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~· !?5't. ~ H-'8'3 { A3t l 'iltifl 
Adventures in 

Herb Vinegars 
" .•. and they were married and lived happily ever after." 

.The old stories always ended there. Bllt this is a modern tale. 
It starts with the wedding-a wedding that took place at 

Juniper Hills. An auspicious marriage it was, for it joined 
the masculine strength of the Vineyard with the gentle, 
feminine fragrance of the Herb Garden. 

The old folks rejoiced. "It will be a succes.~ful marriage. 
We remember many such weddings in the 'old country', and 
the good that came of them. For the Vineyard is wise, knowing 
always how to make the best vinegars in the world-savory, 
aromatic wine vinegars. The Herb Garden, too, possesses a 
secret, that of making the finest seasonings-fresh spicy 
herbs. When this couple put their knowledge together they 
surely will make for America those same full-flavored, 
piquant seasoning vinegars their ancestors made for Europe." 

It has been a success, that juniper Hills marriage, ·and 
from it has come a noble line of seasonings that truly enhance 
food flavors. 

"Seasoning vinegars?" you ask. "But how can vinegars 
be seasoning? I thought they were just for salads and 
pickles." 

There is no doubt that those are the usual uses for 
vinegar. But these Juniper Hills Herb Vinegars know no 
such limitations. They are designed to season fine foods
not only salads and pickles, but meats, fish, vegetables, 
sauces, ragouts and soups. All are better if cooked with a 
bit of one of these vinegars. 

Let your imagination cor')jure up a full-bodied, ruby
hued liquid laden with the aroma of wine and herbs. Now 
multiply that bouquet by seven-seven piquant, exciting 



flavors just wa1tmg for you to take out the corks and 
season your food . There are individual herb vinegars such 
as Basil and Tarragon. There is a sturdy, pungent Garlic 
Vinegar, and a Mixed Herb Vinegar that is a veritable herb 
garden captured in a bottle. There's a Herb Salad and a 
wonderful Herb 'n' Spice Vinegar. Stock your cupboard 
with this sextette of flavors, and you will have a closet of 
culinary miracles, to which you alone hold the key! 

COOKING WITH HERB VINEGARS 
While there are no soul-stirring secrets involved in cook

ing with herb vinegars, there are a few points it is wise to 
remember. With these to guide you, and a bit of imagina
tion about your cooking, wonderful results will follow. 

Juniper Hills Vinegars are no weak-kneed brews. Every 
drop packs its quota of flavor. So season with care. It is 
better to start with a little, for it's easier to put in than 
take out. 

Learn to use each of the herb vinegars by itself, if you 
would have true variety. These several herbal flavors, 
plus the Garlic, will give you an herb garden in essence. 

While nothing is worse than the rules that "this must go 
with this, and that with that, .. there are certain combina
tions of foods and flavors that work out so well as to pre
clude failure. For the beginner it is wise to follow these 
until personal herb-vinegar-seasoning habits are well 
formulated. Then it's every man for himself! So try: 

Juniper Hills Mixed Herb Vinegar for sauces, soups and 
meats 

Juniper Hills Tarragon Vinegar for salads, meats, rag
outs and fish 

Juniper Hills Basil Vinegar for vegetables, pea soup, 
broth, potato salad, lamb, salad dressings 
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Juniper Hills Herb 'N' Spice Vinegar for green beans, 
pork, horseradish sauce 

Juniper Hills Herb Salad Vinegar for greens, salads, 
mayonnaise, fish sauces, chicken 

Juniper Hills Mixed Herb Vinegar as your fancy dic-
tates. It's a free soul. 

But only by doing does one learn to do. So recipes are in 
order, to start you on your path of Adventures in Herb 
Vinegars. Good luck to you, and may your culinary fame 
increase! 

POT ROAST OF VEAL 
WITH BASIL VINEGAR 

"Epicure's delight" this might be called. Delicious and 
different, it's a pot roast with a halo, 

Oil surface of a 5 lb. rump of veal, then rub into it a 
mixture of I tablespoon brown sugar, I tablespoon dry 
mustard, 2 tablespoons flour , I tablespoon salt, and .Vs tea
spoon black pepper. Brown meat in 2 tablespoons olive oil 
in Dutch oven. Pour around it Y, cup hot water, 2 table
spoons Juniper Hills Basil Vinegar, and Y, bean garlic 
minced. Simmer covered 23/, hours, basting several times 
with liquid in pot. Last hour add peeled potatoes and onions. 

