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"Nlrtntntnnr . o . ,rr,rrrrrtrrarra . . . what flavor! whar aroina!" are ueual

expressions of delight when family or guests, young and old alike, are served Chop Suey,

Chow Mein, Egg Foo Yong and the many other delicacies illustrated and described in

the pagee to follow. Furthermore, these delicioue foode can be served with the full
aasurance that justice is being done the food budget as well ae rhe health and welfare

of the family.
Chinege foods as lve know them (actually they're Chinese and domestic ingredients

artfully blended to satisfy the American appetite) ofrer welcome departures from dull,

everyday disheso though they coat no more to prepare. Highly nutritioue, Chop Suey

for example, containe five to nine vegetatrlee . . . meat, fowl or seafood . . . and rice, with
an all-over flavoring of Soy Sauce. A balanced one-dish meal you yourself can prepare

at home in fifteen minutes, rivaling the magic creations of the moet famous Chinese chefe.

IMPORTANT. . . To guarantee complete eatiefaction in the home preparation

of Chineee diehee, make certain the ingredients you use bear the brand name "La Choy."

Only "La Choy" Chineee foode are prepared in a modern American factory under oom-

plete laboratory supervision-your aB8urance of an incomparable standard of quality.

Copyrighted 1942 by LaChoy Fmd Products, Inc.



Amerlcan Chop Suey or (lhos'Dfelr
- (Qsiug leftover_ Cooke! l)ork, Beel'. Veal or Chichen)

(Cooking time: I5 min.) (Yield: 4 large portions) (Estimated cost: 7Sc to gSc)
r,y', cwp bfi,tu or shorteuing I cau LaChoy Bean SDroutB FOR !'LAVORING AND
2 cupe cmked meat. cut in thin (drained well) THISKENING:stripe or
I cup onions,-cut fine I can LaChoy Mired Vegetables 3 l,eblespoons cold water
I teaEpoon salL (drained wdll) - 2 tablesboons cornstarch

+ teaspoon pepper 
- -? cups celery, cut fine t tablespoon LaChoy Soy Sauce
lr4 cnps hot water I teaapoon augar

NOTE:^Adil l-tablespgon of T:aChoy Stir lighrly and cook one minute.
Brown Sauce if Chop Suey is deeired. Serve piping hol with LaChoy Noodles
METHOD: Melt butrer or vesetable for Chow Mein, or cooked rice for
fat in hot ekillet. Add onions i'nd frv Chop Suey. Flavor individual dishee
for three minutes. Add celery, sali, to laste with LaChoy Soy Sauce.

f#[::T,lfJ.:i:fi ,f;:,;::Tlff:| cARNrsH or rreeora,e wirh rerr.ce.
Bean Sprouls or La(lhov Mixed VeqJ- slicerl green oniolls an(l slicerl eokl
tablee ind meat. Mix thororrehlv a"nd boilerl egg- or slenrler strips of frietl
cook five minuteg. Combine "ani add beaten egg. Whole or chopped nuts
flavoring and thickening ingretlients. may b€ added.

La Chor- Bean Sprouts. Derived from the tin)t muns
bean-originally oativc to the orient. but today 8:town exten-
sively in thi8 country-these crisp, tendcr, white aprouts arc
basic for moet Chinege diehee. Indispensable in preparing plain
Chop Suey or Chow Mein. Egg Foo Yong, Chineee soups. salads.
stewa and meat, disheg.



t:::i :a!::: ii

Meatless Ohop Suey or (lho*'lleln
(Cirokiug time: 12 min.) (Yield: .l large portions) (Ilet,imal,r:d oost: 60c 1o BOc)

2 large greerr pelrlrers (crrt, in long I cau LaChoy Ileau Sprorrts 2 cups celery, cut Iine
strips). _ (drairrr:d well) I-LAVORING ANf)

. ,i ;J*;#,"J:";rt't "* I .a, r-Ehoy,o,rixert 
'egerahles ,."r.""*j$5:i5',ilf.;rrl curr ho. *alcr k:1ll'fff,J'') ii::ti5,";li3:gSiuBoi 

so""n

1l teaspoon;relr1rr:r I t,.as,oon sugar

NOTE: Add I tablespoon of LaChoy llrown flavorirrg rrrixture. Stir lightly arrd cook for
Sauce if Chop Suey is desired. one nrinute. Serve piping hot over cooked
METHOD: Melr b.rrer in larue skiller. Adrl rice for Chop Srrel or LaChol Noodles lor
green peppers. onions alrd cellrv anrl sarrte Chorr Mein. F'lavor irrdividual porlions lo
Twirhoirr''broii.i.g or burnin!) for l*.o laste u,ilh LaChoy Soy Sauce.

rninntes. Add hor waler. Cover and cook GARNISH or decoraie rvith lettuceo slicerl
seven nrinuies. Add drained LaChoy Bean green onions and slieed cold hoiled egg, or
Sprorrls. or LaChor Mixetl Yegerables. Bring slender strips of fried beaten egg. Iflrole nr
to a hoil. Conrhine antl add thickening anrl chopped nuts rnay be added.

