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INQUIRY DATE

100, JUN 2,

TO DATE, THIS MANY PEOPLE HAVE REQUESTED THIS SAME DATA

64 19

ESCALCPE OF VEAL CORPON BLEU...THE BERLIN HILTON, WEST BRERLIN

FOUR SERVINGS -- PLACE 8

VEAL SCALLOPS CUT FROM THE LEG BETWEEN

SHEETS OF WAXED PAPER AND POUND THIN WITH FLAT SIDE OF A RUTCHER
KNTIFE. TOP FOUR SLICES WITH A SLICE OF SWISS.CHEESE ON EACH,

THFN A S1TCF WESTPHALTAN

HAM ON EACH OF THE SIX CHEESE SLICES.

SECURE WITH TOOTHPICKS. COVER WITH REMAINING FOUR SLICES OF VEAL
SCALLOPE. MEANWHILE, BRCIL 2 POUNDS POTATOES AND PEEL THEM, MASH
WEll AND SEASON WITH SALT. SHAPE THEM INTO FOUR PATTIES AND BRROWN

ON BOTH SIDES IN BUTTER.

PAN FRY THE STUFFED VEAL SCALLOPS UNTIL

BROWN IN BUITER OR OIL AND PLACE ON THE POTATO PATTIES. HEAT
LITTLE BUTTER UNTIL IT IS HAZELNUT BROWN AND POUR OVER THE MEAT.

This answer to your request for
a world famous Hilton recipe
was printed on a Western Union
Model 28 Teletype machine
linked to an NCR 315 Computer.

Your inquiry of the NCR 315 Computer demonstrated how data can be electronically
stored for ready reference and can be retrieved as needed. In many businesses today,
data is read into a computer as business transactions occur. The data is then elec-
tronically sorted and combined with other related data, and stored on CRAM (Card
Random Access Memory) files. In this way machines talk to machines . . . and manage-
ment has up-to-the-minute information about its business at its finger-tips at all times.

THE NATIONAL CASH REGISTER COMPANY, DAYTON 9, OHIO

This recipe from the Hilton International Cookbook (copy-
right 1960 by Prentice-Hall, Inc.) is provided through the

cooperation of Hilton Hotels Corporation and Prentice-Hall.



