
— All in the family 

Gift Ideas 
For Children 

By Sarah Child 

Toys for children are not 
really the ultimate in presents. 

The best "gift for a< youngster 
is often the real thing, not a 
toymaker's imitation. 

A gift for our daughter 
brought home by her father 
served to remind me of the fact 
all over again. 

The gift he brought: a pack­
age of seeds, a tiny package of 
fertilizer, some little plastic 
flower pots and a miniature 
•watering can. 

Brightly boxed by the manu­
facturer, the do-it-yourself flow­
er kit charmed our 5-year-old. 
And rightly so. 

Yet, had we been 'imaginative 
enough we might have purchas­
ed the same things separately 
at a garden store, instead of a 
toy department, with the same 
effect. 

Children love to imitate par­
ents. The closer the toy resem­
bles the parent's possession, the 
better they like it. 

In some cases the replicas are 
cheaply made and yet cost more 
than the item in question. 

In that case, it may be the 
smart thing to forget the toy 
and get a duplicate of whatever 
it is of Mom's or Dad's that the 
child'is coveting. 

Once we bought an electric 
alarm clock for a very-"young 
nephew just . learning to tell 
time for the grand sum of $2. 
Not only was he proud of his 
"adult" acquisition but the truth 
of the matter was that we would 
have been hard put to find a 
toy for $2 of any lasting na­
ture, 

Obviously this practice won't 
a l w a y s work. You can't 
give a youngster a duplicate of 
your lawnmower and no matter 
how much your little girt begs-^ 
you for a live baby you'll find 
a doll is somewhat less work. 

But there are any number of 
cases in which the theory can 
be put into practice. 

One mother I know, disgusted 
by the price she was paying for 

Salad usually isn't one of 
those things than can be made 
in advance, to cut down on 
last-minute preparations. But 
here is one that has to be fin­
ished three days ahead of time, 
with another than can be start­
ed early. 

The first combines shredded 
cabbage and carrots with a wise 
choice of other vegetables. The 
mixture is chilled three days in 
a sweet and sour marinade 
made from a blend of com oil, 
vinegar and light corn syrup. 
The final product is worth the 
three day wait. It keeps crisp 
and fresh in the refrigerator for 
several days. 

* — 
The second recipe is a lettuce 

slaw. In it, real mayonnaise is 
blended with green pepper and 
other seasonings and the dress­
ing is tossed with shredded 
crisp iceberg lettuce. The mix­
ture is delicious mounded on 
thick tomato slices. 

Spring Relish Salad 

1 medium head cabbage, 
finely shredded 

2 carrots, coarsely shredded 
2 medium cucumbers, cut in 

chunks 
2 small green peppers, 

chopped 
1 medium onion, minced 
1 cup vinegar 

1 cup light corn syrup 
% cup corn oil 
1 teaspoon salt 

Yi teaspoon pepper 
Western iceberg lettuce 

Lightly toss together cabbage, 
carrots, cucumbers, green pep­
per and onion in large bowl. 
Mix together the vinegar, corn 
syrup, corn oil, salt and pepper; 
pour over vegetables. Toss light­
ly until mixed. Cover tightly. 
Chill at least 3 days before 
serving, tossing salad onae each 
day.- Serve on lettuce wedges 
or rafts. Makes about 12 serv­
ings. 

Lettuce Slaw 

Yz cup real mayonnaise 
Yi cup finely chopped green 

pepper 
1 teaspoon minced onion 
1 teaspoon lemon juice 

Yz teaspoon sugar 
Yi teaspoon salt 

Dash pepper 
4 cups shredded western 

iceberg lettuce (1 medium 
head) 

6 thick tomato slices 
Combine mayonnaise, green 

pepper, onion, lemon juice, 
sugar-, salt and pepper. Just be­
fore serving, toss with shredded 
lettuce. Mound on thick tomato 
slices. Makes about 6 servings 
of 3y2 cups slaw. 

