( ited Airling) (UA)
(Brand name)

' ! Starbucks® Coffee Dom. Pe’rignon
(
United Airline “ In-flight Handbook 1806)
“City of Brother Love” (
) “Shoe fly pot pie” (
) Texas Chili ( )
( ) '
recognition QJ
" Brand airline
airline "
"Trans-Pacific”
Matin Yan “Yan can Cook”
Chef Eric Kopelow “Top 50 New Taste Makers for
1999” Chef Charlie
Trotter

(Breakfast)
(lunch), (Dinner), ( pper)
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( )
Brand name

Brand name

1.Snack Jordan Crunch, Twix
bar, Mars harlTl ' Doritos chips Smith's Amay’s Almond
Pecan

2. Cereal Granolo Kellog’s
Nutrigrain

Mott’s applesauce, Pirate’sNew England Clam Chowder,
Madi Gras Roasted Chicken, Texas Chili, Robinson’s BBQ. Sauce, Tasmanian Salmon,
Woodland Mushroom, Mayering’ oil & venegar, “City of Brother Love”(Philly Cheese
Steak Sandwich), “Shoe Fly Pot Pie”(Chunky Roasted chicken with mushroom), China
Town Short Rib (Pork Spare Rip) Matin Yan's Beef Teriyaki

4, (Cheese) Blue Tasmanian True Cheese, Roquefort,
Camembert, Gouda Wisconsin (cracker) Jacob& Carr, Arnott’s, Anzac

b. (dessert) Chocolate Godiva, Thornton’s, Eli's Milk
Chocolate, Mrs. Field’s Cookies, Nabisco Oreo Cookies (Ice-cream”

Haagen Dazs, Ben&Jerry

ebsite  Internet
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United Airline (UA)®3
(Brand name)

L. Los Angeles United State of America
London United Kingdom (V.V)
2. Los Angeles United State of America
Narita Japan (V.V)
3. ' ' Los Angeles United State of America
Sydney Australia (V.V))
3
L ( Route - out bound to/from Europe )
( LAX- LHR V.V)
18.35 (Dinner)
(Breakfast)
Continental Breakfast
Lunch
15.00U Snack Service (UA Inflight

Handbook :1856) 4
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(Breakfast) Snack Setvice 2
1] / (Lunch [Dinner/ Supper) 2

11 (Breakfast)

(First Class). (Business Class)
(Economy Class)
Fruit Juice:- Fresh Orange, Tomato, Apple
Coffee/ Decaf:- Starbucks
Tea:- Typhoo Tea, Twining Darjeeling Tea

? (First Class)
First Course:-
- Fresh Fruits
- Rice Krispies  Cornflakes/- Cereal Granola Lo-Fat
- Butter Unsalted/ Yogurt/ Croissant/ Roll
Main Course:-
-Scambled egg . Mozzarella on a Chicken sausage patty/ Roasted Tourné Potatoes/
buttered spinach . Red Pepper
- Cheese Plate : Fresh kiwi & Papaya 1Brie,Chaumes , Cheddar
Chateaubriand Cold Plate

(Business Class)

First Course:-  Fruit Preseive/ Roll/ Croissant / Cereal Granola Lo-Fat/ Yogurt/ Butter
Unsalted/ Sweet Chip/ Chocolate/ Rolls
Main Course:-
- Egg Benedict/ English Muffin/ Canadian Bacon/ Flollandaise Sauce
- Texas Chilli Entree/Grated Cheddar Cheese/ Spring Onion/Sliced Tomato/Small Dice
Potato Baked . Skin Sour Cream
Fruit Cheese Plate: Fresh Papaya/ Kiwi/ Brie/ Chaumes/ Cheddar
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(Economy Class)
First Course:-
Tray Setup: UA Cocktail/ Snack Mini Cheddar, Mars Bar, Twix Bar
Kellog’s Nutrigrain Fruit Square Apple/ Rhubarb Lattice . Mott's Natural Apple Sauce
& Cinnamon Raisin
Main Course:-
- Chive-N-Egg Cheddar Cheese Wrap/Flam & Cheese Focacia  Sandwich
-Tomato & Mozzarella
-Panini Sandwich
Ham & Mozzarella Panini Sandwich

1.2 ‘ (Lunch/ Dinner/ Supper)

? (First Class)
Soft Drink:- Diet Coke, Coke, Lemonade, Soda, Tonic, Ginger Ale
Mineral Water:- Avian
Scotch Whisky:-
- Glenmorangie Single Malt Scotch
-Jonnie Walker Black Label
- Chivas Regal
American Whisky:- Jack Daniels, Canadian Club, Jim Beam
Rum:- Bacardi Rum Light
Vodka:- Absolute Vodka/ Smimoff Vodka Martini
Brandy/ Cognac:- Coun/oisier
Liqueur:- Drambuie, Grand Marnier, Kahlua, Ameretto, Baileys Irish Cream
Table Wine(Red Wine):-
- Pauillac 1997 Chateau Lyneh - Moussas ( Bordeaux )
- Raymond Vineyard & Winery Napa Valley Resen/e 1997
Table Wine(White Wine):-
- Chablis Premier Cru 1997 “ Beauroy” La Chablisienne (Burgundy)
- Chateau St. Jean Sonoma County 1997 (Chardonnay)



(Business Class)

Table Wine (Red):-
- Cotes-du-Rhone 1997 Perrin Reserve

Medoc 1997 Chateau Vernous
- The Hoque Cellars Columbia Valley 1997
- Santa Ema Maipo Valley Estate Reserve
Table Wine (White) -
- St. Veran Louis Latour( Burgundy )
- Pinot Blanc Leon Beyer (Alsace)
- De Loach Vineyard California 1998
- Robert Mondavi - Coastal Central Coast 1998
Sparkling Wine:-
- Brut Reserve NV Billecart-Salmon
- Brut Cuvee Royale NV Joseph Perrier

(Economy Class)

Table Wine (Red):- Georges Duboeuf Carbernet Sauvignon
Table Wine (White):- Georges Du Boeuf Chardonnay

(First Class)
Snack & Hot Savouries:- Mixed Nuts in Ramekin, Olive/ Onion/ Cornichon Cocktail
First Course:-
- Mixed Salad Greens . Tarragon & Pesto Dressing Croutons
- Greek Salad Croutons(cold appetizer)
-Asparagus . Shaved Parmesan
-Pastrami
-Smoked Salmon . Tortilla Salsa
-Scallop & Shrimp Satay
-Lamb Tart Caramelized Onion
Main Course:-
- Beef Filet . Red Wine Sauce
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- Mixed Grill . Tomato Concasse Sauce Cumin

- Crusted SeaScallop w.Mushroom Barley

- Pan Fried Turbot . Saffron and Dill Sauce

- Trecce Dell Orto Pasta . Asparagus and Woodland Mushroom
- Three Cheese TortelliniPetite Pork Cutlets . Curry Sauce
Golden Sesame Chicken . Fried Rice

Cheese & Fruits:-

-Assorted Fresh Friuts,Berries Seasonal,Berries Marion, American Spoons

323

Apricot Dried,Maytag Blue,Goat Vermont,Cheddar Stilton, Brie,Biscuit Jacobs for

Cheese or Carrs
Dessert:-
- Ice Cream 1Vanilla 1Chocolate (Ben & Jerry’s)

-Ice Cream, Flaagen Dazs: - Vanilla & Belgian Chocolate Scoop, Nut, Almond, Shaved,

