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By Sarah Chlld

i Ii’l?_. ln ;zhe"‘ Family _
Gift ldeas
For Childr ren

Toys for children are not
really the ultimate m 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 resems-
bles the parent’s Dossession, the
better 'they hke it.

Salad wusually 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 corn 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 if, 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 cabbags,
finely shredded

2 carrots, coarsely shredded

2 med1um cucumbers, cut in
chunks

2 small green peppers,
chopped

1 medium onion, minced

1 cup vinegar

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 duplicaté of whatever

it is of Mom’s or Dad’s that the
child is coveting.

‘Once we bought an electric
alarm eclock 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-
tiire,

Obviously this practice won’t
always work. You can’t
give a youngster a duplicate of
your lawnmower and no matter

how much your little girl begs”

you for a live baby yow’ll find
a doll is somewhat less work.

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

One mother I know, dlsgusted

by the price she was paylng for

1 cup light corn syrup

1% cup corn oil

1 teaspoon salt

14 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-
Iy until mixed. Cover tightly.
Chill at least 3 days before
serving, tossing salad oncze each
day.- Serve on lettuce wedges
or rafis. Makes about 12 serv-
ings. ’

Lettuce Slaw

14 cup real mayonnaise

14 cup finely chopped green
pepper

1 teaspoon mineed onion

1 teaspoon lemon juice

1% teaspoon sugar

Y4 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 abouf 6 servings
or 314 cups slaw.

'mlmature bakmg se’cs n the toy :
‘departiménts, got 4 largé box
and filled it with onelayer cake

mixes, assorted puddmgs 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 pans plus a tiny flour.

sifter. Needless to say the
daughter was enchanted. And
the baked goods she produced

were large endugh and good’

eat,

_For a little: boy cons1der the
cost of a tack hammer and as

ssorted mnails from the hardware
store plus a piece of scrap 2x4

versus the ersatz thmg from the

' toy store,

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

- sighs,

B ‘bnghtly colored Jumor veétsion:
" found along side the toy" trucksr ‘
- and model planes o )

For a little gu-l there are
adult powder puffs _smail -
enough to seem: child-like-and. a

‘enough for 'the entn'e famlly to' . 25 tent bhottle of pink .oF -¢color-

less nail polish in a: spillproof
bottle wnll brmg appreciatlve

ometlmes, 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-

RUND'S In Rochester it's Runds for good

. food, pleasant atmosphere and
151 W, """M!" smart enfertainment, Joo Cady's
7 piece orchestra playing nitely 9:30 p.m. il 1:30
am. and feature entertainment in our lounge. 473-
3891,

Where jo ge? Den't miss the
fobulous Buccaneer. The atmos-
1384 Empire Bivd. ohere is elogant, prices, reason-
able, ond the food Is just right. Dailly luncheen
specials, @ complete dinner menw, serving "l 1 AM.
Closed Mendays. Purly facilities. 288-3065.

Buccanneer

Royal Scot Steak House

657 Ridge Reod East, Cerner Hudssn  Route 104
Rochesfer’s newest, mest distinctive dining spet fea-
turing Scottish atmosphere, delicieus food. luncheens
served Tues. thry Fri, 11:30-2 P.M, Dinners served
Tues. thrw Thurs. 5 1o 10 PM. Fri, & Sot, "iill 11
P.M. Sundays 4:30 te 9. Clesed Monday. Reserva-
tions: 342-4220. Ken Puriell enteriaining in Sceils
M.

UNCLE JOHN'S FAMILY RESTAURANT

3420 MONROE AVE,

Complete line of pancokes and waffles. Steaks,
salads, omslleties, sandwiches, Sundays and
milkshokes. Childrens birthday parties. Where
everyone meels after church. 381-2830.

' Loke Ontecle,

Cinelli's Country House

4 miles ouet of Pulineyville, on
ft. 18 (Loke Rd.] Overleeking

Unusual decer
excellent cecktalls
superb steoks,
seafeods & prima
tibs of baef, luncheen 12 to 2 P.M. Dinners 5 te
9. Set, 'stit 10. Sundays 1 PM. te 8 PM,. Closed
Mondays. Acommedele privete pardies, Your hests,
Margoret and Frenk Cinelli. 335-483-9508.

