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Heinz introduce 4 new Gourmet Soups
NEW BUTTERED VEGETABLE SOUP
Something new in a soup that will please
every Gourmet.
Heinz Buttered Vegetable Soup has the natural
taste that comes from choice, dew-fresh
vegetables, carefully prepared in a rich
creamy stock.
Let your family enjoy this tastiest ever
vegetable soup.
Its been carefully prepared to an exclusive
recipe—a true Gourmet's delight.

SoupGourmet

VEGETABLE

NEW SLICED BUTTON MUSHROOM SOUP
Specially created by Heinz for the connoisseur.
Succulent, young button mushrooms, carefully
sliced then gently simmered in a rich creamy
stock to retain their delicate flavour and aroma,
makes this a true Gourmet soup. Enjoy the
palate-stimulating flavour of this creamiest
tastiest-ever mushroom soup.

Gourmet
SLICED BUTTON

MUSHROOM

NEW MILD DUTCH CURRY SOUP

A new Gourmet taste from Heinz. Prime tender
beef, long grained rice and garden fresh
vegetables, gently flavoured with mild Dutch
curry.

This hearty and delicious soup is made to an
exclusive Gourmet recipe.
Serve some soon to those who appreciate a rich
beef soup, flavoured with a touch of curry.

SoupGourmet

DUTCH CURRY

Gourmet Soup
OLD COLONIAL

STOCK POT

NEW OLD COLONIAL STOCK POT SOUP

A full-bodied tempting new Gourmet soup
from Heinz. Chock full of tender lamb, fresh
young vegetables, barley and long grain rice.
Gourmet Old Colonial Stock Pot is rich, tasty
and nourishing.
Made to an exclusive-to-Heinz recipe, this is
just the soup to satisfy all lovers of fine foods.

Other

Gourmet

Soups

NEW GREEN SPLIT PEA SOUP
A warm and hearty soup—and a true
family favourite. Made from the
finest green split peas, carefully
selected fresh vegetables and garnished
with succulent smoked ham, it could
not be tastier or more nourishing.
Enjoy this tastiest ever green split
pea soup. It will tempt even the most
discerning Gourmet.

NEW CREAM OF CHICKEN SOUP
Rich and creamy without equal. Heinz
Cream of Chicken contains juicy
chunks of prime country chicken
and fresh cream. Carefully prepared
to an exclusive recipe, Heinz
Cream of Chicken is a rich soup that
will delight any Gourmet. Serve
it often to those who appreciate
something better in soups.

NEW COUNTRY STYLE CHICKEN
SOUP

Heinz Country Style Chicken is a soup
that any Chef would
serve. Made from a delicious ChicKen
Broth and possessing generous slices
of plump country-reared chicken
together with rich noodles and selectea
garden fresh vegetables. It
be tastier—a true Gourmet s delight.

NEW FILLET BEEF SOUP
A fine, full-bodied soup made from
the choicest cuts of fillet beef
richly garnished with the freshest
garden vegetables and laced with old
fashioned pearl barley. .
Heinz Fillet Beef Soup is a nourishing,
full-flavoured and hearty soup. Its
rich, beef taste will appeal to any
Gourmet.

NEW COUNTRY STYLE TURKEY
SOUP

Carefully sliced pieces of P^ttip,
Tender turkeys, garden fresh
and golden egg noodles, and carefully
nrepared to a special Heinz r^ipe
makes Heinz Country Style Turkey
a soup to delight any -For
added distinction, Heinz garnish this
superb soup with fresh parsley.



Suggested Menu

Soup:
Heinz

Country Style Turkey Soup

Main Course: Savory Beef Rolls
Creamed Potatoes

Buttered Peas

Dessert:

Wine;

Baked Apple Dumplings and
Cream

McWilliam's

Private Bin 14 Burgundy

McWILLIAM'S private bin 14 BURGUNDY
Mude from a blend of Hermitage and Grenache
^apes g^rown m the Riverina District of New South

is fnll delicate aroma of the fruit,lull bodied and has a soft round palate. Serve at
room temperature.

HEINZ CONDENSED GOURMET SOUP

BUTTERED VEGETABLE—15ioz.

SAVORY BEEF ROLLS

Using 2; lb. good stewing steak, cut into
pieces about 2'z inches by 7 inches. Spread
one side of each piece with a little made
mustard. Season with salt and pepper.
Peel 3 young carrots and cut into lengths.
Roll a piece of steak around each carrot
and secure with a toothpick. Lightly dust
each roll with Hour. Heat 1 i tablespoons
oil in a pan and brown the roils on all
sides. Lift out and place in a saucepam
Add the contents of a can of HblNZ
GOURMET BUTTERED VEGETABLE
SOUP and half a cup of water. Cover and
simmer for 2 hours, or until the meat is
lender. A few tablespoons of sherry may
be added just before serving.

Serves 6 to 8.

PERSONAL NOTES



Suggested Menu

Soup: Heinz
Old Colonial Stockpot Soup

Main Course* i• Chicken with Burgundy
Green Peas Potato Croquettes

Dessert:

Wine:

Ice Cream with Chocolate Sauce

McWilliam's
Private Bin 91 White Burgundy

u

to

pr,v.^

W.!' is m.H
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HEINZ CONDENSED GOURMET SOUP

COUNTRY STYLE CHICKEN—15ioz.

CHICKEN WITH BURGUNDY
Cut a large roasting chicken into serving
pieces. Remove any fat from 3 oz. pork
and cut it into thin slices. Heat 2 oz.
butter in a pan and fry the pork until it
colours on all sides. Lift out of Ihe pan
and fry the chicken pieces until brown.
Lift out. To the pan add another dessert
spoon of butter and stir into it two leve
tablespoons of plain flour. Coo un i
smooth. Add the contents of a can of
HEINZ GOURMET COUNTRY STYLE
CHICKEN SOUP and a half can ot
water. Stir until the mixture boils and
thickens. Return the pork and chicken
to the pan and add four oz. of fresh mush-
rooms, and a clove ot garl.c, crushed
Now add half cup Burgundy and six
chopped shallots. Cover and simmer until
the chicken is tender. About 1 hour.

Serves 6.

PERSONAL NOTES



Suggested Menu

Heinz

Cream of Chicken Soup

Main Course. Veal Marengo with Toasted
Garlic Bread

Tossed French Salad

Dessert:

Wine:

Cassata

McWilliam's
Private Bin 76 Riesling

This svlne RIESLING

ferm/ technique of"
win and this h-, ,'^Ptitrolled temperaturethe delicate aroL i" the

chMed.^

10

HEINZ CONDENSED GOURMET SOUP

COUNTRY STYLE TURKEY—ISioz.