GGJURIER m 

OTJttgR -f WOMEN 
miniature baking sets in the/toy • 
departments, got a large box 
and filled it with one-layer cake 
mixes, assorted puddings and 
gelatins, and one each of muf­
fin, cookie and brownie mixes. 
To that she added a set of 
measuring spoons and some foil 
cake pahs plus a tiny flour 
sifter. Needless to say the 
daughter was enchanted. And 
the baked goods she produced 
were large enough and good' 

enough for the entire family to 
ea t , 

For a little boy consider the 
cost of a tack hammer and as­

so r ted nails from the hardware 
store plus a piece of scrap 2x4 
versus the ersatz thing from the 
toy store. 

A wallet from a five and ten 
that is pretty close in appear-
ance to what father carries will 
probably cost less than the 

brightly colored, junior Versipi 
found along side the toy trucks 
and model planes. 

For a little girl there are 
a d u l t powder puffs small 
enough to seem chililike! and; a 
25 tent bottle of pink of color­
less nail polish in a spillpfoof 
bottle will bring appreciative 
sighs. 

Sometimes, of course, the 
Whole concept can get out of 
hand. When your 2-year,old 
says he wants his own tele­
vision set instead of his blue 
plastic picture box with the bent 
antennae, it may be time to re­
evaluate your gift giving. 
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RUND'S 
2151 W. Henrietta 

>»#»#^>»#»»»*#** : 

In Rochester It't Runds for good 
food, pleasant atmosphere and 
smart entertainment. J M Cody's 

7 piece orchestra playing nltely 9:30 p.m. 'til 1:30 
a.m. ana* feature entertainment In *ur lounge. 473-
3 1 * 1 . 
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Royal Scot Steak House 
657 Ridge Read East, Cam** Hudson Raul* 104 
Rochester's newest, matt distinctive dining spat tea-
hiring Scottish ati*Msphore, delicious food. Luncheons 
served Toot, thru Fri., 11:30*2 P\M, Dinntrt served 
Tuos. thru Thurs. S to 10 P.M. Fri. ft Sot. 'till 11 
P.MU Sundays 4:30 to * . Closod Monday, Reserva-
ilons: 342-4220. Kon Purtell ontortotnlng In Scottt 
Pub. 
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Unusual d a c o r 
Cinelli's Country Houst 
4 mitos oast of Pvltneyvllle, on wcaufont cocktails 
I t . I I (LakoRd.) Overlooking s u p o r b stoaks, 
Lake Ontario. soafoads & prima 
ribs of boot, luncheon 12 la 2 P.M. Oilman 5 to 
9. Sat. 'til 10. Sundays 1 PJW. to • P.M. Closod 
Mondays. Accsmmsdeta privato parlies. Your hosts, 
Motgotst and Frank ClnelH. 315-4I3-950S. 
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RED LION RESTAURANT 
DOWNTOWN: 36 W. Main Street 

Lunches and Dlnntrs. Mon.-Fri. 11:30-9 P.M. 
Coloring to banquets - Waddings - Portias. 
Phoner 325-2740. 

Othtr Location: 2133 Monroe Avo. Next to 
King Jamst Metal. Phone: 244-9130. 
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GARLOCK HOUSE mott beautiful resfau 
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So grsat 
near you 

. and to 
area's 

rant. Loss than one 
half hour from Roch-Route 3 1 , Palmyra, N. Y. 

sttor. Thirty menu selections daily. Weekdays 5 to 
1 1 . Sunday & Holidays noon to 10 P.M. Open 7 
days. 315-597-5271. American Express honored. 

NATIONAL HOTEL 
Routes 20A and 39 
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Host to travelers 
since 1937. Enjoy 
a meal In Ms 

Cvylsrrille, N.Y. colorful o d i ft c a 
famous for its cuisine, located in historical Gen-
esoe Valley, two mile* Southwest of Goneseo. Steaks, 
chops, broiled on the open pit. Prime ribs, seafoods, 
large entree selection. Open weekdays 5 to 11 
P.M. Sun. 12 to 9 P.M. 

