
The original documents are located in Box 13, folder “3/8-12/76 - Arizona, California, 
Illinois (1)” of the Betty Ford White House Papers, 1973-1977 at the Gerald R. Ford 

Presidential Library. 
Copyright Notice 

The copyright law of the United States (Title 17, United States Code) governs the making of 
photocopies or other reproductions of copyrighted material. Betty Ford donated to the United States 
of America her copyrights in all of her unpublished writings in National Archives collections.  
Works prepared by U.S. Government employees as part of their official duties are in the public 
domain.  The copyrights to materials written by other individuals or organizations are presumed to 
remain with them.   If you think any of the information displayed in the PDF is subject to a valid 
copyright claim, please contact the Gerald R. Ford Presidential Library.  





Total Electric Flying 
Insect Control 

• Guaranteed effective control of flying insects in­
cluding flies. mosquitos. etc. USDA accepted for use 
in food preparation areas. OSHA standards met. UL 
and CSA listed. 

• No fogging. DDVP strips or other chemicals. 

• 5-foot tall . wall mounted . this unit traps both low 
and high flyer photo-positive flying insects from 
25-100 feet away. Escape-proof design . 

• Just plug in and let special light attract and the 
grid electrocute. Harmless to people. 

• Ideal for inside entry points in restaurants. super 
markets. hospitals. nursing homes. 

• Guaranteed performance and quality. Other 
models available. 

Phone for free survey and demonstration to control 
your flying insects. 

CALL 
THE 
BIG 

. \'.\DEH~O'.\ 

ENVIRONMENTAL 

(312) 733-0100 
® 

1110 W. JACKSON BLVD., CHICAGO, ILL. 60607 

The No. 1 brand in the Jumbo 
Cod business -AGNAR. This 
beautiful product is as boneless as 
human care and ingenuity can make it. 
The continuity of supply is guaranteed by 
AGNAR; the consistency of quality is 
guaranteed by the Royal Danish Ministry 
of Fisheries. Ask your distributor. 

• AuociaN 
Member 
ef CIRA 

l!!!!I 
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FRIGIDAIRE 

ICE MAKERS 
cubes - cubelets - flakes 

rental - sales - service 
50 to 5000 lbs. 

Low Rental 
Rates Include 

• 
Installation 

• 
Full Service 

• 
free Emergency 

fee Delivery 

Our 44th year 

~ 
COOLER SERVICE 733-3900 
940 W. Chicago Ave. 

AGNAR COD 
(POOR MAN'S LOBSTER) 

Place cod in pan with enough 
water to cover. Add salt, bayleaf, few 

slices onion, sliced lemon and white wine. 
Bring to a boil, turn down heat and simmer for 

12 minutes. 

Remove fish carefully, drizzle with melted butter and 
sprinkle with chopped parsley. Good with boiled potatoes 

and crisp fresh salad! 
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Leo Slater of Superior Tea and 
Coffee Co. has been appointed to the 
Board of Directors of the Association 
for Dressing and Sauces, a trade as­
sociation comprised of manufactur­
ers of these products. Slater has been 
with Superior since 1960 directly 
supervising the manufacturing of its 
dressing and sauces until his recent 
change to manager-packaging mate­
rials and equipment. Congratulations 
to Slater on the ADS board's recog­
nition of his achievements in the in­
dustry. 

Dieter Strohmeier has been ap­
pointed general manager for Szabo 
Food Service Inc. 's operations in the 
Standard Oil Building. His respon­
sibilities include management of 
Stanley's, the employee dining 
facilities and the newly established 
catering operation. Prior to this ap­
pointment, Strohmeier served as 
general manager of the three Szabo 
operations in the Hartford Plaza. 

Strohmeier Demee 

Leon Demee has been named di­
rector of export sales for Litton Mic­
rowave Cooking Products. He will be 
responsible for developing export 
sales of commercial and consumer 
ovens in markets outside of Europe, 
Japan and Canada where the firm 
has subsidiary companies. Demee 
will appoint national distributors for 
Litton products in the export mar­
kets. 
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epigrams 

William Johnson, formerly man­
ager of the Ground Round in Nor­
ridge, has been promoted to area 
manager of North Chicago and the 
state of Wisconsin. He joined the 
operation in 1974 as a food and bev­
erage coordinator having had elev­
en years of management experience. 

Baer 

E. Robert (Bobby) Baer, managing 
director of Shanghai Lil's in 
Chicago, was honored by Sports 
Lodge No. 2458 B'nai B'rith at a re­
cent State of Israel Bond dinner. 
Baer, a director of the lodge, is being 
feted for loyal and dedicated service. 

visit 
cira's booth 

#384 
at the 

57th nra show 
me cormick 

place 
may 23-26 
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Donald Roby has joined Calkins 
and Company's central Illinois food­
service department. He has ten years 
of experience in foodservice sales in 
the Quad cities and central Illinois 
areas. 

Several appointments have been 
announced by Stouffer Corporation. 
Gary J. Sabath has been named di­
rector of planning and budget and 
James A. Henkel, controller for 
Stouffer's Hotels. Charles H. Pimlott, 
Jr. has been appointed director of 
marketing and William R. Loeb, vice 
president-controller (a newly created 
position) for Stouffer Restaurants. 

clockwise: Sabath, 
Henkel and 
PimJott. 

Prior to this appointment, Sabath 
was a manager of internal auditing 
for Stouffer's restaurants and hotels. 
Henkel joined the company in 1975 
as a corporate accountant. Pimlott 
was manager of bakery marketing for 
Stouffer's prior to this promotion. 
Loeb joined the company in 1959 as 
an accountant and has held several 
related positions with increasing re­
sponsibility since then. O 
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From the National Meat & Livestock Board, Chicago 

Revisions in the government's beef 
grading standards, which went into 
effect in February, are expected by 
many to prove beneficial to the con­
sumer in the long run. Though there 
were complaints voiced in some 
consumer quarters when the revi­
sions were announced in 1975, these 
appeared to spring from lack of un­
derstanding of the changes, indeed 
of the system itself. 

There may be some disruptions in 
the production-processing cycle dur­
ing the first weeks of transition to 
revised standards. If this occurs, it is 
hoped they do not create severe 
economic stress for packers or pro­
ducers and are of short duration. 

Actually, the differences between 
the new standards and the previous 
ones are relatively minor. They re­
flect changes in production man­
agement, genetic improvements of 
cattle breeds and the availability of 
grain - all conditions which have 
occurred since the standards were 
last updated in 1965. As a matter of 
fact, similar revisions have been 
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made every seven to ten years since 
beef grading was first established in 
1927. 

First a quick note about the 
changes. Then a review of grading 
itself. And then let's return to more 
detail on these changes. 

Revisions in brief 
There really are only four revi­

sions in the standards. They should 
mean leander beef being available 
and, usually, less grain fed to cattle 
to produce it (We doubt that anyone 
will notice a change in the flavor, 
tenderness or juiciness of beef.) The 
changes are: 

1. All beef graded will be graded 
for both quality and yield, not 
just one or the other. 

2. Slightly leaner beef will qualify 
for U.S. Prime and U.S. Choice. 

3. The U.S. Good grade has been 
redesigned. 

4. Conformation (or shape of car­
cass) has been eliminated as a 
factor in determining the qual­
ity grade. 

Before explaining what these 
changes are and what they really 
mean to the beef shopper and to the 
livestock producer, let's take a 
thorough look at grading itself, the 
why and what of it. 

What is grading? 
Grading and grades for livestock 

and meat were first created in 192 7 
in order to identify the characteris­
tics which generally indicate differ­
ences in palatability and therefore in 
value. Grades also help create an 
economic incentive for quality pro­
duction. 

Grading is a measuring system to 
provide farmers , packers, wholesal­
ers and retail distributors with un­
iform standards for buying and sel­
ling livestock and meat. Grades help 
a consumer identify various levels of 
quality, too. 

Up until grading was established, 
there was no uniform system for 
identifying the best and the least, 
and the progressive livestock pro­
ducer was apt to be paid the same 
price for top quality animals as was 
the producer of lesser quality. But 
with grading it was reasoned if a 
meat animal qualified for a given 
grade, the producer would be paid 
accordingly. And following in the 
marketing chain, so would each 
other processor or handler. 

Meat and animal scientists of the 
U.S. Dept. of Agriculture, in a 
number of the land grant colleges 
and at the National Live Stock and 
Meat Board, a private industry or­
ganization in the late '20's were in­
strumental in d eveloping, then 
promoting the grading system. It is 
still carried out under USDA au­
spices. 

Promoting grading to various 
kinds of customers developed at the 
outset as a natural outgrowth in our 
competitive economy. First, quantity 
food preparers such as railroad din­
ing car services, hotel and restaurant 
groups were encouraged to buy on 
the quality grade basis. It helped 
them purchase with a degree of cer­
tainty as to the product they'd re­
ceive and thus could plan to have 
their coo.ks and chefs prepare ac­
cordingly. Meat purchased at a given 
grade from one supplier would be 
the same from another supplier. 

Then, grocery and meat shop re­
tailers adopted the system as a buy­
ing standard for procuring their 
supplies. Soon retailers began to 
promote to customers the fact that 
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they had meat which met federal 
standards of quality. It gave the ones 
using grades an edge in sales promo­
tion and grade became a selling tool 
for aggressive merchants. "The meat 
you buy here tomorrow will be the 
sam e quality you bought 
yest erday - because it 's USDA 
graded," might well have been a 
merchandising message. 

But other retailers and packers, 
proud of their own meat selection 
capabilities, did not use or promote 
federal grades. They felt that their 
own store or chain or brand reputa­
tion was every bit as solid as the 
government's in getting supplies and 
building customer confidence. 

These two attitudes prevail even 
today with some retailers and pack­
ers having firmly established their 
own "house brand" of beef and 
other meats. Customer satisfaction 
shows clearly that they've done well. 
A reputable retailer will put a con­
sistently similar product in the case 
with or without USDA grade. 

But the USDA grade, even when 
it's not officially used, still is the 
broad standard by which beef indus­
try people guide themselves eyeing 
cattle on the hoof, or beef on the 
rail. 

And the customer ought to have 
an idea, too, even if the beef on the 
family table is not federally graded, 
that it is comparable to, say, U.S. 
Choice, or U.S. Good, etc. Such an 
understanding will help a meat 
shopper know if a house brand or 
house grade in one store or a chain 
is equal to the USDA grade in a 
competitor's place, so that price/ 
quality comparisons can be made 
easily. It will help a meat shopper 
see the differences between grades, 
again for price/quality comparisons. 

What are the grades? 
There are eight "quality" grades 

for beef. They are USDA Prime, 
USDA Choice, USDA Good, USDA 
Standard, USDA Commercial, USDA 
Utility, USDA Cutter and USDA 
Canner. They are variously referred 
to as "U.S. Choice," or simply 
"Choice," but officially the full set 
of USDA initials precedes the desig­
nation. 

The grade actually appears on the 
outside fat of the carcass in the form 
of an official USDA shield. Scores of 
impressions are both rolled and 
stamped. However, the stamp fre­
quently is removed by the trimming 
process and, therefore, is not appar-
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ent on cuts in the retail counter. 
• U.S . Prime is the "highest" 

grade. It is produced in limited 
quantities. Its principal market is the 
so-called table-cloth restaurant trade 
or the "carriage trade" in meat shops 
and gourmet stores. About 41/2 per­
cent of total production normally 
has fallen into the Prime grade. 
Prime is most suitable for the natural 
"aging" process because it has a 
thick fat cover. (In aging, natural en­
zymes cause tenderizing and flavor 
development.) 

Over the past 30 years, U.S. 
Choice has become the most popular 
grade in butcher shops and super­
markets. Choice also is widely dis­
tributed in the restaurant trade. As 
long as it has been economically 
feasible to produce it, due to abun­
dant and inexpensive grain supplies, 
the customer demand for U.S. 
Choice quality has been filled. With 
scarce grain at high prices in 1974-
75, there was less-than-usual Prime 
and Choice. Choice is leaner than 
Prime, but still can be aged moder­
ately. 

• Both U.S. Good and U.S. Stan­
dard, respectively, fall below Choice 
on the grading scale. Normally they 
contain less fat, seldom are offered 
as graded beef, but are more apt to 
have the store brand on them as an 
"economy beef" where available. 
Good generally is not as flavorful, 
juicy or tender as Choice and, 
likewise, Standard falls below Good 
in these palatability characteristics. 
But they still have pleasing flavor 
thou gh milder than Choice and 
Prime grades. 

tender cuts (ribs and loins) are fea­
tured in many p opular low-cost 
"steak-houses." 

Two kinds of grading - quality/ 
yield 

It's important to emphasize that 
there are two kinds of grading for 
beef. One is the Quality Grading, re­
ferred to here-to-fore, Prime, Choice, 
etc. The quality referred to is based 
on palatability characteristics, or eat­
ing quality - tenderness, juiciness, 
flavor. This is the traditional grading 
instituted back in the late 20's. 

The other grading is called Yield 
Grading. This system, which is en­
tirely separate from quality grading, 
measures how much meat can be 
taken from a carcass. The Yield 
Grades are numbered from 1 to 5. A 
Yield Grade No. 1 has the greatest 
percentage of meat in the carcass. 
No's. 2-3-4 respectively have less 
and a Yield Grade No. 5 has the 
lowest percentage of meat compared 
to fat and bone. 