VEAL MARENGO

Heat li tablespoons oil in a pan and
quickly fry U lb. lean veal which has
been cut into cubes. Remove from the
pan. Add 1 small onion peeled and chop
ped and cook until brown. Stir m 4
teaspoons plain flour, cook I "^'"^tite, t en
add the contents of a I5i oz.
GOURMET COUNTRY STYLE TUR
KEY SOUP and i cup white wine. Sti
until boiling, then add 4 medium toma
toes, peeled and chopped and 1 small can
buttered mushrooms. Replace the veal m
the pan, cover and simmer i hour until
the meat is fork tender. Adjust the season
ings. Ten minutes before serving, add 1
cup of frozen peas. Sprinkle with c °PP
parsley and surround with triangles ot
toasted garlic bread.

Serves 6.

f
PERSONAL NOTES

11



Suggested Menu

Soup: Heinz

Buttered Vegetable Soup

Main Course: chicken Cream Casserole
Grilled Bacon

Green Peas Jacket Potatoes

Dessert:

Wine:

Orange Delicious Pudding

McWilliam's Mount Pleasant
Vintage Riesling

' distinctive

has developed
dSS crisnnp ^he same time hasbalance, strvrchme? ^

12

HEINZ CONDENSED GOURMET SOUP

CREAM OF CHICKEN—15^oz.

CHICKEN CREME CASSEROLE
Cut 1 boiling fowl into neat serving
pieces. Coat the pieces in seasoned flour
and brown on all sides in a little heated
butter. Lift out and place in a casserole.
Saute i cup chopped onion or shall^ot in
butter remaining in the pan and add o
the casserole. Sprinkle with i teaspoon
mixed herbs and a little salt and pepper.
Add 4 medium carrots cut '^ngihwise into
quarters. Pour over I can (15']oz.) Hbl
CREAM OF CHICKEN SOUP. Cover
and cook in a moderate oven for about li
hours until tender. Stir in i cup canned
evaporated milk or cream and heat wiin-
out boiling. Sprinkle with 1 dessertspoon
chopped parsley and serve with grilled
bacon rolls.

Serves 4-6.

personal notes

13



Suggested Menu

Heinz

Sliced Button Mushroom Soup

Main Course* c <->
Sour Cream Beef
Minted New Potatoes
Green Peas

Dessert:

Wine:

Strawberry Shortcake

McWilliam's
Private Bin 35 Claret

bin 35 CLARET

controlled irt- New ^'"^y^rds in
f.^'^hniqueV
^'aret style" Produce or pruning

''Plicate bufat "fin: i! ' 'ne fruit same timeServe atro'o a firm tannin
temperature.

14

HEINZ CONDENSED GOURMET SOUP

FILLET BEEF—l5ioz.

SOUR CREAM BEEF

Cut 2 lb. fillet beef into long thin strips.
Combine 1 dessertspoon flour with i
teaspoon each of garlic salt and freshly
ground black pepper, i teaspoon each of
mustard, salt, curry powder and papriK. .
Add the beef to this mixture and coat
each of the pieces. Melt a little butter
a pan and quickly fry the meal until
brown on all sides. Remove from the pan.
Add a little more butter to the pan and
fry the sliced onion for about 3 f^nu^_
Add to the pan 1 can (l5ioz.)
FILLET BEEF soup and I soup can
water and stir until boiling.
and stir in i cup cream. 1 ^'^blespoon
lemon juice and I tablespoon brandy
which have been combined. Heat just
below boiling point and serve immedi
ately.

Serves 6.

personal notes

15
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Suggested Menu

Heinz

Country Style Chicken Soup

Main Course: Pres.o Fritters
Grilled Tomato and Bacon

Dessert:

Wine:

Biscuits and Cheese

McWilliam's
Private Bin 66 Moselle

MOSELLE

'^harac?^-''^ ̂  fruity flavour.
Moselle qualities this wine has

hsh, salads and ni r suitable for
chilled. Serve

16

HEINZ CONDENSED GOURMET SOUP

GREEN SPLIT PEA—16oz.

PRESTO FRITTERS

Empty a can of HEINZ Green Split
Pea Soup on to a board and slice evenly
into 8 rounds, each about a quarter inc
thick. Beat an egg in a shallow dish and
add a quarter cup of milk to it. Spread
some breadcrumbs on a sheet of paper.
Taking one slice of the soup at ̂ .t'nte. dip
in the beaten egg and milk, drain lightly
and then completely cover with brea
crumbs. Firm the crumbs on with a large
knife, then deep fry in hot fat or oil
until a golden brown. Serve with roll oi
grilled bacon.

PERSONAL NOTES

17



Suggested Menu

Main Course:

Heinz

Buttered Vegetable Soup

Chicken Curry. Fluffy Rice
Curry Condiments

Dessert:

Wine:

Fruit Salad and Cream

McWilliam's
Private Bin 56 Lexia

BIN 56 LEXIA

Ution the ^as produced at
and this h was m fermen-
ful arom '^'P®''to retain- 55'F.Of the grape ""'he wine a very power-

oluiTie of fiavour ^ tremendous
^our. Serve chilled.

18

HEINZ CONDENSED GOURMET SOUP

MILD DUTCH CURRY—15ioz.

CURRIED CHICKEN

Melt 1 dessertspoon of butter m a sauce
pan and saute I small onion, chopped, -
stalks celery, diced, and 1 cup of chopped
apple until both the vegetables and the
apple are lender but not brown Add he
contents of a 15toz. can of HElNZ MILD
DUTCH CURRY SOUP. 1 cup milk and
i cup cream. Stir until the mixture boils.
Add 2 cups cooked chicken, reheat, adjust
the seasonings and serve with fres y
cooked rice.

Serves 4.

PERSONAL NOTES

19
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Suggested Menu

Soup:
Heinz

Green Split Pea Soup

Main Course: French Veal Stew
Scalloped Tomatoes

Dessert: Pineapple Flummery

McWilliam's
Private Bin 35 Claret

^^^hniques accomoani.H''^^ Here,■^'sret style" r^t Produce o special pruning

SSmfir.:

20

HEINZ CONDENSED GOURMET SOUP

OLD COLONIAL STOCK POT—ISioz.