I
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La Chor- Mlxed Vefletalrlea combine bean sprouts,
wet.e. chedtnuls. llamboo slioots. mushrooms and sweet pepper,
proportioned arrtl sliced correctly lbr maLing l.he rnost elohorate
ol' (lhirrese dishes-Sub Kurn Chop Suey or Chow Mein. Also,
deliciorrs rvhen used as a cream"d vegetable. in soups. antl as an
ingredient of I'ruit, veget.able or ueat salads.



Trrn:r Fish (:hotr Sue)'or Ohorr' DIein
(Crxrking l.irrre: ll nrirr.) (\'ntd: I largc lrorl,iorrs) (Iistirnatcd cost: BSc)

]( ctrp brrl,ler lr4 crrt)s hot. wat,or !'LAVOIIINCi AND
I i-oz. r:an 'l'rrna Fislr. scrrlderl irr I carr La( llroy-- Nlixed Yegetatrles .1.FIICKI1NIN(1:

lrrl. rrrrlr.r arrrl drairrerl ldrained uelll
I crrp rxriorrs. crrl. Iirre or 2 tablespoons cold water
I Ieaslxron sall I i:an l,aC]roy llean Sprortls ! Lablespoons cornstsrch

l5 l,r:aslroon peplxrr (drainerd u,e[[) I tablest)oon LaChoy Soy Sarrcc
I letis;xron srrgar

NOTH: {dd 1 tahlespoon of l.achoy l}rown gredienls. Srir lightly and cook for one
Saut'e if Chop Srrev is rlesired. pilrrle. Serve over 

'LaChoy 
Nooflles for

]\IETH()D: Salle o1io1s in rnellefl hrrlrer Chow l\Iein or cooked rice for Chop Suey.
(rvithorrt bro*rring or brrrning) for trso Flavor inrlivirlual dishes to tasle wirh La-
nrinrrtes. Add salt, pepper, celery and hol Choy Soy Sauce.
rraler. (iover anrl cook {or five nrinrrtes. Atkl
'I'una Fish (hroken in srnall pieees) and GARNISH or (lerorale rvith lettuee. slicerl
rlrainerl L,a(.lhoy l\tixetl \ egeta'bles ()r La- green onions and slicerl eolrl lxrilerl egg, or
(lhoy llt:arr SPriirrts. [Ie:rt thor.ughlv. Clonr- slender strips of fried ]lealen egg. Whole or
lrirre arrrl arlrl thickening arr(l flavorirtg ilr- chopped nuts rnay be addetl.

l,a l'hoy Chorv Dleln
Noodles. (;r,l(1..n l,n,$ n. ( rist,.
ol lanlalizirrg arorna and Ilavor.
l,a(llroy (lhon Nloil Noodles pr<r-
yirle l.h. l'orrndat.ion lbr rvholcs<rrrc
arrrl rlniciorrs (lhrs !leirr. Ideal rrs n

base lirr chicken a la king arxl all
kiuds ol crearned nrrat. seafood and
vegel,able dishes. Also. enjoyed hy
corrnl.legs peolrle ls n confeclion or
srrat:k dish.

ij:i.Lriri;irr





(Cmking time: 15 min.) (Yield: 4 lars€ portiom)
)1 cup butter or shortening + teaopoon pepper

\fi cnpe (ll lb.) lean pork, veal or 2 cups e)ery, cut line
beef cut in thio strips 1l crpe hot water

I cup onious, cut fine I can LaChoy Rean Sprorrts
I t.caspoon salt (drained well)

(Estimated oet: 75c)
FOR FLAVORING AND

THICKENING:
2 tabl6pooDs dd water
2 tehlepooos corretarch
2 t,easfnons l,aChoy Soy Sauce
I teaslrcon sugu

NOTE: Add I tablespoon of Mein" or cooked rice for Chop Suey.
LaChov Brown Sauce if Flavor individual diehes to taste with
Chop Sirey ie deeired. LaChoy Soy Sauce.

tr'lno Cut Chop Suoy or Chow Mein

METHOD: Melt butter or
vegetable fat in hot ekillet.
Add meat, stir and sear

drained LaChoy Bean Sprouts. Mix
thoroughlv and heal ro boiling point.
Combine and add flavoring and
thickening ingredients. Stir lightly
and cook one minute. Serve piping
hot with LaChoy Noodles for Chow

GARNISH or decorate with parsley,
sliced green onione and sliced cold
boiled egg, or slender strips of fried
bealen egg, Whole or chopped nuts
may be added.

NOTE: The secret of making Chop
Suey is in searing meats quickly with-
oul burning oi browning, and in
cooking onione and celerv so as not
to mugh. Don't overmix or overcook
Bean Sorouta. A little Draclice will
make y6,, expert at the a'rt of Chinese
cookery.

