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PORK CHOPS Bathed in a silky cream and white wine sauce 
are served with fluffy rice and a charming white St J Veran 
Burgundy imported by Austin, Nichols & Company. Novelty 
stores offer porcelain tags you can inscribe yourself for 
your wine bottles. ( -. 
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White Burgundy crealtfes 
French fare with flah\ 

The very dry Pouilly is too 
sharp for this,sauce so a 
more moderately dry type 
of Burgundy, St. Veran, is 
suggested. ' 

St. Veran, shipped to the 
states under the excellent 
Moillard label, is a pale, 
fresh white -with a charm" 
ing bouquetrnsually sell­
ing for around $3.00' a 
bottle. ' 

PORK CHOPS 
BOURGOGNE 

Mix together 2 tblsps 
flour, 2 tsps. thyme, a 

^crushed bay leaf, salt and 
pepper to taste. Dredge 
six pork chops to coat on 
both sidsi. Brown chops 
in 1 -tblsp. butter over 
medium heat nicely. Re­
move chops, keep warm. 
Ppur V4 cup White Bur­
gundy into the pan, scrape 
down little meat bits and 

- reduce over high heat by~ 
almost half. Add ^ cup 
heavy cream, 1 tblsp. tar­
ragon, correct all season­
ing. Bring to boil, put back 
pork chops, turn flame to 
simmer, cover and cook 
20-30 minutes. For a thick­
er sauce when you remove 
chops mix 2 tsps, flour 
with water to make a 
paste,-'mix into sauce. 
Serve with parsley rice or 
ric'e creole: 
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Difference! 
Today fine furniture is {custom-made by the skilled 

craftsmen at Schmitz Furniture, 1476 Lake Avenue. 
One • look and' you \ can 'see..the. differfe^ce. ;bn€? 
[touch—you can feel the difference and surprise! Your 
checkbook won't feel thi difference because at Sch­
mitz Furniture the quality doesn't cost you more. 
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10% | to 20% 
on all 'Floor Samples 

CUSTOM FURNITUF !E 

FREE ESTIMATES: 
ON REUPHOLSTERING 

"- ,476itAKBityEij f '.-
Near Kodak 

French cuisine can be 
'confusing. A "s imple" 
country! stew- often calls 
ior Iburteen everyday in­
gredients and hours of 
preparation and cooking. 

An "elegant" dish using 
special 'ingredients can 
call for only three or four 
things and be ready in 
forty minutes. 

"Cotes de Pore Bour-
gogne" Is <?an example. 

Only three majori ingredi­
ents and less than V/z 
hours are required to pro­
duce this delicious entree 
from start to finish. Pork 
chops, white Burgundy^ 
and heavy creamj-ace the 
performers in a recipe 
adapted ixova the French 
monthly i magazine "Elle." 

But not all white Bur-
- gundy is Pouilly (Fuisse), 

as many Americans think. 

BAKER-protected homes, barns, schools, 
factories, motels, churches enjoy positive 

"protection. No Baker-protected building 
has ever been dam'aged by lightning. Every 
job carries ULPA Certification. 

LIGHTNING PROTECTION 
PREvr*1"^4'*""""''" 

,i Phone Bob or Jim1 Baker or write for full details 

Webster, N.Yr. 14580 
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GRAND "REOPENING DAYS" 
APRIL 7-8-9-10 

i > 

P U N TO VISIT AND SHOP WITH US ON OUR NEW 
BUILDING CELEBRATION 

WK>NESDAY - RIBBON CUTTING CEREMONIES — SPECIAL GIFTS, DOOR PRIZES -
: STORE SPECIALS EACH AND EVERY DAY — ALL DAY LONG1 TIL 

THURSDAY - - POOL; $AY — SPECIAL COMPANY REPRESENTATIVES WILL BE PRESENT 
FRIDAY — ENERGY bAY — LEARN ABOUT SOLAR OIL ]\ND;PROPANE ENERGIES 
SATURDAY — GARDEN DAY — SCOTTs' EXECUTIVE - JERRY CURR1E.ON DECK [10-2 

MANY GARDEN SPECIALISTS ALSO HERE t O HELP YOU 

MARK YOUR CALENDAR NOW! 

9 PM 
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205 NORTH AVE 
- fcPEN DAILY 7f0-&30 » . SATURDAY 7:3012 

872-4040 • 67*2324' j 
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