Yield Grading was instituted in 
1965 and is designed to encourage 
producers to adapt to management 
improvements. That is, it provides 
an economic incentive for producers 
to use proven but new techniques in 
feeding and handling, new 
crossbreeding programs, etc., in 
order to receive more compensation 
for meatier animals than for fatter 
animals. Two steers might weigh the 
same, but one has greater value be­
cause it is expected to yield a higher 
percentage of meat per animal. In 
substance, Quality Grading measures 
palatability characteristics while 

"The meat you buy here tomorrow 

will be the same quality you bought 

yesterday - because it's USDA graded." 

• The U.S. Commercial, Utility, 
Cutter and Canner grades usually are 
not available in food stores. This 
meat normally is purchased by pro­
cessors for conversion into ground 
beef or to be processed as sausage 
meats, cold cuts, canned stew, 
luncheon loaf, or other manufac­
tured meat items. Though nutritious 
and wholesome, these grades lack 
the palatability characteristics of 
higher grades. However, this is not a 
problem since the cuts most always 
are ground or pre-cooked. The more 

Yield Grading measures percent of 
meat in the carcass. That is: how 
good, how much! 

Grading is a voluntary system 
Grading is not mandatory. A 

packer can have his beef federal ly 
graded or not. But if he does, the 
packer pays the government the full 
cost to have a USDA Grader come 
into his plant to examine every car­
cass offered for grading for its grade 

continued on p. 18 
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Feeding 
his lambs at 
Lambs 
Farm 
by Mona Kempski 

8 

"Feed My lambs. " 
According to the Gospel of St. 

John, that was the Lord's instruction 
to Peter, as proof that he really loved 
Him. And feeding those "lambs"­
mentally retarded adults who have a 
need for satisfaction and 
fulfillment-is exactly what Mrs. 
Corine Owen and Robert Terese have 
dedicated themselves to do. 

The result of their efforts to create 
a work/living shelter for the mentally 
retarded: Lambs Farm. 

Located in Libertyville, Lambs Pet 
Farm is more than a workshop to 
develop skills for these young 
people. The farm now offers a resi­
dence so that employees may benefit 
from the group living experience as 
well. 

These "lambs," moderately re­
tarded adults between the ages of 16 
and 40, work and live on a country 
farm where they do useful and re­
warding work and have a chance to 
gain satisfaction from a job well 
done. 

Co-founders Owen and Terese 
opened the first Lambs Pet Shop on 
Chicago's State Street in 1961. 
Employing 30 mentally retarded 
adults, the founders decided that the 
facilities required expansion. After 
visiting a farm in Libertyville (at 
Route 176 and I-94), Owen and 
Terese knew they had found the site 
of the new Lambs Pet Farm. 

That was 15 years ago. Today the 
farm not only offers visitors a pet 
shop, but a lovely restaurant featur­
ing buffet dining, a bakery, a gift 
shop featuring silk screened items, 
the Market, Heritage House and Tea 
Room as well. 

The most recent development at 
Lambs Farm is the new employee re­
sidence which was recently dedi­
cated by First Lady Mrs. Betty Ford. 
Mrs. Ford, who toured all of the 
farm's facilities, was "officially es­
corted" by two of the adults in the 
program, Libby Creigh and Herman 
Ban yon. 

Not all of the Lambs' 65 
employees live on the farm. The new 
residence houses 34 men and 

women and two house parents. The 
remaining "lambs" commute to 
homes in the Chicago area. 

Activities for the new residents 
include basketball, swimming, crafts 
and trips to the library. But that's far 
from everything which Lambs offers 
to keep the young people enter­
tained and busy. During business 
hours, the mentally retarded adults 
wait on tables in the dining room, 
prepare food, bake homemade bread 
sold in the bakery, feed the animals 
in the pet shop, silk screen greeting 
cards and weave baskets. 

" Lambs has always been a type of 
shelter for mentally retarded adults. 
Mr. Terese and Mrs. Owen wanted a 
community in addition to an activity 
workshop ," said Mrs. Audrey 
Orawiec, manager of the dining 
room, bakery and refreshment con­
cessions. 

Although Lambs acquires the 
majority of its special employees and 
residents through referrals by family 
doctors and psychiatrists, parents 
also request to have their children 
become a part of the Lambs Farm 
program. Mrs. Orawiec said schools 
often recommend the farm after a 
young adult has completed his for­
mal education. 

When a family expresses interest 
in having a retarded young man or 
woman live or work at the farm, 
there is an application and interview 
process which takes place. But ac­
cording to Mrs. Orawiec, who has 
worked at Lambs for eight years, 
"We don't look at I.Q.; we stress 
things like eye/hand coordination. 
Then we place them at a job they 
can do without frustration." 

Mrs. Orawiec said, "We must find 
what they excel in and encourage 
them to follow those lines." If this is 
used as a starting point, she 
explained , the "lambs" will gradu­
ally take on more tasks, tasks which 
they feel are more challenging. Be­
cause they feel at ease and without 
frustration in their initial job, they 
become further inclined to take on 
more diffi cult and challenging 
chores. continued on p . 10 
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Lambs program participants Herman Banyan and Libby Creigh "officially escort" First Lady Betty Ford on a tour of the facilities . Mrs. 
Ford appeared at Lambs to dedicate the new employee residence. 
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Feeding 
his lambs continued 

"If we were to find that someone 
was having problems in the area 
they worked in, we'd stress that 
perhaps this simply isn't the area of 
the person's strongest interest. They 
need to realize that we all excel in 
something," the food manager said. 
There is an advisory board at the 
farm which can suggest other areas 
that the young person might find 
more satisfying. 

"Religious affiliation and race are 
of no consequence--they are all our 
lambs," said Mrs. Orawiec. "We are 
involved 100 per cent with mentally 
retarded adults. We operate on the 
principle of giving them a dignified 
place to live and work," she added. 

Contributions are the primary 
means by which Lambs Farm is fi­
nanced. These benefactors­
appropriately called "good 
shepherds"-offer support for the 
various projects the farm undertakes, 
and provides counsel and advice as 
well as monetary aid. Although the 

"Here we are. 

I'm retarded!" 

major financing of the farm comes 
from "good shepherd" donations, 
any profits from the farm's shops are 
put back into the program, Terese 
explained. 

Lambs Farm does not employ 
classroom teachers, since it is a 
combination workshop/living experi­
ence for adults, usually after they 
have completed their formal educa­
tion. Mrs. Orawiec and Terese, like 
most of the staff, have had teaching 
experience. Nurses and a social 
worker are also on the farm's profes­
sional staff. 
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Others who show interest in 
Lambs Farm and have not hesitated 
to offer their support are the Wo­
men's Board of Directors and other 
groups of professionals. 

"The Executive Chefs of Illinois, 
especially Jesse Cobb, executive chef 
at Allgauer's Restaurant in North­
brook, have been very helpful. 
They've given us special help and 
encouragement, and offered profes­
sional advice when we opened our 
dining room," said Mrs. Orawiec. 

Spring and summer plans at 
Lambs Farm include a Country Fair 
on June 8, a Country Jamboree on 
July 11 and, into the fall, a Clam 
Bake is slated for October 3. 

The Executive Chefs donate the 
food for the farm's Country Jam­
boree. "For all our special events, 
our benefactors and supporters do­
nate time and merchandise," Mrs. 
Orawiec said. 

The whole idea of Lambs Farm is 
the young people. "We're here en­
tirely for them," Mrs. Orawiec 
stated. The basis for this: The 
"lambs" have a need, and so does 
the staff. In helping the mentally re­
tarded find satisfaction and ac­
complishment through usefulness, 
the staff, too, finds satisfaction. 

Convinced that she and all those 
at Lambs are working with a fas­
cinating group, Mrs. Orawiec 
pointed out that many people may 
be concerned about coming to an 
establishment - especially a res­
taurant - at which the employees 
are mentally retarded. 

"Where are the retarded people?" 
Mrs. Orawiec recalls a customer ask­
ing. She remembers when a retarded 
waitress, Patty, overheard one such 
question and proudly announced, 
"Here we are. I'm retarded!" 

Instilling this pride and ease in 
dealing with others is the goal of 
Lambs Farm. A goal which, as Patty 
proves, is attainable. 

There is one "lamb," an original 
member of the 1961 program, who is 
now working in the china depart­
ment of Marshall Field and Co. Mrs. 
Orawiec called Lambs an "open es­
tablishment" in which those in­
volved move and relocate according 
to their interests and abilities. 

There has yet to be a case of the 
farm "not having room" for a men­
tally retarded adult who is interested 
in the program. "There are very few 
employees who haven't worked out 
at the farm" according to Mrs. 
Orawiec. 

Mrs. Orawiec -summed up the en­
tire intention of Lambs Farm quite 
simply: "our approach is one of love 
and affection." She said that in 
working with the "lambs" they 
stress the need to be gracious ("vis­
itors come here to see you") and 
warm. "They know, as we have come 
to know," the woman said, "the 
warm and confident feelings that ac­
company working closely with 
others." 

Lambs Farm operates on the prin­
ciple that all people, regardless of 
mental faculties or abilities, need to 
feel wanted and useful. There is a 
tremendous sense of accomplish­
ment in the parts that these "Lambs" 
play in the lives of their peers and 
those they work with." "A genuine 
love is as important to them as to 
anyone," said Mrs. Orawiec. Perhaps 
more so. 

And that love and affection, which 
is unquestionably genuine and free­
flowing, is the foundation of the 
farm. Lambs Farm is an establish­
ment that insures satisfaction and 
with the most abundant fruits of 
human kindness and concern. D 

CIRA SCOPE 

Whitehall: an illusion ol elegance 
by Susan Shinneman 

A little corner of what makes the 
Whitehall Hotel and Club impress an 
illusion of elegance in most Chica­
goan's minds is now open to the 
public. I was recently among the 
guests at the opening St. Patrick's 
Day party at the Whitehall Bar. It is 
separate from the Whitehall Club, 
but is a repeat of the intimacy, ele­
gance, quality and service reminis­
cent of the grand style of bars in top 
European Hotels. 

The original Whitehall, a semi­
residential hotel built in 192 7, un­
derwent an $8 million moderniza­
tion and renovation program in 
1973-74. The hotel, club and new 
bar are operated by the British Lex 
Hotels Inc., a subsidiary of Lex Ser­
vice Group Ltd., London. The objec­
tive of the hotel 's management was 
to create and operate luxury accom­
modations with an emphasis on per­
sonal attention. 

Bernd K. W osgien, vice president 

and general manager, feels that qual­
ity of this type of service differen­
tiates it from its competitors. The 
hotel 's high level of personalized 
service includes an English con­
cierge, 24 hour room service, un­
packing service for women hotel 
guests, as well as hair dryers and hot 
combs, limousine service, com­
plimentary shoe shining, babysitting 
and maids who turn down the beds. 

The Whitehall Club on the first 
floor of the hotel is a separate and 
private facility eminating European 
elegance and the same conscientious 
service. The intimate, dark dining 
areas are enriched with luxurious 
woods and furnishings. Waiters, 
trained in the European style, serve 
at the tables and foods are prepared 
with traditional recipes. The daily 
menu is supplemented by culinary 
creations of the day. The room and 
service depict the high level of qual­
ity which has been carried into the 

new bar. 
The bar which is just off the main 

lobby is designed in warm ebony 
wood and luxurious red carpeting. It 
features complimentary hors 
d'oeuvres, including stuffed olives, 
cornichons and pearl onions served 
on silver serving pieces. The ala 
carte menu features smoked Scottish 
salmon, pate en croute maison and 
beefsteak tartare. Drinks are served 
in the Whitehall tradition, a gener­
ous size crystal goblet. Silverware 
and fine china are used for all ser­
vice. 

The night of the opening the 
warm elgance was broken for the 
festive occasion. An Irish trio enter­
tained and the guests celebrated in 
the tradition of St. Patrick's Day in 
Chicago. It was a rousing welcome 
for the Whitehall bar which joins the 
hotel and club in eminating elegance 
for our industry. D 

Now, a new CIRA Health Program from 
BLUE CROSS & BLUE SHIELD 
You'll find details on the back page 
of this issue 
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ALL PURPOSE 
FLAVOR BOOSTER 
Chicken Base - Beef Base - Ham Base 
French Onion Soup - Gravies 
Hot Choclate 
Recommended by Leading Chefs 
for over 40 Years 
Packed 1 lb. to 100 lbs. -
Government Inspected Plant 
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SVVISS 
FOOD 
PRODUCTS 
1811 S. Indiana 
Chicago 606.16 
(312) CA 5-2118-9 
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Frank Zarb & Douglas Edwards to address 

IFMA sales & marketing conference 

Douglas Edwards, prominent CBS News Correspon­
dent, will address the 21st Annual Foodservice Sales & 
Marketing Conference May 19-21 at the Continental 
Plaza Hotel in Chicago. 

Currently anchorman of the CBS Television Network's 
Mid-Day News, Edwards has anchored a daily television 
news broadcast for CBS without interruption for 27 
years. Prior to his current assignment, he anchored the 
CBS Afternoon News for six years, and from 1948-63 
was anchorman on "Douglas Edwards with The News," 
which won the 1956 George Foster Peabody Award. 

According to Edwards, "There is no generation gap­
only a communications gap." "What's Right About 
America" will be his topic for IFMA in May. 

