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VUSTARD MARINADE
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As sponsors of the festivities at the Mustard
Museum, French’s, which is not French in the
least but is based in upstate Rochester, offers
these items of interest about mustard:

B If you switched from mayonnaise to mus-
tard on deli sandwiches three times a week,
without doing anything else, you could ex-
pect to lose 4 pounds in a year. (Of course, if
you don’t eat deli sandwiches, this probably
wouldn’t work.)

® Americans use more mustard than any other
country in the world.

® French’s is the official mustard of the New
York Yankees. In one year at Yankee Stadium,
more than 1,600 gallons and a staggering

2 million individual packets of mustard are
consumed.

8 To paint a room in your home the color of
bright yellow mustard, try Benjamin Moore #314
or California Paints’ Golden Glisten #7265A.
(Footnote: Having once had a floor painted in
startlingly yellow enamel, I don’t especially
recommend doing this. 'd rather eat mustard
than walk on a field of it.)

® In 1904, French’s Cream Salad, or yellow
mustard, was introduced with hot dogs at the
St. Louis World’s Fair.

ES

2 tablespoons yellow mustard
2 tablespoons hot sauce
2 tablespoons Worcestershire sauce

3. Cover and cook on high for 2'/ to 3
hours, or until chicken is no longer
pink near the bone. Serve chicken and
sauce with rice, if desired. Makes 4
servings.
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Plain old tea

Amid a sea of flavored and
enhanced tea drinks, Honest
Tea sticks to the basics. With a
few exceptions (among them,
peach-oolong and pomegranate-
acai white tea), the product line
highlights the pure flavor of
organically grown tea. Now,
Just Green and Just Black
(which were the first unsweet-
ened organic bottled teas to go
on the market) are being sold in
64-ounce bottles. What more
can we say about them than that
they taste like good, honest tea?
Available at Whole Foods for
$3.99.
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— ERICA MARCUS

Be a pizza maker

You can whip up a pizza in
much less time than it takes to order in with the Rustic
Crust. Top it with your choice of sauce, cheese, vegetables
or meat and then pop it into a 450-degree oven for 10 min-
utes. The 12-inch preser-
vative-free flatbreads
come in seven flavors
(cheesy herb, Italian
herb, Tuscan six grain,
classic sourdough, ulti-
mate whole grain, organ-
ic pizza originale and
organic great grains) and
will keep at room temper-
ature for four months in
their packaging. Our
tasters, who ranged in
age from 4 to 45, gave
the pizza high marks: “It
was crunchy on the
edges, chewy, in the
middle, nicely seasoned.
Making it was beyond easy.” Available for about
$4 at Dr. B Well Naturally in Plainview and Sherry’s The
Healthy Gourmet in Babylon. For more information go to
rusticcrust.com. :

— ERICA MARCUS

Main Squeeze

The Squeeze from SiliconeZone lets you get the juice of
lemons or limes, minus the pulp and seeds, with no
sticky juice on your
hands. Just insert a lemon
or lime half into the
Squeeze ... then squeeze.
The gadget’s efficiency is
dependent on hand
strength, so not everyone
will want to use this for
large quantities — but it’s
great for getting a quick
spritz of juice, and it
works like a charm. Dish-
washer-safe. It’s about $6
at Sur la Table in Manhas-
set or online at

surlatable.com or



