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customers eat a path to” the
restaurant door, then sharing
such recipes could almost cer-
tainly be translated  into an
economic loss.

There have been times when
muost uncharitably 1.have con-
cluded that the rxeluctance 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 potate and macaroni
salads are featured,

From my mother I learned

and cup of water and cover. -

Five minutes later it's perfect.

Experience has taught a h

gquiche requiring cookec bacon
is likely to make you.extremely
uncomfortable unléss the bacon
is completely crisp befoxe add-
ingit,

Making perfect loawes of
bread is the most satisfying
challenge fhe kitchen has to of-
fer, Impatience, cutting knead.
ing and rising times, 3Is your
worst enemy.

The best tasting spagheit
sauce comes from cookinng pear-
shaped tomatoes over pork
(chops, spareribs, Italiam saus.
age, ete.) which gives i£ a nat-
urally sweet flavor.

And with that I conc¥ude the
only cooking column I’ll ever
write, with lack of amaterial
rather than space curta®ling my
effort.

53rd Anniversary

Mr. and Mrs. Edwan A, Long
of Masseth Street, lifelong par-
ishioners at Holy Family
Church, will celebrate their
53rd weddmg anniversary at a
family dinnér Sept. 18.

They have five daughkaters, 13

grandchildren and two great- -

grandchildren., Mr. Longs retired
in 1964 after‘ 43 years axt 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 rxipe peaches, halved

% cup medium or light
cream

1 cup flour

Mini-Math Answer

14 cup sugar

15 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 mim,)

For a peach upside-down
cake, Mrs. Leonard Hendrick-
son suggests;

3 eggs, separated
134 cups sugar
14 tsp. salt
114 cups flour, sifted
1 tsp. baking powder
14 cup boiling water

Beat egg yolks. Add suggr'
~and continue beating, _Add boil-

ing water and beat. Sift dry in-
gredients together and add fo
first mixture. Beat egg whites
untﬂ stiff and fold into batter.

Arrange a layer of sliced
peaches in greased haking dish.
Add % cup of brown sugar and
2 thsps. butter, melted.

Pour mixture over ,peach
slices and bake 40 nxinutes in
a moderate oven (350 -degrees).
Turn out on a platter and serve
warm,
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RUND'S In Rochester it's Runds for good

food, pleasant atmoesphere ond
25T W.Henristta oy enterfainment, Joe Cody's
7 piecs orchestra playing nitely 9:30 pm. "1l 1:30
am. ond feature entertainment in eur lounge. 473~
91,

Rick's Prime Rib House -

788 Howard Road
Just South of Buffalo Road

Specidlizing In Prime Roast Rib, we cater to your
desires whether a crispy end piece or rare succulont
center cut. Banquet Room facilities from 25 to 100.
Your hosts frank Zamiara and Chester Wavaer.
Closed Sundays, Mondays, and Holidays. 235-9413.

Royal Scot Steak House

657 Ridge Rood Easl, Comer Hudsen  Route 104
Rechresior's newsst, most distinctive dining spet fem-
turireg Scottish aimosphere, deliclous food. Lluncheons
uwrved Tves. thy Fi, 11:30-2 PM, Dinners ssrved
Tues. thry Thurs, 5 te 10 P.MA. Fri. & Sab. "till 11
PM. Sundays 4:30 1o 9. Ciosed Monday., Ressrva-
t'l::t 3424220, Ken Purtell oniomnnlng in Scotls

Whers te go? Den't mise the
Buccanneer fobuleus Buccaneer, The atmes-
1384 Empire Bivd. ' hgre is wlegant, prices, remsen-
able, ond the food is just right, Daily lyuncheen
specials, @ complete dinner meny, serving "til 1 AM.
Clesed Mondays. Pady facilities. 208-3065.

Cinelli's Country House

Unuswol o
4 mile omst of Pultneyvilly, o1 eqcailunt cotolls
R, 18 (Lwke Ri.} Overlocking svperb stevks,
leke Ontacie. seafoods & prima

s of baef, linchesn 12 te 2 P.M. Dinners 5 te
9. Set. 't 10. Sundays | P.M, te 8 P.M. Closad
Momdeys. Accommedate private pories. Yeur hests,
Marguret end Frank Cinlli. 315-483-9508.