FRENCH VEAL STEW
Combine i cup plain
and J teaspoon pepper. Cut 2 lb. fiHel
veal into i inch cubes and ro m flou
mixture. Brown veal m
oil. Add 1 can (15ioz.) HElNZ COL
ONIAL STOCK POT SOUP, i cup
sherry. 1 small onion stuck with a fe
cloves, 2 medium carrots cut m
pieces and 1 clove crushed 8^^ f °
Ind simmer about li hours
In a small basin, beat 2 egg ^on
tablespoon lemon juice and 1 dessertsp
cream Stir into the veal and heat without
boiling. Serve over nee.

Makes 6-8 serves.

personal notes

21



Suggested Menu

Heinz

Fillet Beef Soup

Main Course, ciub Chicken Casserole
Buttered Peas. Carrot Straws

Dessert:

Wine:

Chocolate Ice Cream Cake

McWilliam's
Private Bin 14 Burgundy

"apes ' of H BURGUNDY
has the delicafe'"""b°<lied and has a soft r "P"" °f 'he fruit,

fe,;°peea7:re

22

HEINZ CONDENSED GOURMET SOUP

SLICED BUTTON MUSHROOM—iSioz.

CLUB CHICKEN CASSEROLE
Melt 1 tablespoon butler in a pan and
stir in 1 tablespoon ^ JJT
iiTP Add i can (151oz.) HEINZ GOUR
MET SLICED BUTTON MUSHROOM
SOUP and i cup milk and sur until
mixture boils and thickens Add to this
2! cups diced eooked chicken, 1/3 cup
c oppL green pepper, 1/3 cup d d
celery, 1 leaspoon salt and a P'"^h
pepper. Have ready 3 cups "oked rice
and place half in the bottom of a grease
casserole. Add half the mushroom-chicken
niixlure, top ivith r=maming rice an
then remainder of the =b.ck=n. Cover and
bake in a moderate oven for 3°
If liked, top with i cup slivered toasted
almonds.

Serves o.

PERSONAL NOTES

23
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Heinz Condensed Tomato Soup
Heinz Dandenong factory is located nearest those areas in Australia
w ere soil and climate combine to produce tomatoes possessing the
nest possible flavour, colour and texture. Heinz tomatoes are grown

hv u and during the growing, are constantly inspected
frn> Officers to ensure that from seed to vine-ripened
'  Heinz rigid requirements.

is DlantpH^^^^^ Galley, which is Heinz' main growing centre, acreage
sun-rinen ffiat throughout the season, mature fruit,
crates i Perfection, and transported quickly in ventilated
-rival It tllT'
enced Hpin carefully examined by expen
Heinz hicrh which does not conform to"2 ' ® is destroyed.
into stainlesrsw'iTflr^t processing, are then passed
to retain the Vi ^ instant cooking by a method designs

^"amin C content.

and body''b? H ^'''^austively checked for flavour, colour, aroma
Heinz belie
product is the fhf ''asearch confirms this, that the finished
bodied with a r" h ^®tip that it is possible to make, f^

carefui; ;t;r.^^^---'and possessing a true ripe tomato
produce ari annpf " selected spices and seasonings toappetising aroma and flavour.

In the past Heinz Tomato Soup has been available in the 4ioz.,
lOoz., and 16oz., sizes.

The Heinz Company is now pleased to announce the introduction
of a new 24oz. family size.

This new size is exclusive to Heinz, and offers the customers
definite saving as well as convenience of purchasing just one
can for a large family.

CONDENSED

tOMATO
SOUP

25

24
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Suggested Menu

Heinz

Cream of Asparagus Soup

Main Course: Round steak with Rice
Brussels Sprouts

Dessert:

Wine:

Spanish Cream and Apricots

McWilliam's
Lovedale Burgundy

CO

CO

^full-bodied, BURGUNDY
flavou?^ a' appealing bouquet

Lovedale BureunHv at barbecues.
y at room temperature.

26

HEINZ CONDENSED SOUP

TOMATO—l6oz.

ROUND STEAK WITH RICE

Remove the surplus fat from li lb. round
steak and rub into it about 1 or 2 tab e-
spoons of seasoned flour. Heat 1 table
spoon of fat in a pan and brown the steak
on both sides. Lift out and place m a
casserole. Top the steak with 1 small green
pepper cut into strips, 2 onions, peeled
and sliced, 6 stuffed olives, sliced, and l
teaspoon of sugar. Pour over ^onten^
of a 160Z. can of HEINZ TOMATO
SOUP. Cover and bake in a
oven for about 2 hours or until the steak
is tender. Serve with freshly boiled nee.

Serves 4 or 5.

PERSONAL NOTES

27
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Suggested Menu

05

CD

Soup: Heinz
Country Style Turkey Soup

Mail! Course: Pork Chops a la Creole
Creamed Potatoes. Green Peas

Dessert:

Wine:

Chilled Baked Custard and
Pears

McWilliam's
Private Bin 25 Chablis

CO

to

" CHABLISM ^ loir
—4 f mostly heavy loam Th • where thefresh with a generous light and

aiia?v finish on flavour and anfl^^hties it did not receL^® To retain these
—'] bottled very youn(j"^c^°°^ ageing and was

' ^ ^ ^ chilled.
4^ =

to =
W = 28

HEINZ CONDENSED SOUP

TOMATO—lOoz.

PORK CHOPS A LA CREOLE
Remove the surplus fat and the rind from
4 shoulder pork chops. Dust them with a
little flour and fry until lightly c^ked
on both sides in a little oil or fat. Dram
and place in a casserole. In a basin com
bine the contents of a lOoz. can
HEINZ TOMATO SOUP, i soup can ot
water, 1 cup of chopped celery, 2 small
onions, chopped, and 1 green pepper,
chopped. PoSr over the chops. Cover and
bake in a moderate oven for about U
hours, or until the chops are tender.
Adjust the seasonings and serve
mashed potato and green peas.

Serves 4.

PERSONAL NOTES

29



Heinz Condensed Variety Soup
To Henry J. Heinz, who made the first of the 57 Varieties in the

family home near Pittsburgh, Pennsylvania, nearly 100 years ago,

there was one unchanging rule . . . use the finest ingredients and

prepare and cook them with the utmost care and skill.

Today in Australia, because Henry J. Heinz' important rule is
so carefully followed, each one of the wide range of Heinz Con
densed Soups offers the housewife that priceless ingredient called
quality.

For example, only prime boneless beef, lamb and mutton, and the
plumpest, tenderest young chickens and turkeys prepared under
the supervision of the Department of Primary Industry are used m

nz soups. While all vegetables are grown specifically for Heinz
under the close supervision of Heinz Field Officers who watch them

ully from planting time to harvesting . . . ensuring
fresh vegetables, cooked within hours of picking

Heinz soups.