Frank Zarb, administrator of the Federal Energy Ad­
ministration, will discuss conservation needs and future 
energy supplies - problems which continue to plague 
foodservice operators and manufacturers. 

The 11/2-day Conference will be attended by over 400 
food, equipment and supplies manufacturers, brokers 
and distributors, foodservice operators and manufactur­
ers agents. 

The program will include statistical and marketing 
updates for major foodservice industry segments; fast 

A CENTURY 
OF SERVICE 

"Seafoods By Pentecost" 

a complete line of fish f5 seafoods 

PENTECOST BROS. INC. 
557 W. Randolph St. - Chicago, 11160606 

Area Code 312 372-8992 

April, 1976 

food, schools and colleges, health care establishments, 
hotels and motels, vending and in-plant and others. 

Changing distributions patterns will be featured in­
cluding panel discussions of one-stop concepts, brand 
vs. private label, backhaul and relationships between 
manufacturers and distributors. 

21st Annual 
Foodservice Sales & Marketing Conference 

Continental Plaza Hotel, Chicago 
May 19-21 

Getting and keeping national chain accounts and 
multiple-account customer relationships will be 
explored by manufacturers and foodservice operators. 

Conference kickoff speaker will be Art Holst, veteran 
National Football League official with "The Challenge of 
a Pro." 

IFMA's 1976 Silver Plate recipients will be featured ·at 
the Wednesday evening, May 19, "Get-Acquainted Re­
ception," and again at the Bicentennial All-Industry 
Luncheon on Thursday. Students of Triton Junior Col­
lege in River Grove will present culinary demonstrations 
at the reception. D 

A BLUE CROSS & BLUE SHIELD Health 
Program you won't want to miss. 
You'll find details on the back pages 
of this issue 

Bia Euclid 
Mass Market ing Organization 
Program Admin istrator, Euclid Insurance Agencies, Inc. 
Peter G. Colis, President 
188 Industrial Drive 
Elmhurst, IL 60126 

Chicago 312 379-2400 
Suburban 312 833-1000 
Member CIRA • 
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Will Co. amused at 
March meeting 

As the Loop looped, the Ferris wheeled 
and the Tilt-a-whirled at Bolingbrook's 
Old Chicago Shopping Center, members 
of the Greater Will County Chapter 
looked on while they dined in a banquet 
room at the nearby Columbian House 
Restaurant. While most members were 
too full to partake in the rides after the 
restaurant's lavish dinner, they were 
treated to a private tour of the shopping 
center/amusement park facilities. 

Business at the March meeting, con­
ducted under the supervision of chapter 
president Gene Bogdan, included a dis­
cussion of results of the chapter's recent 
Coffee Day (held in behalf of the county's 
heart fund) and upcoming chapter 
events. 

Euclid Insurance representatives gave a 
brief presentation on the new Blue 
Cross/Blue Shield medical and life cover­
age available through CIRA. Association 
President Larry Buckmaster then dis­
cussed the May 6 Annual Meeting and 
the recent seminar-sojourn to Greece. 

Central discusses new 
marketing ideas 

The long-standing State House Inn, 
Springfield, was the site of the March 
meeting for CIRA's Central Illinois Chap­
ter. Marketing ideas, motivation and 
legislation were key topics for the eve­
ning. A well prepared steak dinner was 
served by the State House staff. 

Representatives from Tyson Foods and 
Roberts Fish Co. presented a film on 
marketing ideas for several new food 
products. Appetizers served during the 
cocktail hour gave members a chance to 
sample such products. 

Other business included a short outline 
of current legislative proposals affecting 
the industry as related by CIRA Member 
Relations Representative Paul Martin. 

Wayne Briggs, chapter president-elect, 
furnished a motivational film concerning 
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employer listening techniques. The film 
presented the benefits of an idea ex­
change between employer and em­
ployees. A subsequent discussion con­
cluded the meeting. 

Welcome McHenry County 
as new CIRA chapter 

CIRA is pleased to announce the for­
mation of the McHenry County Chapter, 
bringing the total number of active chap­
ters to eight. 

The inaugural dinner for the new chap­
ter was held at Port Edward Restaurant in 
Algonquin in late March. The superb sea­
food buffet presented that evening was 
prepared by Lorraine Willeke, chapter 
treasurer, Ed Wolowiec and the restau­
rant staff. 

CIRA Secretary George Stahl presided 
as master of ceremonies for the event, 
and CIRA President Larry Buckmaster 
addressed a warm welcome to the new 
chapter. 

CC; Vice President Willie Henke, 
Branded Steak House, Crystal Lake; 
Treasurer Lorraine Willeke, Port Edward, 
Algonquin; Secretary Kiki Furrow, 
Woodstock Inn, Woodstock; Directors 
Alain Du Checas, La Petite Cuisine, Li­
lymore; and Rose Brendel, Wcodstock 
Inn, Woodstock. 

The support and participation of all 
foodservice owners, operators and 
suppliers in McHenry County are wel­
come. Anyone who is interested in being 
on the mailing list for chapter news or 
joining the new chapter should contact 
the McHenry County Chapter officers or 
the CIRA office. 

Special menu for Du Page 
Jeno Toth and the staff at Cafe Parisien 

in Elmhurst prepared a culinary delight 
for members of the Greater DuPage 
County Chapter in March. 

The specially selected menu for the 
evening, which included baked French 
onion soup, Caesar salad, asparagus ho!-

Above left: Business at the March Will Co. meeting; Above: Old Chicago Amusement 
Center. 

Glen Curry, owner of Jolly Sixpence 
Pub in Carol Stream and first president of 
the neighboring Du Page County Chapter, 
spoke on the importance of chapter and 
association participation. He outlined the 
many educational and social events 
available through CIRA membership. 

Chef Louis Szathmary, owner of The 
Bakery Restaurant in Chicago, also spoke 
on the foodservice industry in his guest 
appearance. Szathmary stressed the value 
of working together to strengthen the in­
dustry. 

New officers elected for McHenry were 
President Bernie Ioannacci, Crystal Lake 

landaise and cheesecake was com­
plimented by an excellent beaujolais 
wine. The evening turned out to be a 
truly outstanding dining experience. 

After this dinner, Chapter President 
Lynn Barnes introduced guest speaker 
Richard Ireland, who discussed his book, 
The Professional Waitress. Subjects in­
cluded good service and techniques for 
improving customer satisfaction. 

Euclid Insurance representatives also 
presented a short program on a new 
foodservice package available to 
CIRAmembers. Other chapter business 
concluded the meeting. 

CIRA SCOPE 
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Rockford faces water 
treatment bill your mouth will 

water over 
ONE-STOP SERVICE 

Sam Armato, chapter president, pre­
sided over the Greater Rockford Foodser­
vice Chapter's meeting in March at the 
Eldorado Club in Rockford. Following a 
steak luncheon served by the club staff, 
the vital topic of discussion was the 
city's waste water treatment bill. 

, FOOD HANDLING EQUIPMENT 

scrumptious 
scandinavia 

coming in 
CIRASCOPE's 

A representative from the Rockford 
Sanitary District answered questions re­
garding the bill which is effective April 
1 . He outlined the fee structure, pointing 
out that fast foodservice operators will 
give more attention to the type of waste 
discharged by their establishments. convention 

issue 

DISH DOLLllS 

The subject of minimum wage was 
then discussed by CIRA Secretary George 
Stahl. A question/answer session on this 
topic summerized the meeting. 

Jack Mahley finds best foodservice 
values at U. of I. Urbana 

Chicago Tribune columnist Jack 
Mahley recently commented on his 
tour thru the "other Illinois," out­
side of the Chicago metro area. The 
majority of his remarks centered on 
the scenic beauty and small town 
splendor with one observation on 
the foodservice at the University of 
Illinois. 

"And the traveling gourmet 
guide takes us to the basement of the 
Illini Union in Urbana, where $2 
bought a bowl of delicious pea soup, 
the best hot cross bun imaginable, a 
jello salad, a milk shake a lettuce 
and tomato salad, and a large Coke. 
Those college kids have it made. " CRESCENT METAL PRODUCTS INC 

12711 TAFT AVE. CLEVELAND OHIO 44108 

It's Health Insurance by BLUE CROSS & 
BLUE SHIELD. A new program you 
won't want to miss. 
Get the facts by turning to the last page 
of this issue. 

As Good as Mothers 

And Better than Others! 

BAKED PIES-Ready to Serve 
FROZEN PIES-Ready to Bake 

PIES BY THE FASANO FAMILY, Portsmouth 7-8760 

April, 1976 
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NRA BEATS BUREAUCRACY 
The National Restaurant Associa­

tion has convinced the Department 
of Labor to abandon its attempt to 
penalize restaurants unfairly and in­
correctly for violation of overtime 
regulations. 

This dramatic development brings 
to a successful conclusion NRA's 
long-standing debate with the Labor 
Department over the interpretation 
of Section 13 (b) (8) of the Fair Labor 
Standards Act. 

This is the basic overtime section 
for restaurants and it provides a par­
tial overtime exemption from the 
Act's general requirement that over­
time be paid after 40 hours. Section 
13 (b) (8) requires that, in the case of 
employees of a restaurant, overtime 
is required only after 46 hours. 

The Labor Department, however, 
using a highly technical and 
strained interpretation of the Act, 
claimed that if a restaurateur failed 
to pay overtime as required after 46 
hours, he lost the partial overtime 
exemption and became liable for 
overtime after 40 hours. 

The decision in the Saga case 
(Dunlop v. Saga Enterprises, Inc.), in 
the latter part of 1975, upheld the 
NRA' position that Section 13 (b) (8) 
created a workweek for restaurants 
of 46 hours and a restaurateur did 
not lose the benefit of this partial 

16 

overtime exemption if, for one 
reason or another, he failed to pay 
overtime compensation after the 46 
hours. 

NRA had entered this case in sup­
port of one of its members against 
what it strongly felt was an incorrect 
and unfair assertion by the Labor 
Department. 

Despite the NRA victory in the 
Saga case, the Association continued 
to get reports from members around 
the country that the Labor Depart­
ment was ignoring the decision and 
was still asserting claims for over­
time after 40 hours if the employer 
had failed to pay the overtime after 
46 hours. 

The Labor Department did file 
with the court a notice of its inten­
tion to appeal the Saga decision but 
the NRA argued that their enforce­
ment policy should be held in 
abeyance pending the outcome of 
that appeal. 

NRA was not only prepared to 
continue to defend its position on 
the appeal but also had made prep­
arations to start a separate lawsuit 
against the Secretary of Labor to 
force him to recognize and adhere to 
the Saga decision and enjoin him 
from asserting any claims against 
restaurateurs contrary to that deci­
sion. 

In its negotiations with the Labor 
Department, the Association con­
tinued to insist on the logic and cor­
rectness of the Saga decision and 
also made the Department fully 
aware of its determination to pursue 
the matter to its conclusion in the 
law courts. 

The successful conclusion to this 
long battle came on March 3, 1976, 
when the NRA was advised by Labor 
Department officials that they were 
withdrawing their appeal of the Saga 
decision and that they had sent a 
telegram to all their field offices ad­
vising them specifically that a fai­
lure to pay overtime after 46 hours 
did not create an obligation to pay 
overtime after 40 hours. 

"We view this as a singular vic­
tory as, to our knowledge, it repre­
sents one of the very few instances 
where an industry has succeeded in 
getting the Federal government to 
make a complete reversal of a posi­
tion it had adopted and followed for 
some time," commented NRA Presi­
dent James W. McLamore. "It shows 
that you can 'fight city hall' if your 
position is correct and, even more 
importantly, if you have the deter­
mination to stick to that position 
through the many frustrations en­
countered in wrestling with the 
bureaucracy." D 

CIRA SCOPE 

Indian Lakes C.C. 
to acquire new banquet, 
convention facilities 

Indian Lakes Country Club in 
Bloomingdale is growing into a 
major resort-convention-enter­
tainment center. The existing 
two 18-hole golf courses and 
clubhouse will be joined in mid­
summer 1976 by banquet and con­
vention facilities. 

According to James W. Chapman, 
president of Carson International 
Inc., an enterprise of Carson Pirie 
Scott & Co., the first phase of a 
multi-million dollar program of ex­
pansion will see the completion of a 
banquet convention facility with 
about 33,000 square feet on two 
levels and seating for up to 1200 
persons for banquet dinners on the 
upper level. The lower level would 
be intended primarily as a meeting 
center and exhibition area. 

The new banquet facility is under 
construction just east of the Indian 

Lakes clubhouse already on the 260 
-acre site, which also includes six 
lakes, a pro shop, bar, grill, dining 
room, sauna and squash facilities 
and the golf courses. 

Described by Indian Lakes general 
manager Richard N. Weber as 
California-contemporary in style, the 
new structure will feature an indoor 
landscaped courtyard with a water­
fall and adjoining outdoor garden. 

Chapman said that future plans 
call for a major 250 to 300-room 
motel west of the clubhouse and a 
restaurant facility built over a 
man-made lake. 

"The long range building program 
for Indian Lakes will provide busi­
ness and recreational facilities simi­
lar to those at our Carson Inn Nordic 
Hills operation in nearby Itasca, only 
ten minutes from Indian Lakes," 
Chapman stated. 

"We will continue to work the two 
facilities in a cooperative program, 
dovetailing sports activities, busi­
ness meetings, and banquets, with 
one handling the other's business 
overflow," he said. 