I-a Ohoy Soy Sa1ce. A piquant sauce for achieving the essential flavor characteristic to all famgus
Ct in.ii ai.l.". AIso widely favored as a steak sauce, as well as for sorrps. stews, roasts, hashes, gravies, salad
dressings. et.c. !'rce I'rom irrgredienl,s ordinarily present in ondiment^s; freqtrent use will aid t,he digest,ive proccss



I)e Luxe Mushroorn (lhop Suey or (lhow Dlein
(Cooking time: lil rrrirr.) (Yicld; -l to 6 portiors) (llstinrated oost: 90c)

I cup butter or shortening 7l ctps canned or fresh mrrslr- FLAVORING ANn
ll crps (% lb.) beef tendeiloin or rooms, crrl in % pieces. 1'IIICKIININ(I:

_ lean veal, cut, iu _thin sl,rips I can LaChoy.llean Sprorrl,s 2 l,ablespoons cold wat.erI cup onions,_cut line (drained wcll) : tui,t."ir"""" cornstarclr
_ - 1 teaspoon salt s teaspoo.n pepper^ t i;*i;"'"*.-i;Ciiiiv S"y Su"""lll arps hot water 2 cups cclery, cut fine i i;;;;;;;-";s..

NOTE: Add I tablespoon of LaChoy Rrorvn boil. Cornbir.re and atld thickening and flavor-
Sauce if Chop Suey ii desired. ing ingredienls. Mix lighrly an(l cook for one
l\tETI1OD: Heat fat in skillet. atld meat and minuti. Serve pipin! hot over - 

LaChgl
sear ,rtricklr (uithout h.";"i;;;; il;;;;i, Noorlles for Chou-Meitt or cooketl rice for
:,,i;i ;;;t;;,.' ,,,a"i.-: i"."4;;'i.i,;;;;:',{iJ Chop Srre1 . Flavor porrions ro rasre \r'irlr
eelerr'. salt. peppei and hol 'n'ater. Cover LaChov Sov Satrce'

anrl ctxrk for'lii6 minutes. Add mushrooms GARNISII or dccorate u'ith letttr<'e, sliced
(fresh rnrrshrooms should be cleaned, t'ashed green onions and sliced cold boiled egg, or
urrl crrl into quarters). Adrl drained LaChov slerrder strips of fried beaten egt. S-hole or
llearr Sproutsl Mix thoroughly and bring t6 ehopperl ,,,,'t.,tuy he arl,lerl.

Selected hy many fur crrl,rring artll
sweelerrirrg haked lreatrs. hrowrr
bread- cookies. el.c.. il imuarls a
masler touch l,o many dishes.

LaChoy Brown Sauoe
atlds a rictr lrrown aplxrarance and
rr dclicatodegree of sweetness to chop
srrey. gravies. sless. soups. et,c.



Shrlnrp Chop Suey or Chow Meln
(Cooking time: 15 min.) (Yield: 4 large portions) (Estimated cost: g5c)

4 tablespoons butter
I 1fu-oz. can Shrimp

(drained weight)
f cup onions, cut fine
I teaspoon selt

# tespoon pepper
2 cups celery, cut fine lengthwise
I cup hot water
I can LaChoy Mixed Yegetables

(drained well)

FLAYORING AND
THICKENING:

2 tablespoons cold wa[er
2 tablespoons cornstarch
2 teaspoons LaChoy Soy Sauce
I teaspoon sugar

NOTE: Add .l rablespoon of La-
Choy Rrown Sauee if Chop Suey is
desiied.
METHOD: Saute onions in three
tablespoons of the measured butter
(without browning or burning) for
three minules, Add celery. hol waler,
salt and pepper. Covei and eook
over hot fire for five minrrles, stir-
ring often. (Saute shrirnp in one
tablespoon butler for two minutes.)

Add drained LaChov Mixed Yeee-
tables and shrimp. ffear ro boilihg
point. Combine and add thiekenin[
and flavoring ingredients. Stir lightly
and cook for one minrrte. Serve
piping hot over LaChoy Noodles
for Chow Mein or cooked rice for
Chop Suey. Garnish with thin strips
of green pepper and nuts. Individual
dishes may be flavored to taste with
LaChoy Soy Sauce.

(*

LsChoyTYater Cheotnuts
are grown in aod directly imported
from China. Thev are l.he verv
palatahle nut-liLe- corns, or solii
bulbs, of an aquatic yegetable culti-
vated widely in Aeia. Their texture

and delicate flavor faintly resemble
the American chestnut. but tre crisp
rather than mealy aft.er cooking.
1'hey are essential to reany 6oe
dishes, especially Chop Suey, Chow
Mein and Egg Foo Yong.





Sub Iirrur {lhop Srrr.}- or (lhou. Dtolrr
(Cooking t,imc: lir urirr.) (Yield: l. large lxrrt,ions) (llsl,irnat.ed <:ost:95c)

% cul) l)ul,te.r or shorl.ening 2 cups celery (crrt irr l-inch pieoes, l-OR I.'I,AVORING AND
3 cups (l lb.) lean pork, crrt in then into thiD strips, length- THICK ENING:

l,hin st.riDs wise) 2 tablesymons cold wqt,erI crrp onions, cut fine l]Z crrlB hot wat,er
-t r..issxxrn salr 'i i,"i, iiiir,.,v i\rired veg.rol,l," i nl)j;;l:;3'\u,."i,i'l,"Jtl;l a",,."