Each Heinz soup ,s cooked to perfection to retain all the goodness

^  materials, painstakingly prepared by Heinz
.  ° know-how of an International House at

tueir command.

mlLT extensive programme of prod^icthas taken place. Each variety of Heinz soup was tested
^--pared with other competitive brands.

gar

only

nish

30

Today Heinz can rightfully claim that their soups offer the best

quality, taste, and value.

For your convenience four of the most popular varieties

Chicken Soup

Chicken Vegetable Broth

Pea with Ham Soup

Vegetable Soup

have now been introduced in the new 24oz. family size.

This size offers a definite saving as well as the convenience of
needing only one can for a large family.

CHICKEH' teETABl!' CHiCKEll'
lEGETABLE BROII SOUP SOUP sour

31



Suggested Menu

Heinz

Green Split Pea Soup

Course: Layered Salmon Casserole
Buttered Zucchini, Carrot

Straws

Dessert:

Wine:

Apricot Upside Down Cake and
Cream

McWilliam's
Lovedale Moselle

A  moselle
and flavour of the erVnt 'he full aroma
Lovedale Moselle is shSffi it was made.

It is a truly allS ̂ ^ell-balanced and
complements all foods At '^hle wine which"ous. At Its best when served chilled,

32

HEINZ CONDENSED SOUP

CREAM OF ASPARAGUS—15ioz.

LAYERED SALMON CASSEROLE

Melt I tablespoon butter in a saucepan
and add I tablespoon plain flour. Stir
until smooth, cook I minute then add the
contents of a 15ioz. can of HEINZ
CREAM OF ASPARAGUS SOUP. Stir
until the mixture boils and thickens. Now
add 8 oz. flaked salmon, 1 teaspoon chop
ped parsley and a squeeze of lemon juice.
Have ready 2 cups of freshly cooked rice.
Alternate layers of cooked rice and
salmon-asparagus mixture in a greased
casserole, the top layer should be the
salmon mixture. Sprinkle the top with
buttered breadcrumbs and bake in a mod
erate oven until the sauce bubbles and
the top browns.

Serves 4.

PERSONAL NOTES

33
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Suggested Menu

Heinz
Chicken Soup

Main Course; Chow Mein with Fried Noodles

Dessert: Banana Fritters and Ice Cream

Wine: McWilliam's
Sparkling Chateau-Gay

SPARKLING CHATEAU-GAY
special'glass-lmed^ tank fermentation infl avour are the result nf J^'Onounced aroma and
grape varieties grown of selectedNew South wif le™ chmed°"'"'='

34

HEINZ CONDENSED SOUP

BEEF BROTH WITH VEGETABLES—15ioz.

CHOW MEIN

Cut 1 lb. lean pork into thin strips and
fry at high heat in a little oil until well
browned, about 10 minutes. Remove from
the pan. Add another tablespoon of oil
and cook 3 cups bias cut celery, 1 cup
sliced onion and 1 cup sliced fresh mush
rooms for about 3 minutes, until tender-
crisp. stirring often. Blend together 2
tablespoons cornflour, i cup water, and i
cup soya sauce. Add to this 1 ^
HEINZ BEEF BROTH WITH Y^GE-
TABLES and 1 soup can water. Add to
the vegetables in the pan and stir until
boiling and thickened. Now add the meat.
1  lb. bean sprouts and 1 can (5oz.) water
chestnuts, drained. Cook together for
minutes. Serve over rice or noodles.

Serves 6.

PERSONAL NOTES
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Heinz

Pea Soup with Ham

Main Course: Xuna Casserole
Minted Peas. Baked Tomatoes

Dessert: chocolate Parfaits

Wine:
McWilliam's
Private Bin 86 Semillon

private bin 86 SEMILLON
the Riverina ^of
allowed to remain nn fh • South Wales were
ripe. Fermentation was became very

burgundy stJle^'kr^vfchiUed!"""
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HEINZ CONDENSED SOUP

CREAM OF CELERY—15ioz.

TUNA CASSEROLE

Melt I tablespoon of butter in a sauce
pan and saute 1 dessertspoon of chopped
green pepper and 1 dessertspoon of chop
ped onion until soft. Stir in 1 tablespoon
plain flour and i teaspoon paprika. Cook
1 minute. Add the contents of a 15ioz.
can of HEINZ CREAM OF CELERY
SOUP and i cup top milk or cream.
Drain and flake 2 cans (each 7 oz.) of
tuna and add to the mixture. Flavour with
a squeeze of lemon juice. Pour into a
greased casserole, lop with i cup buttered
breadcrumbs and bake in a moderate oven
until bubbly.

Serves 4.

•  i •• ijL-

PERSONAL NOTES
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Suggested Menu

Heinz
Cream of Mushroom Soup

Main Course: Veal Goulash with Poppy Seed
Noodles Green Beans

Dessert: Pudding

Wine: McWilliam's
Lovedale Claret

r

McWlLLlAM'S LOVEDALE CLARFT
afaVuri^wkh^'S"''red n,ea.s. Serve"Sl''Srreri'rroo!;i

temperature.
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HEINZ CONDENSED SOUP

CHICKEN SOUP—15ioz.

VEAL GOULASH

Cut li lb. veal cutlets into cubes. Heat
11 tablespoons of bacon drippings in a
pan and saute the veal with 1 large onion,
peeled and chopped, and I clove of garlic,
crushed, until tender and a golden brown.
Add the contents of a 15ioz. can of
HEINZ CHICKEN SOUP, i teaspoon
salt, a dash of pepper, i a soup can of
water and a dessertspoon of paprika. Stir
until boiling. Lower the heat and simmer
until the meat is lender. Adjust the sea
sonings and stir in 1 or 2 tablespoons of
fresh or sour cream. Stir and heat again
until heated through but not boiling. Serve
with plain or poppy seed noodles.

Serves 4 or 5.

¥
PERSONAJL NOTES
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Suggested Menu

Heinz

Cream of Oyster Soup

Main Course: chicken Teirazzini
Green Peas. Baked Tomato

Halves

Dessert: Strawberry Mousse

Wine:
McWilliam's
Private Bin 35 Claret

to

McWiLLIAM'S PRIVATE BIN 35 CLARET
picLd this wine were
the Riverim from our Hanwood Vineyards in
contrX^?rrio°;''"^^ South Wales Here,
techniques hdpr'to^n^°ir^^"'^^ special pruning
"claret stvle" I aL grapes which give a
full of flavour of ,1" . but at the same tfme

finish ?! ̂  and with a firm tanninhnish. Serve at room temperature.
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HEINZ CONDENSED SOUP

CHICKEN VEGETABLE BROTH—l5ioz.