Expansion at Carson Inn Nordic 
Hills, acquired by Carson Interna-

tional in 1969, was completed in 
1973 and includes two 9-story tow­
ers with 220 guest rooms, an 18-
hole golf course, outdoor tennis 
courts, an indoor and outdoor pool , 
dining facilities that can accommo­
date 650 persons and banquet 
facilities able to handle 1000 per­
sons. 

Architect for the expansion pro­
gram is Erickson and Stevens, Inc. , 
Des Plaines, and general contractor 
is George A. Fuller of Chicago.D 

A new BLUE CROSS & BLUE SHIELD 
Health Insurance Program, for you 
and your employees. 

Drico Refrigeration Inc. sells and leases a quality line 
of institutional ice makers. Counter top to units making 
and storing up to 1100 lbs. of ice per day, our repre­
sentatives can assist you in determining the best system 
for your foodservice operation. 

In addition , our factory authorized personnel can service 
all types of ice makers in Chicagoland's most extensive 
rebuild ing shop. On-job site service and emergency ice 
delivery extends Drico's services. 

Call us for all your ice maker needs. 

April, 1976 

Orica Refrigeration, Inc. 
911 National Avenue 

Addison, Illinois 60101 
Phone: C312J 543-2530 

Get the facts by turning to the last page 
of this issue 
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designation. The grader himself 
applies the grade stamp. The graders 
are carefully trained. Most are col­
lege graduates with degrees in meat 
and/or animal science. They are gov­
ernment employees, not industry 
employees and they, not the packer, 
decide what grade every carcass 
gets. This is an important guarantee, 
assuring the retail or foodservice 
buyer (and the ultimate consumer) 
that the beef is what it is purported 
to be. 

In a few areas, municipal law re­
quires that all meat sold within city 
jurisdiction must have been federally 
graded. The rationale for such regu­
lation is not clear but has sprung 
from belief that consumers will ben­
efit. It tends to restrict competition, 
however, by eliminating a retailer 
who wants to sell ungraded meat. 

Whenever meat is promoted in an 
advertisement or in the store as 
"U.S. Choice," or "U.S ..... " any­
thing, it must actually have been 
graded and it must be the grade that 
it is purported to be. Otherwise, the 
seller is liable under the law and 
may be prosecuted. But in most 
places, meat may be sold that has 
not been graded, or it may be sold 
and not noted as graded if it has 
been. 

Most of the time in these latter 
cases, the meat will be house 
branded. Such names as "Bonded 
Beef," "Table Rite," "Super Right" 
are among many such store brands 
that retailers stand behind. They 
may or may not have been graded, 
but are certain to be consistently of 
the same quality. In other words, 
each has quality specifications 
which must be met before beef can 
carry the house brand name. 

Inspection 
Grading and inspection are not the 

same thing. Meat inspection is re­
quired under the law in every plant 
in the U.S. Livestock and the meat 
processed from it in any packing­
house or processing plant must 
meet rigid standards for wholesome-
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ness and sanitation and must be 
produced in clean surroundings. In­
spection is carried out under either 
municipal, state or federal auspices. 
But the standards must meet or ex­
ceed the federal specification 
everywhere. Inspection is for fitness 
for human consumption, while grad­
ing is for palatability and yield. 

Now, let's take a more detailed 
look at those February revisions. 

1. All beef graded will be graded 
for both quality and yield, not just 
one or the other. 

When a meat packer uses grading 
(remember, it's voluntary), then all 
the beef carcasses must be graded for 
both quality (palatability) and for 
yield (percent of edible meat cuts) . 
Previously, a packer could have car­
casses graded for one or the other or 
both. 

This revision has little meaning to 
the consumer who purchases beef by 
the retail cut in a supermarket or 
meat shop. If one buys a quarter, 
half or whole carcass at a time, how­
ever, in a locker or freezer shop, he 
should be interested in learning 
what the Yield Grade number (1-2-
3-4-5) is. It can make what amounts 
to a monetary difference in total val­
ue. 

Take two persons buying the same 
quality grade beef (such as Choice). 
For reasons of comparison, let's say 
they purchase carcasses weighing 
exactly the same for exactly the 
same price per pound. One gets 
Choice, yield grade 2; the other gets 
Choice, yield grade 3. But the shop­
per buying yield grade 2 gets more 
for his money. Why? Because the 
carcass that qualified for the lower­
numbered yield grade provided 
more edible meat, less fat and bone. 
Same number of pounds, same price 
as the higher-numbered yield grade 
but more meat, more value. 

Yield grades can be particularly 
helpful if the shopper were making 
price comparisons between two dif­
ferent provisioners. But in a regular 
meat counter where the product is 
sold as retail cuts- not as 

carcasses-the yield grade has no 
significance. 

2. Slightly leaner beef will qualify 
for U.S. Prime and U.S. Choice. 

The marbling requirements have 
been reduced slightly. (Marbling is 
the small flecks of fat sprinkled 
throughout the lean of beef.) This 
will permit somewhat leaner beef to 
qualify for U.S. Choice and U.S. 
Prime. Previous standards required 
increased marbling to compensate 
for increased age of cattle. Now the 
minimum amount of marbling 
specified for cattle 9 months old will 
remain unchanged through 30 
months of age. 

All the beef that used to qualify 
for Prime still will qualify and all 
that used to qualify for Choice still 
will qualify except for a small por­
tion that will move into Prime. 
Likewise, some of the "top" Good 
will move to Choice. 

Because there are nine official de­
grees of marbling for grading pur­
poses, it's obvious that large vol­
umes of beef aren't simply being ar­
bitrarily assigned higher values. 
These nine degrees are positively es­
tablished and identified in the Grad­
ers' Operating Manual. They are: 
abundant, moderately abundant, 
slightly abundant, moderate, mod­
est, small, slight, traces and practi­
cally devoid. 

Some objections have been raised 
over this change for reasons that cer­
tainly once would have been valid. 
But USDA says that recent research 
indicates meat from most of today's 
Choice and Good cattle will allow 
the change. In other words; the old 
reasons no longer apply because the 
animals have changed. 

Objectors had contended that 
lower marbling requirements would 
mean lower-quality beef becoming 
eligible for a higher grade level, 
commanding a higher price. How­
ever, the old standards assumed that 
to insure maximum palatability, a 
greater degree of marbling was re­
quired as an animal grew older. This 
once was true. 

CIRA SCOPE 
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But the recent research discoveries 
have revealed that the palatability 
characteristics of tenderness, juici­
ness and flavor are not affected sig­
nificantly by the maturing process of 
animals under 30 months of age. 
According to USDA, the research 
indicates there is no significant dif­
ference in the eating quality of beef 
from animals ranging in age from 
about nine months to thirty months. 
It used to be that as an animal got 
older, it had to have more marbling 
in order to maintain the palatability 
characteristics. But all of the 
production-feeding improvements in 
the past few years, including new 
genetic developments and crosses of 
cattle breeds, h ave reduced that 
marbling need. 

Because of these changes and 
since so many beef animals now 
reach market weight at less than 24 
months of age, the previously higher 
marbling requirements are regarded 
as unwarranted, even wasteful. The 
new standard for marbling offers cat­
tle producers and feeders an oppor­
tunity to shorten feeding times and 
utilize fully improvements in breed­
ing and feeding while still providing 
the eating qualities consumers have 
come to expect from beef. 

Some restaurateurs were fearful 
that the change would "cheapen" or 
shorten their supply of U.S. Prime, 
the product upon which many have 
established their reputation. While 
this is a possibility, many authorities 
think it not probable. A sufficient 
supply of the kind of Prime and 
Choice beef that the foodservice in­
dustry needs should continue to be 
available. 

3. The U.S. Good grade has been 
redesigned. 

U.S. Good, the next grade after 
Prime and Choice, has been made 
more restrictive. That is, by "tighten­
ing" requirements for Good, the beef 
that qualifies for it will not have as 
wide a range of difference as it has 
in the past. 

Because of the change in marbling 
requirements, some beef previously 
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qualified for Good now will be 
Choice or Standard. 

U.S. Good should have a more 
consistent eating quality for those 
who prefer lean but relatively tender 
beef. 

4 . Conformation will be elimi­
nated as a factor in determining the 
quality grade. 

Under the old standards and be­
fore the big improvements we've 
seen in cattle production, the shape 
or conformation of a carcass was 
pretty important. Shape was thought 
to be one index to what the grader 
could expect of eating qualities but 
more importantly it suggested the 
potential yield of usable cuts. How­
ever, yield grading now defines per­
centage of usable cuts from the car­
cass. As a factor in the quality grad­
ing, it simply won 't mean anything 
because shape does not effect 
palatability. 

Nutrition Differences 
Nutritive values related to protein, 

mineral and vitamin content differ 
only slightly between the grades in­
sofar as the edible lean portion is 
concerned. The Good grade has 
more moisture and less fat than 
Choice because Good has less marbl­
ing in the lean. The primary nutri­
tional difference therefore relates to 
fat. .. with only slightly more protein, 
vitamin, mineral content in the 
leaner meats. 

It is biologically true of all ani­
mals that lean muscle contains more 
water than fat muscle. Thus the 
leanest cuts may "shrink" more in 
cooking, than less lean cuts. 

What about cookery? 
As with the former grading stan­

dards, the best assurance of tender­
ness and juiciness in all grades will 
continue to be selection and applica­
tion of the correct cookery method 
for each cut of beef ... and the degree 
of doneness to which it is cooked. 

(The Meat Board publishes a wide 
variety of booklets and leaflets on 
proper cookery methods, buying, 
storage, identification and recipes. 

For a list of e and other publica­
tions, send 50¢ to cover handling, 
mailing and cost of catalog to: 
Catalog, National Live Stock and 
Meat Board, 36 S. Wabash Avenue, 
Chicago, Ill. 60603. Be certain to in­
clude your name and address.) 
Effects of the Change 

Well, what is expected as the long 
range effects of these changes in 
grades? 

It is believed the new standards 
should mean more of the leaner high 
value beef Americans have been ask­
ing for with the same palatability 
characteristics they've come to en­
joy. This would be beef from thickly 
muscled carcasses with a minimum 
of fat - and produced with less 
grain. 

The category of beef graded as 
U.S. Choice should eventually be en­
larged as farmers aim their produc­
tion toward the Choice goal. 

The greater uniformity of the more 
restricted Good grade possibly could 
stimulate increased merchandising 
of Good through retail outlets. 

U.S.D.A. has produced data com­
paring how steer and heifer beef 
would grade under the new system 
if feeding were the same as when 
their sampling survey was made in 
1973-74. Acknowledging that the 
figures are strictly academic because 
there have been and will be adjust­
ments in feeding practices, here are 
the comparisons: Prime 4.5% of cat­
tle slaughter under the old 
system - 6.5% under the new 
grades; Choice, up to 68.5% of 
slaughter under the new system, 
from the previous 54%; Good, down 
from 40% to 21 %; Standard, up from 
1.5% to 4%. 

It is estimated that cattle feeders 
will be able to cut back feeding 
times by two to three weeks and still 
produce tasty U.S. Choice beef, and 
that there will be sufficient 
economic incentive also to produce 
U.S. Good. There are anticipated 
savings of 200 lbs. or more of grain 
per animal fed - more than 5 billion 
lbs. of grain saved every year.D 
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Using your menu as "POP" advertising by Isaac Hart, Creative Director 
Ad Art Litho, Cleveland Ohio 
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A menu should readily identify its restaurant, and what better way than to carry the restaurant theme throughout a complete 
graphics program that merchandises every food and beverage service available. The 14-part program for the "Escadrille" 
Holiday Inn, Strongsville, Ohio, includes menus for the main dining room, lounge, coffee shop, room service, wine list, banquet 
menus, specialty menu/place mats and children's menu/toy airplane souvenir. 

Anything that attracts 
children helps build 
family business. Colorful 
menu/toys increase 
children's specialty orders, 
act as take-home 
advertising, and keep little 
hands busy so parents can 
relax while waiting for 
meals. 

CIRA SCOPE 

People who want to sell goods or 
services advertise them, make them 
appealing, convenient to buy. People 
who don't promote their products 
probably don't really want to sell 
more, or don't know how. 

Today, foodservice competition for 
the discretionary dining-out dollar is 
fierce and not likely to let up. How­
ever, successful restaurants will con­
tinue to promote new customers and 
find new ways to increase their 
profit-per-sale. One of the most ef­
fective tools available to increase 
profit-per-sale is the restaurant's 
printed menu, the silent foodservice 
salesman. 

Here is what the ideal printed 
menu should accomplish: when a 
customer first picks it up , the 
menu's combination of artwork and 
color, plus its overall "feel," should 
create an instant sense of welcome 
and ease, a feeling in the customer 
of being exactly where he wants to 
be. The menu's first effect should be 
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immediate, positive indication of 
pleasant expectations. 

As he opens the menu, his atten­
tion should be called, irrestibly, to 
those items the restaurant operator 
would most like to sell. This is ac­
complished through carefully 
created and situated artwork and 
copy which specifically promotes 
selected specialties. 

By this time, the customer's mouth 
should be watering slightly as he an­
ticipates a choice of entrees. How­
ever, his problem of selecting an en­
tree is quickly narrowed to one or 
two choices because promotional 
graphics and copy-along with a li­
mited number of featured 
specials-help him select the items 
the restaurant operator wants him to 
order. 

