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EXECUTIVE CHEF EDMOND JOHNSEN
Broadmoor Hotel
COLORADO’S CHEF OF DIGNITY

Menu du coin de Savoie
au Broadmoor

Vol au Vent de Riz de Veau
a la Mode d’Hermy

Filet de Truite Saute Grenobloise

Choix
Coqg au Vin Marnazienne
ou
Omelet de la Savoyarde
Pomme de terre Chamonix

Salad Boston Bibb
avec Coeur de Palmier

Gateauw Nicole Hassler
avec assortiments

Fromages

Cafe
Le 4 Mars 1965
Choix
Tavel-Grand Vin Rose
Pouilly Fuisse
Beaujolaise Superieur

Galeau Nicole Hassler — Edmond Johnsen

CHAMPIONS MEET

Chef Edmond C. Johnsen's face shows a moment of personal pride as he presents his own special cake to
Miss Nicole Hassler in honor of her participation in the 1965 World Figure Skating Championship. Both have a
common ingredient, they come from the same County, Chamonix Haute Savoic, France. It seems only proper

that both should meet as champions. (Cake recipe on page 19—Culinary Gleaning.)
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