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  For More Information Contact:
Amy Stern
Bender Hammerling Group

(973) 744-0707

amy.stern@bhgpr.com
Celebrate Mother’s Day with Quick & Easy 
Delicious Recipes
FOR IMMEDIATE RELEASE
Parsippany, NJ (April 2009)— Mother’s Day is right around the corner and FRENCH’S® French Fried Onions can help you create easy, delicious Mother’s Day meals that can be prepared in under ten minutes and cook in thirty minutes or less. Now you can spend less time in the kitchen and more time with those you love. Moms will appreciate these recipes because they are quick and easy and kids will find them irresistible.
By crushing French’s French Fried Onions and using them as a coating, you can achieve a crispy, crunchy exterior while ensuring a moist and juicy interior. From delicious appetizers like Crunchy Coconut Shrimp and Crunchy Onion Veggies to main dishes like Tuscan Roast Pork Tenderloin and Crunchy Lemon-Dill Salmon, these recipes are sure to be a hit with friends and family. While these recipes are great for a special Mother’s Day gathering, they also offer a simple solution to the everyday dinner dilemma. Try them and see why they’ll soon be disappearing off the plate.
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Crunchy Coconut Shrimp

An easy appetizer for holiday parties.

Prep Time: 10 min.   Cook Time: 10 min.
1 1/3 cups (2.8 oz.) 
French’s® Original French Fried Onions 

1/3 cup

flaked, sweetened coconut
1/2 cup              all-purpose flour
1 lb.

large shrimp, shelled and deveined

2 

egg whites, beaten
1. PLACE French Fried onions and coconut into plastic bag. Lightly crush with hands or rolling pin. Transfer to pie plate or waxed paper.

2. PLACE flour in another plastic bag. Add shrimp; shake to coat. 

3. DIP shrimp into egg whites. Coat with onion mixture, pressing firmly to adhere.

4. BAKE shrimp at 400º F for 10 min. until shrimp are fully cooked and crispy.
Makes 4 servings

Variation: Add 1 tsp. curry powder to crushed onions.
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TUSCAN ROAST PORK TENDERLOIN
Prep Time: 10 min.   Cook Time: 10 min.

1 1/3 cups (2.8 oz)
FRENCH'S® Original French Fried Onions

1 tsp. 

crushed rosemary leaves

1/2 tsp. 

garlic powder

1/4 tsp.

ground black pepper

1 to 1 1/2 lbs. 
pork tenderloin

2 tbsp. 

FRENCH'S® Spicy Brown Mustard

1. MIX French Fried Onions, rosemary, garlic and pepper in plastic bag. Crush with hands or rolling pin. Transfer to pie plate or waxed paper.

2. BRUSH pork with mustard. Coat n seasoned onion crumbs; press firmly to adhere.

3. BAKE pork on a foil-lined baking sheet at 400º F for 30 min. or until 155º F internal temperature. Let rest 10 min. before slicing.

Makes 6 servings

Tip: Use this savory coating for pork chops or chicken breasts.
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CRUNCHY LEMON-DILL SALMON

Prep Time:

5 min.  

Cook Time:

20 min.  

1 1/3

cups (2.8 oz.)

FRENCH'S® Original French Fried Onions

1/2

tsp.

dill weed

1/2

tsp.

lemon pepper

6

portions

salmon fillet (1 1/2 lbs.)

2

tbsp.

FRENCH'S® Spicy Brown Mustard

1.

MIX French Fried Onions, dill and lemon pepper in plastic bag. Crush with hands or rolling pin.

2.

BRUSH salmon with mustard. Coat top of salmon pieces with seasoned onion crumbs; press firmly to adhere.

3.

BAKE salmon on a foil-lined baking sheet at 350°F for 20 min. or until opaque in center.
Makes

6 servings  



	



	CRISPY ONION VEGGIES

Prep Time: 10 min.    Cook Time: 10 min.  

1 1/3 cups (2.8 oz.) FRENCH'S® French Fried Onions 

1/4 cup 

     all-purpose flour    

1 to 2 

     medium zucchini, cut diagonally into 1/4-inch slices

1   

     egg, beaten  
1.   CRUSH French Fried Onions in plastic bag using hands or rolling pin. 

2.   PLACE flour into separate bag. Toss zucchini in flour; shake off excess.

3. DIP zucchini pieces into beaten egg; then toss in crushed onions, a few pieces at a 
time.  

4.   ARRANGE zucchini on greased rack set over rimmed baking sheet.  Bake at 400°F 
for 10 min. or until tender.  

Makes 6 servings  

Crispy Onion Mushrooms: Substitute one 10 oz. pkg. whole button mushrooms. Proceed as 
above.  

Crunchy Double Onion Rings: Crush 2 cups French Fried Onions in plastic bag and toss with
 2 Tbsp. flour; set aside. Slice 2 large onions into 1/2 inch thick rings. Coat onion rings in 1/4 cup flour. Dip into 2 beaten egg whites, then into crushed French Fried Onion mixture. Bake according to recipe 
above.  



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, FRANK’S® REDHOT® Cayenne Pepper Sauce and CATTLEMEN’S® Barbecue Sauce.

# # #

**Interviews, high-resolution images and more recipes available upon request**