Point-of-purchase advertising 
(POP), which we see in retail outlets 
and stores everywhere, usually sells 
one, or at most a very few items at a 
time. And it sells hard: POP adver-

tising puts the sales message, fea­
tures and advantages of the item, 
right up front where they can't be 
missed. 

And often the customer, who 
never expected to buy the advertised 
item when he entered the store (or 
restaurant), does indeed end up buy­
ing it. Because it was sold to him! 

There are basic proven principles 
involved in designing effective 
menus. For example, certain colors 
excite appetite more than other col­
ors, and are effective to visually or­
ganize and separate items on menus 
to be read in subdued dining room 
lighting. 

Design of a menu interior dictates 
a very definite order, with entrees 
functionally arranged. Faster order­
ing decisions, and consequently, rate 
of table turns, can be designed into a 
menu. 

Any art device placed on a menu 
should be there for a specific reason. 

continued on next page 

Properly designed menu 
covers ought to become a 
permanent part of the 
restaurant theme, while 
the menu interiors, 
susceptible to frequent 
change of price and items, 
should be capable of easy, 
economical replacement. 
The ideal " durable-yet­
easily-revised" menu 
consists of a practically 
indestructible flexileather 
cover which looks and 
feel s like leather and can 
be printed, silk-screened or 
embossed, plus a separate 
replaceable parchment or 
paper interior held in 
place with a simple elastic 
barb. 
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Your menu as 

"POP" advertising cont. 

From cover to cover, printed menus 
should be designed as functionally 
as any other tool required to perform 
a complex task. When menus are de­
signed to incorporate the restaurant's 
sales objectives, they work to in­
crease profits the same way the rest 
of the trained restaurant team works. 

Faced with today's high operating 
costs, the operator may well ask 
himself, "Is it worth the cost now to 
invest in a new custom designed 
menu?" 

He can as well ask if it's worth the 
cost now to invest in new kitchen 
equipment he knows will boost pro­
ductivity and profits. 

It takes imagination to compare a 
printed menu with a new oven in 
the sense that each can contribute to 
higher profits. Nevertheless, it is a 
true comparison. Today, about the 
only way a customer will be directed 
to the higher profit items the house 
wants to promote, is by means of its 
printed menu. 

It is no longer common today for 
waiters and waitresses to acquire the 
training and motivation to person­
ally sell a restaurant's higher profit 
specialties. Actual selling of special­
ties must be done by the printed 
menu. 

How do you establish the appro­
priate "quality" level of a restaur­
ant's printed menu? Evaluate your 
menu in context with the rest of 
your operation. If your restaurant's 
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Your restauront's new 
custom design menu 
can be a prize-winner! 
NRA "outstanding 
menu" awards are 
made annually by 
panels of distinguished 
food service 
merchandising and 
advertising experts, 
based on your menu's 
overo11 appearance, 
originality and 
effectiveness as a 
foodservice 
merchandising tool. 
Prize-winning menus 
can be adorned with 
official gold seals 
which testify to the 
menu 's excelJence, and 
enhance the prestige of 
the restauront which 
produced it. 

interior represents high quality in­
terior decorating art; if the waiters 
are trained to provide high quality 
service art; if the chef's specialties 
are works of distinctive culinary art; 
then the restaurant's printed menu 
should embody the best available 
design art, to further emphasize 
overall quality. 

There are, of course, many types 
of foodservice, and menus should be 
designed appropriately for each. Fast 
food needs a bright menu, rich in 
color photos. Elegant clubs and din­
ing rooms require distinctive covers 
and interior graphics which meet the 
expectations of discriminating 
guests. Ethnic menus must create a 
romance of "someplace-else," and 
quickly convey it to the "here-and­
now." Seafood menus should evoke 
the ocean; steak house menus should 
say "steak!" 

Especially today, the value to a 
foodservice operation of its own 
custom-designed menu, properly 
planned to tell the restaurant story 
and sell its highest profit specialties, 

The ethnic restauront 
menu is a smalJ 
portion of some distant 
place, magicalJy 
transported to 
Hometown, USA for 
the time of a meal or a 
dinner party. The 
romance of the ethnic 
menu starts with a 
distinctive, 
mood-setting cover, 
and grows with vivid 
interior grophics and 
copy that recreate 
native dishes in 
authentic yet 
understandable, 
easy-to-order terms. 

cannot be overstressed. Many case 
histories, as the one following, prove 
the point: 

A well known Midwest counter­
service operation not long ago intro­
duced a new, two-color custom de­
sign menu to replace the conven­
tional menu it previously used for 
two years. 

No other new promotional efforts 
were made to increase patronage. 
Yet over the first six months of new 
menu use, the operation realized a 
30% increase in sales of their high­
est profit specialty, plus a 12% in­
crease in overall patron sales. Obvi­
ously, the new menu did its job. 

This is very likely a good time to 
look critically at your old menu in a 
new light, to see it as a potent 
point-of-purchase sales tool. It 
should be designed to sell more of 
less; that is, more higher profit en­
trees from a lesser number of actual 
items on the menu. In general, that 
appears to be a healthy direction for 
many restaurants to take today, as a 
means to improve profit-per-sale.0 

CIRA SCOPE 

SANITATION CERTIFICATION COURSES FOR SUMMER 1976 
Effective July 1, 1978, each foodservice establishment then or thereafter in operation, must be under the operational 

supervision of a resident managerial person who has been certified under the new Illinois Department of Public Health ruling. 
If this is news to you, you should get in touch with us. The Chicago & Illinois Restaurant Association in cooperation 

with the Illinois Department of Public Health and the National Institute for the Foodservice Industry has set up a program of 
sanitation courses available to foodservice personnel who need to be certified before 1978. The "Applied Foodservice 
Sanitation" (NIFI textbook) course is the only program which offers training and certification for foodservice members on a 
statewide basis. 

This course incorporates home study; two class sessions taught by Mike Leisure (professor and registered sanitarian); 
two weekly assignments from a workbook; a four hour review session which includes a summary of local sanitation codes and 
techniques for employee training; and a comprehensive exam. Upon satisfactory completion of the course, you will be 
certified. The over-all program is designed for the foodservice operator and emphasizes the "common sense" approach to 
sanitation. 

Below is the summer course schedule. To participate in a class, fill out the form on the back of this sheet and send it 
to CIRA. 

CLASS SCHEDULE 

REGISTRATION/ 
ORIENTATION 

May25 

May26 

May27 

June 1 

June2 

June 3 

June 8 

June 9 

June 10 

June 15 

June 16 

June 17 

June 22 

June 23 

June 24 

June 29 

June 30 

July 1 

Registration/orientation classes are given at 10 :00 a. m. or 2 :00 p. m.; 
all day review/examination session at 10:00 a.m. to 4:00 p.m. 

LOCATION 

SKOKIE, Howard Johnson 
9333 Skokie Blvd. 

ELMHURST, Holiday Inn 
624 N. York Rd. 

ELGIN, The Blue Moon 
1900 Larkin 

OTTAWA, Ramada Inn 
Junction I-80 & Rte. 23 

MOLINE, Holiday Inn 
92 & I-280 

PEORIA, Hilton 
501 Main Street 

ARLINGTON HEIGHTS, Hilton 
Euclid & Rolling Rds. 

PARK RIDGE, Park Ridge Inn 
410 Talcott Place 

ZION, Illinois Beach State Park Lodge 
Lake front 

OAK BROOK, Stouffer's Inn 
2100 Spring Rd. 

JOLIET, Sheraton Inn 
214 N. Ottawa Street 

KANKAKEE, The Yesteryear 
Harrison at the River 

EDWARDSVILLE, Holiday Inn 
1-270 & Ill. 157 

BELLEVILLE, Fischer's Hyatt Lodge 
2100 W. Main St. 

JACKSONVILLE, Holiday Inn 
I 71 7 W. Morton 

TINLEY PARK, Bremen House Rest. 
159th & Oak Park Ave. 

STICKNEY, Public Health District 
6 721 W. 40th Street 

ELMWOOD PARK, Nielsen's Restaurant 
7330 W. North Ave. 

REVIEW/ 
EXAMINATION 

July 6 

July 7 

July 8 

July 13 

July 14 

July 15 

July 20 

July 21 

July 22 

July 27 

July 28 

July 29 

August 3 

August 4 

August 5 

August JO 

August 11 

August 12 
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CERTIFICATION MANDATORY BY 1978 
Due to the number of foodservice personnel who must be certified in sanitation by 1978, the sooner you take a sani­

tation course and receive your certificate, the less chance you take of not being able to obtain one by '78. Although the 
course is basically home study, the classes are limited to 40 participants. It is to your advantage to sign up as soon as possible. 

You can ensure that you are put in the proper session at the proper place (see Class Schedule) by filling out the form 
below completely and legibly. The following instructions should eliminate any confusion. If you need additional informa­
tion, please contact the CIRA office. We will be more than happy to help you. 

INSTRUCTIONS 

1. The place where the meeting is being held does NOT have the course information. Contact CIRA. 

2. Your questions and correspondence should be directed to: 

SANITATION PROGRAM 
CIDCAGO & ILLINOIS RESTAURANT ASSN. 

20 NORTH WACKER DRIVE 
CIDCAGO, ILLINOIS 60606 

Please call us if you have any questions: 312-372-6200 

3. Courses must be pre-registered by sending a check for the full amount made payable to: 

CIDCAGO & ILLINOIS RESTAURANT ASSN. 

4. The course tuition is $40.00 per student. No reduction in cost is made for more than one 
participant from an operation. 

5. Additional people you wish to enroll in this course should be listed on a separate sheet of paper. 
All of the above information should be included with each registrant and a fee of $40 per person. 

RETURN THIS COMPLETE PAGE WITH YOUR CHECK TO CIRA. WHEN YOU RECEIVE YOUR COURSE 
CONFIRMATION YOU WILL RECEIVE A COMPLETE SCHEDULE AND INFORMATION SHEET. 

Dim • f •National Institute • I for the Foodservice Industry 

~ 

Chicago & Illinois \ 
Restaurant J 
Associa_t_io_n __ /4.~;~ ,'!._ 

J,c 
~r;:r 
IUtm IEIUTIHT If l'U&lC llUIJ1I 

-------------------------------------------------------------------------------------------·-----· 
REGISTRATION FORM print or type all information 

LOCATION _________________________________ ~ 

D 10:00 a.m. session D 2:00 p.m. session DATE ____ _ 

NAME----------------------------------------

POSITION----------------------------------

COMPANY _________________________________ _ 

ADDRESS----------------------------------~ 

CITY----------------~STATE ____________ zJP ____ _ 

PHONE (Area code, please) ________________________________ _ 

official use {do not fill in) 

p ____ NP ____ CK#----

OREN T _______ NT _______ EX T ______ NT ______ _ 

CERT/LET (date) __________________ SC----------

RET/LOC _____________________ date __________ _ 

sc _________ _ 

/ 

nevv members 
Altamont 

Bloomington 

Bolingbrook 

Champaign 

Chicago 

Des Plaines 

Downers Grove 
Du Quoin 

Evanston 

Georgetown 

Hinsdale 

Lincoln 

Lincolnwood 

Morris 

Normal 

Park Ridge 

Rockford 

Rolling Meadows 

Salem 

Taylorville 

Tuscola 

Wilmette 

Woodstock 
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Stuckey's Carriage Inn 
David Casler 

Don's World of Beef 
Valetta Lowe 

Gourmet Association of 
Bolingbrook, Daniel 
R. Spitz 

Champaign Country Club, 
William F. Krause 

J.L.W. Corp. (Orange 
Julius), Jack Wade 

Ritz-Carlton Hotel, 
W. R. Ebersol 

Dog N Suds, Edward J. 
Reinhart 

Lakeside Club Emporium 
Maid Rite Cafe, 

Joe Childs 
University Club of 

Evanston, William P. 
McLaughlin 

C.S.Q. of Georgetown 
David Underwood 

Szabo Food Service, 
Edward J. Kelley 

Hotel Lincoln, Inc. 
Kenneth Johnson 

Nu Way Carpet & 
Upholstery Cleaner, 
George Goodman 

Romini ' Standard Plaza, 
Glaen Brown 

The Gallery, Inc., 
Suzanne S. Spakowski 

Landon, Gent, Young & 
Felker; John M. Gent 

The Red Door Inn, 
Thomas Magnafici 

Lyon-Weber Management 
Co., Joseph C. Lyon 

Ruscho, Inc., d/b/a 
Austin Restaurant 

International Dairy 
Queen, Roger Lundbohn 

Monica} Pizza, 
Otha G. Smalling 

Westmoreland Country 
Club, John J. Black 

Kaye's Dining Room, 
Kaye Walter 

S~~ HIQH 
Choice of 

Ice machines 
From 

Restaurants, Bars, Hotels and Motels, Hospitals and Nursing 
Homes, Food Stores, Schools and Colleges ... all have special 
ice needs based on how much ice is used, the purpose for 
which it is used, when it is used , where it is used. Your Sunbeam­
Mile High dealer knows each of these markets, and can help you 
select equipment that will be right for you. When you choose an 
ice machine from Sunbeam-Mile High .... the sky 's the limit! 

cubers 

flaters 

Production capacities to 1,200 lbs. daily. 3 cube sizes. 
Decorator cubers, Under·the·bar cubers, Low·boy cubers, 
Mix and match modular units and remote installation. 

Production capacities to 5,000 lbs. daily. Mix and match 
production units and bins, Sanitary counter and floor 
dispensers and remote installation. 

