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By Sarah Child 

I have been following the 
mid-mini skirt length contro­
versy quite closely and I must 
say I ana appalled act the lack" 
of good sportsmanship in many 
of my sister shoppers. 

Those women who have in­
sisted that they will not go 
along with the dress designers' 
decree that skirts must fall to 
the mid-calf are obviously sel­
fish and self-centered. 

After years of blindly going 
along with whatever fashion 
quirks the designers deemed 
necessary t h e s e ungrateful 
women now propose to stop act­
ing like sheep. 

Now that the women have 
pushed the designers into posi­
tions - of power and great wealth, 
indeed conditioned the entire 
distaff side of the clothing in­
dustry to constant euphoria, the 
heretofore d o c i l e shoppers 
threaten to withdraw their sup­
port. Even more important — 
their money. 

Shame on you girls. Forget 
about your husband's not actual­
ly being able to afford shelling 
out for a -whole new midi ward­
robe. He's been accustomed to 
t h a t pinched-dfor-money-feeling 
for years. 

Your loyalty is to the dress 
designers. After all you made 
them what they are today. 

Just put in the back of your 
mind that accusation made toy 
husbands and grumpy and un­
fashionable women that a good 

many designers can't stand girls 
and love to see them making 
fools of themselves. 

In embracing the latest fad 
it is also important to remem­
ber that just because you've 
never heard' a husband or any 
other male close to you ex­
claim: "Oh, I just h>ve that 
flat-chested,' dropped waistline, 
and knee-swathing look on you" . 
that men aren't absolutely deva­
stated by it. They are. Com­
pletely devastated. 

Try to remember that those 
women who refuse to go along 
with the fashion decree are 
just clods. Ten to one they've 
still got a dozen pair of point­
ed toe, high heel shoes in their 
closets and not thrown to the 
rear either. 

Should your own husband 
balk at the new midi look, sim­
ply point out how smashing 
those show girls on the talk 
shows look when they come out 
to chat with Johnny and Merv 
in their midis slit from chin, 
to navel and ankle to thigh, 
•their heads swathed in gypsy 
type babushkas. 

And, finally, if he points to 
last year's darling, the Maxi 
coat, now banished to the back 

.of the closet, tell him you've 
earmarked i t for the European, 
relief collection and you'll pack 
it as soon as you've cleaned off 
some of the gutter mud and 
trimmed the ragged hem where 
it kept snagging on escalators 
and car doors, 

COURIER /RECIPES 

Great new desserts can come 
of combining old favorites in 
new ways. Such a one is Apri­
cot Meringue Pie. 

Base of the pie is French 
Vanilla pudding, a new flavor 
ideal for elegant pastry des­
serts. Atop the layer of smooth 
pie filling goes a swirl of 
pureed apricots and a merin­
gue, delicately browned. The 
pie is a treat to the eye as well 
as the palate. It's rich in milk 
and eggs, with their much 
needed protein and minerals, 
and the apricots are one of na­
ture's richest sources of vita­
min A. This is one sweet that's 
not just "empty calories." 

APRICOT MERINGUE PIE 

1 p a c k a g e (4-serving size) 
French vanilla pudding 

2 cups milk 
2 egg yolks 
1 baked 9-inch pie shell, cooled 

, 1 cup dried apricots 
' 1 cup water 

2 egg whites 
'laDURlER^g^ 

*4 cup sugar 
Combine pie filling mix and 

i/t cup of the milk in saucepan. 
Add egg yolks and blend well. 
Add remaining 1% cups milk. 
Cook and stir over medium 
heat until inixture. comes to a? 
full bubbling boil. Remove from 
heat Cool 5 minutes, stirring 
twice. Pour into baked pie 
shell. Cool thoroughly. 

Meanwhile, wash apricots and 
boil gently, uncovered; iiiiitil 
tender — about 15 minutes. 
Puree, in electric blender or 
with food mill Then spread 
over cooled pie filling* 

Beat egg whites until foamy 
throughout. Add sugar, 2 tables 
spoons at a time, beating after 
each addition. Continue beat­
ing until meringue will form 

stiff shiny peaks. Pile lightly 
on filling. Bake at 425° about 
10 minutes, or until meringue 
is delicately browned. Cool at 
least 1 hour before serving. 

