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Seventy-five Cents
Baked Individual Chicken Pie

(Great Northern Style)

Hot Bread and Butter—Coffee, Tea or Milk

Chicken Pie is a specialty with the Great Northern Railway, and is ready to 
serve in the Dining Car at lunch and dinner on every train every day through­
out the year. Made with plenty of chicken (bones omitted), potatoes, thick, 
rich chicken roux and—here’s the secret—Bacon Crisps. Top all with a 
crown of golden brown flaky crust—baked just right—served red hot.

Washington Chicken—Native Daughters 
An Industry That Is Growing Fast

Fish Special
Seventy-five Cents

F'resh Seasonable Fish

Tea
Potatoes to Order 

Coffee
Bread and Butter 

Milk

From Pacific Ocean off Coast of Washington we get all fresh fish served 
on Coast line cars and on Main line dining cars Eastbound. Lake fish served 
on Westbound and St. Paul local dining cars.

Try
Washington Deep Sea Cracked Crab........................
Olympia Washington, Oyster Cocktail........................

Served Eastbound and Coast Line cars only

Great Northern Railway Dining Car Department
J. A. Blair, General Superintendent

70



Washington Cat Wenatchee Apples January

A La Carte
RELISH

HEAD LETTUCE. G. N. SPECIAL DRESSING 
SLICED TOMATOES

CELERY ...........................
GREEN OLIVES

SELECTED RIPE OLIVES 
MIXED PICKLES

LOBSTER COCKTAIL 
CRAB COCKTAIL

. . 35

. . 35

. 25
. 25 
25 

25
. 45 
45

SOUP
(SEE TODAY S SUGGESTIONS)

FISH
DE LUXE FAT MACKEREL (1) . .... 50

FINNAN H ADD IE, CREAMED IN CASSEROLE . 70
IMPORTED SARDINES . . .50

(SEE TODAY'S SUGGESTIONS FOR SEASONABLE FISH)

EGGS ANI) OMELETS
BOILED. FRIED OR SCRAMBLED (2) 

POACHED ON TOAST (2)
HAM OR JELLY OMELET 

PLAIN OMELET .

. . . 30
. . 50
. 50
. 40

MEATS
SIRLOIN STEAK. GRILLED TO ORDER .......................................... ...................................1-25

BROILED MILK FED SPRING CHICKEN (HALF) .90
ASSORTED COLD MEATS—POTATO SALAD . 80

BOILED HAM 80
LAMB CHOPS (2) . .......................................... 75

HAM OR BACON AND EGGS.................................. 65
GRILLED PORK CHOPS....................................................... 75

COUNTRY SAUSAGE....................................................................................65

VEGETABLES
GREAT NORTHERN BAKED BEANS AND BROWN BREAD . 35

AMERICAN. FRENCH FRIED OR HASHED BROWN POTATOES 20
ASPARAGUS................................................................................................. 40

JUNE PEAS............................................................................................................... . 20
SWEET CORN ................................................................................... 20

SPINACH.................................................................................................................................... 20

SALADS
LETTUCE AND TOMATO, G. N. SPECIAL DRESSING............................................................................ 50

CRAB MEAT, LOBSTER OR SHRIMP ..................................................................... 50
CHICKEN. MAYONNAISE............................................................................ ...................................65

POTATO. MAYONNAISE...................................................................................................................... 25

DESSERTS

20 WHOLE
WENATCHEE EATING APPLE ...

GRAPE FRUIT . HALF . .
PIE WITH CHEESE.................................................................................................

ORANGE OR GRAPE FRUIT MARMALADE
STRAWBERRY. RASPBERRY OR LOGANBERRY PRESERVES

PEACH OR APRICOT PRESERVES...................................
PRESERVED FIGS WITH CREAM 

WASHINGTON PRUNES WITH CREAM
INDIVIDUAL HONEY 25

HOME MADE LAYER CAKE 15
SWEET WAFERS.................................. 10

ICE CREAM.............................................................. 20

10
35

20
25

25

25

.25
40

CHEESE
(WITH TOASTED CRACKERS) 

SWISS CHEESE (IMPORTED) . .
FULL CREAM CHEESE (DOMESTIC) .

ROQUEFORT CHEESE (IMPORTED)
. . 25
. .35

BREAD
DRY OR BUTTERED TOAST . . .

MILK TOAST.........................................
CREAM TOAST

FRENCH TOAST. JELLY OR MAPLE SYRUP 
ASSORTED BREAD 

HOT BREAD

15

45
30

45
10

. . 10

BEVERAGES
COFFEE, POT .... .20

TEA OR POSTUM. POT 20
INDIVIDUAL BOTTLE MILK . . . , ... 15

MALTED MILK . .20
COCOA, POT . . 20 CHOCOLATE, POT . . .20

Employees are forbidden to accept or serve verbal orders

Baked Washington Apple with Cream, 25
Form 2836 12-24 6000 ER



THE great and ever green State of Washing­
ton has contributed liberally of her farm 
and orchard products and sea foods toward the 

composition of Great Northern menus for the 
month of January.
Included in the appetizing list are milk, butter­
milk, cream and golden butter from the state’s 
prize dairy farms; fresh eggs, roasting chickens, 
spring chickens and turkeys from her celebrated 
poultry farms; superfine potatoes, spinach, car­
rots, turnips, beets, beans, cauliflower and cab­
bage from her large truck farms; big red apples 
from the famous Wenatchee Valley, while straw­
berries, raspberries, blackberries, loganberries, 
cherries and prunes combine to add variety to 
her long list of food products. From the Pacific 
Ocean come delicious Olympia oysters and shell 
oysters, hard shell crabs, halibut, salmon, sole, 
rock cod and clams.
The list is a long and imposing one and testifies 
eloquently of the state’s varied food resources.
Washington is the Land of Larger Chance. Let 
us tell you more about the varied and many 
opportunities existing in this state.

E. G. LEEDY
General Agricultural Development Agent 

ST. PAUL, MINN.


