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in the family 

Sarah Tells All 
She Knows 

l By Sarah Child 

I .have often -attempted to 
fathom why women refuse to 
share treasured recipes for the 
dishes that they cook well and 
with which they delight their 
guests' palates. 

I can understand why pro
fessional chefs do not care to 
dispense the secrets of their 
cooking magic. After all it is 
their livelihood and if it is 
their own original cheesecake 
or salad dressing -which makes 
customers eat a path to' the 
restaurant door, then sharing 
such recipes could almost cer
tainly he translated into an 
economic loss. 

fhere have been times when 
most uncharitably I have con
cluded that the reluctance of 
such women to share was based 
on the fact that cooking was 
the only thing they did well 
and therefore they must pro
tect this source of compliments 
at all costs. 

Had I chosen to be more tem
perate about the subject I 
probably would have admitted 
that being an uninspired cook 
myself I simply have failed to 
grasp the intricacies of emotion 
involved. 

Simply overwhelmed by the 
flattery of it when someone re
quests how-to directions for 
something I've concocted, I us
ually make two or three copies 
of the recipe with the some
what befuddled reasoning that 
they might want to keep one 
copy in their glove compart
ment or tack it up in the bulle
tin board of their supermarket. 
Granted, I do not get too many 
requests. Nor have I the asper
ity to make many suggestions, 
although I've been often tempt
ed at picnics where the often 
bland, flat potato and macaroni 
salads are featured. 

Prom my mother I learned 

that an infinitesimal amount of 
sugar, (well* maybe a teaspoon) 
mixed with 2 or three dbrops of 
vinegar and added to. whatever 
dressing you normally use will 
perk up the salads unbeliev
ably. 

From our local gas and elec
tric company I've discovered 
that cooking corn-on-tfae cob 
does not require gallons of boil
ing water. Just turn yoar elec
tric fry ipan up to 400, add corn 
and- cup of water and cover. 
Five minutes later it's perfect. 

Experience has tautght a 
quiche requiring cooked bacon 
is likely to make you extremely 
uncomfortable unless the bacon 
is completely crisp before add
ing it. 

•Making perfect loa-ves of 
bread is the most satisfying 
challenge the kitchen has to of
fer. Impatience, cutting knead
ing and rising times, as your 
worst enemy. 

The best tasting spaghetti 
sauce- comes from cooking pear-
shaped tomatoes over pork 
(chops, spareribs, Italian saus
age, etc.) which gives if; a nat
urally sweet flavor. 

And with that I conclude the 
only cooking column Fll ever 
write, with lack of material 
rather than space curtailing my 
effort. 

5£rd Anniversary-
Mr. and Mrs. Edward JV. Long 

of Masseth Street, lifelong par
ishioners at Holy Family 
Church, will celebrate their 
53rd wedding anniversary at a 
family dinner Sept 18-

They have five daughters, 13 
grandchildren and two great
grandchildren. Mr. Long retired 
in 1964 after 43 years a t Delco. 

COURIER /RECIPES 

Western New York's many 
varieties of peaches are ripen
ing, one after another, offering 
ready to hand the distinctive 
ingredient of a seasonal des
sert, one that cannot be the 
same at any other time of year. 

From the pages of "Family 
Favorites," a cook book com
piled by the women of St Jo
seph's Penfield, come two reci
pes that use fresh fruit—a pie 
and an upside-down cake. 

Contributor Pat Hammele de
scribed her pie thus: 

8 ripe peaches, halved 
% cup medium or light 

cream 
*A cup flour 
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% cup sugar 
{4 tsp. vanilla 
A. few drops of almond 

flavoring 
Nutmeg — sprinkle on 

enough to see 
Place peaches upside down on 

unbaked, pie shell. M3x other 
ingredients and spoon over 
peaches. Bake at 425 degrees 
for 10 min. Continue baking at 
350 until sauce is thick and 
bubbling (about 30 nam.). 