Roasted/ Whipped Cream/ Hot Fudge Sauce
- Godiva Chocolate Box,Thornton’s Chocolate Box
(Business Class)
Snack:- Mixed Nuts in Ramekin
First Course:-
- Mixed Salad . Caesar Dressing Croutons Cold Plate
- Citrus Cured Salmon Mozzarella Cheese & Tomato
- Smoked Chicken .Honey Mustard & Basil/Asian Soba Noodles
- Cilantro Chicken . Tomato Soup
Main Course:-
- Beef Fillet
- Mixed Grill . Tomato Concasse Sauce
- Roast Pork Loin . Bourbon Whipped Sweet PotatoesVegetable Pave
- Pan Fried Salmon . Leek Sauce
Cheese & Fruitl:-
- Seasonal Fresh Fruits
Cape Gooseberry
Fruits : Grape Red or Black Cluster Seedless

. Thyme Broth



324

- Blue Maytag
- Guoda Wisconsin
- Gubbeen
- Shropshire Blue
-Jacob's Cracker
Dessert:- Citrus Summer Pudding
- Godiva Chocolate Box
- Thornton Continental Chocolate
? (Economy Class)
Snack:- Intl Cocktail Snack:- Jordan Crunch, Twix Bar, Mars Bar, Doritos Chips
First Course:- - Basic Salad Mix .Peppercorn Dressing
- Shrimp Salad Lite Olive Oil Balsamic Vanaigrette
Main Course:-
- Lemon Rosemary Chicken Pennini Primavera
- Shredded Beef Stew/Tortellini . Red Pesto Sauce
- China Town Short Rib
- ChickenCurry
Cheese & Fruits:- Bel Paese, Mini Cheddar
Dessert:- Apple Spice Cake, Winter Fruit Flapjack

2. (Route - out bound to/from Asia)
Los Angles (LAX) 11.25
(Lunch) (NRT) 16.05
(BKK) 18.20 . (Dinner)
(BKK) 07.00

(Breakfast) (Snack) NRT

Los Angles (LAX) 16.25 . (Dinner)

NRT- LAX LAX
(Breakfast) 6
(Breakfast) 2 1]

/ (Lunch [Dinner/ Supper) 4
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2.1 (Breakfast)

? (First Class), (Business Class) (Economy
Class)

(First Class)
First Course:- Fresh Fruit Cubed: Melon 1Floney Dew 1Cantalope
- Cold Cereals & Yoghurt / Fruit,Yoghurt
- Roll/ Focaccia Bread/ Danish Pastry
- Mixed Salad . Roquefort & Asian Vinaigrette Dressing
- Quail Yamano Sachi Soup
- New England Clam Chowder . Shrimp
Main Course:- Mozzarella Cheese Egg on Pizza
- Scramble Eggs Mercédés Raisin Walnut Broiche French Toast
- Swiss Cheese Omelet . Mornay Sauce Chicken Sausage
- Prawns . Asian Pesto
- Japanese Obento
- Crispy Egg Noodles . Braised Meat Sauce
- Bok Choy and Deep Fried Shallots
(Business Class)

First Course:- Fresh Fruit Cubed: Melon 1Honey Dew 1Cantaloupe
Yogurt/ Roll/Danish Pastry/ Butter/ Fruit Preserve/ Breakfast Breads
Main Course:-
- Swiss Cheese Omelet . Mornay Sauce/ Chicken Sausage
- Scrambled Egg . Mozzarella on a Chicken Sausage Patty

? (Economy Class)
First Course:- Tray Setup:- Fruit Appetizer/ Fruit Yoghurt/' Roll/ Danish Pastry/ Butter/
Cinnamon Roll
Main Course:- Spanish Omelet . Rosti Potatoes
- German Potato Pancake . Eggs & Mornay Sauce



- Chicken Rice Bowl Italian Focacia Sandwich
2.2 (Lunch/ Dinner/ Supper)

? (First Class)
Snack & Hot Savouries:- Mixed Nut in Ramekin, Grilled Quail Kawa Yaki . Saseme
First Course:- Mixed Salad . Roquefort & Asian Vinaigrette Dressing
Mixed Salad . Japanese & Caesar Classic Dressing
Udo Namasu Salad
Quail Yamano Sachi Soup
Red Pepper Sushi
Goat Cheese . Puff Pastry
Smoked Salmon
Duck Foi Gras
- Crab Cake with BBQ pork /Mushroom Relish and Spicy Papaya Salsa
Main Course:- Tenderloin Filet . Garlic Onion Ragout
- Capitol Pork Rib . Spicy Red Rice Sauce
- Filet Wellington . Shitake Mushroom & Pinot Noir Ragout
- Chunky Roasted Chicken “Shoe Fly Pot Pie” . Mushroom
- Roasted Chicken Breast and King Prawn . Thai Chili Sauce
- Marinated Salmon . Tomato Basil Sauce
- Pan-Seared Sea Bass . Coriander Crab Broth
- Golden Sesame Chicken . Citrus Sauce and Steamed Rice
Japanese Obento

Cheese & Fruits:- Fruit Basket : Plums/ Peaches / Nectarines /Pears [ Apples etc.

-Cheese Tray: Brie, Emmenthaler, Red Cheddar, Double Gloucester,
Gruyere 1 Blue Costello, Sainte Maure, Jacohs or Carrs Bisquit
Dessert:- Caramel Mousse Cake, Spiced Bread and Butter Pudding
-Vanilla & Vanilla Bean Ice Cream Chocolate Sauce/ Nut/Almond

-Ice Cream Vanilla or English Toffee (Ben &Jerry’s) . Whipped Cream /Flot Fudge /

Nut/ Wafer, Pirovette
-Armagnac Ice Cream

Swiss
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- Eli’s Milk Chocolate
- Godiva Chocolate Box
(Business Class)
First Course:- Mixed Salad . Roquefort & Asian Vinaigrette Dressing/ Japanese &
Caesar Dressing
- Seafood and Kenya Bean Salad . Lobster Vinaigrette
- Salmon Nigiri Sushi
- Hijiki Inarimaki
- Poached Rock Lobster
- Shellfish Tsu- Nemono
Main Course:- Tofu . Chilly Sauce
- BBQ Short Ribs .Rohinson’s BBQ Sauce
- Marinated Pork Chop . Sesame Mustard Sauce
- Baked Cod Fish and Sea Scallops . Garlic Sauce
-White and Green Fettuccini “City of Brotherly Love” Philly Cheese
- Steak Sandwich Prawns . Tomato Provencale
- Spicy Thai Noodles and Stir- Fried Shrimps inan Egg Wrap

- Pan Seared Sea Scallops . Szechuan Garlic  Sauce / Chinese Egg Noodles
-Sauteed Shredded  Chicken . Chinese

Cheese & Fruits:- Fresh Fruit : Grapes Seedless
- Bleu Durelay/ Cheddar Cheese/ Chaumes / Appenzell
- Pepperidge Farm Cracker
Dessert:- Eli's Peach Cheesecake Eli's Original Cheesecake
- Spiced Bread and Butter Pudding . Vanilla Sauce
- Godiva Chocolate  Box
(Economy Class)
Snack :- UA Cocktail Snack

First Course:- Potato Salad, Corn Salad
- Smoked Chicken Sliced
- Chasoba, Inari - Sushi

- Salmon Poached . Mixed Salad Lite Olive Balsamic Dressing
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Main Course:- Penne Pasta . Meat Sauce/ Parmesan Cheese

- Stir Fried Rice  Noodles . Julienned Chicken, Kailan . Oyster Sauce
- Orange Blossom Chicken

- Martin Yan’s Beef Teriyaki

- Bread Chicken Cutlet Katsu Curry

Dessert:- Chocolate Cake

Apple Spice Cake

- Raspberry Cake

- Nabisco Oreo  Chocolate Cookie

Fruit Dessert: Melon/ Honeydew/ Cantalope/ Watermelon/ Cubed & Fresh

3. ( Route - out bound to/from
Australia) (LAX) - (SYD) ( LAX-SYD V.V)
LAX Dinner
1 18
(Breakfast) (16.10
) Dinner (10.35 )
(Breakfast) 4
Breakfast® 2 Dinner 2
3.1 (Breakfast)
? (First Class)