Convent Station, N„J.-
Offers Speakers ^ mms;m *m,:m™*& 

The Council of Adoptive Parr 
entSj a new orgatnizapon trying 
to stimulate adoptions of hard-
to-place children, has an* 
announced a Speakers* bureau. 

The council is made up of 
parents who have adopted such 
children and is making avail­
able informational meetings on 
the subject to any group inter­
ested. 

Not an adoptive agency - it­
self, the council worjcs through 
accredited ageneies in the area. 

Any parish or other organi­
zation can arrange. for an in­
formational meeting on adop­
tion by contacting Richard 
Knoblock at 377-6662 (home) 
or 235-1000 (business), 

of Haven Clinic fa. New York, 
has called for a "gefctougF 
drug policy in Anierica which 
would include economic saius-
tions on nations producing 
opiuni,' 

Since synthetic, agents are 
how available for pain Mllers 
in medical cases, the harvesting 
of opium poppies is no longer 
necessary, Br. Balrd told a 

seminar on drug abuse at the 
Coiiege of St. Elizabeth here; 
•Ho said he will spoft meet with 
Vice President A f̂tevir to ask 
for <y.S> economic sanctions on 
Iran, Turkey a^didttier coun­
tries producing opium, from 
which heroin is rnade. 

A specialist in endocrinology 
and the treatment of diabetes, 
Dr. Baird devotes his off-hours 
to running the Haven Clinic for 
drug addicts. 

Abortim Dedtk Stirs Protest 
New York — (NC) — The 

first deatti of an abortion pati­
ent since the state's ^restric­
tive law went into effect July 
1 was reported here by Dr. Mil­
ton Helpern, medical examiner. 
The death of Mrs. Carmen Rod­
riguez July 19 in Lincoln Hos­
pital touched off a reaction by 
the Young Lords, militant 
Puerto Rican group, who claim­
ed; "This is murder," 

Mrs. Rodriguez, according to 
the report, had a history of 
rheumatic fever. She reacted to 
a salt solution used in the 
operation, and survived four 
days in a coma. The Young 
Lords protested that physicians 
at the hospital knew of the 
heart condition and failed to 
take "proper precautions." 

' RUND'S I n Rochester H's Runds for good 
food, pleasant atmosphere and 

2.51 W . Henrietta mmM.ml„iaMnmmtm ^ &*,., 

7 piece orchestra playing nttoly 9:30 p.m. 'til 1:30 
a.m. and feature entertainment In ear lounge. 473-
3891. 

Rick's Prime Rib House 
788 Howard Road 
Just South of Buffalo Road 
Specializing in Prim* Roast Rib, wt cattr to your 
desires whether a crispy end piece or rare succulent 
center cut. Banquet Roam facilities from 25 to 100. 
Your hosts Frank Zamiara and Chester Waver. 
Closed Sundays, Mondays, and Holidays. 235-9413. 

Royal Scot Steak House 
657 Ridge Road last, Comer Hudson Route 104 
Rochester's newest, most distinctive dining spot fea­
turing Scottish atmosphere, delicious food. Luncheons 
served Tues. thru Fri., 11:30-2 P.M. Dinners served 
Toes, thru Thurs. 5 to 10 P.M. Fri. « Sat. 'till 11 

i P.M. Sundays 4:30 to 9. Closed Monday. Reserva­
tions: 
Pub. 

342-4220. Kan Purtell entertaining in Sco'.ts 

Buccanneer **"• * • * ""'I"1"*" 
fabulous Buccaneer. The atmes-

1314 Empire Blvd. p|, tn> j , a | # s a n t , prices, reason­
able, and the food is lust right. Daily luncheon 
specials, a complete dinner menu, serving 'til 1 A J * . 
Closed Mondays. Party facilities. 218-3065. 

>»a»Na—is»'nsP>^>'iia»* a«* «*»•»• • — • * • • o»».«e»««»»»-f—W'.«»—•»»•*»• **0*«m+^ .eo"—* . a * . 

Cinelli's Country House 
4 Miles east of Purtneyvllle, on 

Unusual 

- I 

d e c o r 

Rt. IS (Lake Rd.) Overlooking 
Lake Ontario. 

