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Spotted: The Kitchen Super Hero Saving Dinner!
“Fast & Fabulous” Recipe Grand Prize Winner Announced 
FOR IMMEDIATE RELEASE

PARSIPPANY, NJ (May 2009)— French’s® announces Patrice Hurd of Bemidji, MN as the Grand Prize winner of the “Fast & Fabulous” French’s French Fried Onion recipe contest. Busy daily schedules don’t leave much time for family dinners, so French’s challenged consumers to create meal time solutions that can be made quickly and easily, and without sacrificing flavor. 
The inspiration for the contest was French’s signature Crunchy Onion Chicken recipe which uses crushed French Friend Onions as a delicious coating for boneless, skinless chicken. The recipe uses only four ingredients and takes less than thirty minutes to cook. It is a popular favorite with kids and adults, and provides a real life solution to the everyday dinner dilemma. The secret is in the coating which adds flavor and crunch while locking in foods’ natural flavor and moisture.

Contest participants were required to share their own “Fast & Fabulous” recipe which was required to meet the following criteria:

· Include crushed French’s Original or Cheddar French Fried Onions as a substitute for breadcrumbs

· Use 6 ingredients or less (not including salt, pepper, oil, or water)

· Take one hour or less to prepare and cook

Use 400 words or less

For her winning entry, Patrice Hurd received a day of “R & R” for her entire family consisting of a family package for four to a theme park ($750) including roundtrip ground transportation and VIP park passes. She was selected from the top twenty finalists whose recipes will be featured on www.frenchsfoods.com later this summer. 
Four of these contestants were chosen as runners up and will be awarded $100 gift checks. They include: Tammy Zinkosky of Tampa, FL, Jill McInturff of Liberty Lake, WA, Angela Simmons of Warrensburg, MO and Ms. Cimbora of Charlotte, NC. 
Hurd’s winning recipe was Onion Crisped Salmon with Cucumber Dill Sauce
 Sauce:

 ½ cup lite sour cream

2 tsps. French’s Honey Dijon Mustard

½ cup chopped unpeeled English cucumber

1 thinly sliced green onion

2 Tbls. Drained capers

11/2 tsps. Minced fresh dill

Salt & pepper to taste

Salmon:

1 (3 lb) Salmon fillet, skin on

2Tbls. French’s Honey Dijon Mustard

1 tsp. freshly cracked pepper

¾ cup crushed French’s French Fried Onions

In a medium bowl, combine sauce ingredients; cover and refrigerate until serving.

Preheat oven to 375°. Remove as many bones as possible from salmon and place (skin side down) on parchment-lined baking sheet. Brush top of salmon with honey Dijon mustard and sprinkle with pepper. Cover top of salmon with crushed French fried onions, pressing and packing so onions adhere to salmon. Bake until salmon is done and opaque at thickest part, about 30 minutes. Divide into 6 portions and serve with sauce. Makes 6 servings.

Look for French’s Original and Cheddar French Fried Onions in the canned vegetable aisle at your favorite supermarket!  For more great recipes and cooking tips from the test kitchen at French’s, please visit www.frenchsfoods.com.

FRENCH’S® Foods, a division of Reckitt Benckiser Inc., the maker of FRENCH’S® French Fried Onions, is a leading manufacturer, marketer, and distributor of food and household products. Some other well known, trusted household names in the Reckitt Benckiser Inc. family of food products include FRENCH’S® Mustard, FRENCH’S® Worcestershire Sauce, FRENCH’S® Potato Sticks, FRANK’S® REDHOT® Cayenne Pepper Sauce and CATTLEMEN’S® Barbecue Sauce.
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