BROILED LAMB CHOPS 
WITH GARLIC VINEGAR 

Only Mary's little lamb, but this cunningly simple 
marinade makes it a grill with personality. 

Mix well together 75 teaspoon salt, ~-teaspoon paprika, 
I teaspoon .Juniper Hills Herb Flavored Mustard, I tea
spoon Juniper Hills Garlic Vinegar, and 2 sliced raw 
onions bruised . Cover chops with this and let stand I 
hour before cooking. Drain, broil, then spoon over each 
chop a little of the marinade. 
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MIXED HERB DRESSING 
FOR COLE SLAW OR 
POTATO SALAD 

This may be as old-fashioned as a bustle, but there the 
comparison ends, for this dressing is as good today as the 
day it was invented . 

Mix Y, teaspoon sugar, I tablespoon dry mustard, Y. 
teaspoon salt, and 2/3 cup luke-warm water. Stir smooth, 
then add I gill heavy cream. Set over a slow fire and boil 
up once, stirring constantly. Have 2 eggs beaten together 
in a dish, and beat this hot mixture into them, stirring 
briskly. Set over boiling water, stir until smooth, then add 
slowly, stirring all the time, 2/3 cup Juniper Hills Mixed 
Herb Vinegar. Chill before using. 

A SUPERB FRENCH 
DRESSI-NG 

5 tablespoons best olive oil, I tablespoon Juniper Hills 
Mixed Herb or Herb Salad Vinegar, Y, teaspoon Juniper 
Hills Garlic Vinegar, Y. teaspoon to I teaspoon salt ac
cording to taste, yj teaspoon sugar, Y, teaspoon paprika, 
Ys teaspoon pepper, Y, teaspoon Juniper Hills Herb 
Flavored Mustard Sauce (optional), Y, teaspoon chopped 
parsley. Add seasonings to vinegars. mix well. Add oil 
slowly and beat vigorously. 

RUSSIAN BORSCH WITH 
MIXED HERB VU{EGAR 

This is a real old St. Petersburg style borsch, a refreshing 
beginning for lunch or dinner. Don't let the sour cream 
alarm you. You'll love it. -

·Shred raw I onion and 5 beets. Put to cook in 3 table
spoons melted butter. Add I tablespoon Juniper Hills 
Mixed Herb Vinegar, Y, bay leaf crumbled, and I large 
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tomato peeled and chopped. Cook slowly 10 minutes, then 
add 4 cups (2 large cans) beef bouillon, and salt to taste. 
Cook slowly Y, hour. When serving put I teaspoon thick 
sour cream in each soup plate. The Russians and the 
sophisticates eat this cold, chilled to perfection, on hot 
summer days. 

SOUTHERN HAM SLICES 
WITH HERB 'N' SPICE VINEGAR 

Whether served for breakfast, lunch or dinner, these bits 
of barbecued succulence give a good account of themselves. 

Spread thin slices of raw ham with a slight coating of 
Juniper Hills Herb Flavored Mustard Sauce and lay in 
frypan. Pour around the ham Y, teaspoon Juniper Hills 
Herb 'N' Spice Vinegar for each slice. Cook quickly, 
turning often, until they are well browned. Take ham up 
on a hot platter. Add Y, cup sherry wine and I teaspoon 
brown sugar to vinegar and mustard in pan. Bring to a 
boil, then pour over ham. Serve with corn muffins. 

SHREDDED BEET SALAD 
WITH GARLIC VINEGAR 

Quickly prepared, colorful to see, and easy to eat, this 
cod red salad bowl is ideal for buffet meals. 