CHICKEN TETRAZZINI

Melt 3 tablespoons butter in a pan and
stir in 2 tablespoons plain flour, cook 2
minutes. Add 1 can (15ioz.) HEINZ
CHICKEN VEGETABLE BROTH and
stir until boiling .and thickened. Remove
from the heat and stir in i cup cream
and 2 tablespoons sherry. Divide the
sauce in two and to one half add H cups
chopped cooked chicken, and to the other
half add i lb. macaroni, cooked, and i
lb. sauteed mushrooms. Place macaroni
mixture in a greased casserole and slight y
hollow out the centre. Place the chicken
mixture in the centre and sprinkle ̂ he top
with a little grated cheese. Bake at 375
degrees for about 20 minutes to heat
through and lightly brown the top.

Serves 4.

personal notes
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Suggested Menu

Heinz

Chicken Soup

Main Course: Lamb Ragout
Tossed French Salad

Dessert: Apple Pie and Cream

Wine:
McWilliam's
Lovedale Chablis

A  chablis
and fruity'flaTOii^ ^ fragrant bouquet

and QP ^P^c'ally good with white meatsand seafoods. Serve chilled.
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HEINZ CONDENSED SOUP

LAMB SHANK BROTH—l5ioz.

LAMB RAGOUT

In a heavy pan heat 1 tablespoon oil and
brown 2 lb. shoulder lamb chops that
have been trimmed of all fat, until brown
on both sides. Drain away any fat.
Sprinkle the chops with 1 crushed clove
garlic and 1 tablespoon plain flour, stir
ring until flour has been absorbed. Re
move from pan and place in a casserol^
To the pan add I can (15ioz.) HEINZ
LAMB SHANK BROTH, i soup can
water, 1 tablespoon tomato paste and stir
until boiling. Pour over the chops, cover
and bake in a moderate oven for 1 hour.
Add 2 dessertspoons dry sherry, 1 cup
cooked peas and 4 medium potatoes,
peeled and sliced. Cover and bake a
further 45 minutes until the vegetables
are tender. Just before serving sprinkle
with 1 dessertspoon chopped parsley.

Serves 6.

personal notes
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Suggested Menu

Soup:
Heinz

Chicken Vegetable Broth

Main Course; Yankee Tongues
Mashed Potatoes. Green Peas

Dessert: Passionfruit Spanish Cream

Wine:
McWiiliam's
Lovedale Burgundy

A  burgundy
and weli-rourided favour appealing bouquet
and cheese dishes Serv^. "i with barbecues

4^ 44

HEINZ CONDENSED SOUP

MINESTRONE—16oz.

YANKEE TONGUE

Soak 6 sheep's tongues in tepid water for
1 hour. Place in a pan, cover with water
and simmer for about 2 hours until len
der. Remove the skin, bones and any
gristle. Slice the tongues and place m a
greased casserole. Melt 1 tablespoon
butter in a pan and stir in 1 dessertspoon
plain flour, cook 1 minute. Add 1 can (
oz.) HEINZ MINESTRONE SOUP, i
cup tomato juice and 4 teaspoon
tershire sauce, stir until boiling and tmcK-
ened and pour over the tongues.
and bake in a slow oven for about 1 hour.

Serves 4.

personal notes
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Suggested Menu

Heinz

Chicken Vegetable Broth

Main Course: Biiochki
Baked Tomatoes. Scalloped

Potatoes

Dessert: Len,o„ Delicious Pudding

Wine:
McWilliam's
Private Bin 14 Burgundy

burgundy

'S full-bodied and has a fruit,

46

m

HEINZ GOURMET SOUP

CREAM OF MUSHROOM—15ioz.

BITOCHKI

Into I lb. finely minced steak mix i cup
soft white breadcrumbs, I teaspoon salt,
1  tablespoon chopped onion and enough
beaten egg to mix. Blend lightly, then take
portions and roll into small balls. Roll
each ball in more soft white breadcrumbs.
Heal a little fat in a pan and fry the meat
balls until lightly brown all over. Pour
away any surplus fat. Over the meatballs
pour the contents of a 15ioz. °
HEINZ CREAM OF MUSHROOM
SOUP which has been mixed with i soup
can of water. Cover and simmer for 15
minutes. Let stand for the flavour to im
prove, thin down the sauce with mi i
necessary, then reheat before serving.

Serves 3.

personal notes
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Suggested Menu
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Heinz
Cream of Mushroom Soup

Main Course: Curried Oyster and Crab Cas
serole

Dessert: Le„„„
Chiffon Pie

Wine: McWilliam's
Private Bin 56 Lexia

This is ^ EEXIA
srape variety known as made from theRobinvale Winery in

of flavour. Serve chm^^ volume
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HEINZ CONDENSED SOUP

CREAM OF OYSTER—15ioz.

CURRIED OYSTER AND CRAB
CASSEROLE

Take 3 cups of cooked rice and use to
line the bottom and sides of a greased
casserole. Melt 2 tablespoons butler m a
saucepan and add 1 medium onion, chop
ped and 1 clove garlic, crushed. Cook
until onion is soft but not brown. Stir in
2 level tablespoons plain flour, 2 level tea
spoons curry powder and a dash of cay
enne. Stir until smooth. Cook 1
Add 1 can (15ioz.) HEINZ CREAM OP
OYSTER SOUP and i cup milk or cream.
Stir until the mixture boils. Add 1 cup
flaked cooked or canned crab meat and a
squeeze of lemon juice. Pour "j®
lined dish and top with buttered br
crumbs or crushed potato chips, a
until bubbly. Serve with a lemon ano
parsley garnish.

Serves 6.

personal notes
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Soup:
Heinz

Pea Soup Royale

Main Course: Roast Duckling with Orange
Sauce

Baked Potatoes. Green Peas

Dessert:

Wine:

Ice Cream Cake with Caramel
Sauce

McWilliam's
Lovedale Claret

05

'h-

lls

H*

b3

Dry. CLARET
a favourite with most m choice red table wine is

meats. particularly

temperature.

50

HEINZ CONDENSED SOUP

PEA SOUP WITH HAM—l6oz.

