E AR GEL HOSPITAL & HEALTH CENTER

A Lutheran- Affiliated Centér of Caring & Excellence

MENU




To Our Patient

Welcome to Emanuel Hospital & Health Center. We're proud to offer you this
restaurant style menu for your dining enjoyment. Our menus have been designed to
provide a variety of choices for all diets. Some items may not appear on some spe-
cial diet order sheets. The dietary representative who picks up your order form
can answer questions for you. :

We hope your stay is pleasant and wish you a speedy recovery. If you have any
special requests or suggestions, please call one of our diet clerks at ext. 4184,

How To Order

This is your personal menu to be kept in your room during your hospital stay
and take with you when you leave.

Each day you will receive a "menu order form" on your lunch tray. To order
your dinner today, breakfast and lunch tomorrow; simply circle the items desired
on your menu order form. The form will be collected by a member of the Food &
Nutrition staff or volunteer. LEAVE FORM IN ROOM - DO NOT SEND IT BACK ON
TRAY.
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Our professional staff would like to recommend our "Healthy Heart" ¥ menu
selections. We have chosen to highlighi these food items because they are low in
cholesterol, fat and sodium. We also use reduced-calorie salad dressings and corn-
oil margarine for all patient meals. Combine these choices with low-fat milk for
YOUR "Healthy Heart"!

Guest Trays Available

If a family member or friend would like to join you for a meal, we will be happy to serve a guest tray in
your room. Please call extension 4184 to order. A food service employee will come to your room to take
your order. You may use your personal charge card or cash.

Breakfast

STARTERS
JUICES FRUITS BREADS CEREALS
¥YOrange Juice YApplesauce YEnglish Muffin ¥Oatmeal |
YApple Juice ¥Banana 1/2 Bagel/Cream Cheese ¥Cream of Wheat
YTomato Juice ¥YPrunes French Crumb Cake ¥Cornflakes
YPrune Juice ¥YGrapefruit ¥Bran Muffin YCheerios
Sections Cinnamon Roll Granola Cereal
YRaisin Bran
¥Rice Krispies
BREAKFAST SPECIALS

Sunday ¢ Eggs Benedict
Poached egg and Canadian-
style bacon on a toasted
English muffin, topped with
Hollandaise sauce.

Monday ¢ Spanish Omelette
Our Spanish sauce is scratch-
made from fresh tomatoes,
green pepper and onions,
folded in a two-egg omelette.

Tuesday ° Old Joe's Special

An original from San Francisco.

Sautéed spinach, ground beef,
and onions blended with eggs.
Accompanied by sour cream,

Wednesday
Ham and Cheese Omelette
Julienne strips of sautéed ham
and grated Cheddar cheese
nestled in a two-egg omelette.

Thursday ¢ French Toast
Fresh Texas-style bread,
battered and grilled
to a golden brown.

Friday
Mushroom and Cheese Omelette
A delicate two-egg omelette
filled with fresh Oregon

mushrooms and Cheddar cheese.

Saturday ¢ Egg McManuel
A new favorite; Canadian bacon, fried egg and melted cheese
nestled in a toasted English muffin.

Traditionally used
in all bean dishes to increase
flavor and make them more

digestible. Also served with
trout and pork dishes.

Chopped & sprinkled over almost every savory dish

you can think of. Chewed after eating /7 )

garlic, parsley will remove the smell.

Lemon thyme is good

g Q% with fisfh or fruit dishes, and may be used
Z45 ¥ dryin a potpourr. Also a reasonable

Three golden pancakes served hot from
the griddle with maple syrup.

astringent.
Scrambled Eggs Iy e
Light and fluffy eggs scrambled Fried Egg Hash Browns
without added seasoning. Poached Egg Bacon _
Pancakes YFruit Yogurt Turkey Canadian
¥Lo Cholesterol Bacon

Egg Substitute-Scramble




Lunch & Dinner

All entrees served with appropriate accompaniment.

SANDWICH BAR

¥Sourdough Bread
¥Tuna Salad
Turkey Pastrami
YTurkey
Peanut Butter/Jelly
Sandwiches served

appropriate accompaniment.