;16 leaslxr<rr yrepper (drained well) I lcaslloorr sugar

NOTE:-Atkl I tablespoon ofl-aChoy Rrorvn rhickening ingrerlients. Stir lightly and cook
SarIee if Chop Srrer is rlesirerl. for o1e rrrilrrle. Serve piping hoi witlr l,a-
METIIOI): Melt butter or vegetable fal in Ohoy Noodles for Clrorr Mein or eooked riee
hot,skillet. Ad<l nreat, stir arrrl sear tlrriekly for eh,i1, Srrey. Flavor indivitlual rlishes ro(rvilhout lrrorvning or burning). arl,l irrriorm to.re wiih Luth.v Soy Sa,ce,
arrrl frr for live ririrrutes. ArIl eelery, ialt. ;,
lresrsrer arll lror uarer. c""". l.a 

",1"1 
f,,. GARNISH or tlecorale uilh leltrree' parsley,

iiv;'rninutes, Adfl drailefl LaChqv [!Iixerl slicetl green onions anrl slicetl coltl hoilerl
Yegetables. Mix tlrororrghly arrl lleat to egg, or slenrler strips of frietl lteaten egg.
hoiling point. Corlrbine and arld flavoringarrrl Y''lrole or clropped nuts rnay be adderl,

LaChoy Banrboo Shools
are intlxrrled lrorn lhose strrtions ol'
( lltitta irr wltich r:linrale arrd soil urr,
lovornble t,o l.he trrll,ivation ol t.he
rrrost disirahle variel.)r.'l'hey are
snrong llle urosl iDlx)rlanl ar(l
relished toods eoployed io Chioese

rrxrkery. Originally rraed in prepar-
irrg lancy Chop Suey. (lhow Meiu
and ot.her fine Clrirrese dishes. lhey
are now ol'teu r:omhinod wilh sca
lbod, rueat and d()neslic vegel.abler
in nakiug ealads and eotree.



Brldge Party Chop Suey or Chow Melrr
(Cooking time: 25 miu.) (Yield: 12 portious) (Estimated oet: 92.40)

t4, ctr.biller or shortcning )f teaspoon pepper FOR FLAYORING AND
2ft lba- lear pork or chicken-un- 6 cups celery, cut 6ne THICKENING:

,:fJ:l,:::.filin 
tbin stripa' 

"3 ilff.i:.tffiT,iilfi:*".*" 'iii'f1*llsl,frd"n&:.J., *",..I tablespmn salt (drained welll 1 i;b6;;;;"s",
NOTE: Add 3 tablespoons of LaChoy Brown and thickening ingredients. Stir lightly and
Sauce if Chop Suey ie desired. cook for two minules. Serve piping hot with
METHOD: Melt buuer or vegetable fat in LaChoy Noodles for Chow Mein or cooked
hot skillet. Add meat, stir and sear_quickly rice for Chop Suey. Flavor individual dishes
(w.,rh-out 

-browning or burning), add onions to taste *ith L"CLoy Soy Sauce.
and fry for live minutee. Add celery, salt, 

^ t
p.pp."'and hot water.'Cover and c6ok fo. GARNISH or deeorate with lettuee, sliced

i.i'-i.rrr"". Adl drained iu|to" Mi*"a green onions and sliced cold troiled egg, or
Vegerables. Mix rhoroughly and heat ro slender strips of fried beaten egg. Whole or
boiling point. Combine antl add flavoing chopped nuts ma) be added.

La Choy Maglc Touch. Createe an rrtterly new taste thrill
wheu added Lo meata, fowl, sealbod,.vegetable diehs, sups, Btewe.
gravies, salade, etc. To achieve best results with cooked dishe, this
magic bleud of ingredients ehould be applied promptly after removing
diah from atoye. aa a Eubstitute for pepper and galt.



rr) large pan. A(l(l cold s,ater aD(l add
salt. Rring to a boil rapidll' (this rakeslrrg lo a I)oll ralllol)' I Inls laKer

l: lo l5 rrrirrrrlesl. Redrrce heat):i.* l: lo l; rrrirrrrles'1. Redrree hea

fi{, ("y B""iiJ,'':,:J";liil,J"'J,::lil,l"lstir as the boiling of
ice fr,rrrr stickins. Boil;':dl >

f .r srrl ds (Ilr Uultllr;l U

, = )-)Al uater keeps rice frorrr stir.kirrg. Boi
,'*-_ff l0 lo .12 rrrirrrrtes or rrntil rir.e il * _5" lU lo .lZ nr[|lrles or u]lltl rtr.e ls
I lender wherr presserl hetueen fingers.

I tables;xron chopgred onions l"- teaspoon peppc.
l tablespools LaClrry Soy f teaslnon salt

Sauce

METHOD: Crrl harn or bar:on in srnall pieces
and fr1. Nol rrecessarl to heat or fry eoll
roaslerl rrreat. eannei lobster or *h.imp.
Sirnply errt srnall. l-resh shrirnp or lobster
shorrld he saule(l in lnrt ter three rninrrtes. Fry
eggs slightly on both sides in a hot, well
greased skillet. Add rice, onions, pepper, salt,
meal or sea food, arrrl rrrix thororrghly while
cooking ahorrl three lrrirrrrtes. .Rerrrove frorrr
lire, adrl LaChoy Soy Sarree arrrl stir. Servc
nhile h<it. (Yieki: 4 portions.)