Main Course:- White Cheddar Omelet with Vegetable Roast Potato
- Sliced Roast Beef Kassler Flam Slice
- Club Sandwich . Chicken & Pastrami
- Banana Stuffed French Toast
( usiness Class)

Main Course:- White Cheddar Omeletw.Vegetable/ Roast Potato
- Banana Stuffed French Toast, Maple Syrub
- Ham Slice Club Sandwich w.Chicken & Pastrami

(Economy Class)



Main Course:- German Potato Pancakes with Eggs & Mornay Sauce
- Ham Slice Club Sandwich

- Banana Stuffed French Toast

3.2 (Lunc/ Dinner/ Supper)

? (First Class)
First Course:- Mixed Salad . Vinaigrette or Caesar Dressing
- Prawn Appetizer Ceviche Sauce with Crah
- Crab Cakes . Spicy Horseradish Sauce Savoury Slaw
- Oven Roasted Vegetable Soup
Main Course:-
- Tenderlion Filet With Garlic Onion Ragout ( Beef/ Lamb Marinade )
- Tenderloin Filet . Mustard Seed Demi Glace
- Grilled Chicken Focaccia Sandwich with Vegetable Salad
- Mardi Gras Roasted Chicken &Sausage Gumbo Steamed Rice
- Grilled Lobster Tailw. Buerre Noisetle
Seafood and Wild Rice Chowder
Cheese & Fruits:-
- Fruit Basket & Seasonal Fresh Fruit.- Pear, Peach, Plum, Grape, Tangerine
Cheese: Brie, Double Gloucester Swiss Gruyere,Casteilo Blue,Tasmanian Cheddar
Blue Tasmanian True, Camembert Phoques Cave/ St. Clair
Dessert:- - Vanilla & English Toffee Ice Cream//Hot Fudge/ Nut/ Wafer
- Godiva Chocolate Box
- Vanilla & Strawberry Ice Cream . Hot Chocolate Fudge Stick/Whipped Cream
(Business Class)
Snack:- Mixed Nutin Ramekin, Chips Smith’s Brand
First Course:- Wasabi Rémoulade Mixed Green Salad with Caesar Dressing
- Crabmeat Salad
- Poached Salmon Cucumber Carrot Slaw
- Smoked Tasmanian Salmon . Pepper Crust
Main Course:- BBQ Short Ribs with Robinson’s BBQ Sauce
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- Filet Mignon . Roasted Onion Jug
- Roasted Chicken .Risotto/ Stewed Tomato & Mushroom Ragout
- Trecce Dell Orto Pasta with Asparagus and Woodland Mushrooms
- Golden Sesame Chicken with Citrus Sauce
Pirate’s New England Clam Chowder . Shrimp & Scallop
Cheese Tray:- Grapes Fresh Seedless
Cheese Chaumes,Appenzelle,Camembert Cheese, Tasmanian Cheddar
- Arnott’s Bisquit
Dessert:- Eli's Original Chesscake
- Pavlova . Merinque Shell Passion Fruit Sauce
- Godiva Chocolate
? (Economy Class)
First Course:- Jicama and Vegetable Salad with Mayerling Oil and Vinegar
- Salad Combo
- Bahy Shrimp Salad
Main Course:- Savory Glazed Chicken &Sausage Pizza
- Chilled Beef Wellington with Vegetable Salad
- Chicken . Savoury Mushroom Rice
- Cheese Ravioli . Matricana Sauce
Cheese & Fruit-- Cheese Packet Pamesan
Dessert:- Cookie Anzac Biscuits . Wattle Seeds

(Content)
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136 Non-Alcoholic Coffee/ Decaf
Starbucks Starbucks:- 2514 10
2525 (1995)
' Brandname

(United Alirline *
In-flight Handbook ~ 1806)

1,500 (

2530

425 1994

www Starbucks.com
1,886


http://WWW.Starbucks.com

137

-Typhoo Tea
-Twining Darjeeling
Tpa

332

Non-Alcoholic Tea

Tvohoo Time Lines:- 1820
Willum Sumner 3
“Prachett & Noble"

(Black Tea ),
(Red Tea)
(Green tea)
1830 3
John' Sumner

Birmingham
(Oleshill Street)
1903

Mary 1

Mary
“Typhoo Tipps”
(Tannin)

Brand  Name
“Premier Brands)

Typhoo,
Melrose, Ridgway, Kardomah, Glengettie,
Health & Heather ~ London Herb & Spice
1863 William Sumner “A
Popular Treatise on Tea" ()
1870 William Sumner ( ) (

Darjeeling Tea

(Ascribed
Status)

146)

1905 John  Sumner Jr.
Orange Pekoe Fanning
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137( )
John Sumner Jr. (Ascribed Status)
“Typhoo" 1968 Typhoo
Schweppes 1980-1997 Melroses,
Ridgways, Typhoo, Kardomah, Glengettie
London Herb & spice “Premier Twining
Brands”

(www.greatbritishtea.com)
Darieelina Tea

(Camellia ~ Sinensis)

Typhoo
' ( )
2000 Lipton
16
Twining
=

(Darjeeling)

( : 126)


http://www.greatbritishtea.com

138

Diet Cola
- Coke
- Lemonade
- Soda
- Tonic
- Ginger Ale

334

Non-Alcoholic Soft Drink
Lemonade:-
60 p
1
1830 (The
Carbonate Culinary History Timeline :4 )
(www.livinahistorvonline.com)
Soda:- Ben  Perry Feigenson Pepsi -

Cola , Coca- Cola, Cudbrry
(Feigenson Brothers Bottling Works) 4 .. Schweppes

1907 , Soft Drink
1

3 2
Feigenson

Feigenson

2
Sassafras
! Lemonade ¢

Soda Pop )
(www.sodamuseam.com)
7 UP-

“Bib-Label Lithiated Lemon Lime Soda”

7 WP Charles Leiper Grigg
Howdy Corporation TUPw  Bib-Label Lithiated
Lemon - Lime Soda 1929

7 UP Lithiated Lemon Soda
7TUP  1936(www.sodamuseum.com)


http://www.livinahistorvonline.com
http://www.sodamuseam.com
http://www.sodamuseum.com

335

139 Alcoholic (Distilled) Scotch Whisky
- Glenmorangie Glenmoranaie Sinoie Malt Scotch:- Glenmorangie 12 Years Old,
Single Malt Glenmorangie Medium Wood Finish, Highland
Scotch Celtic Single Malt Whisky 40
usD
1703 “Tain and Balnagown B.T.I. ( 58) 28
Documents” George 1997 90
Ross Marangie (Exceptional)! "
Thomas
(Highland)
Sir Robert “
Bruce Lockhart (1951) 1843 Black Labié  Chivas Regal

Glenmorangie

150
1
(www.tastinas.com)

Glenmorangie

(www.alenmoranaie.com)


http://www.tastinas.com
http://www.alenmoranaie.com
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140 Alcohol (Distilled) American Whiskey

- Canadian Canadian Club 18 Canadian Club Classic 12

Club Years Old Blended

_Jim Beam Canadian Whisky
15,99 USD BT

86 (Highly
Recommended)
Isky
e American - Whiskey

Canadian Club

( b 134 - 136)
Jim Beam »
01/08//1995
1700 (www.tastinas.com)
Kentucky Jim Beam Kentucky Straight
Bourbon Whiskey ~ 8.50
usb BT.I
Bourbon  Kentucky ‘
179
Jacob Beam
Jim Beam Bourbon L
Jacob Beam
200 Jim Beam Bourbon
4
Jim Beam
Cocktail
Jim Beam
(www tastinas.com)

(www.iimbeam.com)


http://www.tastinas.com
http://www.iimbeam.com
http://www.tastinas.com
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141 Alcoholic (Distilled) Gin
- Tanqueray Gin  Tanqueray:- Tanqueray Special Dry Gin 16 USD
B.T.I 93 (Exceptional )