Drain off juice I large can shredded Oulienne) beets. 
and put into a bowl. Add I large red onion cut into rings. 
Make a dressing of 6 tablespoons olive oil, 2 tablespoons 
juniper Hills Garlic Vinegar, I tablespoon chopped Pars
ley, 2 tablespoons tomato catsup, and salt ·and pepper to 
taste. Pour over beets and onions, toss with fork and 
spoon. Chill I hour, and serve with garlicked toasted 
French bread. 
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SWISS STEAK WITH 
GARLIC VINEGAR 

Into a large Swiss steak pound Y, cup flour generously 
salted and peppered. Brown quickly in 4 tablespoons 
olive oil or fat in a Dutch oven. Pound in a mortar I clove 
garlic minced, I inch ginger root shaved thin, 12 coriander 
seeds, 1/3 Bay leaf, and 2 tablespoons chopped Parsley. 
Mix well with 2 tablespoons Juniper Hills Garlic Vinegar. 
Scatter this paste over the steak, add final sprinkling of 
salt and pepper, and pour around it 2 cups boiling water. 
Cover, cook slowly 3 hours, basting often with liquid in pan. 

RICE WITH BASIL DRESSING 
In a saucepan melt 4 tablespoons butter. Add 2 table'

spoons finely minced onion, stir well, and cook slowly 10 
minutes, or until yellow and soft. Add 2 tablespoons 
Juniper Hills Basil Vinegar, 78 teaspoon salt, Y, teaspoon 
sugar, and a good dash black pepper. Cook, stirring con
stantly, for 5 minutes. Add to this sauce 2 cups cold 
boiled rice. Stir until well mixed with sauce, cover, and 
put over slow fire until rice is hot. 

STRING BEANS WITH 
TARRAGON VINEGAR 

These delicately sauced green beans are guaranteed to 
bring return calls from the most blase guests. 

Cut I lb. green beans in quarters and steam until almost 
tender. Drain. In a heavy skillet heat 2 tablespoons olive 
oil. Add I clove garlic and Y, onion minced. Cook slowly 
I 0 minutes. Peel, core and chop I small tomato and add, 
stirring well . Then add 2 tablespoons Juniper Hills Tarra
gon Vinegar, Y, teaspoon brown sugar, and salt and pepper 
to taste. Cook this sauce slowly 5 minutes, then add beans. 
Mix well, cover and cook 20 minutes. 
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RED APPLE HEARTS
for roast pork 

Peel, quarter and core 6 tart cooking apples. In a wide
bottomed saucepan mix Y, cup dry red wine, 7:1 cup 
Juniper Hills Tarragon Vinega r. and 2 cups granulated 
sugar. Add 2 sticks cinnamon broken up. Cook slowly 10 
minutes. Remove cinnamon, lay in syrup a layer of apple 
sections, and cook slowly turning frequently, until tender 
but still shapely . Lift out with slotted spoon and lay in a 
large compote. Cook another lot, lift out and lay on first 
layer in compote, and so on until all are cooked . Cook down 
syrup I 0 minutes, pour over apples. Chill and serve with 
roast pork. (Pear also may be cooked.) 

CHICKEN WITH BASIL OR 
TARRAGON VINEGAR 

Cut up a 3%' lb. roaster, saving neck, giblets, wings and 
back for broth. Roll other pieces in salted and peppered 
flour and brown in 4 tablespoons olive oil. Remove chicken. 
and in pan cook slowly 10 minutes I small clove garlic, I 
onion minced, and I shredded raw carrot. Dissolve ~ tea
spoon curry powder in 2 cups hot broth and add to onion 
in pan. Add I tablespoon ) uniper Hills Basil Vinegar or 
Tarragon Vinegar and salt and pepper to taste. Heat to 
boiling point, then put chicken back in pan. Cook slowly 
for 1. hour, covered. Remove chicken from sauce. Mix one 
well beaten egg yolk with I cup heavy cream, and add this 
slowly to the sauce, stirring constantly until sl ightly thick. 
Return chicken to sauce, cover and cook slowly 10 minutes. 
Serve at once. 
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JUST BY WAY OF GOOD 
MEASURE, TRY THESE: 

Marinate lamb chops in Juniper Hills Herb Salad Vine
gar, I tablespoon for each chop, for I hour, turning often. 
Drain, wipe, brush with olive oil, and broil. Salt and pepper 
and serve. 

Slice cold roast meat and marinate 2 hours in a sauce of 
2 tablespoons Juniper Hills Herb Flavored Mustard Sauce, 
2 tablespoons olive oil, I tablespoon Juniper Hills Basil 
Vinegar, salt and pepper. Serve cold in the sauce, with an 
accompaniment of buttered toasted French rolls. 