Cooked Biee, Chlnese Stylo
(Cold \\'ater Method)

I cup raw rice ! quarts cold wal,er 9 teaspoons salt
METHOD: Wash rice thororrghly three or
forrr lirrres irr freslr naler. Place rrasherl rice

irr lar Add cold x,ater antl add

1.0 ro l2 rrrinute-s or until rice is

Frled Rlce
I lb. roasted or fried ham or bacon (a can ol lohstor

or shrimp may be srrbstitrrted for meal,)
il cups ol' cooked rice I eggs

f)rain al once lhrorrgh colander, then
return to pan. (lover pan with a
cloth, se1 over hot rvater to keep
n'arm. Rice cooketl by this rnethorl
l'ill be rvhite, fluffy, ind lighr.

LaChoy Mysllc Sauoe. A n urrusual t.able sauce-Worcestcr-
shire slyle-blended lrorrr choice domestic and Oriental ingredients.
Contains no vinegar. Its srrrprising tang iml)arls new zest to other-
wise commonplace lbods. A llavor "stelrper-upper" for all meats and
sea foods as well as sorrps and nrarry egg and vegetable dishes.



l\\.l\"'\
I

T%suGGDsrroNs
I Chicken Rice Soup

I Celery Hearte Ripe Olives

Sub Kum Chow Mein
Mandarin Salad

Sponge Cake Topped with Sliced Peaches

Tea

*
Mushroom Soup

Mixed Sliced Pickles Radiehes

Chinatown War Mein
Singapore Slaw

Ice Cream

Coffee



Shrimp Cocktail

Chopped Pickle Relieh Stuffed Celery

Meatleee Cbow Mein

Golden Sun Salad

Almond Cookiee

Tea

*

Chicken Sub Kum Soup

Celery Hearts Stufred Olives

. Chinese Fried Chicken with
' Chineae Rrown Gravy

Mashed Potatoes

Stewed Rean Sprouts with Melted Butter
f,otus Bloseom Salad

Pineapple or Orange fce

Cofree-

Tomato Juice

Fine Cut Chop Suey

Steaming Rice

Pineapple and Cottage Cheese Salad

Tce Cream and,Vafere

Tee

*

Yet-Ca-Mein

Sweet Pickles Green Onions

Egg Foo Yong wirh Chinege Brown Gravy

Sreaming Rice

Chineee Salad Bowl

Pineapple Gema

Tea or Cofree



f,:r(tho]r- (lhineso Dirrner

lleadv to heat arrrl eat, lhis balarrcetl one-dish rneal

rneels arry errrergency gra<'efirl[1', lrroluptirrg gert-

erorrs praise for the horrserlil'e or lrostess rvho serves

it. (lontains ()ne ('an ol'(ihop Srrer- uith rneat, ()Ire

carr ol'(lhou l\lein Noorlles anrI a vial of Sol Sarrce.

Sirrrlrlv *arrn Olr14r Srrev artrl serve over llre \rxrtlles.

*

l,:r(lho)' .llr.:rI.k.ss (:11|11o51 I)irrrrr.r'

lrlral lirr lt'ast l)a1's, l-ent. or lirr irrrlivirlrrals rc-

strictrrl l() a rneatless rliet. (lorrtairts six vt:gr:lables

1,royx'rll' lrlerrrlerl anrl llavorerI Io yrleast: cvt:tt lhe

rrrosl rlelicale palate. A lavorile ol'groutt-trlrs atrtl

r.lrilrlrerr t,l't,r\ultc,rc. (.lonlailrs olle ('atl l\'lcatless

( llxrlr Srrtv, ()ne ('arr (lhorr Meirr Nootlles arrrl a vial

ol'Sov Slrr< e-a rrrrrrlrlete orre-tlislt ttttral.



Ohleken Sub triunr Soup
6 cups chicLen broth or bouillorr
I car LaChoy Mixed Vegetables (draird well

and contents fioely chopped)
:| eggB, beateu

LaChoy lioy Sauce aud pepper

Add LaChol Mixed \ egetables to boil-
ing broth and cook five minutes. Pour
beaten egge into broth. stirring slowly
until the egge form small "flowere,"
Seaeon to taste with Soy Sauce and
PepPer.
Approximate yield: 8 lnrtiono.

Serarnbled Dggc wlth Bean Sproute
I cu LaChoy Beau Sprouts

(draiued well) I teaEpoon selt
2 teslmns LaChoy Soy Sauce
2 tablepoons gren oniou and tops, or dry onions, cut

line I teaspooa pepJrcr
6 egg" toast
2 tablepoons butter

METHOD: Melt butter in large skillet and saute
onione one minule. Add well-drained Rean Sproul.s
and mix lightly. Combine salt, Soy Sauce, pepper
and eggs and beat slightly. Pour over Bean.Sproute
in ekillet-scramble and cook over a slbw {ire until
egg8 are set, Serve on hot buttered toast. Garnish
with emall cocktail or pork sausages, or serve plain.