28/01/1999 (www.tastinQS.com1

142 Alcoholic (Distilled) Vodka
Absolute Absolute Absolut Vodka 18
Vodka USD B.T..
83
Absolute Vodka (Recommended)
Ahus
400 Absolut
1879
Absolute  Vodka
5
Absolute  Vodka
]
Vodka Absolute
Vodka 21/09/1999
Ahus (www tastinos.com)
Vodka
Vodka 15
1498

(www.absolut.com)


http://www.tastinQS.com1
http://www.absolut.com
http://www.tastinos.com

143

Coutvoisier

144

- Ameretto

Alcoholic (Distilled)

Courvoisier cognac
n
1811
Courvoisier
Courvoisier
2
(www.courvoisier.coml

Alcoholic (Distilled)

Ameretto : -

“amaro”
( 24)

338

Brandy/ Cognac

Courvoisier XO Imperial 100
X0 USD BT.I

90 (Exceptional)

Butterscotch

1/02/1995
(www.tastinas.com)

Liqueur

Ameretto di Soranno Originale

Liqueur 22

92 (Exceptional)

BTL( 58 20
1999 "

(wwwtastina.com)


http://www.tastinas.com
http://www.courvoisier.com1
http://www.tastina.com
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- Pauillac 1997
Chateau

Lyneh - Moussas
(Bordeaux )

- Raymond
Vineyard &

Winery Napa Valley
Reseive 1997

Alcoholic (Fermentation)

Pauillac ('Médoc))

(Bordeaux)

77

AOC 8 8
(Médoc), - (Haut -

Médoc), - (St.- Estéphe),

(Pauillac), 3 (St. -
Julien), ' (Margaux) 1 (Listrac)

(Moulis) 8

17

Naoa Valiev Naoa Countv

AVA (Approved
Viticulturai Areas =
AVA )
4
Napa Valley Stag's Leap 1
Opus One, Dominus,
Caymus , Heitz Martha’s, Heitz Bella, Robert
Mondavi Riage

AVA 1 '

Raymond Vineyard & Winery
Napa Valley

Table Wine (Red)

339

Lyneh - Moussas 1997 Pauillac

95 (Exceptional)
B.T.I. (

58) 1

Cabernet
(www .tasting.com)

Raymond 1997 Generations,
Carbemet Sauvignon, Napa

Valley
(Exceptional)

BT 8
2000

(www.tastina.com)

1998

93


http://www.tasting.com
http://www.tastina.com
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- Chablis Premier Cru
1997 “ Beauroy” La
Chablisienne
(Burgundy)

- Chateau St. Jean
Sonoma County 1997
(Chardonnay)

Alcoholic ( Fermentation )

Chablis
Champagne
Champagne
(Burgunay)C  Bourgogne
)
(Chardonnay)
4 Grand
Crus
Premier Cm 1
17 Beauroy
Chablis AOC
Petit Chablis AOC
( :213)
Sonoma Countv
San Joaquin
Claasic
AVA 1
(* " . 172)

340

Table Wine(White)

Gerard Thembly Premier Cru
Chablis “ Beauroy" Cellar
Selection 93
(Exceptional)
BTL( 58 6
2000

(www tastina.com)
Chateau St. Jean(Chardonnay)
Sonoma County
88 (Highly Recommended)
BTl
8 2000

(www tastina.com)


http://www.tastina.com
http://www.tastina.com
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- Cotes-du-Rhone

1997 Perrin Reserve
Medoc 1997

Chateau Vernous

- The Hoque Cellars

Columbia Valley

1997

- Santa Ema Maipo

Valley Estate

Reserve

Alcoholic (Fermentation)

Cotes-du-Rhone:-

AOC Crus

Santa Ema Maino Valiev : -

CabernetSauvignon

31

Table Wine (Red)

Vincent Perrin Cotes-du-Rhone
86 (Highly Recommended)
BTI ' 1
2000 (www.tasting.com)

Vemous Cru Bourgois, Medoc
85-89 (High Recommended)
BTl 15
2001 (www.tastina.com)

Hoque genesis , Columbia Valley
92 (Exceptional)
BTL 1 1
1999 (www.tastina.comt

Santa Ema Barrel Select, Cabernet
Sauvignon - Merlot, Maipo ValleyVi
83 ( Recommended)

B.T.I 16
2000 (www tastina.com)


http://www.tasting.com
http://www.tastina.com
http://www.tastina.comt
http://www.tastina.com

148

- St. Veran Louis
Latour( Burgundy )

- Pinot Blanc Leon
Beyer (Alsace)

- De Loach Vineyard
California 1998

- Robert Mondavi -
Coastal Central Coast
1998

Alcoholic (Fermentation)

Robert Mondavi
Napa County

St Veran 1 4
Crus (
)

connais)

( 226)
Leon Bever
Alsace
( 241)
Pinot Blanc 1 7
Alsace

. 173)

Crus

(M

342

Table Wine (White)

Louis Latour St. Veran 10
85 (Highly

Recommended)

BT.I.

(www tastina.com)

2000

Leon Beyer Pinot Blanc de blanc
Alsace 12.99 USD.
80 (Recommended)
BT 1
1997 (www.tasting.com)

De Loach Zinfandel California
1998 80
(Recommended)

BTl 1

2000 (www.tastina.com)

Robert Mondavi - Coastal Private
Selection, Chardonnay Central

Coast 11 USD. 82
(Recommended)
BT.. 16 2002

(www.tastina.com)
4


http://www.tastina.com
http://www.tasting.com
http://www.tastina.com

149

- Brut Reserve NV
Billecart- Salmon
-Brut Cuvee Royale
NV Joseph Perrier

Alcoholic (Fermentation)

Nicolas-Franois Billecart
1818
Salmon

Billecart-Salmon

(www.chamoaane-
billecart.fr)
150  Grand Marque House of
Joseph Perrier

“Maitre Goustier"
Grand Marque Champagne
Cuvee
3
Chardonnay 35% Pinot Noir
Pinot Meunier ~ 65%
3 Cellar

Joseph’s (www.secure-online-

server.com)

343

Sparkling Wine

Billecart-Salmon NV Reserve 2000,
Brut Champagne 35 USD
BTl o1

26/07/1999
(www.tastinps.com)
Joseph Perrier 1990 Cuvee Royale
Champagne, Bright Golden -Yellow
Hve, 27 USD BTl

89

Chardonney

Cellar "
27/07/1999

(www tastinas.com)


http://www.tastinps.com
http://www.tastinas.com

150 Alcoholic (Fermentation)
-Georges Duboeuf Carbernet Sauvianon
Carbernet Sauvignon King

Crus

344

Table Wine(Red)

Georges Duboeuf Carbernet
Sauvignon 1998 9.89 USD

BTl 86
(Highly Recommended)

5 1999

(www.tastinas.com)


http://www.tastinas.com
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- Georges Du Boeuf
Chardonnay

Alcoholic (Fermentation)

Chardonnav

Queen

345

Table Wine (White)

Georges Duboeuf Chadonnay
Saint Veran 83
(Recommended)

BT

1] Z
1998
(www.fastings.coml


http://www.fastings.coml
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- Fresh Fruits

- Rice Krispies
Cornflakes

- Cereal Granola
Lo-Fat

- Butter Unsalted

- Yogurt

- Croissant

- Roll

Breakfast First Course

Rice KrisDv Cornflake:- Conflake

«l A

Rice Krispy

(Loukie
Werle &Jill Cox:176-177)
Granola:- Snack
Cereal
Eugean,Oregon New  England

Butter Unsalted / Cereal Lo-Fat:-

Cereal

1119,157)

