchup Base 

2 3 cups tomato catchup 1 tablespoon grated onion, 
optional 

6 tablespoons lemon juice 3 tablespoons horseradish 
6 tablespoons minced celery, 

2 teaspoons salt optional 
1 teaspoon Tabasco 

Mix all ingredients. Chill before serving. 

A "MUST" IN COCKTAIL SAUCES ALMOST 100 YEARS! 

Recommended by the Culinary Institute of America, Inc. 



LASAGNA YIELD: 24 - 8 ounce servings 4 x 4-1 /2 x 2 inches BAKED LASAGNA 
100 - 8 ounce servings 4 x 4-1 / 2 x 2 inches 

INGREDIENTS 
Lasagna or wide noodles 
Onions, minced 
Salad oil 
Chopped beef, raw or 

cooked 
Tomato puree 
Tabasco 
Salt 
Basil, dried 
Parsley, chopped 
Mozzarella cheese, 

thinly sliced 
Ricotta or coarse curd 

24 SERVINGS 
4 pounds 
1 pint 
1 pint 

2 
3 
1 

1/4 
1 

1/2 

pounds 
quarts 
teaspoon 
cup 
teaspoon 
cup 

2 pounds 

1 00 SERVINGS 
16 pounds 

2 quarts 
2 quarts 

8 pounds 
3 gallons 
4 teaspoons 
1 cup 
1 tablespoon 
1 pint 

8 pounds 

cottage cheese 2 pounds 8 pounds 
Parmesan cheese 12 ounces 3 pounds 

METHOD: Cook lasagna in salted boiling water, stirring enough to keep from sticking together. Cook until 
tender, about 15 minutes; drain well and drop into cold water. Lightly brown onions in salad oil. Add 
meat and brown lightly. If raw meat, stir until pieces separate. Add puree and seasonings and bring to 
a boil. Add parsley. 
For each twelve servings: Use a well-greased 18x12x2-inch baking pan. On the bottom of each pan place 
a thin layer of tomato sauce, cover with a layer of cooked lasagna, then a layer of Mozzarella slices, a 
layer of Ricotta, a layer of tomato sauce and a sprinkling of Parmesan. Repeat. Add final layer of 
lasagna, a layer of tomato sauce and a sprinkling of Parmesan. 
Bake in a preheated 375 • oven until hot and bubbling, about 30 minutes. Allow to stand in warm place 
about 10 minutes to set. SIZE SERVINGS: 8 ounces - 4x4 V2X2-inches 



SAUCES YIELD: 1 quart - 24 servings 
1 gallon - 1 00 servings HOLLANDAISE A LA 11TABASC011 

INGREDIENTS 1 Quart 1 Gallon 

Flour 114 cup 1 cup 

Butter or margarine 114 cup 1 cup 

Milk, warm 1 pint 2 quarts 

Salt 1 I 2 teaspoon 2 teaspoons 
Tabasco 1 I 2 tablespoon 2 tablespoons 
Sugar 1 tablespoon 114 cup 
Egg yolks 114 cup 1 cup 
Lemon iuice 114 cup 1 cup 
Mayonnaise 1 cup quart 

METHOD: Thoroughly blend flour into melted butter. Add milk slowly, stirring constantly until 
thick. Stir in salt, Tabasco and sugar. Beat egg yolks. Stir in a little of the hot mixture, 
then add egg yolks gradually to hot mixture, stirring constantly. Cook 2 minutes and remove 
from heat. Stir in lemon juice, then mayonnaise, blending thoroughly. 
Serve hot on asparagus, broccoli, eggs Benedict or poached fish. 

VARIATION: Substitute 1!4 cup butter or margarine for each cup of mayonnaise. Stir well be
fore serving. 

SIZE SERVING: 1 to 1 1 I 2 ounces 



SAUCES YIELD: 2 QUARTS 

Thin 8 ounces butter 
2 ounces flour 

4 teaspoons salt 

WHITE SAUCES 

2 quarts milk 
2 teaspoons T a basco 

Melt buHer; stir in flour dnd salt. When well blended, add milk slowly, stirring 
constantly over low heat until mixture thickens slightly and boils. Stir in 
Tabasco. 

Medium 8 ounces butter 
4 ounces flour 

4 teaspoons salt 

2 quarts milk 
2 teaspoons Tabasco 

Melt butter; stir in flour and salt. When well blended, add milk slowly, stirring 
constantly over low heat until mixture thickens and boils. Stir in Tabasco. 

Thick 16 ounces butter 
8 ounces flour 

4 teaspoons salt 

2 quarts milk 
2 teaspoons T a basco 

Melt butter; stir in flour and salt. When well blended, add milk slowly, stirring 
constantly over low heat until mixture thickens and boils. Stir in Tabasco. 

GIVES ZEST TO ANY WHITE SAUCE! 

Recommended by the Culinary Institute of America, Inc. 
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