UNCLE JOHN'S FAMILY RESTAURANT
3420 MONROE AVE."

Complete line of panicokes and woffles. Steoks,
salads, omelletes, sandwiches, Sundays and
milkshakes. Childrens bithday parties. Where
sveryone meels offer church. 391-2850.

s Mum's So gfeat . . . and 3o
near you . . . drea’s

most . beauvtiful restay-

GARLOCK HOUSE
rant, Less than one

X 3, Palmyre, N. Y. half hour from Roch-

cner Yhirty menu selections daily. Weekdays 5 to
Sunday & Holidays ncon fo- 10 PM, Open 7

dcys. 315-597-5271. American Express honored.

Kar-MacManor @ e, Hem end

Rowies 5 & 20 Chicken dinners $2.85

Between Genova &

Waterleo plos ol you unmﬂ
o from Mr. Mac's ¢

Thruway Exit 42 twble. Char breiler fom-

ing steuks, loheter toils, secfeci—hanguets to 500,
Dml 5 *til Midnight—Sun, 12:30 'Hl 10 P.M. 315
7891 305 or 539-8044.

| NATIONAL HOTEL

Hos! 1o travelers
since 1937, Enjo

Routes 20A and 39 o meal in this
Coylenille, N.Y. colorful edifice
fomous for its cvisine, located in  historical Gen-
uee Yalley, two miles Sovthwest of Genesso. Steaks,
chaps, broiled ‘on the open pit. Prime ribs, secfoods,
large entree selection. Open weekdays 5 fo 11
P.M. Sun. 12 fo 9 P.M.

Jut a faew minvies

THE
Roch-
WQQD INN fnn:o:bn!.m
3500 EAST AVE, wood is ene of yeur

faverite femily din-
ing spels. lundnon ond dinner specials every week.
Otdmm Ftklcy ml smulcy cvmlnn 586-9997.

THE VIKING
1485 Mr. Reod Bivd.

Jack Bayliss Intimate Lounge, Restourant. Prime Ribs,
Surt & Tud, Lobster Tails every day. luncheon spe-
dols, Entertainment nightly. Serving frem 11 A.M.
lursch and dinner. 458-0420 for reservations. Closed
m*'.

Near Lexingion

Edrly American atmos-
HO“OWGY HOUS@ phere serving traditionally

good food. Luncheon 12-2.
Route 5-20 Dinners 5:30 to 8:30 P.M.
East Bloomfleld, N.Y. Sundays 12 noon to 7:30
P.M. Featuring Homemads
Patsiries. Telephone Helcomb 657-7120. Air condi-
tioned. Closed Mondays. Weddings and Banquets.

Ll

Stalely mansion and for-
. mer home of Wm. P.
Letchworth Siote Park Leichworth situaled on

i e the precipice above 107
Carstile, N.Y. ft high Middle Falls.
Air-conditioned dining room serving the finest foods
and beverageés. Luncheon 12 to 2, dinner 530 1o
9:00 Sunday 12:30 to 7:30 P.M. Accommodations
ond-gift shop. Your hosis Peter and Cora Pinzutelli.

GLEN RIS INN

WILSON'S RESTAURANT

Route 96—Thruway Exit 45
Victor, New York
Sorvmg Breakfas}, luncheon, and Dinner every day
of the week. Fealuring Prime Ribs of Beef, Lobster ¥
Tails and delicious Steaks: Private Parties and Ban-
qusis. Reservations 924.3561.

Pt

ADVERTISE HERE
- AT LOW. COST
CALL 454-7050

THE REDWOOD

Junction of Route 21 & 53 .
joy superb food, @

Neples, . Y. charcoal broited steck
or a "Iunbloburgnr." Serving plate or complete
dinners. Coffes shop open at'7 A. M. Private Parties,
- Buses walcome. -

VServed in the old
world aimosphere of
the English Pub. En-
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