Steam fresh vegetables, such as string beans, asparagus, 
beets, peas or broccoli, until tender. While hot pour over 
them any of the Juniper Hills Herb Vinegars, using 3 
tablespoons to each pound of vegetables. Stir well, chill, 
then dress with 6 tablespoons olive oil for each pound, 
salt and pepper to taste. Toss as for a green salad. Serve 
cold, in lieu of salad cour~e 

If that gay philosopher who said so merrily, "Give us 
the luxuries of life and we can dispense with the neces
saries, .. had been used to cooking with Juniper Hills Herb 
Vinegars, he would have fared better. For then he would 
have said; "We can make the necessaries taste like luxuries, 
and we'll need nothing more." Come storm, high water, or 
depression, he would have been able to live well. 

-VINEGAR TRICKS 

just before serving broiled mackerel sprinkle a teaspoon of 
Basil or Tarragon or Mixed Herb Vinegar on each small fish. 

A tablespoon of Mixed Herb Vinegar will pep up the 
basting sauce for fat fishes and help bring out their flavor. 
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To 2 pounds of hamburger add I tablespoon of Garlic 
Vinegar with other seasonings. 

A teaspoonful of Mixed Herb Vinegar to six portions adds 
new deliciousness to any soup. 

For a quick change in canape spread, season cream cheese 
with garlic vinegar and) uniper Hills Herb Flavored Mustard 
Sauce. 

I am grateful to Irma Goodrich Mazza for ADVEN
TURES IN HERB VINEGARS which she has so beau
tifully written for us. I hope that everyone who is interested 
in good eating will read her own book, HERBS FOR THE 
KITCHEN, published by Little, Brown & Co. It is fas
cinating and full of knowing and delicious recipes. 

PAT WINTER 
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MORE VINEGAR SUGGESTIONS 
By PAT WINTER 
AND A FEW MORE RECIPES 

Herb Wine Vinegars can substitute for wine in meat 
cookery by diluting the vinegar with three times the 
amount of water and adding a tablespoonful or more of 
sugar to a cup of diluted vinegar. 

To tenderize a tough steak, chop lightly, sprinkle with 
BASIL, or your choice of Herb Wine Vinegar one hour 
before cooking. 

Seasoo melted butter with Herb Wine Vinegar before 
putting on mushrooms or serving with artichokes. 

Put a tablespoonful of Herb Wine Vinegar in two 
pounds of spinach when it is almost cooked. 

MASHED POT A TOES, after the last hot milk has 
been added, put in a teaspoonful of BASIL Wine Vinegar 
and beat them some more. 

As for SOUPS there is hardly a soup that will not be 
made more delicious by a touch of Herb Wine Vinegar. 
About one tablespoonful to a serving for six. 

><==-< 

To make a simple broiled mackerel proud, oil, then 
sprinkle lightly with your choice of Herb Wine Vinegar, 
put under the broiler and when half cooked, repeat the 
oil and a scant second sprinkling of vinegar, and finish 
broiling. 
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Broccoli is delectable with this easy treatment: in ~cup 
of melted butter or heated olive oil stir 2 tablespoonsful of 
GARLIC or MIXED HERB Wine Vinegar, 2 table
spoonsful of Herb Flavored Mustard Sauce, salt and 
pepper. 

To SfXUCES, Bechamel, Bearnaise and others, add ~ 
teaspoonful of HERB 'N' SPICE, TARRAGON, or your 
choice of Herb Wine Vinegar to a cup of the sauce. 

To make a good basting liquor for roasts use a cup and 
one-half of broth, Y\ cup of oil, 7~ cup of your choice of 
H"<rb Wine Vinegar, according to the roast, then add an 
onion, herb seasoning, two teaspoonsful of brown sugar, I 
tablespoonful of beef extract, if you have it, simmer in a 
pan for five minutes and keep hot for frequent basting 
while the roast cooks. 

And here's one on how to freshen dried herbs! Give 
them a hot and cold bath treatment. Put a quantity to be 
used in a tea strainer. Dip in and out of scalding hot 
water, then in and out of very cold water. Another way 
is to steep the dried herbs you've measured in warm milk 
for 10 to 60 minutes as you may find convenient. 

