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& c^II in tlŷ  Faoyl^ 
By Sarah Child 

A Quiet! Revolution 
A revoiution—albeit a 

quiet one-f 
m a y b e 

'taking place 
[ in f o o d 
' preparaf ion 

h*T circles. 

The not
ion dawned 

Child a s * w a § 
tancing witn a mend 

recently. She had decided 
to try a new restaurant in 
town but had walked|:out 
before ordering, when! she 
discovered that the menu 
was devoted largely, to 
crepes.. 

"I hate crepes/' shesaid 
bluntly. 

I who have never quite 
had the courage to admit 
that I like them best when 

they are- called pancakes 
and served with butter 
and maple i y r u p ' could 
only gasp in admiration at 
herforthrightness. 

Gourmet cooking, as it 
is called, has never beat , 
more popular in this 
country, While fast food 
establishments- continue 
to spring up1 in every 
conceivable locat ion, 
housewives in a counter 
move battle the junk food 
phenomenon by. going to 
t h e k i t c h e n a n d 
'^creating." 

The idea that things 
may be changing came in 
a seven-day period. 

'.Shortly after my friend's 
. denunciation of crepes I 
happened across a column 
bynames? w a r d in which 
he noted that if he goes to 
one more dinner where he 
is given beef Wellington 
(meat covered with 

i pastry) he is going to "get 
up, toss it-on the floor and 
walk out,". 
\ He goes' on to say that 

the dish is a fine exercise 
for.cooking school and 
Jthat i s where it belongs, 
not at home. 

In the same'column he 
ecstasized over polenta 
*whieti fbr> the uninitiated 
is what my Italian 

grandmothers calif t h e 
dish that Americans know 
as cornmeal mush, j 
• Beard is not alone iin his 

tastes. ' i * 
New York Times| food 

writer Craig Claiborne in 
Rochester recently to help 
open a new establishment 
w a s g i v e n |THE 
T R E A T M E N T , j T h e 
p r o m o t e r s s e l e c t e d 

.various gourmet cooks in 
the area to create for 
C l a i b o r n e and j h is 

, associate Pierre Frariey. 
' They even went so far 

as to have one woman 
prepare lunch for the 
airline trip. (She; was 

: bumped' fron* die. ffugfit 
and the food went down 
die drain.) 

After eating the other 
e l a b o r a t e " mjea l s , 
Claiborne, according. to 
the daily papers, gave the 
Rochester chefs high' 
marks.' 

But the story concluded 
ironically with Claiborne 
r h a p s o d i z i n g o n 
scrambled eggs. 

With fresh butter, he 
'said, in what definitely 
!had wistful overtones, 
there is nothing better. 
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MOTHER IS BEAUTIFUL MOTHER IS FUN MOTHER IS WOMAN OF 
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T catch her fancy with a 
special Mother's Day gift 
from Sibley's! 

1. Perhaps a lovejy silverplate,salad set? Octagonal 

shape by William Adams, a special 8.99.' 

2. Damascene butterflies by Reed & Barton - ex
quisitely etched in silver, copper, bronze and 24K 
goldjelectroplate. Choose free form butterfly, 18.50; 
pin/jsendant, 16. SO; bracelet, 17.50. 

, \ 3. Cbptivating stic <pins.by Gorham - your choice of 
- ' tiny mouse, frog, chameleon. Sunburst or beetle in 

sterling silver. l l !>or 24K gold' electroplate; t\2. 

Sibley's Silver. Fourth Floor Downtown: Irbnde-

quolt. Southtown, Greece arid Eastview 
4. Porcelain flowiir, by Boehm - teaurjful forever! 
Here, a delicate blue Iris, 12"x4W\ $250* Sibley's 
Gift! Fourth Flow Downtown .(, 
5. Silk flowers by Cbrham - pick her a bouquet 

from our gorgeous selection...or have our custom 

arrapger design something special - a t our) D^M'J 
.townstore 11-3Monday.May'8-Saturday^M$t3.; 
No :harge • our container or yours! Sibley'ijG^o. 
Fou ih Floor Downtown • ; ' ; ' ; ; . • 

6. Just for Mothel&ne perfect rose and;Jbu^yase; 

in- s lverplate or cold finish" $10:= Sjbl^s;^i|*r! 

Foulh Floor Downtown Irortdequoit Soufnlown ' 
Greece and Eastuiew I f 
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