
22 LE A & PERBRINS '

TOMATO OMELET
ImpF''ed wit 1 Lao & Pan*una'Sace

Spread. Altced and fried totoce
in bûtween th, omet before foldinig
and pour the tormatu gravy, wbkic
eooked out of the. tornatoem in frying,
over the. fintubed dish.

SPÀN5UIE OMELET
ImpFwead vafth Lea & Parrin#» Sauce

Juut biefore foldlnig omoelet over,
mlpread Jihth oflowlng mixture

aiad pour w lu isot, over the.
Nvbole omoelet after it t, plaved on
the. platter: 2 fiaely chopped tenions,
1 ehopp.d green pozpper, a few% rut
olives, and,if posiles, ai few iimli-a

Moins. matt floue tugrediento in 2
teasipounfuls o i l add I ruplul of
tomate jute and mpread tn between
and pour over omieletý.

ORN OMELE?
Iraprowd ,aith La. & PaMrins' Sauc.BSpread the onielet with cooked

coi bef@ge foiltng.
VEGETAELE OMELE?

Ia.pr.wq4 seith Lac& Parri,' Sae

-.t I&Ip 5
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erinit uslu
, uaed liho
itt..i.r -

Snaus
illoin.
ieated
tii1 f,

CHEEOMELE?
Impr.ede wth Lao & Parrinr' Sa.,,.

SprinkIe grated cheeuev over tii.
beforom' and after foldinig. Or

add %ý. cupful of grated ceee to
the omielet ini the mailing.

BACON OMELE?

F'rY four or five slice; of bacon
until cri§p. Urne the. bacon drilpptags
in place of the. butter ta xiaiing and
frylag the onuelet. Spread the bacon,
euit inito amal plee., on the omielet
before foldtnig. (Iarish the. plate
wtith bacon. Serve at once.

HAM OBE?
Ia.provd witA La. & Parrin.'Sgup

Chiop previouuly fried ham very
fine and retient in sorne fat te which
Le. & Pergins, Sauce ba-s be.a
added. Spread on omelet.

SARDINE3 OMBLE?
Inproved witA Lea & Parriaa"Sanew

mat4 e. mrdtnes in a littie
e.4uking oil te which Lea & Perrin&
Sa.uce has been added and rnpreu4l on
onielet before folding.
xMzuY OIR MOmaxN ujvl:

OMBLE?
Inupv.u.4 with Lia &PerrnSauce

Reiieat previously cooked chicken
ipr Ar leidoa ire . i4,Lý -- a.:_..
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