QUICK and NOURISHING SOUP 

One can each of puree baby food vegetables such as 
carrots, peas, string beans, spinach; I cup cream; 1 onion 
(whole); 2 tablespoonsful butter or substitute; parsley; Y\ 
teaspoonful l'v1arjoram; salt and pepper; 7: tablespoonsful 
MIXED HERB Wine Vinegar. Put all together, heat well 
remove onion before serving. 
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BLACK BEAN SOUP 
2 cups black beans 
I carrot 
2 onions 
I stalk celery 
I ham bone (ifyouhaveit) 
6 tablespoonsful of butter 
2 Y. quarts of water 

I pint of broth (canned or 
made with 2 bouillon cubes) 

I quart rich milk 
I tablespoonful of salt 
;1 teaspoonful ot pepper 
I teaspoonful of Savory 
3 tablespoonsful of HERB 'N' 

SPICE Wine Vinegar 
Soak beans overnight. Cook in 2 Y. quarts of water 

until very tender. Simmer cut onions, carrot, celery in 4 
tablespoonsful of butter until tender. Add to beans with 
milk, broth, seasonings. Cook 30 minutes, then put through 
colander. Add 2 tablespoonsful of Aour blended in 2 
tablespoonsful of melted butter. Cook 15 minutes slowly, 
adding vinegar last 5 minutes and more seasoning if needed. 

(Or add I Y. tablespoonsful of HERB 'N' SPICE Wine 
Vinegar to a quart can of Black Bean Soup.) 

Serve with hard boiled egg slices . 

. BARBECUED SPARE RIBS 
2 lbs. spare ribs 
Sauce: 
2}/, cups tomato juice 
2 tablespoonsful MIXED 

HERB Vinegar 
1 tablespoonful GARLIC 

Vinegar 
2 tablespoonsful brown sugar 
I tablespoonful Worcester 

Sauce 
I tablespoonful olive or 

· Wesson oil 

2 medium onions, chopped 
fine 

I tablespoonful celery 
seed 

I teaspoonful salt 
~teaspoonful pepper 
~ teaspoonful paprika 
I bay leaf 
;1 teaspoonful Thyme 

Cook all sauce ingredients slowly for 20 minutes. Cut 
ribs in serving pieces, saute carefully for I 5 minutes. Put 
in baking pan . Cover with saiJCe and bake for I ;1 hours in 
350° oven, basting frequently. 
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HAMBURGERS 
2 lbs. ground top round steak 2 tablespoonsful Garlic 
X cup cream Vinegar 
1 tablespoonful onion juice Y, teaspoonful Thyme 
Y, tablespoonful Worcester 1 teaspoonful salt, and 

Sauce Y, teaspoonful pepper 

Blend all lightly, but thoroughly-form into loosely 
made cakes 1/3 inch thick. Saute quickly in very hot pan. 
For variation add 1 tablespoonful of Herb Flavored 
Mustard Sauce. 

CHICKEN CASSEROLE 
(Worth a splurge) 

You'll need 2 iron frying pans and a stoneware casserole. 
2 broilers cut in 6 pieces 4 cloves garlic-6 young 
Y, cup olive oil shallots 
Y, cup butter 3 tablespoonsful chopped fresh 
2 cups cream Tarragon, or 
1 cup milk 1 tablespoonful dried Tarragon 
I cup chicken broth (given the hot and cold 
2 cups Sauterne bath-see page II) 

Put half of the oil and half the butter in each of the iron 
frying pans. When hot, brown the chicken carefully in 
the two pans and lightly, adding salt and pepper while 
cooking. Put chicken pieces in casserole. Put two pieces 
of garlic into each pan and cook on low fire a few minutes 
until just beginning to brown. Add chopped whole shallots 
and chopped or dried Tarragon to one pan. Cook a few 
minutes. Add the wine and cook slowly until wine is re
duced Y,. Remove garlic from both pans. To the second 
pan add 3 tablespoonsful of flour, cook until smooth. Add 
hot chicken broth, milk and cook into smooth gravy. Add 
cream, stir into the other pan in which wine was cooked. 
Cook all a few minutes, adding vinegar, salt and pepper to 
taste. Pour gravy over chicken. If you have fresh Tarra
gon add half a dozen leaves. Bake about 60 minutes in 
400 ov.en. 13 



