
If variety is the spice of 
life it may 4Q something for 
•cookiiig.'"alsp, so this week 
"Il6ftietovvVn Cooke r y" has 
chose'.* .'asirecipe, from "Spe^ 
.cia;itiesjof ttte House," a col­
lection dfftKkditiQiî l recipes 
pubiish^ii1^! the: Temple Si-
nai';v§i3t̂ li!o'Qd. .' 

J*|ie bb6jf is. a more extrav­
agant 'eriitibij, than those done 
by most parishes; it costs $3, 
has,'a plastic cqver and more 
than; 2Q0;#ge$, 

The bp0K offers some ideas 
which iii'ay fee of help to par­
ish^fundsraiserSi First of all, 
membei'S.'; of the (sisterhood 
sold1 ads,tp. help with produc­
tion costSi There also is a sec­
tion devoted to table decorat­
ing, discussing color schemes, 
seasonal suggestions, fruits 
and f lowers; 

An extra dimension is add­
ed by descriptions of Jewish 
holy' days and appropriate 
recipes 'for each of them in­
dividually.. ,̂ T h e s e recipes 
would1 be helpful in planning 

parish social events with a 
dash of educatioji and1 a smid­
geon, of ecumenism. 

All of the dishes have a 
Jewish plavor; even recipes 
such as Lasagne and Maca­
roni with Sauce Guglielmo 
have sour cream as an in­
gredient. 

Anyone interested should 
write to Cookbook, Temple 
Sinai Sisterhood, 363 Penfield 
Road,' Rochester, N.Y. 14625. 
There is an extra 25 cents 
handling charge and all pro­
ceeds go to Sisterhood pi'Oj-, 
eets. 

Simplicity is the hallmark 
of the following r e c i p e 
though there are many more 
complicated preparations for 
the more skillful cook of the 
house. 

BAKED CHICKEN 
IN WINE SAUCE 

1 to iy2 fryers, halved or cut 
up 

1 pkg. onion soup mix 
1 cup red' wine or Qoncord 

grape wine 

Sprinkle onion soup mix 
over- chicken in pan, Pour-
wine over all. Bake 1 to \% 
hours or until tender, at 350 
degrees. Baste occasionally 
with sauce in pan, adding 
more wine, if needed, Other 
kinds of wine may be used 
if preferred. 

—Betty Lavender 

What's Cooking 
Iir Parishes? 

If your parish has pub­
lished a cookbook to aid 
some project please send a 
copy along to "Hometown 
Coolteryj" Courier - Journal, 
35 Scio St„ Rochester, N.Y. 
14604. Our food editor will 
choose a recipe, give credit | 
to its originator, and also 
promote the project for 
which the book was pub­
lished. 

Fritterin' Around 
Pays Off 
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Sweet Charity 
Students of King's Prep paint 
furniture at St. William 
Depot on Buffalo Road in 
Gates. Depot, established by 
the diocesan Office of Human 
Concern distributes furniture, 
clothing and other articles to 
area agencies serving the 
poor. Articles may be left 
there on Wednesdays from 1 
to 3 p.m., and on Saturdays 
from 10 a.m. to 1 p.m. Pic­
tured from left are Colleen 
Curran, Michael W e l d e r , 
Donna Schultheis, Richard 

Sarkis, and. John Klipp. 

Pineapple Chicken Ole 
Rope Perlitz made pancakes 

for breakfast Monday morn­
ing and* had a lot of batter 
left.— 

When her husband, John, 
and their two grade-school 
boys had gone forth from 
the house at 380 S. Eileen 
Drive, to take up their share 
of the world's work, Rose 

"gladly tackled hers. 

She "put two more eggs in 
the surplus pancake batter, to 
stiffen it, and incidentally in­
creased its volume. 

First she batter-fried' the 
outside stalks of a new head 
of celery. Then she did up a 
batch of artichoke hearts. 
There was still some batter 
in the bowl. ' 

Meanwhile, Rose had filled 
her waiting time by getting 
pop corn ready for the boys' 
return from school. Corn frit­
ters are good, she thought; 
how about popcorn fritters? 

Delicious! she said modest­
ly. And besides, rather funny. 
She was laughing when she 
came on the Courier-Journal 
phone. 