346
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153 Breakfast / Snack Service Main Course
- Chateaubriand Chateaubriand - Steak
Cold Plate 3 (LU (grilled /  Brand name
- Cheese Plate : :m”ed) — C
auce béa
F.re.sh Chateau 1
kini & Papaya , Chéteau  potatoes
Brie, Chateaubriand
Chaumes Vicomte de Chateaubriand (1768 - 1808) 100
Cheddar Chef Montmireil beef fillet
chateaubriant
Chateaubriand (Prue
Loire-Atlantique  Pellaprat Leith:259)
Champeaux (cold plate)
Chaterubriand's - book Continental Breakfast

L'ltingraire de Paris @ Jérusalam (1811)

beef fillet
(Prue Leith:259)
Cold Plate Dill
(Ginger pickle)
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154 Breakfast Main Course

- Egg Benedict / Eoo Benedict:-

English Muffin/ Delmonica
Canadian Bacon/
Hollandaise Sauce

- Texas Chilli Entree/

Egg Benedict
“Fancy” Le
Grand Benedict

Cheddar Cheese/

Spring Onion/ Sliced ( (David - Johnson,
Tomato/ Small Dice ~ Canadian Bacon) English  www.infoDlease.com1

Potato Baked . Skin  Muffin Hollandaise Canadian Bacon
Sour Cream Salice | (

- Fruit Cheese Plate;
Fresh Papaya/ Kiwi/
Brie/ Chaemes/
Cheddar

(David Johnson, www.infoolease.ccm!
Canadian Bacon:-

Texas Chill
(Sweet Pickle)
recognition
( ,
)
(www.realcanadianbacon.coml
Enalish Muffin:- (Round
Bun) - )

(Pricha:147)


http://www.infoolease.ccm1
http://www.realcanadianbacon.coml
http://www.infoDlease.com1

349

154( )

Hollandaise Sauce:-
(Pricha:98)
Texas Chili:-
(Chili)
George Herter “Bl
Cook and Authentic Historical Recipe and Practices”

Angrada 1618 16 Castile

4 "[a Dama de Azul”

Alonso
South Vst
South West Herter
Chill
(Crill
Rio Grand
, South West Rio Grand
Texas

(Wild Chili ) Cumin
(Oregano) Texas-
Style Chill Ro Grand

(www.mavousoice.com)


http://www.mavousoice.com

155

Tray Setup: UA
Cocktail/ Snack Mini
Cheddar, Mars Bar,
Twix Bar

Kellog's Nutrigrain
Fruit Square

Apple/ Rhubarb
Lattice . Mott's
Natural Apple Sauce &
Cinnamon Raisin

350

Breakfast/ Snack Service First Course
(Tray Setup) -
UA Cocktail Snack Tray Setup
Mini Cheddar:-
Mar Bar:- Chocolate Bar ( 164) Kellog’s
Twix Bar:- Chocolate Bar( 164) Battle Creek  Michican™1
Mott's
Kellog’s Nutrigrain:- Bouckville, New York (
) Mar Tiwix
Nutrigrain - Chocolate  Bar Spattle

tacoma *Washington

- Mott's Natural Apple Sauce - Motts

Company 1842 Samuel R
Mott  Bouckville, New York
(cidler)

World Fair  Paris

Brussel Philadelphia Contennial
1876 Chicago Columbian - Exposition ( United Airline “  In-flight
1893 Handbook  1806)

Duffy - Mott Company 1900

13 (motts.com)
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156 Breakfast / Snack Service Main Course

-Chive-N-Eqg Sandwich:-! 2
Cheddar
Cheese Wrap/Ham = Jon - Montag,

. +  Sancwich
& Cheese Focacia
sanduict (Prue  Leith:1121)
-Tomato &
Mozzarella 2 ' Sandwich
-Panini Sandwich _

Club Sandwich:- 3
- Ham & Mayonnaise
Mozzarella Panini ) fayonnace
Sandwich Herh
(Prue Leith:1121)

Pizza Focacia
Cheddar cheese
2 Opened
face  sandwich

(Mezzarella)
(Prue Leith : 1121)
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Mixed Nuts in
Ramekin

Olive/ Onion/
Cornichon Cocktail

352

Lunch/ Dinner/ Supper Snack & Hot Savories

Ramekin:- Ramekin
8-10 . (34 )
f 1
(hot entrées)

ramekin

ramekin
ramken Rahm
( ) Haute Cuising) (
¢ 1 232)
cream cheese
choux - pastry
ramekin ramegain
douaisien( Almond  .Macadamia
(kidney) Pistachio ,

ramequin du pays de Gex (
blue cheese Gruyére cheese
stock
(fondue)
(Prue Leith: 1041)
- Olive/ Onion/ Cornichon Cocktail Mix:-
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158 Lunch/ Dinner/ Supper First Course
- Mixed Salad Greek Salad:-
Greens . Tarragon Chopped Pepper, Onion, (

Parsley, Black Olive, Cheese, French 108: 19)

& Pesto Dressing _
Dressing (CTR :28)

orouions
- Greek Salad (Cold Appetizer):-
Croutons AsDaraaus . Shaved Parmesan Pastrami
(cold appetizer) ( )
-Asparagus .
Shaved Parmesan Parmlesan vinaigrette 13 (Prue Leith:978)
Pastrari dressing ( 130)
Parmesan:-
-Smoked Salmon . 3
Tortilla Salsa ~ parma
-Scallop & Shrimp  Tuscany 11
Satay 14 Pasta
-Lamb Tart ( : 83,250 - 251)
Caramelized Onion  (Duchess of Parma)
Parmesan
Cheese Lo,
n .. Parma Bologna
Mantua 33-
4 . 184 . . alsa
0 . 1
10
stravecchio 3
(Soufflés) 1 (gratin)

Parmesar
(Cheese hoard)

(apéritifsXPrue Leith:978)



158( )

(Hot Appetizer)
Scalloo &Shrimp Satav:-
( 131)
(Bacon) (Skewer)
Satay
Satay:-

(Pricha: 186 )
Caramelized ~ Onion:-
(Prue Leith:219)

354

;- 13)
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159 Lunch/ Dinner/ Supper Main Course
Beef Filet - Beef Fillet
Red Wine Sauce - Red Wine Sauce:
- Mixed Grill . Tomato celery _
Concasse Sauce (Noble D|§he§)
Sirloin
Cumin Crusted Sea Portlati Mixed Gill
Scallop w.Mushroom 1
Barley 30-45
- Pan Fried Turbot . 112 (United Airline © Menu 1
Saffron and Dill Sauce  Matrix Report 05/04/2000:2)
. Trecce Dell Orto (El'Jr.opean il | | |
Pasta Asparagus - Three Cheese Tortellini Entree
Tortellini:-
and Woodland
Mushroom tortelli
- Three Cheese tortelletti
Tortellini Petite Pork 13), tortellini . tortelloni (European Culinary Vol.1 :23)
Cutlets  Curry Sauce tortiglion torta’
- Golden Sesame ( ,) N
. L Parmesan cheese Tortellini
Chicken  Fried Rice
(Bologna)
(nutmeg) Parmesan
cheese Tortellini Trecce Dell Orto Pasta
(Bologna)
300
Tortellini fortelloni
(consommé)

Parmesan cheese Pasta



159 ( )

(Prue
Leith: 1310)
- Trecce Dell Orto Pasta . Asparagus and
Woodland Mushroom
Trecce Dell Orto Pasta
Pasta Secca (pasta

) 50 20
) Fresh Pasta
(pasta )
18 (8
) 12 (5.6 )
( Culinaria

EuropeanVol.2p.248)

356

(Culinaria EuropeanVol.2p.248)

(

250 - 251)

u

- 248)

83
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160 Lunch/Dinner/Supper Cheese/Fruits