PEA SOUP ROYALE

Blend 1 can (I6oz.) 'HEINZ PEA SOUP
WITH HAM, with 1 can (16oz.) HEINZ
CHICKEN SOUP, i soup can water and
i soup can milk. Stir over the heat until
boiling. Serve topped with fried croutons.
To make the croutons, cut stale bread
into i inch cubes. Melt a little butter in
a pan, add the bread cubes and toss until
they are cooked to a golden brown. Drain
on paper and serve with the soup.

■■ersonal notes
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Suggested Menu

Heinz

Cream of Mushroom Soup

Main Course: Savoury Sausages
French Beans. Mashed Potatoes

Dessert:

Wine:

Cold Pineapple Souffle

McWilliam's
Private Bin 14 Burgundy

graphs grown^- BURGUNDY
this wine ^'^erina Grenache

f""-bodied ,nd t ^ew South^"'1 a soft of the fruit.
'"O'" temperature at

52

heinz condensed soup

SCOTCH BROTH—16oz.

SAVOURY SAUSAGES

Place 12 sausages In tepid water and
simmer about 10 minutes. Drain. Place
6 rashers bacon in warm water and sim
mer about 5 minutes. Drain and cut each
rasher in two. Wrap each sausage in a
half rasher of bacon and fasten with a
toothpick. Fry until the bacon fat is clear
and the sausages lightly browned. Drain
well and place in a greased casserole.
Sprinkle with 1 teaspoon sugar and pour
over 1 tablespoon Worcestershire sauce,
1 can (16oz.) HEINZ SCOTCH BROTH
and i soup can water. Cover and bake m
a moderate oven for about 45 minutes.

Serves 6.

''ERSon
NOTES
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Suggested Menu

Heinz

Tomato Soup

Main Course: Sausages with Vegetable Sauce
Buttered Zucchini

Dessert:

Wine:

Chilled Baked Custard and

Peaches

McWilliam's
Private Bin 91 White Burgundy

McWILLIAM'S private bin 91 WHITE
BURGUNDY

WhL'^HermitTa'^' ^rape variety known as

54

heinz condensed soup

VEGETABLE—16oz.

SAUSAGES IN VEGETABLE SAUCE

Brown 8 pork or beef sausages in a little
hot fat, remove from the pan. Brown 1
medium onion, chopped, in the same pan,
then stir in 1 tablespoon plain flour until
smooth and cook 1 minute. Add I can
(16o2.) heinz vegetable SOUP, i
soup can water, I tablespoon vinegar and
i teaspoon Worcestershire sauce, stir until
boiling. Add 1 tablespoon chopped pars
ley and return the sausages to the pan.
Cover and cook gently for about 30
minutes.

Serves 4.

■"■^Rsonai notes

55



Suggested Menu

Heinz

Vegetable Soup

Main Course: Meatballs Supreme
Minted Green Peas

Dessert:

Wine:

Caramel Ice Cream and Vanilla

Wafers

McWilliam's

Lovedale Hock

McWILLIAM'S LOVEDALE HOCK
This crisp, white wine is medium-bodied, fresh and
delicate m bouquet and flavour. Made from Riesling
grapes grown on our Hanwood Vineyards in the
Riverina District of New South Wales. Serve chilled.

56

heinz condensed soup

VEGETABLE BEEF—l5ioz.

MEATBALLS SUPREME

Remove the crusts from 3 slices bread (i
inch thick), place in a basin and sprinkle
with i cup milk and beat until smooth.
Add 1 beaten egg. Mix in i lb. finely
minced beef, i lb. finely minced pork, It
tablespoons minced onion or shallot, li
tablespoons chopped parsley, i teaspoon
salt and i teaspoon pepper. Blend well
and form into small balls in seasoned
flour. Brown well on all sides in a little
heated oil. Remove from the par- Add to
the pan 2 tablespoons tomato paste, 1 can
(15ioz.) HEINZ VEGETABLE BEEF
SOUP, 1 soup can water and stir until
boiling. Add the meatballs, cover and sim
mer about 30 minutes. Stir in 2
spoons top milk, canned evaporated mi
or cream and heat just below boiling
point.

Serves 4-6.

""ERsonal NOTES
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Suggested Menu

Soup:
Heinz

Scotch Broth

Main Course: chicken Pie Supreme
Green Beans. Carrot Straws

Dessert: Pears and Chocolate Ice Cream

Wine: McWilliam's

Private Bin 46 Hock

McWILLlAM'S PRIVATE BIN 46 HOCK
To produce this wine great care was taken to ensure
that the Riesling grapes, grown in the Riverina District
of New South Wales, were picked at their optimum
maturity. This, coupled with the very cold tempera
ture of fermentation, has helped to make an excellent
hock style. It is light and delicate with a pronounced

fruity bouquet and a crisp finish. Serve chilled.
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heinz condensed soup

CREAM OF ASPARAGUS—lOoz.

CHICKEN PIE SUPREME

Remove skins from i lb. cooked pork
sausages and slice them thinly. Combine
with 1 cup chopped cooked chicken and
2 chopped tomatoes. Place I can (lOoz.)

CREAM OF ASPARAGUS
OUP in a basin and add I tablespoon

milk. Fold in the sausages, chicken and
tomato. Flavour with i teaspoon salt and
1 teaspoon pepper. Pour into a 9 inch
tart plate. Sift 2 oz. plain flour, 2 oz. self-
raising flour and a pinch of salt. Rub in
2 oz. margarine and mix to a firm dough
vvith a little cold water. Knead lightly and
ro 1 m cover the pie plate. Make a few

!  Blaze with milk. Bakeat 400 degrees for 30 to 40 minutes.

Serves 4-6.

"^XSONAL NOTES



Suggested Menu

Heinz

Chicken Soup

Main Course: veai Pot Pie
Macedoine of Vegetables
Baked Tomato Halves

Dessert:

Wine:

Pineapple Flummery

McWilliam's

Lovedale Riesling

McWILLIAM'S LOVEDALE RIESLING
A dry, white table wine of pale golden tint, with a
delicate flavour and bouquet. Lovedale Riesling is a
great favourite with seafoods, chicken and other white

meats. Serve chilled.

60

heinz condensed soup

BEEF BROTH WITH VEGETABLES—lOoz.

VEAL POT PIE

Place 1 can (lOoz.) HEINZ BEEF
BROTH WITH VEGETABLES in a
saucepan and add i soup can water. Add
to this, 3 medium potatoes peeled and
quartered, 1 crushed clove garlic and 1
crushed bay leaf, cover and simmer until
potatoes are tender. Stir in 2 teaspoons
chopped parsley and 3 or 4 cups diced
cooked veal. Add salt and pepper to taste.
Pour into a greased shallow casserole or
tart plate. Make 4 oz. short crust past^
and roll to fit the top. Make a few slits in
the top and glaze the pastry with milk.
Bake at 425 degrees for 10 minutes, re
duce the heat to 350 degrees and bake a
further 20 minutes.