CALL YOUR RESTAURANT EQUIPMENT AND SUPPLY COMPANY OR 

~lr 
3160 Doolittle/ Northbrook, Ill inois 60062 

Telephone: (312) 498-3700 
Visit our new display facilities in Northbrook 
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bluebook of purveyors--------------]-------------aRASCOPE's classified buying index 

Foodservice equipment 

Air cleaning 

•Air Cleaning Specialists .................. 637-0730 
•cloud 9 (Mason Engineering & Design) ..... 696-0427 

Air conditioning It refrigeration 

•nu Page Refrigeration & Heating Service ... 968-0896 
•Johanser & Anderson, Inc., Joliet .... 815/723-9385 

Ashtrays 
•Ashtray Specialty Co. . ..... 268-0104 

Bakery supplies & equipment 
Cres-Cor ..... (216) 851-6800 
•L. Karp & Sons, Inc. 
*Lawrence Foods, Inc. . . 

. .. ............ 593-5700 
. .437-2700 

Bar/soda fountalnlliquor equipment 
•A. Barr Sales Co. . . . . . . . . . . . . . . ... 447-7842 
•Easy Bar Chicago, Inc. . ............. 766-0700 
•Fayette Seltzer Co., Inc. .484-1710 or 242-3839 
•K-Way (Fountain Products) .......... 595-3100 
Speedy Bar . . . . . . .................. . 344-8018 

Candles 
*Marion Products ... .... .. ...... 268-0104 

Carpet 
* Kashian Bros. Inc ... 251-1200 

Cash registers 

•Acme Cash Register, Peoria . ..... 309/688-6641 
•Merchants Cash Register Co. . ... .... 261-0400 
•NCR Corp., Peoria ........ .. ..... 309/691-0922 

Chairs, tables & booths 
•Shelby Williams Industries 
*Richard Winter Associates, Inc. 

China ware 

...... 527-3500 
. .... 527-5320 

American China & Glassware Co. . .......... 527-5777 
•Chicago Bar & Restaurant Supply, Inc. . .... 271-3600 
•E. A. Hinrichs (Syracuse China) .. . 267-0505 

Coffee brewing equipment 
Cory Corp. . ........... ..... . 463-1 700 

Cooking appliances 
Cory Corp. . ......... 463-1700 
Cres-Cor . . . . . . . . . . . . . . . . . . . . . . . . .(216) 851-6800 
Crown-X . . . . . . . . . . . . . . . . . . . . . . .(216) .851-6.800 
•Gyromaster Food, Inc. . ...... 279-3061 
•Microwave Food Systems, Inc. . ...... 639-5341 
•Mister Gyros Foods . . . . . . . . . ....... 279-3.061 
Keating of Chicago, Inc. . . . . . . . . . . . . . .. 544-6500 

Food & beverage products 

Bakery products 
Bays English Muffin Corp. . ...... . •....... 346-5757 

•Burny Bros., Inc. . ........ 378-7000 
•Clyde's Delicious Donuts ......... 486-6767 
•Gateway Milling Co., Peoria .... 309/673-4493 
Haas Baking Co., Peoria . . . ... 309/346-0540 

•m Continental Baking Co., Springfield 217/523-7808 
•Mary Ann Baking Co .................... HU 9-5400 
•National Baking Co. . ....... ........... .. CO 1-6000 
•Peoria Colonial Baking Co. . ..... 309/676-4668 
•Purity Baking Co., Decatur . . . ..... 217/423-7585 
•Rockford Colonial Baking Co. . ..... 815/963-4891 
Rosen's Bakery, Inc. . . . . .... 826-1614 

•Salemo Megowen Biscuit Co. . ...... 774-2000 

Beer, wine & liquor 
•Glenn L. Altman, Danville .... 2171442-5111 
•The American Distilling Co. . ...... 674-3535 

In New York ....................... 212/949-4738 
•Anheuser-Busch, Inc. . ............. . ...... 3 76-7200 
•James B. Beam Distilling Co. . .... . ........ 527-9500 
•Bell Beverage Co., Rockford ........... 815/399-8292 
•Capitol Wine & Liquor Co. . . ........ CL 4-9700 
•champaign Distributing Co., Inc. . ..... 217/356-1716 
•Continental Distributing Co. . ........... 671-7700 
•Louis Glunz, Inc. . ............... . ........ 231-7331 
•Gold Seal Liquors, Inc. . . WE 9-1100 
•Judge & Dolph, Ltd. . ............... .4 77-6000 
•Miller Brewing Co. . .... .................. 297-5410 
•National Distillers Products, Inc ............ 751-1000 
•old Rose Distributing Co. . ...... 254-3600 
• Pabst Brewing Co. . . . . . . . . .... EA 7-8585 
•R. J. Distributing Co. Peoria .... , ...... 309/685-2794 
Renfield Importers, Ltd. . . . ................ 321-1040 
Schlitz Brewing Co. . . . .... 298-6132 

•south Shore Liquors, Inc. . ........... 254-6000 
•standard Wine & Liquor Co., Peoria .... 309/691-8135 
'•Valley Liquors, Inc., Aurora ............... 892-9041 
•wine and Spirit Merchandisers, Inc. . .. . .. CL 4-8900 
•wines Unlimited ......................... 254-3939 

Beverages 
•Buchman-Hall Beverage Co., Rockford .. 815/964-9409 
•coca-Cola, U.S.A. . ....................... 775-0900 

Crepe maker 
Octopus Enterprises 

Dish racks & shelving 

Cres-Cor ............. . 
*Metropolitan Wire Corp. 
*Hobart Manufacturing Co. 

In Rockford 

Entertainment systems 

.......... 376-9433 

.(216) 851-6800 
. .564-0450 

. .. 626-3787 
. . 815/962-8074 

•columbia Video Systems ....... .......... . 432-0725 
*Creative Entertainment Systems, Inc. . .. 894-0444 
•Mid States Music, Peoria ..... 309/673-5141 

Equipment dealers, layout & design 
*AA Store Fixture, Inc. 
•Bender Store Fixture Co. 
*Byczek E~ipment Co. 
Crescent Metal Products 

..... ........... . 733-4920 
.... 666-0688 

.. 673-6050 

See ad on p. 15 . . (216) 851-6800 
•Edward Don & Co. . .................. . . .. . 842-6006 
*Equipment Manufacturing Co. . ........ HA 7-0657 
•Sidney Harrison Co., Peoria ........... 309/674-5171 
*Institutional Equipment & Interiors ........ 279-4700 
•International Design Assoc., Ltd. . ......... 246-7847 
•Raab Equipment Co. . . . . . . . ... 892-0114 
•Stanley Knight Corp. . . ,296-5586 
•Sid Miller Supply Co., Joliet .. 815/772-2419 
•Schweppe & Sons, Inc. . ............. 627-3550 
•T & R Supply Co., Bradley ... 815/933-8227 

Equipment manufacturers Ir: representatives 
•cemo Distributing Co., Decatur .217/875-1711 
•chicago Scale & Slicer Co. . .. 455-3400 
Clark Products, Inc. . ..... 956-1730 
Cory Corp. . . . . . . . . . . . . . . .463-1 700 
•Davis Store Fixtures, Inc., Rockford .... 815/962-3729 
•food Safe Corp., Joliet ........ 815/725-3312 
•fountain Products ..... . 595-3100 
•Ed Herbst Co .. 392-9797 
•Hobar1 Corp., Rockford . . . ..... 815/962-1!074 
•Landon, Gent, Young & Felker . ..... 692-4178 
•Ryan Equipment & Supply, Decatur .... 217/422-1786 
•Richard Winter & Associates ..... 527-5320 

Fire protection systems 
•Airways Fireproofing Systems, Inc. 
•chemical Fireproofing Corp. 
Safeguards Fire Prevention Co. 

Glassware 

. .LO 1-4687 
. .... 656-9200 

.255-7200 

• Libbey Glass, Div. of Owens-Illinois, Inc. . .. 267-6262 

•Danville Pepsi-Cola Bottling Co. . . ... . . 217/446-0123 
Joyce Companies, Inc. . ....... . 261-2222 

•Midwest Carbonic of Peoria ..... 309/676-5188 
•Pepsi-Cola General Bottlers, Inc. . ... 342-9800 
•Pepsi-Cola Bottling Co. 

In Bloomington . . . . . . . . . . . . . . . .309/829-7659 
In Champaign ....... 217/352-4126 
In Rockford . . . . . . . . . . . . . . . . .. 815/965-8701 

Dairy Products 
•Borden-Chicago Midtown Mil Dist. Inc. . ... 722-8300 
•nevine's Dairy Inc. . .... 625-0621 
•nu Kane Milk Co. . . . . . . . . . . . . . .469-3122 
•Fox Deluxe Foods . . . ...... 666-7205 
•Goldenrod Ice Cream Co. . ....... .......... 664-4200 
•Hawthorn-Mellady Farms Dairy ...... ..... 638-7800 
•Hey Bros. , Dixon ..................... 815/284-6013 

Kraft Foods Co. . ..... 632-0200 
•Kraft Foods, Peoria ........ ...... 309/688-5835 
•Mallquist Butter & Egg Div. , Rockford .. 815/397-6860 
Maloney, Cunningham & De Vic ........ . .. 666-5104 
Meadow Gold Butter Div. (Beatrice Foods) . . 791-8231 
•Meadow Gold Milk, Champaign ....... 217/359-1751 
•Milwaukee Cheese Co., Rockford . . . .. 815/226-8730 
•Muller's Pinehurst Dairy, Rockford ..... 815/968-0441 
•Murphy Butter & Egg Co. . .CA 5-5731 
•Oscar Mayer & Co. . ... . . . .... .. 693-2200 
•Roney-Oatman ........ 897-9252 
•Ryser Bros., Inc. . . . . . . . . . . . . . . . . . ..... 342-6400 
•Soldwedel's All Star Dairy, Pekin .. 309/346-3137 
Spinney Run Farms Corp. . . .. . ............ 362-3094 

•Sidney Wanzer & Sons, Inc. . ......... . .... 268-7900 
•weber Dairy Co., Joliet ............ . ... 815/726-4717 

Coffee & tea 

•Becharas Paramount Coffee Co ............. 287-1552 
•CFS Continental, Inc. . ............ , ....... 477-7000 
•George H. Hathaway & Co. . ............... 298-5170 

Guest checks 
•TAT Cheque 
•Burroughs Corp. 

.... 564-0484 
. ........... 675-3000 

Ice Cream/Soft-serve/milk shake freezers 

•Taylor Freezer Co. of Chgo .... 678-0820 or 992-3818 
In Pekin . ..................... (309) 346-1883 

Ice making machines 
• AAT Sales (Sunbeam) See ad on p. 23 ..... 498-3700 
•Automatic Ice, Inc . . . . . . . . . . . .. 666-8285 
Drico Refrigeration See ad on p. 17 ...... 543-2530 
*Empire Cooler Service See ad on inside front 
cover . . . . . . . . . . . . . . . .... 733-3900 
•Scotsman (Fountain Products) ............. 595-3100 

Laundry & linen supplies 

American Linen Supply Co. . .... ........ . DE 7-4080 
*F. W. Means Institutional Services .... CA 5-2900 

In Rockford . . . . . . . . . . . . . . . . . . . . . .. 815/968-0471 
•Mickey's Linen & Towel Supply Co. . ...... KI 5-7211 
Morgan's Linen Service ... , .... 225-5900 
•union Linen Supply Co. . ............... 525-1545 

Microwave ovens 
•AA T Sales (Amana) 
•Microwave Food Systems, Inc. 

Paper products 

... .. 498-3 700 
. ....... 639-5341 

•Danville Wholesale Paper .... 217/442-0851 
•ne Hater Paper Co., Peoria .... . 309/674-8107 
•Levin Bros. Paper Corp. . ... 943-8200 
OK Papers, Inc.· .. .... .... .......... ..... .. 833-2500 
•solo Cup Co., Urbana . . . . . . . . . . . .217/384-1800 
•Smith-Scharff Paper Co., Decatur ... 217/423-9735 
•sweetheart Cup Corp. . .... 767-3300 

Uniforms 
•Angelica Uniform Co. .......••........... 677-9710 

Vending machines 
•A. H. Entertainers 
Cigarette Service Co. 

.. 253-2070 
. ... 482-7080 or 242-1286 

•Public Vending Co. 
*Springer-Burkund Co., Peoria 

Water coolers 
•Empire Cooler Service 

Water conditioning & filters 

. . .. 282-1100 
.309/691 -8631 

..... 733-3900 

•wantz Consumer Products, Rockford ... 815/968-9691 

*Manhattan Coffee Co. 
In Lincoln 
In St. Louis, Mo. . .... 

•Standard Brands Sales Co. 
*Stewarts Private Blend Foods 
•superior Tea & Coffee Co. 
•zees Coffee Co. . ............ . 

Seafood 

.21 7/732-8937 

.314/241-8660 
...... 585-3700 
...... 484-2500 

. .. 489-1000 
. ...... TA 9-0266 

•Burhops, Inc. . ........................... 644-7818 
•Chicago Fish House . . . . . . . . . . . . ...... 787-0210 
*Davenport Food Distributors, Inc., 

Davenport, la. . .. ................... 319/386-1000 
L. H. Frohman & Sons, Inc. See ad on inside front 

cover .. .................................. .467-6266 
Gorton 's Seafood 

(Roy A. Asmussen & Assoc.) ... 297-2720 
Mr. Frosty Seafoods . . . . . . . . . . . .832-6944 

*Monarch Institutional Foods 
See ad on p. 5 ............................ . 