-Assorted Fresh Berries:-
Friuts

Berries Seasonal
Berries Marion

%

. Blueberries Huckleberries
American Spoons Raspberries Blackberries Boysenberries
Apricot Dried Marion Berries ~ American Spoon
-Maytag Blue
- Goat Vermont
- Cheddar Mavtao Blue
- Stilton “ Maytag Diary Farm”
. Goat Vermont
- Brie
Biscuit Jacobs for Vermont  Tasmanian Blue
Cheese or Carrs Tasmania
berry-laden (fruity
salsas)
Blueberries I
Huckleberries Red (
Raspherries . 20)
Boysenberries 1
Blackberries Marion
Berries

Brand
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160( )
A.0.C.
“appellation
(defrost) ( .allreciDe.com) d'origine" ) ' 1
Mavtaa Blue
Maytag Diary Farm”
(cylindrical Sharpe) 1920
4
(Ascribed Status)
Goat Vermont Cheddar:- Vermonts ,
Vermont '
Maple Syrup
e Macintosh Apple ,
1 1 . '
Vermont “Les Monts
Verts” “The Green Mountain”

Samuel de Champlain
( .1-1800-vermont.com)

Jacobs or Carrs:- Jacobs

Cream Cracker
Cracker
Jacob
Carry Carlisle
(Mr.JD Carrr)

.. 1842(www.iacobcarr.com)


http://www.iacobcarr.com
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161 Lunch/ Dinner/ Supper Dessert

- lce Cream 1Vanilla 1 Ben &Jerrv’s Ice Cream 1
Chocolate (Ben &

Jerry's) 178 -
Cohen Jerry Greenfield
-Ice Cream, Haagen $12,000 (
Dazs: - Vanilla & 4,000 )
Belgian Chocolate ( United Airline *
Scoop, Nut, Almond, In-flight Flandbook:1806)
Shaved, Roasted/
Whipped Cream/ Hot Brandnlne
Fudge Sauce 1%
, 1 ,
Godiva Chocolate Box
Thornton’s Chocolate ,
Box, , :
, ()
(www.ben&ierrv.oom)
Fudoge:-
19 (
)
Fudge
Godiva:- (Brand name)

75



161( )

1 ,
(www.aodiva.com)
Ice Cream Thornton’s Chocolate:-

CLo 91
Thornton’s 0 000 6
High Street hopping Center
Thornton’s ,
411

Franchise 125
(www.thomton.com)

360


http://www.aodiva.com
http://www.thomton.com
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- Mixed Salad .

Caesar Dressing

Croutons

Cold Plate

- Citrus Cured

Salmon

Mozzarella Cheese

& Tomato

- Smoked Chicken
Honey Mustard &

Basil/Asian Soba

Noodles

- Cilantro Chicken
. Tomato Soup

Lunch/ Dinner/ Supper First Course

Caesar Dressina » .. 1920
(Caesr Cardini)
(Tijuana)
(Alex)

(Romaine Lettuce)  (Anchovies) 108:19)
(Coddled  Egg)
(Lemon Juice)  (Parmesan Cheese)

Vinaigrette ~ Worchestershire Sauce  108:19)

(Aviaten)fi ~ Cardini ( )
(www.infonlease.comt (Cold Plate)

(Asian Soba)

248)

361


http://www.infonlease.comt

163 Lunch/ Dinne/ Supper

- Seasonal Fresh Fruits
Cape Gooseberry

Fruits : Grape Red or
Black Cluster 1Seedless
- Blue Maytag

- Guoda Wisconsin

- Gubbeen

- Shropshire Blue
-Jacob’s Cracker

Caoe
Physalis Peruviana
Chinese Lanterns

Berry
&Jill Cox:156)
Guoda Wisconsin:-

150
]

1841 Mrs.Anne  Pickett

1921

Gooseberrv:-

362

Cheese / Fruits

(Loukie Werle
Mavtaa Blue
1
“ Maytag Diary Farm”
Guoda Wisconsin

ebsite



163( )

363

1
Mozzarella, Brand
Provolone, ~ Gorgonzola
Camembert  Brie Muenster
Limberg Cheddar (AO.C)
Edam  Gouda f
Gouda Wisconsin “appellation d'rigine”)
Brick
Colbv(www.wisconsincheesestore.oom)
Gubben:-
Semi-Soft ( )
(Ascribed
Status)
Gubben
Tom  Gina Furguson
2
British Cheese Award (www.cheese.com)
Shrooshire Blue:-
( )

10 " 34% (www.cheese.com)


http://www.wisconsincheesestore.oom
http://www.cheese.com
http://www.cheese.com

164

- Int'l Cocktail
Snack:-
Jordan Crunch,
Twix Bar,

Mars Bar,
Doritos Chips

364

Lunch/ Dinner/ Supper Snacks

Twix Bar/Mars Bar/Jordan Crunch:-
American Candv Bar:-
Solanum Dukamara (snack)
1875 Henry Nestle
Daniel Peter

20-40

(www.candvusa.ora)
Snack:- Potato Chios
1853

(Potato Chips) Commodore
Cornelius Vanderbilt

Saratoga Spring

George Crum

Vanderhilt

(. faorg.com)


http://www.candvusa.ora

365

165 Lunch/ Dinner/ Supper Main Course
- Lemon Rosemary (European style) East meet West
Chicken Lemon Rosemarv Chicken:-

Pennini Primavera
- Shredded Beef

- (Pricha:178) Pennini Pasta
Stew/Torteilini . Primavera  Pasta Tortellini
Red Pesto Sauce (Bologna)
- China Town Short  Shredded Beef Stew (Pme Leith: 1310)
Rib Tortellini
- ChickenCurry
13
167) Red Pesto ( 167)
(Oriental style)
- China Town Short Rib Recognize
(Seasoning)Q
(
10 (Menu Matrix United 1200 1 &
Airling 09/01/1999) 13)
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- Apple Spice Cake
- Winter Fruit Flapjack

366

Lunch/ Dinner/Supper Dessert

Apple Spice Cake:-

allspice
Allspice
Allspice:-
Flapjack Pancakes
- 359 (
4 15 326 )
96
54 2 ( )
fwww.cakerenine.com’)
Flapjack:- ~ Pancakes
( winter fruit)

(www.allrecine.com)

1)

(Route - out bound to/from Asia)li
(Class)


http://www.allrecine.com
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- Fresh Fruit
Cubed:

Melon 1Honey Dew
1Cantalope

- Cold Cereals

- Yoghurt / Fruit
Yoghurt

- Roll/ Focaccia
Bread

- Danish Pastry

- Mixed Salad .
Roquefort & Asian
Vinaigrette
Dressing

- Quail Yamano
Sachi

Soup

- New England
Clam

Chowder . Shrimp
Garlic Bread

Breakfast

Quail Yamano Sachi Soud
Yamano Sachi =
(food from land

)
New England Clam
Clam:- 5-10
1917 (Prue
Leith : 312)

- New Enaland Clam Chowder -

New England

367

First Course

pizza,Cereal,

1
Phytochemica(Manufacturers, USDA
and  Nutrition Action  Health letter

restaurant studies. Washington USA)
www.infoDlease.com

New England

( f& 1


http://www.infoDlease.com

168 Breakfast Main Course

- Mozzarella Cheese

Egg on Pizza

- Scramble Eggs Mercé

dés Raisin Walnut

Broiche French Toast

- Swiss Cheese Omelet
. Mornay Sauce

Chicken Sausage

- Prawns . Asian
Pesto

- Japanese Obento

- Crispy Egg Noodles .

Braised Meat Sauce 1
Bok Choy and Deep
Fried Shallots

Scramble Enas Mercé dés Raisin
Walnut Broiche French Toast:-
walnut
(French Toast)
Swiss Cheese Omelet . Momav
Sauce Chicken Sausaae:-

Mornay
Mornav:
Gruygre
(Glazed)
(Poach) 1 1
1
Joseph Voiron 1 Chef
Durand 19

Mornay
(prue leith :826)

Brandname

250-251 )

368



169 Breakfast/ Snack Service Main Course

- Spanish Omelet . Pancake:-
Rosti Potatoes Brandname
- German Potato

German Potato Pancake . Eaa & ( )
Pancake . Eggs &

Mornay Sauce
Mornay Sauce German  Potato  Pancake:- Brandname
- Chicken Rice Bowl ]
ltalian Focacia 1868

Sandwich Fredric Schuerier
Ulrich’sTavern 674
Ellicott Street Buffalo, NY 14203
( :250-
Potato Pancake Red Barn 251 )

bratwurst — weisswurst
(. chtavem.com)

369
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170 Lunch/ Dinner/Supper First Course!

