(treat Northern Prize-Winners, Junior Livestock Show
(See reverse cover)



Wenatchee Apples

A La Carte
RELISH

HEAD LETTUCE, G. N. SPECIAL DRESSING .35
SLICED TOMATOES.....ccoivvic, 25

CELERY .....ccoecoevn

GREEN OLIVES.......

SELECTED RIPE OLIVES..

MIXED PICKLES.......ooiiiiiiiin s ...45

LOBSTER COCKT.

CRAB COCKTAIL..

SOuUP
(SEE TODAY'’S SUGG”™:STIONS)

50
DE LUXE FAT MACKEREL (1)....ccccconiniininiiniiiinn, 70
FINNAN HADDIE, CREAMED IN CASSEROLE .
IMPORTED SARDINES.........occcoocoomsoimsioermsross AR SEASONABLE FISH)
(SEE TODAYS SUGGESTIONS Fr

BOILED. FRIED OR SCRAMBLED (2)
POACHED ON TOAST (2) .
HAM OR JELLY OMELET
PLAIN OMELET

MEATS

. ..n Bcof) oo L2s
SIRLOIN STEAK, GRILLED TO ORDER (Championshi* 9
BROILED MILK FED SPRING CHICKEN (HALF) 80
ASSORTED COLD MEATS—POTATO SALAD . . 80
BOILED HAM.........ccooovvcrrn, 75
LAMB CHOPS (2) (Junior Livestock Show) 65
HAM OR BACON AND EGGS - - =

VEGETABLES

READ
GREAT NORTHERN BAKED BEANS AND BROWN Bj POTATOES 20
AMERICAN. FRENCH FRIED OR HASHED BROWI 40
ASPARAGUS s 20
JUNE PEAS....... . 20
SWEET CORN...
SPINACH. ...

SALADS

LETTUCE AND TOMATO, G. N. SPECIAL DRESSING 50
CRAB MEAT, LOBSTER OR SHRIMP _ - - = = = 65

CHICKEN, MAYONNAISE

POTATO. MAYONNAISE.......cn

WENATCHEE FATING APPLE - -
GRAPE FRUIT . . . HALF . . 20
PIE WITH CHEESE..............ccccociviiiiiiinc,
ORANGE OR GRAPE FRUIT MARMALADE >RY PRESERVES
STRAWBERRY. RASPBERRY OR LOGAN BE!
PEACH OR APRICOT PRESERVES
PRESERVED FIGS WITH CREAM
INDIVIDUAL HONEY
HOME MADE LAYER CAKE
SWEET WAFERS .
ICECREAM

- WHOLE

CHEESE

(WITH TOASTED CR/XC 35

SWISS CHEESE (IMPORTED)........ccccccoovnninniniciin 25
FULL CREAM CHEESE (DOMESTIC) _ _ _ _ 35
ROQUEFORT CHEESE (IMPORTED)

15
DRY OR BUTTERED TOAST .. 30

MILK TOAST . 45
CREAM TOAST 45
FRENCH TOAST. JELLY OR MAPLE SYRUP 10
ASSORTED BREAD.....o.ooooooooeecoooeesoes e 10
HOT BREAD

BEVERAGES

2
COFFEE, POT .o, 15
TEA OR POSTUM, POT
INDIVIDUAL BOTTLE MILK 20
M%'aTC%DA,N,':'('D"T( " 20 CHOCOLATE. PC*T 20

Employees are forbidden io accept or 8erve verbal orders



Great Northern

Grand Championship Junior Livestock

Prize Beef Dinner De Luxe
November 24 to 30, 1024

Celery Olives

Fruit Cocktail

Consomme

Braised Tenderloin a la Champion with Mushrooms
or

Roast Rib of Prize Beef a la Junior

Candied Sweet Potatoes Hot Tea Biscuits

Cauliflower Hollandaise
Lettuce and Tomato Salad
Orange Sherbet Ice Cream and Cake
Pie with Cheese Pie a la Mode
Cheese with Crackers

Coffee Tea Milk

One Dollar and Fifty Cents



Great Northern
Grand Champion Junior
Livestock Week

November 24-29

HE Great Northern Railway has a three-
I fold purpose in offering to the patrons of

its dining cars during the week of Novem-

ber 24 to 29, inclusive, selected steaks, chops and

roasts from blue ribbon prize-winning beef pur-
chased at auction at the Junior Livestock Show
held in South St. Paul the early part of this month.

First: It is in harmony with our desire to serve
to our patrons at all times only the finest products
of our own Northwest.

Second: It emphasizes the interest taken by this
company in better stock raising in this territory,
and

‘Third: It is a matter of encouragement to the
boys and girls in Great Northern territory whose
livestock won prizes at this exhibit.

This livestock was raised by boys and girls in
towns located along the Great Northern Railway.
(See picture on front cover.) Reading from left
to right they are: Isabel Link, Beardsley, Minn.;
Burton Sutherland, Hallock, Minn.; Melvin
Olson, St. Cloud, Minn.; Gilbert Crever, St.
Joseph, Minn, and Ruth Smith, Litchfield, Minn.



