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All In the Family 

Precious Time 

With Baby 
By Sarah Child-

After a couple of montfis of 
walking tippy-toe most cautious­
ly around the furniture, our 
baby marked her 10-month 
anniversary by letting go and 
talking two, sometimes three 
steps on her own. 

It was: a big moment for all 
of us. Father cheered. Her sis­
ter and brother split the air 
with cries of congratulation and 
coaxing yells of "Come to me, 
come to me." For me it was 
particularly great. Soon the 
knees of her coveralls should 
stop giving away the condition 
of my kitchen floor. 

The women's liberation move­
ment has a numbtr of points 
I'll go along with but 24-hour 
day care centers for children is 
not one of them. 

The absence of dirty knees 
aside for the moment, watch­
ing your baby take her first 
steps are- one of the' reasons 
that make full time motherhood 
(that's 26 hours a day) worth­
while. 

The first day she greeted me 
with a wide, delighted smile 
when she saw it was I who was 
about to rescue her from her 
crib was another memorable 
moment. Not one that' I would 

have cared to relinquish to a 
substitute mother, no matter 
how kind and loving. 

Her "Mub-Muh-'Muh" which 
1 take to mean her name for 
me is also jealously guarded for 
me and me alone. No matter 
that she uses it most often at 
2 a,m„ it is another symbol of 
our relationship. 

There will be other moments 
that I do not want to share with 
any part-time helper, one whose 
presence would allow me to 
escape the house on alternate 
days or some other such ar­
rangement in order to work in 
the market place. 

I want to ibe the one helping 
her to dress when she reaches 
the age .of feminine awareness 
(somewhere' around two) and 
decides she wants the yellow 
dress instead of the pale pink I 
picked out. 

I want to be the first to hear 
the nicknames ' she gives her 
brother and sister when she 
finds their Christian labels too 
hard to pronounce. 

And, most of all, I want to 
be the one who looks up to 
find her coming into the room 
and gives her a hug for no 
other reason than that she is 
so absolutely huggable. 

COURIER /RECIPES 

Commeal pancakes wrapped 
around sausages, dressed with 
applesauce and/or maple syrup 
—how about that for a late, 
long Sunday breakfast? 

Or corn and ham fritters, 
with the same accompaniment. 
Both syrup and applesauce 
should be warm for the pan­
cake meal. 

Cornmeal Pancake Roll Ups 

1 cup sifted all-purpose flour 
4 teaspoons double-acting 

baking powder 
1 teaspoon salt 
1 cup yellow cornmeal 

2% cups milk 
1 egg, well beaten 

% cup shortening, melted 
16 brown 'a serve sausages, 

browned 
Applesauce, warmed 
Maple-blended syrup, 
warmed 

Sift flour with baking pow­
der and salt. Mix in cornmeal. 
Combine milk, egg, and short­
ening; add gradually to the 
flour mixture, stirring only un­
til smooth. Use % cup batter 
for each pancake. Brown on hot 
griddle "until bubbly on top. 
Turn to brown other side. Roll 
each pancake around a hot 
brown 'n serve sausage. Serve 
with applesauce and syrup* 
Makes about 16 roll-ups. 

Corn arid Ham Fritters 

y2 cup unsifted all-purpose 
flour 

% teaspoon double-acting 
baking powder 

V6 teaspoon salt 
ya teaspoon pepper 
1 can (8$4 oz.) whole kernel 

corn, drained 
2 tablespoons butter, melted 
1 can (4% oz-) deviled ham 
2 eggs, well beaten 

Fat for frying 
Maple-blended syrup 

Mix flour with baking pow­
der, salt, and pepper. Combine 
com and melted butter; blend 
thoroughly into flour mixture. 
Add ham to beaten eggs; gent­
ly stir into flour mixture until 
well mixed, Using about % cup 
batter for each fritter, drop 
batter into hot fat, yk inch 
deep. Fry 5 to 6 minutes, or un­
til golden brown. Drain on 
paper toweling. Serve hot with 
syrup. Makes 4 or 5 fritters. 

Three quarters of a cup of 
margarine got lost in the shuf­
fle here last week, .to the con­
siderable inconvenience of sev­
eral c?ke bakers. The Courier-
Journel apologizes, and wishes 
to restore that essential ingre­
dient to the recipe for Sherry 
Pound Cake carried in the Oct. 
21 issue. , 

There were calls every day 
about this, some from women 
who were really on deadline: 
thev had measured out every­
thing else, the oven was ready, 
the tube pah greased. "Stir 
margarine," the recipe said. 
And the operation ground to a 
halt. It is only to be hoped that 
the ladies had margarine in the 
house—three quarters of a cup. 

miwERyf WOMEN 

Women s Rights Resolution 
Passed by Canon Law Unit 

New Orleans — (NO ^ A 
women's rights . resolution 
passed here by the Canon Law 
Society of America may not 
have been exactly what the lady 
canonist ordered, but as she 
put it: "It's a beginning and 
something very positive can 
come out of it." 

Although she fought for a 
stronger version than the reso­
lution passed at the society's 
'recent convention, Clara Marie 
Henning of Detroit accepted 
the watered-down measure that 
passed, calling its wording "po­
litically astute." 

The approved resolution 
called on the society's "sub­
committee of its task force on 
the revision of the Code of 
Canon Law to study the can­
onical institutions concerning 
the dignity, freedom, rights, 
privileges, offices and obliga­
tions of women in the Church 
and to propose those changes 
necessary to ensure the equit­
able consideration of all per­
sons regardless of sex by the 
law of the Church." 