For a peach upsadedown 
cake, Mrs. Leonard Hendrick-
son suggests: 

3 eggs, separated 
1V6 cups sugar 
Yz tsp. salt 

1V6 cups flour, sifted 
1 tsp. baking powder 

*4 cup boiling water 

Beat egg yolks. A«3d sugar' 
and continue heating. .Add boil
ing water and beat. Sift dry in
gredients together aiicl add to 
first mixture. Beat egg whites 
until stiff and fold irrto batter. 

Arrange a layer of sliced 
peaches in greased baking dish. 
Add 3A cup of brown sugar and 
2 tbsps. butter, meltedC 

Pour mixture over peach 
slices and bake 40 minutes in 
a moderate oven (350 -degrees). 
Turn out on a platter and serve 
warm. 

Rochester Woman 

Pronounces Vows 

, Sister Mary Ellen llonnat re
cently pronounced her final 
vows as. a 'Sister of the Blessed 
Sacrament at the congregation's 
Motherhouse in Cornwells 
Heights, Pa. . ' " . ' . 

Sister Mary Ellen, daughter 
of Mr. and Mrs. Howard Mon« 
nat of Tarrington Bid., Roches
ter, attended St. James Church; 
She is also a'graduate of Our 
Lady of Mercy High School. 

Her congregation is a nation
wide' missionary community 
founded in 1891 by Mother 
Katherine Drexel as an apos-
tolate -to the inner city and 
interracial movements. 

Sr. Mary Ellen 

Girl Wins 
Scholarship 

- • . v . 

Margaret Mary O'Neil, 57 
Landsdowh Lane, Pittsford, 
was one of four recipients of 
scholarships, awarded Aug. 14 
by Friends of the Rochester 
Public .Library, 

Miss O'Neil, a. graduate of 
the College of New Rochelle, 
was selected for the $1,500. 
Msgf. Joseph-E. Grady Scholar
ship. The late Msgr. Grady was 
a trustee of the Rochester li
brary for 30 years. 

Jean Marie.Wagner of 128 
Ayer. St., a graduate of Mt. 
Saint ^Vincent College, received 
a $750 scholarship. Under 
terms of the scholarships, all 
four selectees will join the 
Rochester library staff on com
pletion of their degrees. 

RUND'S 
2151 W. Honrietta 

In Rochester it's Runds far good 
feed, pleasant atmosphere and 
smart entartainment. Joe Cody's 

7 place ordtMtra playing ntfely 9:30 p.m. "til 1:30 
a,n. ami foature entertainment in our lounge. 473-
3191. 
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Royal Scot Steak House 
657 Ridge Road East, Cemtr Hudson Route 104 
Rochester's newest, met* distinctive dining tpet fea
turing Scottish atmosphere, delicious faed. Lunchtens 
ssrvad Tua*. thru Frl., 11:30-2 P.M. Dinners stnred 
Tuea. Mini Thuri. 5 to 10 P.M. Frl. * Sot. 'Oil 11 
P.M. Sundays 4:30 te 9. Closed Monday. Reserva-
HMtss: 342-4220. Ken Pvrlwi entertaining in Scetts 
Pub. 
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Rick's Prime Rib House 
7B8 Howard Road 
Just South of Buffalo Road 
Specializing In Prims Roast Rib, we cater lo your 
desires whethtr a crlipy end piece or rare swollen! 
center cut. Banquet Room facilities fro** 25 te 100. 
Your hosts Frank Zamiara and Chester Waver. 
Closed Sundays, Mondays, and Holidays. 235-9413. 
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Buccanneer 
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Where te> go? Don't wis* the 
fabulous Buccaneer, the arose** 

1314 Empire Blvd. phare is alsgant, prices, reason
able, and the feed 1st fust right. Dally luncheon 
specials, a complete dinner menu, serving 'til 1 AM. 
Closed Mondays. Party facilities. 28R-3M5. 
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Cincili's Country House 
4 smiles essst of Pufrneyvllle, an 
Rt. I I (Leske Rd.l Ovarleekinfj 

d e c a r 
excellent cocktails 
s u p e r b ilsofcs, 
MMOnMtfJM wk |NTfMM 

PJW. Dinners 5 te 
lake) Ontario. 
rih* ef baaf, hmchsen 12 te> 2 
t. Sat. • « 10. Sundays 1 P»Jn. te • P.M. Closed 
Mondays. Accemsssedata private partias. Year hosts, 
Masojoid and Frank CInelll. 315-4B3-9500. 
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UNCLE JOHN'S FAMILY RESTAURANT 

3420 MONROE AVE.' 
Complete line of pancakes and waffles. Steaks, 
salads, omellettes, sandwiches, Sundays and 
milkshakes. Childrtrts birthday parties. Where 
evtryone meets aftsr church. 311-2150. 
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and so So great . 