•oscar Mayer & Co. . ..... 693-2200 
Pentecost Bros., Inc. See ad on p. 13 ....... 372-8992 
•sanitary Fish & Oyster Co., Inc.· .......... LO 1-8870 
•Charles L. Schumann Dist. , Inc. 969-6312 or 852-2965 
•supreme Lobster Co. . .............. 832-6700 
•w. M. Walker, Inc. . .. ... . . .... 226-2571 

Food brokers 
•Roy A. Asmussen & Assoc. . ... 297-2720 
•Gordon Austin Co. . ..... 964-0200 
•Calkins & Co. . . . . . . . . . . . . ..... 282-7500 

In Peoria . . . . . . . . . . . . ... 309/673-7463 
•Conway Import Co. . ...................... 455-5600 
•Glatz Bros., Inc., Peoria .. 309/674-3113 
•M. J. Holland, Inc. . ................. 825-7121 

Food Products (general] 

Anderson Clayton Foods (Roy A. Asmussen 
& Associates) . . . . .................. 297-2720 

•Baraboo Food Products, Inc., Wisc. . .... 608/356-8711 
•Brainin's Danville Food Products, Inc ... 217/446-0954 
•Bunn Capitol Co., Springfield ......... 217/529-5401 
•CFS Continental, Inc. . ........ ... . ...... 477-7600 
•Carnation Co .. . . . .. . ..................... 678-1818 

Food & beverage products, continued 

•continental-Byman, Calumet City .. .. 221-1600 
•canway Import Co., Inc. .455-5600 
•custom Food Products, Inc. . .......... . ... 722-7500 
•nanner's Salads, Inc. , Peoria .. 309/691-1835 
'Dean's Distributing Co. , Peoria ... ...... 309/637-3313 
*Davenport Food Distributors, Inc., 

Davenport, la. . . . . . . . . . . . . . . . ... 319/386-1000 
•Durkee Famous Foods ........ . .. 384-2500 
•Fasano Pie Co. See ad on p. 15 . .... . ..... PO 7-8760 
•Fox River Foods Co., Inc. . ... . .... 896-1991 
L.H. Frohman & Sons, Inc. See ad on inside front 

cover . . . .. . . 467-6256 
*Gyromaster Foods, Inc. . ........... . .... .. 279-3061 
•Lloyd J. Harris Pie Co. . ...... ....... .... . 829-3000 
H. J. Heinz Co. . ........ . .... ..... .. ... ... 325-9261 

•Patrick H. Hibbler Co., Inc. , Quincy .. .. 217/223-2330 
•Chris Hoerr & Sons Co. , E. Peoria . . 309/694-4211 
•Holleb & Co. See ad on page 17 ... .. ...... 595-1200 
•Houston Food Ltd. . .. ....... ..... . ..... . . 666-2100 
*Illinois Fruit & Produce Corp. 

In Streator ............. ... 815/672-2163 
in Joliet ...... ................... ... 800/892-0591 

•Kitchens of Sara Lee, Inc. . .. 945-2525 x 2464 
Kraft Foods . . . . . . . . . . . . . . . . . • . . .... . .. 632-0200 

•Jn Peoria .............. .. .......... 309/688-5835 
*Lawrence Foods, Inc. . .... . ......... .... .. 437-2400 
Lipton (Roy A. Asmussen & Associates) .... 297-2720 
McCormick & Co., Inc. . ............. . ..... 495-9265 
MeadowGold Butter Div. (Beatrice Foods) .. 791-8231 

•Monarch lnstituhonal Foods See ad on p. 5 694-4600 
•Nestle Co., Inc. . . . .455-7330 x 63 
*Noon Hour Food Products, Inc. . ..... . 782-1177 
•Oscar Mayer & Co. . . .. 693-2200 
*Paramount Foods . . . . ........ . .. , .. . . 383-0003 
•Proctor & Gamble Distrib. Co. . .. .. ..... .. . 887-0500 
*Professional Marketers, Inc., Peoria .... 309/694-6406 
•R. F. B., Inc. . ............ .... ... . .. 254-3122 
•s. A. Railton Co. . . . . ... . 379-8800 
Riceland Foods, Arkansas ... . .. 501/922-6911 
•Ryser Bros. , Inc. . . . . . . . . . . . . . .. 342-6400 
•John Sexton & Co. . . . . . . . . . . . . . . ...... 437-7552 
•standard Brands Sales Co. . .. . .. 585-3700 
•Swift Edible Oil Co. . . . .... 963-4755 
Swiss Food Products See ad on p. 11 ... 225-2188-9 
•Tenney Sales Inc., Urbana . . 217/367-6760 

Services 

Carpet cleaning 
•Bissell Carpet Care .. .. .. . ................ 729-7872 
•NuWay Carpel & Upholstery Cleaners .. . ... 675-2050 
*Kashian Bros. Inc. . .. .... .. ... 251-1200 
*Mid American Maintenance . ...... 858-4575 

Cleaning materials & sanitation products 
•CFS Continental, Inc. . . . . . . ... 477-7600 

Clark Products, Inc. . ..... 956-1730 
•counsel Laboratories, Inc. . . . .. .. .... 344-2213 
•curt & Co. . .. ...... ... .. . .498-4949 
•nu Bois Chemicals .......•......... 247-8300 
*Economics Laboratory, Inc. , .... . 297-1530 
*Jones Industries ........ . ... . ............ . 665-8184 

Computer services 
• comp/Staff ... .. 
•NCR Corp., Peoria . 

Consultants 

. ...... 482-4660 
. .309/691-0922 

•continental Cooking Schools ........... 593-3020 
*Harris, Kerr, Forster 8r: Co. . . .. ... . . ... . . . HA 7-7955 
•John A. Koch, CPA, BloominRton ...... 309/8Z8·0513 
•Laventhol & Horwath ... 644-4570 
•Managing Change ... 291-6018 

Miscellany 

Advertising & publications 
Chicago Tribune 

•crown Enterprises, Inc. 
R. H. Donnelley Telephone Directory 

...... 222-3840 

. ..... 266-7454 
....... 922-4860 

Cigars & cigarettes 
•Eby Brown Co. of Joliet .. ......... 815/727-4671 

Credit cards 
•American Express ............•. ......... . 435-2535 

Florists 
•Sheridan Plaza Florist .....•...... 675-8810 

Health 

• n u Page County Health Department ... . .... 682-7216 

•·rone Products . . . . . . . . . . . . . ........ 681-3660 
•webster Grocer Co., Danville . . ..... . .. 217/442-0378 
•will County Produce Co., Inc., Joliet ... 815/729-9600 

Frozen Foods 
•fox Deluxe Foods . . . ... 666-7200 
*Goldenrod lee cream Co. . . ..... . ....... ... 664-4200 
Pierce Pre-Cooked Foods, Inc . 

(Roy A. Asmussen & Associates) . ....... . 297-2720 
•Ryser Bros. , Inc. . . . . .342-6400 
Seymour (Roy A. Asmussen & Associates) .297-2720 

•Mike Shapiro Frozen Foods, Inc. . ...... ... 421 -3100 
Simplot (Roy A. Asmussen & Associates) ... 297-2720 

•Waugh Frozen Food Co., Peoria ... ..... 309/676-0748 

Fruits & vegetables 

•L. W. Aldrich & Co., Inc. . ..... .. ... ..... . . 243-8500 
'\American Potato Co. .798-1274 
•capitol Produce Co. . . . ... .. .... .. 829-1880 or -1881 
•M. Capodice & Sons, Bloomington .309/828-5088 
•eariota Larsen & Rinella . . . .. 666-0800 
•Dierks Foods, Inc. , Rockford ......... 815/964-7826 
•Jra I. Fisher, Inc. . ........ . ............... 829-2323 
•fresh Foods Inc. . ...... . . . .............. . 244-4184 
•Houston Foods, Inc. . .. . . . . ..... . ....... .. 666-2100 
•lllinois Fruit & Produce, Streator .... 815/672-2163 
•Leu-Collins, Peoria ..... .. ............ 309/694-2055 
•Marano Bros (Du Page Produce, Inc.) ... 668-1255 
*Leo Pusateri & Sons . . . . . . . . . . . . . . .... 833-7456 
•will County Produce Co. , Inc., Joliet ... 815/729-9600 

Meats 
•Allen Bros., Inc. 
•Amity Packing Co. 
•Apollo Packing Co. . . . .. . . ........... . . 

.. 927-5010 

.. 942-0270 

. . 376-4433 
Annour Food Service Systems 

(Roy A. Asmussen & Associates) .297-2720 
Joseph Baumgartner Co. . ....... ... .. 829-7762 

•seeker Meat Co., Rockford ... . . 877-0387 
*Bloomington Provision Co. . . .. .. 309/828-6271 

Consumer purchasing service 
*Mid American Savers, Inc. 

Duct cleaners 
.. 336-6366 

•A & A Oven Services & Cleaning, Inc. . ..... 894-7632 
•Acme Maintenance Engineers .... 656-9200 
•Airways Fireproofing System, Inc. . ....... LO 1-4687 
_•chemical Fireproofing Corp. . ..... 656-9200 
Employment services 

Add/Staff .. 482-3939 
Equl pment services 
•A & A Oven Services & Cleaning, Inc. . .894-7632 
*Gas Consumer Service .. . . .... 626-7114 or 569-2078 
*Eichenauer Food Equipment Service 

In Decatur . . . . . . . . . . . . . . . ........ 217/429-4229 
In Champaign . . . . . . . . . . .217/359-4200 
In Peoria . . . . . . . . . . . . . . . . 309/685-4278 

*Micro-Ovens, Inc., Wisconsin . . .414/744-2470 
Nord-Cook . . . . . . . . . . . . . .... 267-4631 

Exterminators 
•American Laboratories .. ................ .. 726-0165 
•Anderson Exterminating See ad on inside front 

cover ..... . . .. .... ...... . . . ... . .... . .... 733-0100 
W.B. McCloud ...... ... ......... . . .. ...... 287-0809 

Insurance 
•wm. F. Buell, Inc. . ............. .. 676-4545 
•continental Casualty Co. . .. ............. .. 822-6721 
•Euclid Insurance Agencies See ads on pp. 11, 13, 15, 

17 & Inside back cover .... ........... .. . . 833-1000 
•Klunick Insurance Agency .... . ....... . . .. 544-3421 
•Professional Consultants, Inc. . ..... 682-4800 
Steck Copper Co. . . . . . . . . . . . . .... 618/457-3304 
*Upchurch Insurance Agency, 

Carbondale . ............. .. ..... .... 618/457-3304 
•can Winier Insurance, Peoria . .. ....... 309/699-3938 
•wright, Ellis & Herring, Inc. , Freeport .. 815/232-3197 

Interior design 
•Robert Denn Developed Design Ltd. . ....... 945-7150 
•Barbara Marks Associates .. . ............. . 643-6751 

Investment In common stocks 
•Jim Oleson, Merrill Lynch . ... .... 786-3666 

•srubaker's Portion Controlled Meats, 
Inc., Decatur . . . . . . . . . . . . . . .. 217/423-3669 

•The Bruss Co. . . . . . . . . . . . . . . . . ... 282-2900 
•Caliban & Co. , Peoria . .. . ...... . . 3 09/6 7 4-917 5 
•certified Provision Co., Inc. . .. . ... . . 388-5020 
•caady Bros. Inc. . .. 738-2400 
•consumers Packing Co. . ........ , . ... . .... 345-6780 
•forest City Packers, Rockford . . 815/968-5805 
•Gradishar Sons .. . .. . 562-3030 

M & G Provision . . . . . . . . . . . . . .. . 829-4300 
Northwest Meat Co. . .. 733-1418 

•Oscar Mayer & Co. . . . . . . . . . . . . . .. . . .. 693-2200 
*Parker House Sausage Co. . . . . ... .. 538-1112 
•Peter's Packing Co. , Rockford . .. . 965-0501 
•Roberts Packing Co. . .243-5770 
•Rossini & Blott, Inc. . . . 421-3355 
•Schaefer Packing Co. . .... 566-5700 
•stock Yards Packing Co. . . . . . . . . . . . . .733-6050 
Swift & Co. . . .... ... . 325-9320 x 105 

•in Champaign . . . . . . . . . . . . . . . . . .217/356-1311 
*United American Food Processors ... .. 927-9300 

A.P. Weller & Co. . .... 243-9700 
*Winkler Meats, Inc. , Peoria ........... 309/637-3656 

Non-dairy mixes 

*Devine's Dairy . . . . . . . . . . . . . . . . . . . .. . 625-0621 
•Muller's Pinehurst Dairy, Rockford . . 815/968-0441 
•saldwedel 's All Star Dairy, Pekin .. . . . . 309/346-3137 

Noodle nests 
*Swiss Food Products . ... . .•.... . . 225-2188-9 

Poultry 

• son Ton Poultry Products . . . .. . . . . . . 638-4300 
•The Chickenrnan, Inc., Joliet .815/729-1218 
•Fox Deluxe Foods . ... 666-7200 
•Oscar Mayer & Co. . . . . .. . .... 693-2200 
•R. B. Poultry, Inc. , Peoria .. ....... ... .. 309/674-9201 
•Rock Island Poultry Co., Rock Island .309/786-3366 
•Roney-Oatman . . . . . . . . . . . . . .897-9252 
•verifine Poultry Co. . .... 523-3606 

Gas appliance services 
•A & A Oven serVices & Cleaning, Inc. 
• consolidated Restaurant Service 

Grease buyers 

.. 894-7632 

.. 528-7100 

•National By-Products, Inc., Mason City .217/482-3261 
•Nick Boucher & Sons . .... ........... .. ... 664-4550 

Menu printing & design 

Ad Art Litho, Ohio . .. . . ............. (216) 696-1460 
•J. E. Bell Printing "co. . .... . ... HA 7-7566 

Rental 

• Hall 's Rental Service, Inc. . ... . .• .. .... .. . . 338-1400 

Scavenger service 

•Metro Scavenger Service ... . .. .. YA 7-0319 or -0200 

Unemployment compensation cost control 
• James E. Frick, Inc. . . . . ......... . 678-8306 

In St. Louis, Mo .... . ........ ........ 314/968-1872 

Posters 

•Morton Suggestion Co .......••...... .. . . . . 255-4770 

Real Mtale & brokers 
•George T. Demetria & Assoc. . ..... . .. 263-6287 
•Reinsissel Real Estate . . 281-3653 
Sheldon F. Good & Co. . ... ... . • ... ...... 346-1500 

Signs 
•white Way Electric Sign & Main!. Co. . . . .. Ml 2-6580 

Travel 
•Astra International .. ....... . .. . ... .... ... 922-3082 

Utilities 
•commonwealth Edison, Joliet ....•..... 815/729-8116 
•North Shore Gas Co. . . . . . ... . . . ..... ... . . . 336-9300 
Peoples Gas, Light & Coke .... . .. .. ..... .. . 431-4000 



Why BLUE CROSS & BLUE SHIELD? 
Their name is recognized nationwide by both 
doctors and hospitals. Just present your 
identification card . . . claims are handled quickly 
and directly with the company. 