Miss Henning's original leg­
islation as proposed to the so­
ciety's- resolution committee 

several months ago * in' part, 
would have had the society-"ex­
tend its support to such evolv­
ing legislation and attitudes as 
will assign Catholic women and 
all women full dignity as free 
individuals before God and the 
law." 

Although making an express­
ive plea for a stronger resolu­
tion than approved, the attrac­
tive young canonist conceded, 
that she understood the soci­
ety's "very sound political rea­
soning in toning down the res­
olution." 

"What is there to talk, about? 
It would take one, person one 
week to define the status of 
women before God in Canon 
Law," she charged. 

"The status of women in the 

CLARA HENNING 

Church seems to be going back­
wards at a time when the world 
is moving forward on this is­
sue," She said. "It is time for 
the Church to recognize the 
charisma of women and its ef­
fect on the universal Church." 

Mercy's 'Quill1 Wins Top Honor 
Receiving a total score of 905 

outa of a possible 1000 points, 
the" QUII4,, school newspaper 
at Our Lady of Mercy High 
School, has been rated a "Pub­
lication of Distinction" by the 
Catholic School Press Associa­
tion. This is the top. honor 

given, by CSPA in its annual 
judging. 

The rating was based on the 
1969-1970 school year issues of 
the QUILL, under the editor­
ship of Sue Adams, 1970 gradu­
ate, with Mrs. Mary Riley as 
advisor. 

MUM M U3ITH t 
RUND'S 
2851 W . Henrietta 

In Rochester it's Runds for good 
food, pleasant atmosphere and 
smart entertainment, Joe Cady's 

7 piece orchestra playing nitely 9:30 p.m. 'til 1:30 
a.m. and feature entertainment in our lounge.* 473-

3891. 
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NORMAND1E INN 
Old Ridge Rd., Route 104, Sodus, N.Y. 
315-483-9524 
Serving ever/ day except Tuesday, from noon to 

10:00 p.m. Catering to weddings and parties. Con-

, tinental menu with a French accent. 315-483-9524. 
i . . 
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Royal Scot Steak House 
657 Ridge Road East, 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 
Tues. thru Thurs. 5 to 10 P.M. Fri. * Sat. 'till 11 
P.M, Sundays 4:30 to 9. Closed Monday. Reserva­
tions: 342-4220. Ken Purtvll entertaining In Scotts 
Pub. 

Buccanneer Where to go? Don't miss the 
fabulous Buccaneer. The atmos-

1384 Empire l lvd . phere is elegant, prices, reason­
able, and the food is just right. Daily luncheon 
specials, a complete dinner menu, serving '111 1 A.M. 
Closed Mondays. Party facilities. 281-20*5. 
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Cinelli's Country House 
4 miles east of Pultneyvllle, on 
Rt. 18 (Lake Rd.) Overlooking 
Lake Ontario. 

ribs of beef, luncheon 12 to 2 
9 . Sat. 'Ill 10. Sundays 1 P.M. 
Mondays. Accommodate private parties. Your hosts, 
Margaret and Frank Ctnelli. 315-483-9508. 

Unusual d e c o r 
excellent cocktails 
s u p e r b steaks, 
seafoods t prime 

P.M. Dinners 5 to 
to 8 P.M. Closed 
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UNCLE JOHN'S FAMILY RESTAURANT 

3420 MONROE AVE. 
Complete liiio of pancake* and waffles* Steaks, 
salads, omelleltes, sandwiches, Sundays and 
milkshakes. Children* birthday parties. Where 
everyone meets after church. 381-2850. 

N A T I O N A L H O T E L Host to travelers 

Routes *20A and 39 s l n c e ' * 3 7 / E n i 0 / 
a meal in this 

Cuylerville, N.Y. c o l o r f o , e d ; R e 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 P.M. 
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Kar-Mac Manor 
Routes 5 * 20 
Between Geneva ft 
Waterloo 
Thruway Exit 4 2 

Roast turkey, Hans mam^. 
Chicken dinners $2.85* 
plus al l you can eat 
from Mr. Mac's Pic-nic 
table. Char broiler flam­

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

789-1305 or 539-8044. 

THE VIKING 
1485 Mt. Read Blvd. 
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Near Lexington 

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

' ^ i » i > « » ^ | i » ^ ^ ' ^ | i ^ ^ i ^ i ^ ^ ^ ^ < « » ^ ^ « » ^ ' ^ ^ ^ 

THE 

MAPLEV/OOD INN 

Just a few minutes 

from-downtown Roch-

3500 EAST AVE. 

ester, the Maple-
wood is one of your 
favorite family din­

ing spots, luncheon and dinner specials every week. 

Orchestra Friday and Saturday evenings 586-9997. 
* t 

GLEN IRIS INN 
Letchworth State Park 

Castile, N.Y. 

Stately mansion and for­
mer home of Wm. P.-
Letchworth 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 7:30 P.M. Accommodations 
and gift shop. Your hosts Peter and Cora Pizzutelli. 
- ~ ~ ~ Closes for 1970 season on November 1 . - ^ — , 

i t II u Early American atmos-
H O l l O W O y H O U S e ph e r e serving traditionally 
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Route 5-20 good food. Luncheon 12-2. 
Dinners 5:30 to 8:30 P.M. 

East Bloomfleld, 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. 
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