THE VIKING 
14S5 Mt. Rsad Hvd." Now Lexington 

Jack tayliss Intimate Lounge, Restaurant. Prima Ribs, 
Surf eVTurf, lobster Tails every day. luncheon spe­
cials. Entertainment nightly. Sotting from 11 A.M. 
lunch and dinner. 451-0420 for reservations. Closed 
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Stately mansion and for­
mer homo of Wm. P. 
Lerchworlh situated on 
the precipice above 107 

GLEN IRIS INN 
Utchwerth State Park 

Castile, N.Y. 

Air-conditioned dining room serving the finest foods 
and beverages. Luncheon 12 to 2, dinner 5:30 to 
9:00 Sunday 12:30 to 7:30 P.M. Accommodations 
and gift shop. Your hosts Peter and Cora Piziutelli. 
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ft high Middlo Falls. Naples, N. Y. 

Holloway House 
Route 5-20 

East •loemneld, N X 

Early American atmos­
phere serving traditionally 
good food. Luncheon 12-2. 
Dinners 5:30 to 8:30 P.M. 
Sundays 12 noon to 7:30 
P.M. Featuring Homemade 

Pastries. Telephone Holcomb 657-7120. Air condi­
tioned. Closed Mondays. Weddings and Banquets 
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Where to got Don't mis* the 
fabulous buccaneer. The enmes-

1314 Empire btvd. phere Is elegant, prices, roason-

Buccanneer 

able, and the food Is |ust right. Dally luncheon 
specials, • complete dinner Menu, serving 'til 1 AM. 
Closed M.ndoys. Party facilities. 2RI-3045. 
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UNCLE JOHN'S FAMILY RESTAURANT 

3420 MONROE AVE. 
Complete line off pancakes and waffles. Steaks, 
salads, omellettes, sandwiches, Sundays and 
milkshakes. Childrens birthday parties. Where 
everyone meets after church. 311-2150. 
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THE AQUILIAN 20 Cliff Strut 
Enjoy this now concept In dining for Roches-
terians at Robert Fafone's beautiful Aqullian 
Restaurant. Flaming Food served at your table 
in the Continental Mood. Serving lunches daily 
from 11 a.m. te 2 p.m. and dinners seven 
nights a week. Sundays from 1 pan. Phono 
232-9557. 

The EGGLESTON 
35 Chestnut St. 

••TwwnWfWII 
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d i n i n g , luncheon 

dairy from IlitOO a.m. Phone 454-473*. 
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Kar-Mac Manor 
Routes 5 A 20 
VfttWtfft QflfMVfll m 
Waterloo 
Thruway !xtt 4 2 

K94Mf ronwyf tMMt AVMI 
Chicken dinners $2.25 
|HtM flHI jfoMI MM têm? 
from Mr. Mat'* Pk-nk 
table. Char broiler Warn-

Daily 5 'HI Midnight—Sun. 12:30 'til 10 PJ* . 315-
7S9-1305 or 539-1044. 

THi 

MAPLEWOODINN 
3500 EAST AVI . wood It 

l lanaV a n Stoaasr t M l e M a l a u l 
drwaW m l W W W e t w t lew npar 
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of year 

ifl0 Spvfto UffKn9#ll 
OrcviaMtrAi wtw&f mVMl SfltvfoltTy vVvimifs 5 1 4 - f f t 7 -
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WILSON'S RESTAURANT 
Route 9e—Thruway Exit 45 

Victor, New York 

Serving Ireakfast, Luncheon, and Dinner every day 

of the week. Featuring Prime Ribs of Reef, Lobster 

Tails and delicious Steaks. Private Parties and Ban­

quets. Reservations 924-3561. 
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THE REDWOOD WOfW 9imnphm of 
Junction of Route 21 A 53 >h* English Pub, En-

Served in the old 

joy superb food, a 

charcoal broiled steak 
or a "Rumbleburger." Serving plate or complete 
dinners. Coffee shop open at 7 A.M. Private Parties, 
Buses welcome. 
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ADVERTISE HERE 

AT LOW COST 

CALL 454-7050 
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Wednesday, June 3,1970 P«ge-10-e 