Mixed Salad .

Roquefort & Asian Udo Namasu Salad:-
Vinaigrette Dressing Vinegar Dressing ( 108: 19
Mived Salad . -

Quail Yamano Sachi Soup (

Japanese & Caesar Classic Vamano Sachi )

Dressing = (food from

Udo Namasu Salad land )

Quail Yamano Sachi Sushi ( ) !

Soup Red Pepper Sushi:-

Red Pepper Sushi

Goat Cheese . Puff

Pastry

Smoked Salmon

Duck Foi Gras 1
- Crab Cake with BBQ pork ( : 200)

IMushroom Relish and Spicy
Papaya Salsa
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171 Lunch/ Dinner/ Supper Main Course

- Tenderloin Filet . Shoe Flv Pot Pie (Chunkv Roasted
Garlic Onion  Ragout Chicken . Mushroom) Shoofly Pie
- Capitol Pork Rib .
Spicy Red Rice Sauce
- Filet Wellington .

(Noble Dishes)!
Pennsylvania  Dutch

Shitake Mushroom & (Molasses) |

Pinot Noir Ragout

- Chunky Roasted

Chicken “Shoe Fly Pot ~ (Shoo) (FyM

P’ . Mushroom (www.amishacres.com) ==

- Roasted Chicken Roasted Chicken Breast

Breast and King Prawn (King Praun) (European
. Thai Chili Sauce Culinary Vol.1:23)

- Marinated Salmon . N (European

Tomato Basil Sauce ~~ Style) l

- Pan-Seared Sea Bass ~ Marinated Salmon . Tomato  Basil
 Coriander Crab Broth  >2U¢6™ ! "Gy of Brotrer

Love”  “Shoe fly pot pie”

- G.0|d9“ Seszlame Pan -Seared Sea Bass
Chicken . Citrus !

Sauce and Steamed Coraiander Crab Broth:-
Rice ' ' (Oriental style)
- Japanese Obento Golden Sesame Chicken recognition
( ) ()

CaDitol Pork Rib

(Spicy Red Rice Sauce)


http://www.amishacres.com

372

()

Thai Chili Sauce:-
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172 Lunch/ Dinner/ Supper Dessert
-Vanilla & Vanilla Ben & Jerrv -
Bean Ice Cream 1978
Chocolate Sauce/
Nut/ Aimond : Ben Cohen
Jerry Greenfield
-lce Cream Vanilla or §12,000 ( 4,000
English Toffee (Ben ) ( ited Airline *
& Jerry's)  Whipped Inflight Handbook 1806 )
Cream /Hot Fudge /
Nut/ Wafer, Pirovette
- Armagnac Ice Brandname
Cream
- Eli's Milk Chocolate |
- Godiva Chocolate 1 | |
Box \
, , ()
1
(www.ben&ierrv.coml
Wafer:- . .
( )
wafer
(Prue Leith:1377)
Armagnac Ice Cream:- Armagnac (Brand name)
Gascony
body
Bas-Armagnac

Ugni Blanc
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173 Lunch/ Dinner/ Supper Main Course!

- Baked Cod Fishand ~ Cod Fish-

Sea Scallops . Garlic L
Sauce/White and Green
Fettuccini

-“City of Brotherly Love”
Philly Cheese

Steak Sandwich 1 bacalao (

- Prawns . Tomato
Provencale “Taramasalata"

(Fillet)
Robinson’s

- Spicy Thai Noodles
and Stir- Fried
Shrimps in an Egg

(Loukie Werle &
Jill Cox:204)
Sea Scallop=
Wrap Garlic Sauce “City of Brother Love”
- Pan Seared (CTR6: 131)
Sea Scallops . Pasta
Szechuan Garlic Fettuccini

Sauce / ChineseEgg

Noodles Wheat spinach QJ
-Sauteed Shredde (Louki Werle &Ji "
Chicken . Chinese Cox : 183) Brand airline
Mushrooms City of Brotherly Love

(Philly Cheese steak Sandwich) airline "

Cheese steak = 1932 Patoldiveri

Hot Dog
Hot Dog

Linguine
Whole recognition
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173 ()

cheese steak
(East Coast) ~ Philly Cheese
Steak
“City of Brotherly Love"
(www.iaourmet.com)
- Steak Sandwich Prawn . Tomato Provencale
(Prue Leith: 1121)

paprika

Spicv Thai Noodles and stir- Fried
ShrimD in an eaa wraD tofu « chiilv sauce
Spicy Thai Noodles

Thai Noodle (Lonely Planet: 43) ’

Pan Seared Sea Scallops . Szechuan
Garlic Sauce/ Chinese Egg Noodle:-

(Soy Sauce) (Chinese Wine)

(CTRG: 77)


http://www.iaourmet.com

174

Fresh Fruit
Grapes
Seedless

- Bleu Durelay
- Cheddar

- Chaumes

- Appenzell

- Pepperidge
Farm Cracker

175

El's Peach
Cheesecake
Eli's Original

Cheesecake

Cheese & Fruits

United Airling * In-flight Flandbook 1806 )

Lunch/ Dinner/ Supper
Bleu Durelav
Chaumes:-
, "
“Fromageries des

Chaumes”

www.Cheese.com )

PeDDeridae Farm
Cracker
(Crakepw

Lunch/ Dinner/Supper

Hi's:-
Chocolate
Chip & Ice Cream
Hi Schulman
Bakery
Roosevelt Road
Hi Schulman
"Hli’s
Ogden  Fluddles”
1940
Cheese Cake
.. 1977

Dessert

(Brand name)

Crakemw

(Brand name)


http://www.Cheese.com

176 Lunch/ Dinner/ Supper

- Stir Fried Rice - Stir Fried Rice Noodle

Noodles . Juiienned J lienned (

Chicken, Kailan . . ) ,

Ovster § Kailan With Ovster Sauce ~ Gai Lam
yoteratce Chinese broccori

- Orange Blossom Chinese Kale

Chicken

- Martin Yan's

Beef Teriyaki u

(Loukie werle &Jill Cox : 121)
- Orange Blossom Chicken/ Martin’s
Beef Teriyaki
Martin Yan’s -

- Bread Chicken Cutlet
Katsu Curry

Martin Yan’s
Asia Martin Yan Culinary Journey
Through China ~ Martin Yan’s Feast

31

Main Course
( )
& k)
"Trans-Pacific”
Matin Yan “Yan
can Cook”
2 2



v

Apple Spice

Cake

- Raspberry

Cake

- Nabisco Oreo
Chocolate

Cookie

- Fruit Dessert;

Melon/

Honeydew/

Cantalope/

Watermelon/

Cubed & Fresh

3.
Australia)

318

Lunch/ Dinner/Supper Dessert
Rasoberrv Cake:- Berrv
( 168 )
Nabisco Oreo  Chocolate Cookie Allspice
Nabisco Oreo:-
1912 Sandwich Cookie _Raspberry Cake
2-92 Berry
“King of ( )
Cookies™ ' Oreo
Nabisco ( )
Ritz,Ritz Bits Chip Ahoys
(www.nabisco.com)
( & - 13)
(
( Route - out bound to/from

2


http://www.nabisco.com

319

178 Breakfast Main Course

-White Cheddar  Kassler Ham Slice

omelet Kassler:- Brand name
with Vegetable )

Roast Potal O Feshioned Smoke .
- Sliced Roast House) y

Beef

Kassler Ham Slice
- Club Sandwich

. Chicken &

Pastrami (www.henrvjames.bc.ca/kassler.htm)
- Banana Stuffed Pastrami:- (Prue Leith: 878)
French Toast French Toast:-

Maple Syrub - 200 Kassler Ham

19
1
1

(Prue Leith:767)


http://www.henrvjames.bc.ca/kassler.htm

179

-White Cheddar
Omeletw. Vegetable
| Roast Potato

- Banana Stuffed
French
Toast, Maple Syrub

- Flam Slice Club
Sandwich
w.Chicken &
Pastrami

Breakfast

Sandwich:-

19

4 ancwich

2 Sandwich

Club Sandwich:-

Herb

Main Course

John Montagu,

3
Mayonnaise

Mayonnaise

380

118
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- Tenderlion Filet
With Garlic Onion

Ragout . Beef/ Lamb

Marinade ,

- Tenderloin Filet
Mustard Seed Demi
Glace

- Grilled Chicken
Focaccia Sandwich
with Vegetable Salad
- Mardi Gras Roasted
Chicken &Sausage
Gumbo

Steamed Rice

- Grilled Lobster Tailw.