STARTERS
FROM THE GRILL
¥Tomato Juice 1 YVegetable Beef Soup Hamburger or Cheeseburger y
Bread Potato Salad i Cream of Tomato Soup Hot Dog
:\};yhel réaai ¥Garden Salad ¥Chicken Noodle Soup Grilled Cheese Sandwich
ogre; 3 s with Dressing Consommé 'é _ French Fries

Roast Beef - } g ? The principal use of the bay leaf is culinary. Especially
Egg Salad (Garkee . Except when boiled, ! ' "g

with

LUNCH SPECIALS

vSunday * Rock Cornish Game Hen Wednesday ¢ Tortellini Bolognese
Tender game hens stuffe:d with a Bite-size tortellini shells stuffed
blend of long grain and wild rice and with a blend of ricotta and romano
baked to a golden brown with our cheese, lightly sautéed and topped
special honey glaze. with our homestyle meat sauce.
YMonday * Fettucini Primavera Thursday * Garden Quiche
Fettucini pasta, zucchini, mushrooms, Freshly baked tart of broccoli,
spinach, and green onions tossed mushrooms, onions, cheese,

in an Italian Parmesan cream
sauce- a classic treat!

Tuesday ® Turkey Tettrazini

Spaghetti, turkey, mozzarella cheese, scallops, and cod sautéed with

mushrooms, and herbs tossed
with a creamy bechamel sauce
and baked in casserole.

Saturday ° Lasagna Marinara

A combination of mozzarella,

and semolina pasta topped with a zesty Italian tomato sauce.

and herbs in a flaky pie crust.

¥YFriday ® Seafood Newburg
A perfect combination of shrimp,

mushrooms and baked in our sherry

cream sauce. Served on a bed of
steamed rice.

Cheddar, and ricotta cheese, mushrooms

This herb makes a good tea ¢ the fragrant oil extracted
from the leaves is used in perfumes, shampoos & other cosmetics.

ENTREES

¥YFresh Fish

¥Chicken: Broiled and baked with supreme sauce.

¥Cottage Cheese & Fruit Plate
Macaroni/Cheese AuGratin
French Dip Sandwich
¥Vegetable Stir Fry
¥Chef's Salad

of the Day: Chef's Choice

garlic is strong and to be used with
discretion in cooking. It is particularly
used in combination with parsley, with

which it has a great affinity. Sunday ¢ Swedish Meatballs

e vod with tomatoes and Italian dishes.
N

DINNER SPECIALS

A blend of beef, veal and
pork delicately seasoned and
braised in a mushroom gravy.
Served with parsley
buttered noodles.

Monday ® Prime Rib of Beef
Carefully roasted to maintain
flavor and moisture. Served
traditionally with a baked potato,
sour cream and au jus.

¥YTuesday * Filet of Salmon
An Oregon Favorite! We char-
broil our salmon, then baste it
with lemon and wine.
Finished with our special herb
butter. Accompanied by
steamed red potatoes.

Thursday * Roast Pork Loin Espagiiole

Saturday * New York Steak
Premium aged New York steak charbroiled for your satisfaction and crowned
with a mushroom cap. Accompanied by a baked potato and sour cream.

Wine available with Physician’'s order.

Wednesday ® Chicken Teriyaki
Boneless breast of chicken
‘marinated with fresh ginger,
garlic, orange juice and soy
sauce. Served with Oriental-
style fried rice.

A lean roast of boneless pork
delicately roasted and laced with
our rich brown sauce. Served
with a duchess-style potato,

Friday ¢ Veal Marsala
Tender morsels of veal in a
delicious Marsala wine sauce
with sautéed mushrooms,
onions and herbs.
Served with tender egg noodles.

W— Cooked or raw, tarragon is excellent E:"‘ The roots of caraway can be

with chicken or fish. ‘The leaves are used in boiled and eaten as a-vegetable, while the
tarragon vinegar. ‘Excessive use of the fierb can produce a tender young leaves add a refreshing taste to
slightly bitter flavor. salads ¢ soup.
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¥Seasonal Fresh Fruit Ice Cream
¥Canned Fruit in Juice ¥Sherbet
Vanilla Pudding Custard
Cookie ¥Gelatin
Dessert of the Day
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