
All In the Family 

The Durability 
Of Wood 

By Sarah Child 

Mother Cabrini 

Scholarship Tea 

Two girls attending Rochester Catholic schools on 
scholarships provided hy Mother Cabrini Circle are 
pictured at Circle's annual tea Oct. 4 in Cutler 
Union. From left are Miss Nola DeRouen, Circle 
president; Mrs. Pauline Harris, tea chairman; Deb
orah Harris, Our Lady of Mercy High School; Miss 
Ruth Ashburn, vice president; Brenda Roberson, St. 
Agnes High. Circle currently is contributing nearly 
$3,500 toward tuition for 18 Negro pupils at the two 
schools and at Nazareth Academy, St. Joseph's Busi

ness High School and Aquinas Institute. 
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Unit Pricing Inaugurated Here 
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Rochester — Star Super
markets, Inc. has introduced a 
unit pricing system to help 
•consumers determine the best 
buy for their food dollar from 
several different brands and 
sizes of the same product. The 
locally-based 36-store chain be
comes the first supermarket in 
the state outside of New York 
City to adopt the new price 
structure. 

Unit pricing tells shoppers 
how much products cost by the 
ounce, pound, pint, quart or 
some other common denomina
tor suitable for specific com
parable items. According to 
Star president Wallace E. 
Fearnley, "its purpose is to 

take the guesswork out of 
prices and make i t easier for 
consumers to compare costs." 

At a glance a customer can 
tell, for example, that the best 
buy of Comet Cleanser is the 
1-lb. 6-oz. can for 20 cents a 
pound rather than the smaller 
14-oz. size at 21 cents. If shop
pers prefer the 6oz. can packed 
an units of four cans, they'll be 
buying an item which costs 31 
cents a pound. 

"The use of printed labels," 
Feamley emphasized, "is a tre
mendous convenience to today's 
time-conscious homemaker. She 
Ph.D. in mathematics, or a 
hand calculator, or have to 

will no longer need to have a 
study confusing posters which 
list unit prices on all common 
food items. Computations have 
already been made by our cen
tralized computer and printed 
on labels accompanying goods 
on the shelf. 

Fearnley stated that "today's 
average shopper may be wast
ing about 10 cents of every 
food dollar if she doesn't have 
the information or desire to 
take advantage of the best bar
gains." 

"Although its ultimate merits 
are yet to be judged," Fearnley 
said, "unit pricing can be a 
great aid to her in this en
deavor. Star is pleased to be 
the first to make this kind of 
buying possible to consumers 
throughout the Greater Roch
ester area. 

My friends, some of them 
readers of this column, tell me 
that they do not need to call 
me up to find out what I've 
been doing. They simply pick 
up the Courier-Journal every 
week. 

One neighbor couldn't under
stand why I failed to report 
about our house being painted 
or that the village came and 
removed two of our willow 
trees that were interfering 
with their storm sewers while 
we were away on vacation. 

But as I told him — some 
things are so personal a writer 
must exercise a modicum of 
discrimination now and then. 

I do not place my woodwork
ing class which I started last 
week at the. junior high school 
in that category. 

It is something I have -wanted 
to do a long time, for of all 
materials one could choose to 
work with I can think of noth
ing that gives me more pleasure 
than the handling of wood. 

But besides touching wood 
and feeling the strength, there 
is the knowledge of its durabil
ity, a material that can last for 
centuries even with daily use. 

Then there is the smell of 
fresh cut wood, reminiscent of 
the pine forests I played in as 
a child. Clean, refreshing and 
tantalizing. 

And finally there is beauty 
for the eye, various grains or 
just the plain satiny smooth
ness. 

The power tools, of course, 
are something else again. They 
too are durable, sleek, shiny 
and powerful — and altogether 
frightening, as they whirrr their 
way through a piece of wood in 
seconds. 

But, I do not plan to weaken. 
There are eight men in the class 
to seven women, and I've al
ready discovered at least one 
of the former who will stand 
next to the big straight saw if 
I pinch my face together in a 
composite of horror and fear 
when it's my turn. 

SCHUTT'S CIDER MILL 
Maple Syru 

It's Cidtr Timd WE RAISE & 

SELL IN 

SEASON, THE 

FOLLOWING 

VARIETIES 

OF APPLES 

Old Fashion Twenty Ounce - Collamor Twenty Ounce - Roger Red Macintosh • 
Green Duchess Rhode Island Greening • Gardner Delicious • Stripped Mac
intosh - Golden Delicious - Mutsu • Red Delicious • Red Asterkin - Gray 
Baldwin - Kingston Black • Roxbury Russet • Golden Russet - R«d Baldwin -
Red Duchess • Northern Spy • Fox Welp . Belflowor - Bon Davis - Hubbardson 
- Brodontot - Welington - Spigold - Holiday - Snow - Wealthy • Kendall -
Macoun - Spiion • Monroe Niagara - King - Red Spy • Idared • Cortland -
Gravenstoin 
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POLITICAL ADVERTISEMENT POLITICAL ADVERTISEMENT POLITICAL ADVERTISEMENT 

The early American recipe 
for P o u n di Cake actually 
measured ingredients by the 
pound, and what a prodigious 
lot of batter it must have made. 

It's still "Pound" Cake, 
though baked in one medium-
size tube pan. This one uses 
all-purpose flour smoothed with 
corn starch. Sherry wine sup
plies the flavor, with more 
sherry or lemon juice as accent 
in the glaze. 

SHERRY POUND RING 
2y2 cups sifted flour 
Vi cup corn starch 
2 teaspoons baking powder 
1 teaspoon salt 

1% cups sugar 
5 eggs, separated 
2 teaspoons vanilla 

llA teaspoons grated l e m o n 
rind 

Vi cup dry sherry 
Courier-Journal 

. Sift flour, corn starch, baking 
powder and salt together; set 
aside. In mixing bowl, stir mar
garine and sugar until blended. 
Add egg yolks; mix well. Add 
vanilla and, grated lemon rind. 
Stir in sifted flour mixture al
ternately with sherry, begin
ning and ending -with flour and 
mixing until smooth after each 
addition. 

Beat egg whites until stiff, 
but. not dry. Fold gently into 
batter. (Batter will be very 
stiff.) Turn into well greased 
9 x 3%-inch tuibe pan. Bake in 
325° F. (slow) oven about V/i 
hours or until cake springs 
back when touched. Let stand 5 
minutes, then invert on wire 
rack to cool. Drip on glaze made 
of 1 cup sifted confectioner's 
sugar and sherry, • cream or 
lemon juice. 
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