Yet-Ca-Dleln
(Yield: il portiooe)

Boil live ounces of Iine noorlles or verlnicelli in
quart of rich chicken. beef or o[her broth, for four
minuteg. Divide the noodles and the broth into
serving bowls, garnish with halves of hard-boiled
egga, sliced cold roaet pork or chicken, and sprink'le
rvith chopped parsley or green onions. Flavor indi-
vidual portione to tasre with LaChoy Soy Sauce.



(Yield: 4 large or 6 small pori.ions)
6 large or 8 small eggs )( teaspoon pepper

).6 teaspoon salt % cup onionE, cut ffne
1 can LaChoy Bean Sprouts (drained well) 3 cupa ooked rice
I cup moked Eeat, cut fine-veal, pork, beef, chicken, turkey, tuna fish, shrimp,

lobster or crabmeat may be used.

METIIOD: Drain Bean Sprouts thoroughlv.
(This is verv imnorlant.) Beat eEsB about
one minuleo ising'rotary bearer. Ad"d drained
Bean Sprouteo sea food or meat, salt, pepper
and onione. Mix lightly logether. Place I tea-
Bpoon fat in a small (6-inch) hot cast iron
skiltet, or use one-half leaBpoon of fat in each
of four three-inch rinss or molds on large
skillet. Pour th 

"up 
6f -i*t,r.e in 6-inih

skillet or 77( urp in each ring. Cook quickly
over hol 6re rrntil set and brown on edges,

iHl, "11"i":x*,.";ho":"?ifl ";,tT"* ffi *:: >
Serve one or lwo lo each person with a por-
tion of cmked rice, covered with three
tablespoons of Chinese Brown Gravy (recipe.
on nexl page). Garnish with parsley antl
sliced green onion and Bweet pepl)er.

3 eggs 3 tableslmons milk
I teasl)oon salt ft teaspoon 1rep1mr
I cup l.aChoy Mixed Yegetatrles (drained well)
: tahleBpoons hutter Sausage 16 links)
I teaspoon LaChoy Soy Sauce I teaapoon LaChoy tlrown Sauce

X cup dripping from saueage % cup hot water

METIIOD: Add milk, ealr and pepper to side (if skillet is used, place under broiler for
eggs. Beat well, using rol.ary egg biar-ei. add a few 'rninutes). Remove to- hot. platt-er-
we'il-d"ained LaCho{ Mixeil Ve-getables, mix garnish with pork sausages which have been
liqhtly.Meltbutrerirromelerpin(orskillet) ilowly fried.'Arld LaCli-oy Sarrces and hol
rrirning so lhat pan will be 

-well butteretl, water 1o drippinge in pan ruhere sausagee
Pour ii omelet mixture. Cover and cook over were fried. Let corne to boil. Pour sauce over
low heat until pufred and a light brown omelet-eerve at once. (Yield:3-portions.)
underneath. l'urh omelet pan. iook other Garnieh'with green onion and radishes;





Chlnese noast of Beet
(rffith Brown Gravy)

5 !IE. rit or rump of beef I teaglrcotr LaChoy Brown Sauce ]1 tempoon black pep1rcr
2 tablepoons LaChoy Soy Sauce 2 teaspooas salt 2 tablepoons mekeii fat

METHOD: Mix salt and pepper with La- mixedseagoningovermeat.Roast,uncovered,
Choy Sauces and rub well into the meat. Let in loderate (35p degrrce) oven for two and

, one-half hours for well done-oue and one-srano a tew mtnutes 10 marlnare- tnen bruan' hall lrour lor rare. 5a8te three trmeS ourrns
melt€d fat over lean part of neat. Place ;";;ri"t ti-". R"-""" 

-t" 
lot plrrt"" .rr[

meat in flat roasting pan, pour remaining Eerve with Chinese Brown Gravy.

Chlnese Brown Gravy
2 tablepmns LaChoy Soy

6 tablespoono drippings from Sauce-
roast beof, hagr or chicken I teaspoon LaChoy Brown

I teslmu salt
Duh of 1rcpper

}{ cup mld water
Lft cupa hot water6 tablslrcns flour Saue

NOTE: 1 beef or chicken bouillon
cube may be added, and muehroom
juice may be ueed instead of hot
water, if available. Add more flour
if thicker gravy is desired. Add more
water if thinner gravy is preferred.
METHOD: Mix flour and drippings
in bottom of pan. Adil LaChoy

Sauces, ealto pepper and cold water.
Crueh lumpe and mix thoroughly.
Add hot water. Stir well and cook to
a smooth paste. Pour in hot gravy
boat and eerve with Egg Foo Yongo
cooked or fried rice, biscuits, pota-
toes, dumplings, egg noodleB, chope,
roast beef, pork or veal.