Buerre Noisetle
- Seafood and Wild
Rice Chowder

Lunch/ Dinner/ Supper

Mardi Gras Roasted Chicken
Mardi Gras New Orleand

di

MardiGras Roasted Chix:-

Gras

Gumbo

1 (I 121

Louisiana
11
Mardi-Gras
Mardi =~ 0
Mardi -

(Okra. Ladvfinaer )

- Grilled Lobster Tall
Beurre Noisette Noisette Butter

Butter

(Nutty)

, , |
Noisette
Meuiére
(Prue Leith: 190)

Main Course

3681

(Noble Dishes)”

(European Culinary Vol.1

23)

Roasted  Chix“

recognition ~ (
MardiGras

“MardiGras



180 ()

Seafood and Wild Rice Chowder

wild rice:-

(Loukie Werle &Jill Cox: 176)
Chowder:-

Chaudiére
CaldariaC

Chow

. 136)

382
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- Pear

- Peach

- Plum

- Grape

- Tangerine
-Tasmanian Cheddar
- Blue Tasmanian
True

Lunch/ Dinner/ Supper

Pear:- (Pyrus Communis)

(pie)

(sherbet)
(Loukie Werle &Jill Cox: 139-141)
Peach(Pmnus  Persica):-

Flat - Director:-

Spring Belle:-
Royal Gem:-

(Loukie Werle& Jill Cox:152)
Plum(Prunes):-

pies pudding Early Laxton
Brogdale
(Loukie
Werle &Jill Cox: 153)
Tanaerine(Citrus Reticulata):-
mamalade

(Loukie Werle &
Jill Cox: 142)

383

Cheese/ Fruits

Mavtao Blue

Maytag Diary Farm”
Goat Vermont

Vermont Tasmanian Blue
Tasmania
(
. 20)



384

181( )

GrapeCVilis  Vinifera):-

Brand
(A.0.C)B
saltanas, currants  raisins
() “appellation
(Muscatels) dorigine” )y "' )
(Loukie Werle & Jill Cox:163)
Tasmanian Cheddar:-
Blue Tasmanian True
Tasmanian
68
200 (Ascribed Status)
475,000  (26%
18,054,000 )
Pear/ Peach/ Plum
[Grape  Tangerine (
1803 )
(Abel  Jansz
Tasman) 1642 : e

{(Van Diemens Land)
Blug Tasmanian True
Tasmanian Cheddar:-
Tasmania



385

182 Lunch/Dinner/Supper Snack
- Mixed Nuts in Ramekin Smith’s brand Brand name
- Mixed Nut
- Chips Smith’s Brand (www.smithdiarv.com) ( )
183 Lunch/ Dinner/ Supper Main Course
- BBQ Short Ribs with (Broiled.
Robinson’s BBQ Sauce Roaste, Grilled) ( 39,56 )
- Golden Sesame BBQ Short Ribs:- |
Chicken with Citrus ROISLES
“Award Winnnig Barbecue Robinson’s
Sallce Sauce” Charlie Robinson
- Pirate’s New England
Clam Chowder . Shrimp 200 14 (
& Scallop Filet
Mignon
(www.rib1.com)
(Oriental stive)
- Golden Sesame ( )
2
(Citrus) (United

Airline's Menu Matrix: 01/03/1998)


http://www.smithdiarv.com
http://www.rib1.com

184 Lunch/ Dinner/ Supper
- Tasmanian Biscuit:-
Cheddar Biscuit

- Amott’s Bisquit

( : 136)
Amott's:-

(www.arnotts.com)

386

Cheese Tray

Tasmanian
Cheddar

“appellation d’origine”)

(Ascribed
Status)


http://www.arnotts.com

185

Eli’s Original
Chesscake

Pavlova . Merinque
Shell Passion Fruit

Sauce

- Godiva Chocolate

Lunch/Dinner/Supper Dessert

0 AS,

Pavlova . Meringue Shell
Pavlova  Whipped Cream name
Kiwta shaving Hi's
Meringue
Go.diva
meringue
Gasparini
Meiringen (
)
“ arzynka' chef
Stanislas 1 Leszczyliski

Marie

(Marie Antoinette)
meringue
Trainon
19 meringue
Caréme
(piping bag)
meringue 3
1. Meringue ordinaire
2. Meringue italienne
3. Meringue cuite or sur le feu
Passion Fruit Sauce:- ( )
Godiva:-
( 176)

387

Brand
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186 Lunch/ Dinner/ Supper First Course
- Jicama and Jicama:-
Vegetable Salad with ~ Pachyrhizuserosus Yam
Mayerling Ol and Bean Sweet Turnip
Vinegar
- Salad Combo o if
- Baby Shrimp Salad (Loukde Werle &l Cox: 371) Brand name
Mayerling Oil
- Salad Cambo:-

(Mr.  Engebretsen
Division  President of Gate
Gourmet Asia & Pacific Region,

)



187

- Savory Glazed
Chicken & Sausage
Pizza

- Chilled Beef
Wellington with
Vegetable Salad

- Chicken
Savoury Mushroom
Rice

- Cheese Ravioli
Matricana Sauce

Lunch/ Dinner/ Supper

Savotv Glazed Chicken
Savory:-

(Herb) I (P
Glazed

sausage pizza

richa:186%

Pizza:-
(Purée), Cheese
Parmesan Mozzarella/
Pizza
( Artichoke, ,
D ,Capers )
" Pizza ’
a la pizziola
1

Chops (Prue Leith: 966)

(Pasta) , Pork

Chicken . Savourv Mushroom Rice

Chicken a la kiev:-

14)
Savoury Mushroom Rice

(CTRG :

(CTR6:125)

Main Course

Brandname

(Prue

:250-251 )

389

Pizza

Leith:

966)
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- Cookie Anzac
Biscuits .
Wattle Seeds

(Jean Baudrillard)

Lunch/ Dinner/ Supper

Anzac:- Cookies & Biscuits

“Down under Biscuit"

Anzac
(Anzac Troop)

Morton Kate Baxte
Anzac Cookie

(www.anzac.com)
Cookie:-

r

Biscuit

1
Anzac
2

Clive

390

Dessert

(
United Airline * In-flight Handbook

1806 )

Brandname

( )
Cookies & Biscuits

“Down under Biscuit” (

) ,

(Use- Value)


http://www.anzac.com

301

( ' )
(luxury)?
Concept
Chef
1 1 1 l 1
(Social
Consumption)
( ited Airline)
Create
Brand Name
Classic 1
Cooking Term Ragout
1642 Fudge
1Diet Coke
(Low-Fat)
(Luxury/ Brandname), classic/ /
(Classically/Moderness/Postmodern), (Social

Comsumption/Culture Consumption)
Concept
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