






































































































































































































































































































































FRIED RICE

2 eggs
1 tbsp. soy sauce
3 slices bacon
3 cups cooked rice
15 tsp. salt
1, tsp. pepper
2 tbgpsl.p (I;nion, finely diced
2 tbsps. green pepper, finely
diced
Dice the bacon and saute until
crisp in a hot frying pan. Add
rice and cook 10 mins., stirring
constantly. Next add pepper and
onion and continue cooking a few
minutes longer. To well beaten
eggs add soy sauce and seasonings.
Then add to rice mixture. Cook
until eggs are set. Stir constantly
and serve hot.

NORWEGIAN FATTIG MANS
BAKELS
cups flour
eggs
egg whites only
cup butter
tsp. cardamom seeds
tsp. baking powder
1b. sugar
dram brandy
Beat egg whites, add other in-
oredients. Roll into diamond
shapes. Bake in hot lard.
Mrs. L. Ottison.
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NORWEGIAN SANDKAKER
1% cup lard
1, cup butter
3% cup sugar
14 tsp. baking powder
1 tsp. cardamom seeds
1 ez
14 cup milk
2 cups flour
Beat egg well and add lard, but-
ter, sugar, baking powder, seeds
and flour, beating batter smooth.
Last add milk. Leave stand over-
night. Bake the following day.
Mrs. L. Ottison.

CHICKEN CHOP SUEY

Mix chopped boneless chicken
with bean sprouts, Chinese cab-
bage, celery, onions, mushrooms
and soy bean sauce; fry or steam
ingredients until done; then add
corn starch to thicken sauce.

Mandarin Gardens.

ALMOND CHICKEN

Boil almonds and remove skins.
Cut almonds, celery and onions
into the same size and shape and
fry together in oil, very gently.
Dice chicken to a similar size and
fry in hot oil or butter. At the
last minute add soy bean sauce.
Cut mushrooms and bamboo shoots
to a similar size and fry in oil. Mix
all ingredients together and serve
with rice. Variation: Bread pieces
of boneless chicken and fry in hot
oil. Add celery, onion, mushroom
and bamboo shoots to chicken and
top with almonds which have been
blanched and browned in hot oil.

The Beaver Lunch.

FRIED RICE

Clean rice and place in pan,
cover with boiling water about 1”
depth over the rice. Boil and while
cooking add a piece of fat bacon
or fat ham. This helps to separate
the rice kernels. The dryness of
the rice depends on the quantity
of water used. Drain and cool. Fry
rice with greens prepared the same
as in Chow Mein recipe. Prepare
meat or fish the same as Chow
Mein recipe. Fry eggs solid and
cut in small pieces. Mix well to-
gether.

The Beaver Lunch.

GAI LAN SOONG

1 1b. lean pork, ground fine
1 tbsp. peanut oil
14 tsp. salt
1 to 2 tbsps. soy sauce
5 cups mustard greens,
chopped fine ‘
Brown the pork in hot peanut
oil and add soy sauce, salt and
mustard greens. Mix very well and
cook until greens are tender—
approx. 15 mins. Serve with boiled
rice or fried noodles.

DRIED SPARE RIBS

Cut spare ribs into 1” pieces.
Dip in flour to which salt has been
added. Fry in deep hot oil until
tender and serve with rice side
dish. For variation make a very
thin gravy of brown sugar and
vinegar (quantity depending on
your own taste of sweet or sour),
then when ready to serve add bird
seeds or sweet and sour pickles cut
very fine, and top spareribs. Serve
with soy bean sauce.
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IF YOUR FRIENDS WOULD LIKE TO HAVE ANY OF
THESE RECIPES HAVE THEM MAIL IN THE
COUPON WITH ONE DOLLAR AND WE
WILL BE VERY HAPPY TO SEND
THEM A BOOK

C.A.V.U. FAVORITE RECIPES COMMITTEE,
C/0 SUNLAND BISCUIT COMPANY,
EDMONTON, Alberta.

Enclosed herewith is $1.00 for which please mail one
“C.A.V.U. Favorite Recipes” to:

NAME

C.A.V.U. FAVORITE RECIPES COMMITTEE,
C/0 SUNLAND BISCUIT COMPANY,
EDMONTON, Alberta.

Enclosed herewith is $1.00 for which please mail one
“C.A.V.U. Favorite Recipes” to:

C.A.V.U. FAVORITE RECIPES COMMITTEE,
C/0 SUNLAND BISCUIT COMPANY,
EDMONTON, Alberta.

Enclosed herewith is $1.00 for which please mail one
“C.A.V.U. Favorite Recipes” to:

BODDRESS .
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