Makes 6 serves.

m.
ONal Notes
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Suggested Menu
heinz condensed soup

CREAM OF CELERY—lOoz.

Heinz

Tomato Soup

Main Course: Meatballs with Indian Sauce
Green Peas

Orange Meringue Pudding

Wine:
McWilliam's
Private Bin 56 Lexia

ThistThghfd'j;'
grape variety knowiTas
our Robinvale Winery in produced at
tion the temperature was fermenta-
ihis has helped to retain in th ^nd
aroma of the grape as wen ^ Powerful

62

meatballs with INDIAN SAUCE
To make the meatballs, combine in a
btism li lb. minced steak, i cup fine
white breadcrumbs, 2 tablespoons milk,
1 egg, 1 teaspoon salt and I clove of
garlic, crushed. Mix, then take spoonsful
ot the mixture and shape into 30 balls,
r'ry m a little butler until brown all over.
Dram on paper. Now make the sauce,
"eat a cup of butter in the pan, add one

untn ""I chopped and cookmil soft but not brown. Stir in 1 dessert-
spoon curry powder and cook 1 minute.

^Trlic P'airt flour. 1 clove
?an contents of a 10 oz.
SOUP 1 CREAM OF CELERY
cayenn. ^ of
•I SOUP ^ boiling. Flavour with
baUs cn! T""
A^u^t 20 minutes,
fluffy rice. and serve with

Serves 4-5.

''ErsONal
'^OTES
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Suggested Menu

Heinz

Vegetable Beef Soup

Main Course: chicken Colombo
Fluffy Rice. Curry Condiments

Dessert: Jellied Peaches and Cream

Wine: McWilliam's

Private Bin 86 Semillon

McWILLIAM'S private bin 86 SEMILLON
To produce this wine the Semillon grapes grown in
the Riverina District of New South Wales were

riDe^'p remain on the vines until they became very
b natinn by " com-bmation of refrigeration and pressure which ha<;helped to give the wine a full bod'ied distinctwfwhi e

burgundy style. Serve chilled.

64

heinz CONDENSED SOUP

CHICKEN—lOoz.

CHICKEN COLOMBO

Peel and chop I onion and saute in 1 oz.
butter for 5 minutes without browning.
Cut 1 chicken into serving pieces and
coal with seasoned flour, add to onion in
pan and fry until brown on all sides.
Lift out. Add I level dessertspoon curry
powder, 1 teaspoon tomato paste and 1
can (lOoz.) HEINZ CHICKEN SOUP.
Stir until boiling. Replace the chicken in
the pan. cover and simmer until tender,
about 1 hour. Season to taste with salt
and pepper if necessary. Meanwhile, slice
f bananas and toss in a little butter until
ju^st beginning to soften. Add to the
chicken. Serve over boiled rice.

Serves 4.

onal
Notes
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Suggested Menu
heinz condensed soup

CHICKEN VEGETABLE BROTH lOoz.

Heinz

Cream of Celery Soup

Main Course; Savoury Lamb Shanks
Creamed Potatoes. Buttered

Pumpkin

Dessert:

Wine:

Chocolate Pudding and Ice
Cream

McWilliam's

Lovedale Riesling

L
McWILLIAM'S LOVEDALE RIESLING

A dry, white table wine of pale golden tint, with a
delicate flavour and bouquet. Lovedale Riesling is a
great favourite with seafoods, chicken and other white

meats. Serve chilled.
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SAVOURY LAMB SHANKS
salt" rte-L"""'' * leaspoon
^Po™ p pTUse';"'" ^

^haSruntn hn ^ shanks,
lablespoons oil

oil To
'ablespoon of reni;'i F*'"- stir in i
and cook i ^ seasoned flour
heinz CH CKPt.""" ' "0™
broth and 1 VEGETABLE
B«lmg n„d thicSd " ""'il
°  pan, oover and ̂  shanksi hours until the n,e „ ''hout
Honi the bones Rem "'omoved

^ --t=s ̂ IthourtomnT"
^srves 6.

onal
Notes
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Suggested Menu
-=a!

Heinz

Fille! Beef Soup

Main Course: chicken Louise. Bacon Rolls
French Beans. Potato Straws

Dessert: Apple Slice and Ice Cream

Wine: McWilliam's

Lovedale Claret

I  McWILLIAM'S lovedale claret

4 a faTOurhJ'wI.h'"''®","'' wine is^1 wi.H .ed
temperature.

68

r:'-
F.'-.

heinz condensed soup

CREAM OF MUSHROOM SOUP—lOoz.

CHICKEN LOUISE
Cut a small roasting chicken into serving
pieces, discarding the skin and carcase.
J'Dce in a casserole. Pour over the con-

heinz CREAMOF mushroom soup. Cover and
oaKe in a moderate oven for 45 minutes.

2 rashers of baconno cut the bacon into strips. Roll up
pieces and thread on a skewer. Place

th^ oK I the oven with
chtf !l ^'^^tit 10 minutes. To the
coS;; K =nd the
Xr lt "n-•^iner 15 minutes.

Serves 4.

"•ensonae
^OTEs
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Suggested Menu

R =

Heinz

Tomato Soup

Main Course: Toasted or Plain Sandwiches

Dessert: Apricot Chiffon Whip

Wine: McWilliam's
Lovedale Moselle

C =

McWILHAM'S lovedale moselle
A light, delicate, white table wine with the full arorm
and flavour of the grapes from which it was made
Lovedale Moselle is slightly sweet, well-balanced and
crisp It IS a truly all-purpose white table wine which
complements all foods. At its best when serTd chtled

heinz condensed soup

pea soup with ham—lOoz,

Cornbin??"''
SOUP WITH "ham ''EA
Worcestershire sauce' hispreading consiste^ev T
^'■erid on one side , of

side with thr "n-with a ,h " y '°"P mi,Mure. Tod

fi ngers

pia Or



Suggested Menu

Heinz

Tomato Soup

Main Course; Highland stew
Cabbage Wedges. Boiled Pota

toes

Dessert. Baked Apples and Ice Cream

Wine:
McWilliam's

Lovedale Burgundy

A  burgundyand well-rounded "flavoir TfV" bouquet
S-e Uovedale

72

heinz condensed soup

SCOTCH BROTH—lOoz.

highland stew
Remove the surplus fat from 2i lb. lamb
lep T shoulder or the
snnon 1 ^able-
imhriv brown the meal'gntly, stirring occasionally. Add 1 lea-

2 medi'un"''^' " thyme,
earn. and 1 clove

Cover P®""" o^er li cups water,
minutes n
anoiher'sa^ In
ter and ' lablespoon but-

1 niinme
a  10 ny ' contents of

broth. Stir'"?," SCOTCH
cooked 1-. "k ° '"S- Combine with

and cook for f seasonings
■■ange 6 wedf^ minutes. Ar-

P'ytler and cabbage on aP  '^er and spoon over the stew.
Serves 6 to 8.