Chinose Fricd Chlckerr
I i'ryiug Chickon (cut iuto fryiog .t s l,caslxxrrr 1xrp1x'r 1 cup hot wal,cr (or sl,ook made

siza, pleces) 2 tablespoous green onions from giblets)
Ji cup l,aChoy Soy Sarrce (minced) r{ crrp cooking wine
i teaspoons silt )( teaspoon powdered ginger ll ci4t tat I crrp florrr

ME[HOD: Sprinkle chicken rvith salt and over chicken, Sprinkle green onions over top
DeDDer. din in LaChov Soy Sauee. Rub -cover and cook over a slow heat for forty-
iaiie well'into chickenl Let"stand for flve five minutee, or unlil chicken ie tenddr.
minutee to marinate. Heat fat in ekillet, roll Remove to hot platter and make Chineee
chicken in flour and fry to a golden brown. brown gravy. Porrr over chicken, garnish
Mix wine, ginger antl"hot t';ter and pour with toisted almonrls and ripe olives.-

Chlnese Stow
l( cup onion, chopped fine
I can LaChoy Bean Sprorrl.s

(drained well)
r,J cup l)utter or animal fat
I tahlespoon I-aChoy Magic

Touch
METHOD: Melt hrrtter and sear meat, minutes. Conrbine nreat and vegetables,
Add % crlp saler. cooking rneal for l\ienly- addirtg llean Sl,rortls. Magie 'forreh. .Soy
five minrrtLe. Atld I cup water to vegetabl;s Sarrce. an,l llr,,rrtt Satrce.,Rring to boil.
(excepting hean sprouis.) and eook twentv (Yieltl: Forrr large Jxrrtions')

Mandarin Salnd
2 cupe cold ham or veal, diced ti ctrp onions. cul line I teaspoon salt
I can Lo(lhoy llean Sprorrt.s

(;rnined well) i[ cup mayonnaise l( leaspoon pelrPer

Z i"-p 
"*..t 

pii'tiles, cu1 fine )i c'p Fronch Dressirtg I l'easpoon LaChoy Sov Sauce

METHOD: Pour French Dressing and La- well-drained_ Ilean Sprolts. and other in'
Choy Soy Sauce over ham or -veal. Let gredients. Mix rnayonnaise in lightly. Serve
marinate,- and chill for thirty minutes. Add on crisp head lellrtce.

7)l cupa beef in one-inch ctrbes

% cup parsnips, cuhed
),{ cup carrots, cubed
I cup potatoes, cubed

% cup celery, cut up

2 teaspoons LaChoy Soy Sarrce
2 teaspoons LaChoy llrown Saucc

l% clrlrs water
(lhicken wiih oornstarch, if de-
eired)



I can LaChoy llean Sprouis
(drained well.)

I head lettrrce, shredded
I green pepper, cut in rings

! cup radiehea, cut in slicee
I teasrmn LaChoy Soy Sauce

L cucumber, sliced
l4 .prp 8leen oniong, cut ffne

I )4 teaspoons salt
ft teaspoon pepper

Garlic
I cup French Drewing

METHOD: Rub salad bowl with cut garlic. Dressing, to which salt, pepper and Soy
Add shredded lettuce and alternate with Sauce have been added, over top of vege-
layers of olher vegetahles. Porrr French tables, Garnish with the green pepper ring8.

(Yield: 6 Dortious) 9 cups red cabbage, shredded fine
rZ Leaatooa LaChoy Soy Saue

I can LaChoy Bean Sprouts I cup seeded raieins
(drained well) ! cup mayonnaise

3 red apples, unpeeled and diced I teasrnon salt

METHOD: Place all ingredients salad. Mix lightly. Chill and serve
in large salad bowl. Add Soy onlellrreeleaves.
Sarrce lo mayonnaise and add 1o

I can I.aChoy Rean Sprorrts
(drained well)

I cau sliced rrineapple

METHOD: iVlix T,aChoy Bean Sprorrts with
thinly sliced strips o{ sweet pepper. Mold
into a nest on a lelt.uce leaf. Crown with a

2 sweet Deppers (red or grmu)
4 small tomatoe8

Lettuce, parsley, radishes

pineapple ring. Garnish with eliced tomaloes,
oarslev and"radiehes. Serve with French
f)r""*ing or mayonnaise. (Yiekl: 6 portions.) 2
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L cup mayonnaise )( teaspoon pepper

METHOD: Place all ingredients in large . minutes. Mix in mayonnaise. Garirish with
ealad bowl. Pour French Dressing over in- lettuce and thin slices of stuffed olives antl
gredients. Mix lightly. Let chill for fifteen Jffater Cheetnuts. (Yield: B portione.)

I can LaChoy Rean Sprorrts
(drained well)

li cups chickon, cooked and diocd,
or other cold meats

2 cups celery. cut line ,

I can LaChoy Bean Sprouts (drained
well)

I 7 oz. catr tuna fish (scaled, cooled
and brolen in small pieces)

I l,easpoon LaChoy Soy Sauce
f cup onion, crrt fine

)y' cup LaChoy Frcnch Dressingrf urp LaC.hoy Wal.cr CheBtnuts,
slicr:d thinlf ctq green DeDper, cut line

I teaspoon salt

I teasiroon salt,

fu cup mayonnaise
1 cup celery, cut line

1l cup grwr pepper, cut, fine
% teagrpon lrepDer

X teaepoon salt
I sliced onion

, I stalk celery, cut line

I tablestponE vinegar or lemon
Jurce
.Dash of Cayenne pepper

I teasp-oon LaChoy Soy Sauce
' I teaslEon sugar

6 LaChoy Water Chestnrrts (sliceil)

, A few celery leaves

METHOD: Mix all ingredierrts lighrly ro- Garnish \rith rnayonnalse and sprinkle with
gelher and serve on criip leaves of leituce. paprika.