"My friends are always kid­
ding mo about my recipes. 
Why don't you write in to the 
papers, they say. I never 
have, but this one is so 
good. . . . " 

Mrs. Perlitz's cookery tal­
ent was developed in an Ital> 
ian kitchen and "cooking is 
the one thing I am really 
good at," she says. 

There is one thing wrong 
with that kind—they cook by 
instinct, using a little of this 
and a little of that, and it is 
hard for them to communi­
cate in terms of cups and 
tablespoons. They can tell 
you what they use, but not 
quite how much. 

However, Mrs . P e r l i t z 
thinks a pancake mix would 
do in place of her sleight-of-
hand batter. Maybe one third 
of a recipe, plus two eggs, 
separated, the whites folded 
in; plus a dash of garlic salt. 
Stir in a cup of popped corn 
and fry by the spoonful in a 
half inch of hot oil. 

Beautiful bright pineapple] 
slices contrast with a flashing! 
red tomato sauce in this hand­
some chicken entree. 

The Spanish appearance is 
enhanced by distinctive flavor­
ings — tomato, garlic, oregano 
and basil. With the addition of 
pineapple a delicious interplay 
of flavors comes to fore. Have 
a fiesta . . . serve Pineapple 
Chicken Ole! j 

2 (3 pound) frying chickens, 
cut up | 

1 tablespoon salt ! 
2 tablespoons butter 
2 tablespoons cooking oil 
1 1 pound 4-ounce) can pine­

apple slices 
1 small clove garlic 

Ys cup chopped ' onion 
V/2 cups canned tomato puree 
iy2 cups chicken b r o t h or 

water 

(Ditedbiuf up §dwuhu 
Music School Prep School 

y% r cup. dry sherry 
Ys teaspoon pepper 
14 teaspoon oregano | 
'/4 teaspoon basil 

\Yz tablespoons cornstarch 

Sprinkle chicken with salt. 
Brown all sides in butter and 
oil over moderate heat. Com­
bine y2 cup syrup drained from 
pineapple with crushed garlic, 
onion, tomato puree, broth, 
wine, pepper and herbs. Pour 
over chicken. Cover tightly and 
simmer 25 to 30 minutes until 
chicken is tender. A r r a n g e 
chicken pieces on heated plat­
ter with drained pineapple 
slices. Blend cornstarch with 2 
tablespoons pineapple syrup; 
stir into pan sauce. Cook and 
stir until thickened. Pour over 
chicken and pineapple. Makes 
6 to 8 servings. 

Teens Want to Know 

SHABBARRASI 
MUSIC SCHOOL 

Instruction on: 
Piano-Accordion 

String Instruments 
Drums and the 

AMPORGAN 
The only portable 120 Bass 
Organ that can be played with 
or without amplifier. 

1068 DEWEY AVE. 
254-5260 

ST.THOMASMORE 
Education for the "Who le M a n " 

A Few Openings 2nd Half Year 
College prep for boys, grades 9-I2 
Conducted by Catholic laymen. Jesuit 
Chaplain. Special attention to improve 
study habits, develop potential. 

* Small clan**, o dtayi 9 week 
* Weekly tests * Supervised study 
* Individualized remedial programs 
* Compulsory help for under-

achleven 
On Gardner Lako. Excellent facilities. 
Dally physical training. Also summer 
school-postgrad division. Catalog: 

James J. Hawaiian, Headmaster 
Colchester, Conn. 

Music School 

Switchboard, Typing 

By FATHER MARTIN 
Dear Father, 

Why do we have saint? in our 
religion? If it's to show us how 
to live our lives, why can't we 
follow Jesus' example? If it's 
to intercede for us, why can't 

Enjoy that 
REFRESHING 

NEW 
FEELING 

we just pray to God? Surely, 
He's not that high on a pedes­
tal that we can't talk to Him 
ourselves. 

MARY 

Dear Mary, 

One reason we have saints is 
I to encourage us to love God and 
eft His will. Here are, peoplo 
who modeled themselves after 
Christ and who show us that we, 
too, can lead a good and cour­
ageous life. 

