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ST. GALL
SWISS RAVIOLI

11 — St. Gal! Canning Co.
(London),' Ltd., 110 Cannon
Street, London, E.C.4.

I WINES FROM

SWITZERLAND
> ———————————————
* Shipped from the vineyards of

* BUJARD, CHATENAY AND ORSAT

$ Wines Retail

I FENDANT DE SION (White)—Valais,
Bujard, Dry 12/6

f JOHANNISBERG (White)—Valais,
S Bujard, Dry 13/-
£ VINZEL (White)—Vaudois,
* Bujard, Demi Sec 11/9
* DOLE—Bujard, Light, Dry, Red 18/9
£ DOLE—Varone—Valais (Estate Bottled)
•|* Dry Red 23/3
* NEUCHATEL (Dry White), Chatenay 15/-
£ EDEN ROSE (Rose Du Valais) ORSAT 12/3

f MALVOISIE (Sweet White) ORSAT
* (Estate Bottled) 20/3
£ OEIL DE PERDRIX (Rosé) Demi Sec. 25/3

* /mporto/ hy

| CAPITAL WINE AGENCIES LTD.
£ Capital House, Knobs Hill Road, Stratford, E.15

•> Telephone: MARyland 8422-3-4
•> We shall be pleased to arrange delivery from local stockist

s* toïV ïi< v; \. • 'ïï VS old

RAVIOLI WITH MUSHROOMS
Peel and slice a few mushrooms and fry in a little butter
until lightly browned. Add a little minced onion or garlic,
chopped bacon or ham if liked. Place in a dish with Ravioli
and serve immediately. This dish becomes even more
delicious if paprika or curry powder is added to the sauce,

RAVIOLI WITH CRISP BACON
Line dish with slices of bacon and arrange Ravioli on them,
cover with further slices, cook in oven until covering bacon
is crisp. Gourmets rub dish with a clove or garlic before
preparing the dish. I
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FREE RECIPE LEAFLET
in colour showing many other
exciting ways of serving

You can use

ST. GALL SWISS RAVIOLI is delicious to eat
and easy to prepare — Jus/ heat and serve

,it is a meal on its own, with or without vegetables,
or can be used as the basis for many recipes such
as the two illustrated:

in so many
ways

'VELCRO', a Swiss
invention, consists of
two ingenious Nylon
strips which grip firmly
together at a touch and
which easily peel apart
to open. 'VELCRO'
makes the perfect
fastener for clothes,
furnishings and many in-
dustrial uses. 'VELCRO'
can be washed,
dry-cleaned, ironed,
mangled, cut to any
length, pinked, notched
and sewn by hand or
machine. 'VELCRO'
cannot jam or rust.

Write for free
sample and leaflet to
DEPARTMENT «O'

SELECTUS LTD.
BIDDULPH

STOKE-ON-TRENT
ENGLAND
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