I envelope Knox's Sparkling
Gelatine

)l cup cold water
2rl ctps tomato juice

I bay leaf

METH.OD: Arftl bay leaf. onion, celery and vinegar. Mix. Porrr sma'll amount in mold.
leaves lcl louralo juice. Jloil for live miirrtes. Chili When sel, ad(l sliees o[ Y ater Chest-
Soak geJatine_ in cokl water. Add lo hor nurB. Fill mold,ro rop. Keep in refrigeralor
lomato juice. Stir until dissolved. Strain and unlil ready to use. Unmold on watercress or
add LaChoy Soy Sarree, salt. pel)per fln(l leltrrce. Serve rvith urayonnaise.
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Chlnatorvn [r'ar Moln
(Yield: 6 portions)

cup butter or shortenirrg 2 teaspoou8 salt
lb. lean porl }{ teaepoon peplrcr
lb. lean veal (cut in thin 2 cups celery, cut fine
stripa)
cup oniou, cut fine
cup hot water-or stock
cup LaChoy Bamboo Shoots (drained, slice thin)
cup LaChoy Water Cheetnute (draiued, slice thin)
can LaChoy Reau Sprouts (drained well)

I.-LAVORING AND'THICKI]NING:
tablespoons cold water 2 teaepoons LaChoy Soy
tablespmnscorrrstarch Saue
teaspmn LaChoy 2 teaepoons sugar
Brown Sarrce Noodles for SIar Moln

METHOD: Heat fat in Iarge skillet, add l0 oz. Egg or ffne 4 quarts lrciling water

mear an(r sear qurcKty, without browning, - 
vermicelli Nmtlles 2l4aspoona salt

Add onions, Brir and 
"""k f;;;;;;t",rd: Boil Noodles or Yermicelli in salted water

Add sart, pepper, 
""r".y .'J"a'i;. 

';;;: 
:::"ffi ffjH:"iij:'iil;J#,lTli: i:::il;

Cover and cook for five minrrles at a quick earnisl and Berve at once.
boil, stirring once. Add well-drained Bamboo
Shoota, 'Water Chestnuts and Bean Sprouts. *
Mix thoroughly antl let come to boil. Add thickening and flavoring mixture, Stir lightly anil
cook tlvo or three minutes. Serve over hot, boiled egg noodleB or Vermicelli nff)dleE. Garnieh
lvith Blice8 of hard cooked eggs and thin itrips of green onions.



BUSINBSS PHILOSOPHY

The Goodwill of our cuetomers and con.
gumere of our products is the moet valuable
asset of our busineee. Permanence o{ our
enterprise depends on continuouely supply-
ing rnerchandiee of high qualiti at ldir
prices to repearedly Batiefy the purchasers.

The prices at which LaChoy products are
available to you are baeed 

'on the market
priees on raw materiale, fair ratee of wages
and hours of work for men and women eh-
ployed by LaChoy. a reasonable profit for
wholeeale and retail merchante, and a
nominal profit for stockholders.

Our policy ie intended to extend and im-
prove the American etandard of living for
nol only our own employees but also the men
and women employed by our sources of raw

material, and the digtributors of our prod-
ucte. Ve endeavor to maintain an equitable
level of prices and wages. inetead of lowering
quality, reducing wages, or increaeing hours
of work to compele in price wilh merchan-
diee produced under objer"tionable lahor con-
ditions. We challenge any firm making
produets equaling LaChoy's quality and
maintaining LaChoy's schedule of rates of
wages and}ours of'work, to profitably sell
their merchandise at prices lower than
quoted on identical LaChoy items.
Ve believe the American plan for eocial and
induetrial justice depends on maintaining
for eelf-reli"ant rn"r, u'rd women an equalit;
of advantages and opportunitiee for obtain-
ing a deserved share of the income from pro-
ductive enterprises.



The nrodern LaChoy factory is equipped uith the nrosl arlvanr:ed rner:hanical facilities.
Carefully selecred p-rcducLs i.. t."t'"d'i.,1 approved in our laboratorv kitchen and packed
urrder sarritary corrliliorrs on autonlati(.erlrrilrirrerrt irr the Urrited Slates lrr Au,e.ican,rrerr
attd uolttett. 1'he plarrt is operalerl urrrler'tlie srrlrervisiolr of \trrrrieil,al. Stot".. Ferleral
irrspectors to safeguard a hfuh staudarrl of qrraliiy and assrrre the ritrrrost satisfaclion 1o
consurrrers of LaChol pro,luits.

LA('IIOY r.OOD PBOIIUI'TS. INC.. I'ETBOTT. MICEIGAN. f].S.A.

Priuted in []. S- e,.
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