In everyday life there are 
heroes who help us to he more 
kind and generous and courage­
ous. Look at the profound im­
pact that John F. Kennedy had 
on young lives. To many people 
the "historical" Christ seems 
far away, a person who lived in 
the dusty pages of history. But| 
when they see a person living 
the Christ-life in a very real 
way in their own time and age, 
it helps them to realize who 
Christ really is. It also inspires 

BOmtO UNDER AUJHORIIr Of tHE COCA-COU COMfANT %1 
ROCHESTER COCA-COLA BOTTLING CORPORATION 

But we also know from Scrip­
ture that God intended the 
saints to intercede for us. Re­
member how Moses prayed for 
the chosen people and how God 
heard his prayers. And how of­
ten St. Paul wrote in his letters 
that he was praying for the peo­
ple, interceding for them with 
pod, ^.f t^wayers, oXtheUhj, 
Ing nave such value*-,-wouldn't 
the prayors of the saints in 
heaven have all the more value? 

THE 
HOCHSTEIN 

MUSIC SCHOOL 

12 Hoel tzer St reet 
454-4596 

Private Instructions: All Orehsstral 
Instruments. Classical Guitar, Voice 
and Piano. 
Class Instruction: Thtory, Music Ap­
preciation (tor children and adults) 
Orff, Suzuki 4 Ballet. 

REGISTRATION 
DATES 

J A N . 26 t o 31st 

L I T J 

BECOME A 

RECEPTIONIST 

5 Week Course—Low Tuition 
Day & Evening Classes 

• Receptionist • Ginoral Office 
. Switchboard » Typing 

MODERN PBX 
RECEPTIONIST SCHOOL 

1025 Granite Bldg., Roeh., N.Y. 

546r6592 
ANNE FOXUUGsR .̂v., 351r.\6\9 | 

Beauty School» 

Dear Father, 
How do you go about bring. 

Ing a fallen away Catholic hack 
tc» the Church? Is there any 
special saint to pray to? 

PATRICIA 

Dear Patricia, 
I'm sure you can pray to any 

saint for this person. Try your 
favorite saint or St. Jude. Pray 

them to lead their lives for'to our Blessed Mother, who is 
Christ. In every age there must trie Perpetual Help of all or us. 
be some outstanding and head-, Remember this person at Mass 
line saints, or else there is dan- and after you receive our Lord 
ger that people will stray from>n. Holy Communion. 
the real Christ. These people 
have a way of showing us what 
is really vital in our lives. 

It's true that we can pray 
directly to God and we should, 
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COMBINATION WINDOWS j . DOORS 

FREE: THIS WEEK ONLY! 
1,000 GREEN STAMPS WITH 

EVERY ESTIMATE—NO OBLIGATION 
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GENERAL REMODELING 
• BATHROOMS • DORMERS • ROOF RAISING 
• ATTICS • PORCH ENCLOSURES • GARAGES 

• WOOD PANELLING • FIRE PLACES 
• CARPETING • GENERAL REMODELING 

• KITCHENS • RECREATION ROOMS 
• ALUMINUM • VINYL * ASBESTOS SIDING 

ALL NAME BRANDS 

See if you can get this person 
to go to church with you. Ask 
him if he will accompany you 
t o see a priest. Maybe you can 
give him some good literature 
to read. Sometime tell him what 
your religion means to you. 
That could help him immensely. 

FROZEN SALAD 
This quieKie frozen salad is| 

popular for a party luncheon 
menu. Drain a can (1 lb. 14 oz.) 
fruit cocktail and combine it 
with a creamy smooth dressing 
of 2 small packages cream 
cheese and Yi cup mayonnaise. 
Turn into a refrigerator tray 
and freeze until firm. 

BEAUTY SCHOOL 
FEATURING THE 

PET.R WEBB METHOD 
of HAIR DESIGN 

Nationally Accredited by th» Coimotology 
Accrediting Commission. Washington, D.C. 

LICENSED BY THE UNiVERSlVY OF THE STATE OF 
NEW YORK VETERAN APf'ROVED • Complete Pro­
gram • ADVANCED HAIR STYLING • Maslc Styling 
• COLORING • Permanent Waving • Culling 
• SCALP TREATMENTS • Salon Management • Day 
AND EVENING CLASSES, N.Y. HIGHER .EDUCA­
TION LOANS 

WRITE OR PHONE FOR. FREE CATALOG 

47 Clinton Ave. N. 
Across from Sibley's 546-3757 

NO 

a/so Roofing, Storm Doors & Combination Windows 
Phase Check Our Reputation. We Give full Warranty, 

Plus S&H Green Stomps. 
Financing All Banks and Eastman Savings & Loan 

MONEY DOWN . . . . 1st PAYMENT JULY 1^70 
WRITTEN WARRANTY ON EVERY JOB — FULL INSURANCE COVERAGE 

call 288-1630 
385 WINTON RD. N. 