•xcellent cocktails 
s u p e r b steaks, 
seafoods * prime 

ribs of beef, luncheon 12 to 2 P.M. Dinners 5 to 
9. Sat. 'HI tO. Sundays 1 PM. to 8 P.M. Closed 
Mondays. Accommodate private parties. Your hosts, 
Margaret and Frank ClneHI. 315-483-9501. 

' • e * ^ ^ * * * ' * ***+***+*'^>+"** ««•»• us* •»•«»* mo» « » - • — • • ^ • - s * * 

UNCLE JOHN'S FAMILY RESTAURANT 

3420 MONROE AVE. 

Complete line of pancakes and waffles. Steaks, 
salads, omellettes, sandwiches, Sundays and 
milkshakes. Children* birthday parties. Where 
everyone meets after church. 3(1-2850. 

» . » ^ ^ . » ^ ^ ' . P ^ ^ ^ « p i ^ ^ ' ^ - i 

Bus Blum's 

GARLOCK HOUSE 
Route 3 1 , Palmyra, N . Y> 

L 

So great . . ..-and so 
near you . . . area's 
most beautiful restau­
rant. Less than one 
half hour from Roch­

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

*m^^^m*^'^m^m»m m+* — ̂  *» m ^^^^m^m^^m ^^» 

789-1305 or 539-8044. 

Kar-Mac Manor 
Routes 5 A 20 
Between Geneva • 
Waterloo 
Thruway Exit 4 2 

ing steaks, lobster tails, seafood—banquets to 500. 
Daily 5 'til Midnight—Sun. 12:30 'til 10 PJW. 315-

Roast turkey, Horn and 
Chicken dinners $2.85 
plus all you can eat 
from Mr. Mac's Pk-nic 
table, Char broiler flam-

NATIONAL HOTEL 
Routes 20A and 39 

Host to travelers 
since 1937. Enjoy 
a meal in this 

Cuylerville, N.Y. c o I o r f o I e j ; „ e , 
famous for its cuisine, located in historical Gen­
esee Valley, two miles Southwest of Geneseo. Steaks, 

\ chops, broiled on the open pit. Prime ribs, seafoods, 
large entree selection. Open weekdays 5 to 11 
P.M. Sun. 12 to 9 PJA, 

•o»^s«^« i» « P ^ - — » •«•«•» ^ ^•ot».«»w.ee»«a»sa»»so»^»' •»»».ef^ws*'-e^^P>-*N«»>.«a»MsO'^«lsP'' ^ « • 

THE Just a few minutes 

from downtown Roch­

ester, the Mcspm-

wood is one of your 

MAPLEWOOD INN 
3500 EAST AVE. 

favorite family din­
ing spots. Luncheon and dinner specials 
Orchestra Friday and Saturday evenings 586-9997. 

• use* ^ urn - P —»•^ '"oo-^f^wsnw 

1 THE VIKING 
1485 Mt. Read Blvd. Near Lexington 

Jack Bayliss Intimate Lounge, Restaurant. Prime Ribs, 
Surf * Turf, Lobster Tails every day. Luncheon spe­
cials. Entertainment nightly. Serving from 11 A.M. 
lunch and dinner. 458-0420 for reservations. Closed 
Sunday. 

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. 

Holloway House 
Route 5-20 

East BloomfleM, N.Y. 

\ GLEN IRIS INN 
Lefchworth State Park 

Castile, N.Y. 
.-

Stately mansion and for­
mer home of Wm. P. 
Lelchworth situated , on 
the precipice above 107 
ft 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 J 3 0 P.M. Accommodations 
and gift shop. Your tipsts Peter and Cora Pjzzutelii. 

WILSON'S RESTAURANT 
Route 96—'Thruway Exit 45 

Victor, Hew York 

Serving Breakfast, Luncheon, and Dinner every day 

of the week. Featuring Prime Ribs of Beef, Lobster 
fails and delicious Steaks. Private Parlies and Ban-

:| quels. Reservations 924-3561. 
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ADVERTISE HERE 

AT LOW COST 

CALL 454-7050 
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THE REDWOOD 
Junction of. Route 21 & 53 

* a— ^ <^**• *****•^^p*^^.^MS»^-leS-

Served in the old 

world atmosphere of 

Naples, N. Y. 

the English Pub. En­
joy superb food, 
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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