^ Suggested Menu

Heinz

Country Style Chicken Soup

Main Course: Beef Oriemale with Fluffy Rice
Tossed French Salad

Lemon Snow and Custard

Wine:
McWilliam's
Private Bin 35 Claret

McWILLIAM'S private bin 35 CLARET

techniques, helps to special pruning
':claret\tyle"! liy^ P . g'-^Pes which give a
time full of flavour of the fruit"^ h

finish. Serve at room t
^ at room temperature.

74

heinz condfnshd soup

VEGETABLE BEEF—lOoz.

bfef orientale

FloU ^"-ips.
'^•Wespoon oi n '

medium onicn 1 " ^me

The oninrT ^ook
browned Addih-"' iighilv

of hfimT o/.
SOUP. , VF.GETABl.F. HFKF

crushed, t 'le-jsn^P^on thyme, "p ncrr ^
spoon curry pow^r ^ tea-
'"»• Return [he Z'-,^over and simmer for I'h

the me It is ,

bo.Ied rice. ^vith freshly
Serves 4.
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Suggested Menu

Soup:
Heinz

Cream of Asparagus Soup

Main Course: Lamb Curry with Sultana Rice
Curry Condiments

Dessert: peach Melba

Wine: McWilliam's

Private Bin 56 Lexia

vJ

lexia

grape variefy knowiTas
our Robinvale Winerv ir, produced at
lion the temperaturp 1 During fermenta-
this has heTped to ̂  mamtamed below 55»F. and
aroma of the grape as win ^ powerful

ff Co tr Q ^ tremendous volumeor flavour. Serve chilled.

76

heinz CONDENSED SOUP

VEGETABLE— 1 Ooz.

lamb curry

StV Whh "'■ chopsin ftabl?sl' ^ofhfat. Lift out Cthe
fhe pan add l dessLsn fat in

1  crushed ^'urry powderf-w mi„S« AcW°r
vegetable soup""^''^ter, stir until thi ■ ^°"P
th'ckens. Ret" n hI crushed "b,fK '"c P""'"er about I hour A t.
cored and diced ^^P Pooled.
aid ^^"ana Tvm''fld a squeeze lemo ^^^P^on chutney
r"-™" until n:e?i ", '"J"' Cover and

cr^ -f- rU-te
""®- over boiled^re"

Makes 4-5 serves.

Notes

7?



The mcullLUnm'S story
The McWilliam story began in 1877, when Mr. J. J-
McWilliam, with his father and brothers, first planted grapes
in the Corowa district of N.S.W.. Year by year the family
business has grown until today MeWilliam's Wines Pty
Limited are one of the largest wine producers in Australia
Following success at Corowa, J. J. McWilliam, in 1900
established vineyards and wine cellars of his own at Junee

The Company's success story reached a vital stage in 1913
when the first wine grapes grown in the Murrumbidgee Irri
gation Areas were planted by MeWilliam's Wines, long be
fore the town of Griffith existed. It would even be reasonable
to assume that, but for the knowledge, imagination and
tenacity of the late Mr. J. J. McWilliam, the State's greatest
wine-producing district may not have been in the M.I.A.

It was this 'grand old doyen" of the Australian wine in
dustry who, on a visit to the area, recognised the ideal
locality and conditions aided by irrigation for the growing
of grapes, who visualised what the coming of the water
would eventually mean to this "dry, unproductive land".
Although advised against such a project, Mr. McWilliam,
on August 2, 1913, was granted 100 acres of land which he
held jointly with the eldest of his four sons.
The 100 acres comprised two farm areas situated in the

a  about three miles from Griffith, knowns MeWilliam's Hanwood Vineyards and Winery".
During the winter of 1913, about 40,000 grape cuttings

Junee vineyards and put into the Han-

Dlant following year 20,000 rootlings were
settler. " a number of the new"tiers as an added crop to citrus.
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M'.'rsrj:;-'" I""""'"''» This „K.d
weni to Jun.to fn 'i'"'" seniors- il,,.
«-'s . I , R MsAMI-

^  s-i .luu oeto-s

went

vcu,-s

11 as home the vit,. .u . i

«  i.'vo dunually. /\

about 10 miL. tv 7"" established atCompany's br^dv " i?'''"'''" ^i distillers fo;
gmne This 'wine;; "tc site of the chant-

";«? '»•« 'So t t"
••a to.:""»8 condito."'"'": fs'Pos Idird

is is te? « SSS: '«». Tl,

"»«n iwtros „ V"""- is „ .
,'®asant n ^ ■'antes r , tin- f' "t
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The present company of Mount Pleasant Wines Pty. Limited
was incorporated in 1932 with members of the McWilliam
family on the board and Maurice O'Shea as Manager and a
Director. Shares were held equally by each family. For
domestic reasons, the O'Shea family later sold their interest
to McWilliam's Wines Pty. Limited, but Maurice O'Shea
remained Manager and a member of the Board until he died
in 1956. As the resources of Mount Pleasant Wines grew,
the winery was expanded and new areas of land acquired
for additional plantings.

The development of the Lovedale and Rosehill vineyards in
the Lower Hunter Valley was delayed by the last war, but
today they are expanding steadily. The latest addition to
McWilliam's vineyards in the Lower Hunter Valley is the
area now known as the Hundred Acre Vineyards, where
planting is now in progress.

Robinvale, in the Murray Valley of Victoria, became the
site for another McWilliam winery, and construction is now
complete and processes 5,000 tons of grapes annually. Fur
ther expansion will bring this figure to 10,000 tons per
year. Today, McWilliam's Wines Pty. Limited occupy an
onoured position in an industry worth $140 million a year
o  ustralia. The Company is combining the most modern
now edge and the fruits of scientific research with the best
o  tradition of wine-making skills, aided by the finest and
a est equipment produced in Australia and abroad.