- "S&H" Oreen Siestps r\r\r\r*r\rKr\r\r\ 
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Computer Careers 
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ROCHESTER 
FIRE FIGHTERS 

A couple of years from now it would be 
a pity to hear yourself say "I wish I had 
learned how to be a computer specialist." 
That's why you should knew about ECPI, 
Electronic Computer Programming 
Institute. 

Few fields today are growing as fast as 
Data Processing and Computer Program­
ming. Industry is looking for trained peo­
ple to run the computers that will keap 
business and science thrusting ahead. 
And they're ready to pay these peop'e and 
pay them well. 

If you're ready to brighten UD your 
world, fill out the coupon and we'll send 
you a free kit and a qualification quiz that 
will tell us (and you), if the computer field 
is for you. 

• Approved for N.Y. Higher Education Student Loans 
• Approved by the New York State Dept. of Education 

• Approved for Veteran Training! 

Please send me a Free Career Kit and sample qualification quiz. 
eiwo 

Name. .Age. 

Address. . Phone. 

.State. City 

Schooling 
Date ol ri.S. Graduation or Equivalency 

Zip. 

(Circle Highest Gr3d9 
Completed) 

H-S. 1 2 3 * High School Colli!. 
Equtu.lency 

1 2 3 4 

^ ^ ^ f e = ELECTRONIC COMPUTER PROGRAMMING INSTITUTE 
TIMES SQUARE BLDG. 

• 45 EXCHANGE ST., ROCHESTER, N.Y. 14614 2 3 2 - 4 6 1 0 

Driving School 
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LEARN TO DRIVE 
THE SCHOOL WITH COMPLETE DUAL DRIVING CONTROLS: 

TWO STEERING WHEELS-2 BRAKE PEDALS-2 GAS PEDALS, 
ETC. 

iiina 

288-6290 
The 3 HOUR PRE-L1CENSING 1 
DEFENSIVE DRIVING PROGRAM I 
AVAILABLE HERE! | 

Call School for Information & Registration §j 

J MORGAN SCHOOL of DRIVING Inc. | 
sfl,lllll;ll.l349 E. MAIN ST. 288-6290 288-629li|,uM1 rB 

Leadership & Sales Training 

MEN and WOMEN 
PREPARE NOW FOR THE 
EXCITING 1970's! 
~k Develop More Self Confidence 

( ,*kjCommunicate Your Idea?,,. .. *i 
More Effectively 

-k Gain More Insighr info yourself 
and orher people 

i( Develop More Genuine 
Enthusiasm 

VIA 

™EDALE CARNEGIEC0URSE 

NEW CUSSES NOW STARTING 
ENROLLMENT LIMITED 

FOR FURTHER INFORMATION 
OH THIS WORLD FAMOUS 
COURSE WRITE OR CALL 

DONALD BRIGGS 
AREA DIRECTOR 

903 GRANITE BLDG. 454-4922 

nt 

Cosmetology Bemity Cvltnre 

The case for Beauty 

Where Successful Beauty Careers Begin 

Beauty Culture the Continental Way 

offers these benefits and more: 

1. One week advanced training tuition 
jree at Pivot Point Seminar in N.Y., Las 
Vegas, Chicago or city of your choice. 2. 
Fully air-conditioned. 3. Wig training. 4-
Basic and high styling. 5. Day and Eve­
ning courses. 6. Placement service. 7. 
Curriculum supervised by Mr. A. Resso, 
member of Officid Hair Fashion Com­
mittee and Past Chairman of New York 
Slate Hair Designer Guild. 

CLASSES 
NOW FORMING 

FOR 
THE MONTH OF 
YOUR CHOICE 

STUDENT LOANS 
AVAIL ABIE 
VETERAN 

APPROVED 

school of beauty culture ltd. 49 Stone St. 546-3814 

Please send me your free brochure of beauty culture. 

NAME . . . ; 

ADDRESS TELEPHONE 

CITY STATE ZIP 


