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Trisha Kruse of Eagle, Indiana has “The Skinny on Mustard!”
FOR IMMEDIATE RELEASE

PARSIPPANY, NJ (April 2009) — FRENCH’S® announces Trisha Kruse of Eagle, Indiana as the Grand Prize winner of the “Do You Have the Skinny on Mustard?” contest.  

French’s asked consumers what they are doing for themselves and their families to lead a healthier lifestyle and searched America for the number one recipe that features mustard as a key ingredient. In addition to being a popular condiment, mustard also has several other nutritional benefits like naturally occurring omega 3’s and also contains several antioxidants such as curcumin.
Contest participants were required to share their “Skinny on Mustard,” by submitting a favorite recipe. Did they use mustard in a secret sauce for the family’s favorite roast chicken or a dip they made using  mustard instead of sour cream to cut calories? The recipes were evaluated based on quality, creativity, originality and appropriateness of the entry to be used in connection with the French’s Brand.  
Trisha Kruse had the winning entry and as a result, received a day at the Spa for two (ARV $1,500) and a one-year supply of French’s Mustard. Her winning recipe was Curried Pineapple Shrimp Salad - light, lean and full of flavor too.
Directions

1 (8oz) can pineapple chunks, drained, reserve juice
1 lb large cooked and deveined shrimp

1 celery stalk, finely sliced

4 scallions, thinly sliced

½ medium green bell pepper, thinly sliced

½ cup each, halved seedless red & green grapes, halved

¼ cup toasted almonds, finely chopped

Dressing:

¼ cup vanilla low-fat yogurt

¼ cup French’s Honey Dijon Mustard

2 tsps curry powder

1 Tbsp. brown sugar

¼ tsp salt

Toss together salad ingredients in large bowl. Mix together dressing ingredients in separate bowl. Pour dressing onto salad and toss gently. Serve over butter lettuce leaves.

There were ten runners-up: Bud Burkett of Tempe, AZ; Greg Fontenot of The Woodlands, TX; Beverly O’Ferrall of Linkwood, MD; Ginger Merker of Loveland, OH; Cynthia Czarnecki of East Brunswick, NJ; Barbara Milman of Springfield, IL; Elinor Ives of Sturbridge, MA; Gina Wojtysiak of Richmond, VA; Regina Galluscio of Whitestone, NY and Shelly Fisher of Hermiston, OR. Each received an American Express gift check for $100. 
“Eliminating mayonnaise in food is a great way to reduce fat and calories immediately,” recommends Janet Andreas, French’s Test Kitchen Director.  “We all know that if it doesn’t taste good we won’t eat it, but by choosing leaner cuts of meat and incorporating fresh herbs and flavorful condiments such as mustard into everyday recipes, making healthier food choices becomes so much easier.”

French's Mustard is the perfect, all natural way to add flavor to your favorites.  French’s has been America’s Favorite Mustard® for over 100 years. The French’s family of mustards includes Classic Yellow®, Honey, Honey Dijon, Spicy Brown, and Horseradish.  Always healthy and delicious, mustard is a perfect condiment for sandwiches, subs and frankfurters as well as a secret ingredient for adding additional flavor in dressings, dips, salads and marinades.

For additional recipes visit www.frenchsmustard.com
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