CIRA Health Program 
Here's what you get: 

• 
Hospital room and board charges, (semi-private) 
including intensive care 

• 
Out patient emergency room service, 
including out-patient surgery 

• 
Covered extras like x-ray and drugs 

Plus 
• 
Medical and surgical benefits for doctors visits, 
anesthetics and doctor's lab fees. 

What are you waiting for? 
Because of the mass purchasing power of 
a group like CIRA, this insurance costs you 
less than similar protection purchased individually. 

Return the reply card to EIA "Euclid" today. 
You will receive a comprehensive 
booklet, explaining full details and other features 
of this program. 

The ''Major Medical'' Supplement 
provides additional protection: 
• 
$1 ,000,000 Maximum benefit with $ ·1 00 
deductible per person, per year 

• 
$1 ,000 Out-of-pocket expense limit 

• 
$5,000 term life insurance protection from 
Fort Dearborn Life Insurance Company 

Consult your EIA Representative for the brochure 
giving full details on this program 

When you're insured with (EIA) Euclid you have (Total Insurance Protection) 

E!la Euclid 
Mass Marketing Organization 
Program Administrator, Euclid Insurance Agencies, Inc. 
Peter G. Col is, President 
188 Industrial Drive 
Elmhurst, IL 60126 

Chicago 312 379-2400 
Suburban 312 833-1000 
Member CIRA 

Exclusively endorsed by Chicago & Illinois 
Restaurant Association. 

• 

Reply Card 

Name 

Address 

City 

Phone 

Company 

Please contact me: A.M . P.M. 





WITHDRAWAL SHEET (PRESIDENTIAL LIBRARIES) 

FORM OF 
CORRESPONDENTS OR TITLE DATE RESTRICTION 

DOCUMENT 
Schedule Schedule for Mrs. Ford's visit to to Arizona, California and Illinois 3/5/1976 B 

(March 18-12, 1976). 18 pages. 

File Location: 

Betty Ford White House Papers, Box 13, Folder: "3/8-12/1976 -Arizona, California, Illinois (1)" SMD - 7/17/2018 

RESTRICTION CODES 

(A) Closed by applicable Executive order governing access to national security information. 
(B) Closed by statute or by the agency which originated the document. 
(C) Closed in accordance with restrictions contained in the donor's deed of gift. 

NATIONAL ARCHIVES AND RECORDS ADMINISTRATION NA FORM 1429 (1-98) 
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U.Morriott 
8730 Wiishire Blvd. Suite 416 Beverly Hills, California 90211 

(213) 657-3500 

March 9, 1976 

RAYMOND CALDIERO 
Vice President & Special Assistant 

to the President 

FROM: 

Mrs. Ford Jrj,;,o,v-
Raymond Caldierot . 

MEMORANDUM FOR: 

SUBJ: American Film Institute Dinner 

The following list represents celebrities attending the 
American Film Institute Dinner this evening. Those 
shown with an asterisk* need to be worked on. Needless 
to say anything you can do in this area would be greatly 
appreciated. 

*Charlton Heston 
*Gregory Peck 
Barba Streisland 
Eddie Albert 
*Walter Pidgeon 
*Greer Garson 
Henry Fonda 
Merle Oberon 
Bette Davis 
Audrey Hepburn 
James Stewart 
Harold Russell 
Myrna Loy 
*James Brolin 
Jack Nicholson 
*Roz Russell 
Jim Backus 
*Lee Grant 

Charles Bronson 
*Angie Dickenson 
*Irene Dunne 
*Liza Minelli 
*Gene Kelly 
Burl Ives 
Groucho Marx 
Roger Moore 
Valerie Harper 
Brenda Vaccaro 
*Robert Wagner 
*Natalie Wood 
Helen Reddy 
*Steve Lawrence 
*Edie Gorme 
Warren Beatty 
Steve Allen 
*Jayne Meadows 



,.. Page two 

The following represents a listing of the top films 
directed by William Wyler the AFI honoree this evening: 

Ben Hur 
Mrs. Minniver 
Jezebel 
Wuthering Heights 
Friendly Persuasion 
Roman Holiday 
The Best Years of our Lives 
Funny Girl 
The Love Trap 
A House Divided 
Dodsworth 
Dead End 
The Westerner 
The Little Foxes 
The Heiress 
Thunderbolt 
Detective Story 
Carrie 
The Desperate Hours 
The Children's Hour 
The Collector 

Message from Maria Downs: 

. ) 
f'"-, 

A. The President dropped by the B'nai B'rith womens 
function this afternoon •.. and absolutely"wowed them •. 
and knocked them dead" ••. per Maria 

B. Zsa Zsa Gabor has accepted the invitation to the 
March 17th Dinner. 

c. Angie Dickinson and Burt Bachrach have been invited 
to attend the March 17th State Dinner. 

\ 



Some items in this folder were not digitized because it contains copyrighted 
materials.  Please contact the Gerald R. Ford Presidential Library for access to 
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Little Adobe 
School house 

' . 

53 NORTH MACDONALD MESA, ARIZONA MARCH 9, 1976 AN OFFICIAL BICENTENNIAL PROJECT 

\ 



From 

-----=: ... - ----

an Idea. • • 
The idea of The Little Adobe Schoolhouse as a bicentennial project of the Mesa Public Schools was 

originally conceived by Annie Priestley, reading resource teacher. She wanted the project to be some· 

thing that would involve the 29,000 students in all 37 schools. She envisioned it as being something 
they could regard with pride for years to come. At the ground breaking ceremony on October 29 Annie 

said "this is a gift by the present for the future in memory of the past." 

The first schools in Mesa were held in a tent, a shed and the back of a store respectively, until a 
permanent building was constructed in 1880. The Little Adobe Schoolhouse which is being dedicated 
today is a full-sized reproduction of this first permanent building. It is being given to the City of 
Mesa and the Mesa Historical and Archaeological Society for use as a museum and visitors will be 
able to enjoy tours. 

The building and the furniture were built by the students of the Mesa schools. Others researched the 
history of that period so that the furnishings and costumes on the mannequins are typical of that era 
and represent an 1880 one-room schoolhouse of the Old West. 

Thousands of students were involved in purchasing materials and antiques used in the schoo !house 

and contributions have also been made by the community. 

The students have worked hard and long to make the schoolhouse a reality. The fact that The First 
Lady, Mrs. Betty Ford, is making a special trip in recognition of this project and to sha re the dedi· 
cation with them has made it even more meaningful . 

Cover drawn by first grade r, Ma rk Shafer, Whitman Elementa ry 

Program. •• 
Introduction of platform guests Dr. George N. Smith 

Musical Interlude 

"The Second American Folk Mesa High School Honor Band 
Rhapsody" by Cl are Grune/man Musical Prelude 

Welcome 

Musical Welcome 
"This Lane/ is Your Lane/" 

by Woody Guthrie 

Call to Colors 

Presentation of Colors 

"Yankee Doodle" 

Nationa I Anthem 

Mesa High School Honor Band 
Directed by Ken Zebro 

Dr. George N. Smith, Superintendent 
Mesa Public Schools, Master of Ceremonies 

Westwood High School Honor Choir 
Directed by Elizabeth White 

David McCasland, Junior 
Glenn Finch, Sophomore 
John O' Rourke, Junior 
Trumpet Soloists, Mesa High Honor Band 

Mike Romo, Cub Scout, Hale School, 6th grade 
Tamara Hintz, Brownie, Washington School, 3rd grade 
Jeff Shain, Boy Scout, Lehi School, 6th grade 
Shelly Olin, Girl Scout, E isenhower, 5th grade 
Laura Jean Carter, Bluebird, Lowell School, 2nd grade 
Brenda Weber, Campfire Girl, Edison School, 6th grade 

Theresa Becker, 9th grade, Powell Jr. High, Fife 
Frank Beltran, 9th grade, Powell Jr. High, Drum 
Grant Kelley, 9th grade, Powell Jr. High, Standard Bearer 

The audience is asked to rise and join the Mesa High School Honor Band and the 
Westwood High School Honor Choir in singing our National Anthem. Please 
remain s tanding. 

Pledge of Allegiance Jimmy Wright, 9th grade, Kino Jr. High 

Invocation Wendy Leavitt, senior, Westwood High School 

Little Adobe Schoolhouse Committee 
Annie Priestley, Chairperson 

Glen Bartle Robert Peshall 

Rog e r Be nton 

Robin Em s le y 

Scott Emsley 

Joanie L. Flatt 

Nancy Gearhart 

Mesa Public Schools 
John J. Rhodes, Ill, Board President 
Guy Buckley 
Dr. John Crandall 

Rani Louthan 
Lynn Sharp 

Dr. Ge org e N. Smith, Supe rint e nd e nt 

Ch a r I es Ra ta j ski 

Jeanette Rogers 

Eleanor TeSelle 

William White 

Dan Young 

City of Mesa 
Eldon Cooley, Mayor 

Don Strauch 

Wayne Brown 
Robert Evan s 
Charl es Hi c kman 
Loui s Stradling 

David Udall 

"Strike up the Banc/" 
by George Gershwin 

Introduction of Student 
Speaker 

Dedication of The Little 
Adobe Schoolhouse 

Acceptance 

Introduction of Project 
Chairperson 

Remarks 

Featured Address 

Presentations 

Westwood High School Honor Choir 

Carolyn Warner 
State Superintendent of Public Instruction 

James B. Atkinson, Senior 
Speaking on behalf of the Mesa Central 
High School Construction Cluster 

Don Strauch, Vice Mayor, City of Mesa 

John J. Rhodes, Ill, President 
Mesa Boa rd of Education / Trustees 

Annie Chase Priestley, Chairperson 
Little Adobe Schoolhouse Committee 

Betty Ford, First Lady 
United States of Am e rica 

Benediction David Jamieson, 9th grade, Poston Junior High 
President, Poston National Junior Honor Society 

"Give Me Your Tiree/ Your Westwood High School Honor Choi r 
Poor" 

Words by Emma Lazarus 
Music by Irving Berlin 

Closing Remarks Dr. George N. Sm ith 

The Builders 
Special recognition is due to the con s truction cluster stude nts of 

Mesa Central High School, who built ·Th e Little Adobe Schoolhouse 

with their time, talent and enthu s ia s m. 

Construction cluster 
Glen Bartie's class 

Abbot, Mike 

Al can tar, David 

Anaya, Ray 
Atkin s on, Jimmy 
Backus, Allen 
Barnes, James 
Barringer, Kevin 
Bendrix, Geno 

Bishop, John 
Blackburn, Dan 

Blair, Ste ve 

Bond, Jeff 

Breen, Dan 
Campbell, Merle 

Cars on, Rusty 
Chapman, Doug 

Christie, Pat 
Dav e nport, S cotti e 

Drappo, Richie 

Dummitt, Ben 
Eaton, Mark 
Gibbs, Mike 

Gomez, Rodrigo 

Gon zal e us , Frank 
Hann e r, R icky 
Harry, Dav id 
Hoover, Allen 
Hopk ins , Bi II 

Janoe, Jo e 
Long, J erry 

Lynn , Cl inton 

Mad sen, Chri s 
Martinez, Ray 

Martinez , R i cky 
\.Aatthews , Carl 

Mc Can s, Ke n 

Moo c hy , John 
Mu sse lman , Randy 

Pa c h eco, Jay 
Pauly, .Brad 

Pe rez, Eddie 
Pihlman , Carl 
Poole, Fred 

P rather, Al I e n 

Queen , By ron 
R e nte ria, