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GREN

By Sarah Child

: A" in fhe Famnly

Easy Learnmg et
Keep Eyes Open

At what age should a child
be taught to read? There is a
division among educators on -
the subject.

The. right answer probably is
— wHhen he is ready But who
knows when he is ready.

Some. think at age five or
even. earlier, even as early as
two if you would helieve some
of the advertisements in the
women’s magazines for home
teaching methods.

With a preschooler in the
house 1 fell prey to the think-
ing that the sooner the beiter,
particularly when she delight-
ed in reading Stop signs and
memorizing and writing out all
the names in the family,

We began when she was still
four with a simple book and
soon she was reading it through.
It took me a while to catch on
that she was not reading, that
she had memonized’ it, word for
word. When 1 remonstrated at
her memorizing and insisted
she try to learn the words
phonetically, she balked.

I don't know why wisdom
came to me then, but I sagely
dropped the whole thing, prob-
ably because to work at read-
ing seemed like the antithesis
of everything T believed about
my “favorite pastime.

Shorily after I came across
another brief but enlightening
article on the subject of teach-
ing the pre-schooler to read.

It pointed out what I had
known before, namely, that
children can be faught to read
as early as two, way before
they are.actually ready. If you
wait until they are ready, the
job ds a snap as contrasted with
the work that must be done to
prepare the two- or three- or
four-year-old,

The article also pointed. out

some other facts such as chil- .

dren who read earlier rather
than later have no real ad-

-

vantage over the late bloomers.

But, mere important, was
this lesson contained therein;
It is greatly fo the pre-school-
ers’ advantage to teach him te
observe and listen and to re-
Iate. Most people -eventually
learn to read. Some people
never learn to look and really
see.

So at our house we have

. abandoned, the reading for the

time being. On our rides we no
longer-spell out the letters on
the traffic signs, although we
un.doubtedly will get back to
it.

Instead we look at +hings.
What things? Well, shutters for
instance. Are you aware that
while louvered shuftters are by
far and away the most popular
kingd used to highlight windows
and doors, there are still plenty
of the panel type with cut out
designs? We look for the de-
signs and number among our
finds such shapes as sailboats,
pine itrees, crescents and dia-
monds, tulips and cardinals and
S0 on,

From there it was just a step
to looking at weathervanes,
something else we've been eye-
ing for a long time but never
really seeing. ‘Roosters, arrows,
horses and boats appear to be
the most popular although the
kids thought we scored a real

* hit when we spotted one in the

shape of the world-renowned
colonel flying high over a take-
out chicken place.

What's mnext? Perhaps the
purchase of a pair of binocu-
lars so we can get better looks
at the birds that fly from the
honeysuckle to the birch to the
mriniature woods behind the
house.

Perhaps, when the baby
doesn’t have to be trundled.
longer walks and some actual
hikes.

But, whatever it is, we’ll
have our eyes opern.

COURIER / RECIPES

Fried chicken is a favorite
with young and old alike. This
recipe is especially good be-
cause of the tempting creamy
gravy. Corn starch in the recipe
insures a smooth gravy.

Fried Chicken with Gravy

14 cup dry bread crumbs
14 to 1 teaspoon rosemary
1 teaspoon salt
Dash pepper

1 broilerfryer, cut up

1 egg, beaten

1% cup corm oil

1 tablespoon corn starch
1% cups milk

Mix bread crumbs, rosemary,

salt and pepper. Dip chicken

pieces in egg. Coat with crumb
mixture. Heat corn oil in large,
heavy skillet over medium heat
3 minutes or in electric skillet
to 375°F. Add chicken -and
brown on all sides. Reduce heat
to low or 250°F. in electric
skillet. Cook 30 minutes or un-
til chicken is fork tender. Re-
move and drain on absorbent
paper. Keep warm.

Pour drippings from skillet
into cup. Measure 2 tablespoons
of drippings back into skillet.
Mix in corn starch. Place over
low heat or 200° in electric skil-
let. Gradually stir in milk. Stir-
ring constantly, bring to boil
and boil 1 minute. Serve with
chicken. Makes 4 servings.

ND Women qun'

‘Landmark’ Visit

A prbgram 4feafturi1ig holiday.

table fashions «4nd a tour of

.one of Genésee  County’s Land- -
mark Homes will highlight. the -

fall tea of the Notre  Dame
Women’s Auxiliary, to be held

~ Thursday, Oct. 15 begmmng at

3:30 p.m.

The program will be présent-
ed by Mrs. James Gent, a na-
tionally  accredited judge of
flower shows, at the home of
Mr. and Mrs. John W. Glavin,
20 Brown St. in Scottsville,
There will be a dsplay of hand
crafted items that can be or-
dered, with proceeds going to
ghe(1 Notre Dame Scholarshxp
un

-~ FORTY HOURS

Forty Hours devotions will

begin Oct. 18 at Holy Ghost and
St. Augustine, Rochester; St.
Hyacinth, Aubwmn; St. John,
Elmira; St, Ignatxus Hornell,
and in ‘Interlaken and Lima.

Father Erb N amed
To Post in Ghana

Techny, 1L —Father Charles :
G. Erb, ‘SVD.,, native of Roches-
ter, N.Y., has been-named exec-
utive director of the newly-or-
ganized Department of - Social
Commumcatlons for ‘the 'Na-
tional Catholic Secretariat in

Ghana, West Africa.

Aim of the social communica-

_tions department is to- inform

the Ghanaians, through radio,
television, press and films,
“that the Christian faith is rele-
vant today, now, by portraying
what the Church is doing for
people.”

On his retum to the Umted
States last year, Father Erb Ob-
tained 547 films on religious,
¢ultural and educational sub-
jects, which will. provide week-
ly programs for the next two

radlo and telev1snon stauons

Born in Rochester, Father

.Erb has four sisters and two
. brothers. there: Mrs.

Albert
(Xda) Quetchenback, Mrs. James
(¥Frances) Yockel, Mrs. Edward
J. (Helen) Brown, Mrs. Arthur
(Sybilla) Yockel, Frank J. Erb
and John A. Erb.

He ‘“attended Holy Family
School and began his missionary
training in 1920 at the Divine
Word Seminary, Girard, Pa. He
was ordained at St. Gabmel’
Seminary, Austria, in 1933,

After several years of teach-
ing, he served as a US. Army
chaplain, attaining the rank of
major in 1946 and earning the
Bronze Star. He has been serv-
ing in African missions since
1947.

years over Ghana's national

LOME iNG WITHUS

In Rochester it’s Runds for good
food, pleasont almosphere and
smart enterfainment, Joe Cady's
7 plece orchestra playing nitely 9:30 p.m. "til 1:30
am, and feature entertainment in our lounge. 473-
3891,

RUND'’S

2851 W, Henwrietla

NORMANDIE INN
Old Ridge Rd., Route 104, Sodus, N.Y,
315-483-9524

Serving every day except Tuesday, from noon to
10:00 p.m. Calering to weddings and parties. Con-
tinental menu with a French accent. 315-483-9524.

Royal Scot Steak House

657 Ridge Road East, Corner Hudson Route 104

Rochester's newes!, most distinctive dining spot fea-
{uring Stottish almosphere, delicious food, Luncheons
served Tues. thw Fri, 11:30-2 P.M, Dinners served
Tues, thiu Thurs, 5 to 10 P.M. Fri. & Sat. 'ill 11
P.M, Sundays 4:30 to 9. Closed Monday. Reserva-
go;s: 342-4220, Ken Purell entertaining in Scotlls
u .

Closed Mondays. Parly facilities. 288-3065.

Where to go? Don't miss the
fabulous Buccaneer. The atmos-
1384 Empire Bivd. phere is clegant, prices, reason-
able, and the food is just right. Daily luncheon
specials, a complete dinner menu, serving "l 1 AM.

Buccanneer

Cinelli's Country House

4 miles east of Pulineyville, on
Rt. 18 (Loke Rd.}) Overlooking superb steaks,
Lake Ontario. seafoods & prime
tihs of buef, luncheon 12 fo 2 PM. Dinners 5 fo
9. Sat, "til 10, Sundays 1 PM. t6 8 P.M, Closed
Mondeays. Accommodate private parties. Your hosts,
Margaret and Frank Cinelli, 315-483-9508,

Unusual decor
excellent cocktails

UNCLE JOHN'S FAMILY RESTAURANT
3420 MONROE AVE.

Complete line of pancakes and waffles. Steaks,
salads, omellettes, sandwicthes, Sundays and
milkshakes. Childrens birthday parties. Where
everyone meets after church, 381-2850.

Host to travelers
since 1937. Enjoy

NATIONAL HOTEL
a meal in this

Routes 20A. and 39
Cuylerville, N.Y. colorful edifice

famous for ils cuisine, located in histofical Gen-
esee Valley, two miles Southwest of Geneseo. Steaks,
chaps, broiled on the open pit. Prime ribs, seafoods,
lorge enfree selection. Open weekdays 5 to 11
P.M. Sun, 12 to 9 P.M.

Kar-Mac Manor

Routes 5 & 20
Between Geneva &

Roast turkey, Ham and
Chicken dinners $2.85
plus all you can eat
#’if‘:r’;g Exit 42 from Mr Mads Plenic

table. Char broiler flam-
ing steaks, lobster tails, seafood—banquels ¥o 500.
Daily 5 *#it Midnight—Sun, 12:30 'til 10 P.M. 315-
789-1305 or 539-8044.

THE VIKING

1485 Mt, Read Bivd. Near Lexington

Jack Bayliss Intimate Lounge, Restaurant. Prime Ribs,
Surf & Turf, lobster Tails every day. Luncheon spe-
cials. Enfertainment nightly, Serving from 11 AM.
lunch and dinner. 458-0420 for reservations. Closed
Sunday.

THE Just a few minutes
from downtown Roch-

MAPLEWOOD INN  cer, the Maple-

3500 EAST AVE, wood is one of your
favorite family din-

ing spots. Luncheon and dinner specials every week.
Orchestra Friday and Saturday evenings 586-9997.

Stately mansion and for-
mer home of Wm. P.
Letchworth State Park Letchworth situated on

. the precipice obove 107
Castile, N.Y. ft high Middle Falls.
Air-conditioned dining room serving the finest foads
and beverages. Luncheon 12 to 2, dinner 5:30 to
9:0Q Sunday 12:30 to 7:30 P.M. Accommodations
and gift shop. Your hosts Peter and Cora Pizzutelli.

GLEN IRIS INN

. r Early American  aimos-
HOHOWGY HOUSQ phere serving traditionally
good food. Luncheon 12-2.

Route 5-20 Dinners 5:30 to 8:30 P.M.
East Bloomfield, N.Y. Sundays 12 noon to.7:30
N P.M. Featuring Homemade

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

ADVERTISE HERE
"AT LOW COST
CALL 454-7050

Served in  the old
world atmosphere of
" the Enélish Pub, En-
joy superb food, a

'THE REDWOOD

Junction of Route 21 & 53
Naples, N. Y.

or a ‘Rumbleburger. Serving plate or co‘mple!e
dinners. Coffee shop open at 7 A. M _Private Parties,
Buses welcome !

Wednesday, October 14, 1970

charcoal broiled steak

‘
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