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American Chop Suey or Chow Mein

Cooking time: 15 minutes Yield: 4 1 i
( I'I mmmm mmmmm . . . Vhat flavor! What Aroma!” are usual expressions : GOKINE Binor 5 mine : - e portions :
POP . H 34 cup butter or shortening 1 can La Choy Bean Sprouts FOR FLAVORING AND

i i i i 2 cups cooked pork, beef, veal or (drained weil) or THICKENING:
of delight when family or guests, young and old alike, are served Chop Suey, Chow Mein, D ke PO beel. Yoan La Choy Mixed Chineso 2 tabl TORBNING:
Egg Foo Yong and the many other delicacies illustrated and described in the pages to : 1 cup onions, cut fine Vegetables (drained well) 2 tablespoons cornstarch

1 teaspoon salt 2 cupe celery, cut fine } :zm!:u %:r Choy Soy Sauce
L teaspoon pepper 134 cupe hot water 1 tablespoon La Choy Brown

justice is heing done the food budget as well as the bealth and welfare of the family. g:.:’d Sauco if Chop Suey is

Chinese foods as we know them (actually they’re Chinese and domestic ingredients i METHOD: Melt butter or vegetable fat in hot skillet. Add onions and fry for three

i . L ' minutes. Add celery, salt, pepper and hot water. Cover and cook for five minutes.

artfully blended to satisfy the American appetite) offer welcome departures from dull, every- Add drained La Choy Bea:in prouts or La Choy Mixed Chinese Vegetables and

s o s ' meat. Mix thoroughly and cook five minutes. Combine and add flavoring and

day dishes, though they cost no more to prepare. Highly nutritious, Chop Suey for thickening ingredients. Stir lightly and cook one minute. Serve piping hot with

example, contains five to nine vegetahles . . . meat, fowl, or seafood . . . and rice, with an La Choy oodles for Chow Mein, or cooked rice for Chop Suey. Flavor individual
dishes to taste with La Choy Soy Sauce.

GARNISH or decorate with lettuce, sliced green

bome in fifteen minutes, rivaling the magic creations of the most famous Chinese chefs. onions and sliced cold boiled egg, or slender strips

; f fried beaten egg. Whol h d nut
IMPORTANT . . . To guarantee complete satisfaction in the home preparation of | \ deels‘ caten eeg o OF chopped muits may be

follow. Furthermore, these delicious foods can be served with the full assurance that

all-over flavoring of Soy Sauce. A balanced one-dish meal you yourself can prepare at

Cbinese dishes, make certain the ingredients you use bear the brand name “La Choy.”

Only “La Choy™ Chinese foods are prepared in a modern American factory under com-

plete laboratory supervision—your assurance of an incomparable standard of quality. i uT> La Choy Bean Sprouts Derived from the tiny mung
N bean—originally native to the orient, but today grown exten-
sively in this country—these crisp, tender, white sprouts are
basic for most Chinese dishes. Indispensable in preparing plain
. ,. Chop Suey or Chow Mein, Egg Foo Yong, Chinese soups,
Copyrighted 1949 by Beatrice Foods Company - . salads, stews and meat dishes.
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