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INGREDIENTS
GARBANIOS, SALT, SUGAR, WATER

Gorbanzes, o delicotely flavored legume,
ore grawn in California and hove besn
tinge planted by early setflers. They have
bewn asbeemed for centuries by the peoples
in mamy countrins far thair protein and
othar distary values.

DIRECTIONS

May be served hot or cold. Deliciows in
salady, rondwiches, ond o voriety of hat
dithei— e mciper an Fhis lobel

Pocked by

LOMA LINDA FOOD COMPANY

Arfington, Colifcrnia * M1, Yernon, Ohio
QUALITY FODDS SINCE 1906
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arbanzos

A Good Source of Protein

MNET WT. 1 LB, 4 OZ.

RECIPES

GARBANIOS IN SALADS

Lema Lindo Gerbanzes odd o tosteful
oppeal to salods. Especially goed in
tassed green solods. Add desired omount
o thay come from she can (droined) or
chilll and blend with greans. Sarve with
your favorite dressing.

SANDWICH DELUXE

Maik 1V7 Cupe droined lomo Lindo
Garbanzos. Add Y Cup chopped celery,
2 chopped hord-boiled eggs or 3 thap.
chopped alives. Blend in mayonnoite 1o
moke requined cosniency and seeian
fo taste. Mokes & to 8 sondwiches,
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GARBANZIO LOAF

Grind throwgh feod chopper or mash
2% Cups of Loma linda Gorbanzos
[droined]. Soule 1 medivm chopped
enien and 5 Cup chopped celery in
2 thip. ofl. Then add @ thip. tomato
tovce and 3 Cup foosted bread
crumbs. If desired, may mix in 2
beaten eggs and ¥ Cup Gorbanzo
liguid. Put in well ailed cossercle
dish. Sprinkle with % Cup loosted
bread crumbs blended with 1 tsp. il
and put on lop of cassercle. Boke 30
to 40 minutes of 350°. Serve with
your faverie J8uee &F gravy.