THE AQUILIAN

20 Cliff Street

Enjoy this new concept in dining fer Roches.
terians at Robert Fafone's beautiful Aquilian
Restaurant. Flaming Feod sarved et your toble
in the Centinental Maed. Serving lunches dally
from 11 am. to 2 p.m. and dinners seven
nights a week. Sundays from 1 p.m. Phone
232-9557.

RED LION RESTAURANT
DOWNTOWN: 36 W. Main Streel

Lunches and Dinners. Men.Fri. 11:30-9 P.M.
Catering to  Banquets - Weddings - Parties.
Phene: 325-2740.

Other Location: 2833 Menree’ Ave. Next te
King James Metsl. Phone: 244-9830.

Dewntewn Rechesters
hont addross for fine
dining. Luncheon
deily from 11::00 a.m. Phone 454-6726.

The EGGLESTON

35 Chestrwt $1,

So great . . . and so
near yov . . . area's
most beautiful resfau-

GARLOCK HOUSE
rant, less than ona

Route 31, Pelmyra, N. Y. half hour from Roch-

aster. Thirly menu selections daily, Weskdays 5 to
11. Sunday & Holidays noon to 10 P.M. Open 7
days. 315-597-5271. American Express honored.

Bus Blum’s

Kar-Mac Manor Reast turkey, Hem ond

Revtes 5 & 20
Chicken dinners $2.25
m:. Geneva & plus ol you con omt
™ Exit 42 frem Mr. Mac's Ple-nie
rwey teble. Cher breiler flom-

ing stesks, lebster talls, seut: to 500.
Daily 5 'l Midnight—Sun. 12:30 'St 10 P.M. 315-
789-1305 or 539-8044. ‘

Host 1o fravelers
since 1937. Enjoy

NATIONAL HOTEL

Raute: 20A ond 39 a meal in ihis |

Cuylenille, N.Y. colorful edifice
famous for its cvisine, located in historical Gen-
ssee Valley, iwo miles Southwest of Genesso. Steaks,
chops, broiled on the open pit. Prime ribs, saafoods,

_large entree selection. Open waskdays 5 to 1

P.M. Sun. 12 10 9 P.M.

™e st a foew minvies

MAPLEWOOD INN e e
3500 EAST AVE, wood s one of your

faverite family din-
ing spots. Luncheen and dinner speciels avery weak.

{ Orchastra Friday end Saturdey evenings 586-9997.

THE VIKING
1485 Mt. Reod Blvd.’ Neor Lexingten

Jack Bayliss Intimate Leunge, Restauront. Prime Ribs,
Surt & ‘Turf, Lebeier Tails every day. Luncheon spe-
cdels, Entericinment nightly. Sewing frem 11 AM.
lunch and dinner. 458-0420 for retervations. Closed
Sunday. ,

WILSON'S RESTAURANT

Route 96-—Thruway Exit 45
Yicter, New Yeork

1 Serving Breakfast, luncheon, and Dinner every day

of the week. Featuring Prime Ribs of Beef, Lobsier
Tails and delicious Steaks. Private Paities and Ban-

quels. Reservations 924-35681,

Stately mansion and for-
mer home of Wm. P.

GLEN IRIS INN
letchworth _siluated on

Letchworth State Park
the precipice above 107

Catile, N.Y. it high Middle Falls.
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 Pixzutelli.

THE REDWOOD s comosnmers oo

Junction of Route 21 & 53  the English Pub. En-
Naples, N. Y. ioy superb food, a

charcoal broiled steak
or a "Rumbleburger.” Serving plate or complete
dinners. Coffes shop open at 7 A. M Privaie Pariies,
Buses welcome.

-

Eorly American aimos-
HOIIOWOY House phere serving traditionally

Route 5-20_
East Bloomfeld, N.Y.

Dinmers 5:30 to 8:30 P.M.
‘Sundays 12 noon fo 7:30
P.M. Featuring Homemade
Pastries. Telephone Holcomb &57.7120. Air condi-
tioned. Clo:ed Mondoys. Weddings and Ianquon

good food. Luncheon 12.2.

ADVERTISE HERE
AT LOW COST
CALL 454-7050
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