LOBSTER WITH VINEGAR SAUCE 

1 medium lobster (3 lbs.) 
2 tablespoonsful butter or 

substitute 
3 tablespoonsful Tarragon 

vinegar 
1 teaspoonful chopped 

parsley 

1 teaspoonful!minted onion 
I teasp~:xmful minced 

chives 
2 teaspoonsful Herb 

Flavored Mustard 
Sauce 

4 egg yolks 

Boil the lobster and drain, reserving one-half cup of the 
water in which it was cooked. Split the lobster, remove 
from the shell and cut the meat in small pieces. Bring the 
onion, vinegar, and the half cup of lobster water to a boil, 
add the lobster meat and he-o': below the boiling point. 
Lift out the lobster and arrange in the empty shell. Pour 
the hot liquid slowly on the lightly beaten egg yolks, re
turn to the fire and cook a moment or two until smooth 
and thickened. Add the other ingredients, beat well and 
pour over the lobster. 

CANADIAN BACON SAUCE 
Courtesy of Gourmet Magazine 

Cut four slices of bacon into small pieces, and cook 
lightly, just enough to render the bacon fat. Remove the 
pieces, and keep hot. Into the bacon drippings remaining 
in the saucepan stir two tablespoons flour, and blend 
thoroughly, over a low flame to prevent scorching. Now 
moisten with Y, cup of consomme, fresh or canned, heated 
with t/3 cup of Tarragon Vinegar' and two fresh egg yolks, 
well-beaten, sitrring constantly over a low flame until the 
sauce is smooth and beginning to thicken. Season to taste 
with salt, pepper, and a grating of nutmeg; add the 
cooked bacon pieces, heat well, arid serve over the 
selected vegetables. · 
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BEEF AND KIDNEY STEW 

2% lbs. beef cut in pieces 
I% lbs. ve a! kidney 
6 good sized potatoes cut 

small 
7 carrots sliced fine 
8 onions sliced fine 
Salt and Pepper 
% teaspoonful each of 

Marjoram and Thyme 

I can mushrooms 
I can peas 
4 qts. rich broth (made with 

meat extract or bullion 
cubes 

I tablespoonful Basil vinegar 
2 tablespoonfuls Garlic 

vinegar 

Soak kidneys in salted water with a little vinegar for 1 
hour. Dip beef m flour and brown with bacon fat, add 
kidneys cut in pieces, brown slightly. Put in kettle, cover 
with the broth and covk slowly for one hour. Cook onions 
and carrots in a little butter-then add, and cook % hour, 
add potatoes, peas, mushrooms, seasonings and cook until 
potatoes are tender. Add I tablespoon of Basil Vinegar. 
Check other seasonings. This is good with dumplings or as 
a pie with a biscuit crust. 

TRIPE by Helen 

Pickled tripe for this. Pour boiling water over it several 
times, drain. Dip in beaten egg-then in cracker meal
fry in deep fat. Helen says this should be eaten imme
diately, like pancakes. Have a warm white sauce flavored 
with I tablespoonful of Tarragon vinegar ready to be used 
at the table. 
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Price List of 

HOUSE OF HERBS l>RODUCTS 

Herb Wine Vinegars Pts. 
Herb ·'N' Spice $ .95 
Garlic, Basil, Herb Salad , 
Tarragon, Mixed Herb-all- .85 

Herb Flavored Mustard Sauce 5 oz. jar 

Vinegar Trio 
Cardboard shelf containing three 
different flavors, 34 pint Herb Wine 
Vinegars, and recipe booklet, 

Gourmet Games 
Two ~ pints of Herb Wine Vinegar, 
Garlic and Mixed Herb, and a jar of 
Herb Flavored Mustard Sauce 

Sylph ~ Pts_ 
Non-fattening French Dressing, $ ,60 
delicious. 

Herb Seasonings 
Basil, Marjoram, Rosemary, 
Savory, Tarragon, Thyme 

Special Blends 4 oz 
Herbacue .65 
A Blend .65 
B Blend .65 
C Blend ,65 

HOUSE OF HERBS, INC. 
Juniper ··Hills 

Canaan, Connecticut 
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Qts. 
$1.85 

1.65 

.50 

1.00 

1.85 

Pts, 
$1.00 

35 

.35 

.35 

.35 

.35 
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