




JENNIE GROSSINGER 
HAS A FINGER 
IN EL AL’S PIE.

In our chopped liver, too. And almond torts.
Also the beef roulade. And coq au vin. Likewise our 

chow mein. And the potato knishes, of course.
Why Jennie Grossinger? Why did we ask her to give 

us her recipes, to suggest menus, to tell us how dishes 
should be prepared, how food should be served?

Some question. If you’d ever been to Grossinger’s, 
you wouldn’t ask.

When it comes to food, Grossinger’s is only the best. 
Jennie Grossinger made it that way. And the way she 
made Grossinger’s, she’s making El Al.

Take Wednesday's dinner, for an example, on Flight 
242 from New York to Paris. It could go like this:

Chopped eggplant y garni. Chicken paprikash with po- 
tato kngel. Endive salad. /Ipple turnover.

Over a meal like this you could linger long and lov- 
ingly . . . and find yourself in Paris before you’ve fin­

ished. (What do je t engines know from good eating?)
If that should happen, get a napkin from the stew- 

ardess. What you can’t finish, you can take with you.
Fine and dandy. But suppose you take off after din- 

ner, then what? Then have a late snack. A nice corned 
beef sandwich. Or pastrami, maybe. (Standard equip- 
ment on every El Al flight.)

Breakfast? Lox and bagel —what else? (No other air- 
line can make this claim.)

Does this give you a fair idea of what your appetite 
is up against when you travel with us?

Not quite. Even now Jennie Grossinger is 
cooking up a few tasty surprises for you.
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