G A R L O C K H O U S E most rw»autiful\sstaw-

eiteir. Thirty menu selections dally. Weekdays 5 to 
11. Sunday &. Holidays noon lo 10 P.M. Open 7 
days. 315-597-5271. American Express honorsd. 

<***» 
Kar-Mac Manor 
Raatet 5 A 20 
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Wateriea 
Thruway RxH 42 

Roast turkey, Ham and 
Chicken dinners $2.15 
plat all you can eat 
from Mr. Mac's Pk*ni< 
tssMe. Char broiler flam

ing steaks, lebetor folia, ssafosd hsmouots te 500. 
Daily 5 'HI Midnight—Sun. 12:30 'HI 10 PM. 315-
709.1305 er 539-8044. 

NATIONAL HOTEL 
RoutN 20A and 39 
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Host to travelers 
since 1937. Enjoy 

. -j, a meal in this 
Cuylsrvllla, N.Y. e o I o r f u j « q j fl c . 
famous for its cuiiina, located in historical Gen-
•saa, Valley, two miles Southwest of Geneseo. Steaks, 
chops, broiled on the open pit. Prima ribs, seafoods, 
large tntree selection. Open wetkdays 5 to 11 
P,M. Sun- 12 to 9 P.M. 

THE 

MAPLEWOODINN 
3500 EAST AVE. 

Just a 
from downtown Roch-
estesv- ttsa flnjoe^ie? 
wood it ana of yeer 
favorite family din

ing spots. Uncheen and dinner specials every week. 
Orchestra Friday and Saturday evenings Sle-9997. 

THE VIKING 
14S5 Mt. Read RUvd. Naar Lexington 

Jack Bayiiss Intimate Lounae> Restaurant. Prims Ribs, 
Svrf a Tesrf, Lobster Tails ovary day. Luncheon spa-
cicstt, Entarraimssant nightly. Serving from 11 A.M. 
lunch and dinner. 450-0420 for reservations. Closed 
erejWawarf e 
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Route 5 - 5 0 S^*01* , o o d - !•»"«•>•«» 1 2 " 2 ' 
- Dinners 5t30 to 8:30 P.M. 

East MeomReld, N.Y. Sundays 12 noon to 7:30 
P.M. Featuring Homemade 

Pastries. Telephone Holcomb 657-7120.. Air condi
tioned. Closed Mondays. Weddings and Banquets. 

GLEN IRIS INN 
LefchworHs State Park 

CoMtilt, M.Y. 

Stately mansion and for 
sner home of Win. P. 
Latchworth situattd on 
the precipice above 107 
ft high Middle Falls. 

Air-conditioned dining room serving the finest foods 
and bevaraget. Luncheon 12 to 2, dinner 5:30 to 
9:O0 Sunday 12:30 to 7:30 P.M. Accommodations 
and-gift shop. .Your hosts Pater and Cora PinutelH. 
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WILSON'S RESTAURANT 
Route 96—Thruway Exit 45 
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• 
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ADVERTISE HERE 

AT tow COST 

CALL 454-7050 

Victor, Now York 
Serving Breakfast, Luncheon, and Dinner every day 
of the weak. Featuring Prime Ribs of Beef, Lobster ! 

Tails and delicious Staaki. Private Parties and Ban
quets. Reservations 924-3561. 
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THE REDWOOD 
Junction ef Route 21 * 53 

Naples, N. Y. 

Served in the old 
world atmosphere ef . 
the English Pub. En- > 
joy superb food, a | 
charcoal broiled steak ' | 

or a "Rumbloburger." Serving plate or complete ! 
dinners. Coffee shop open at 7 A.M. Private Parties, * 
Buses welcome. ,. 
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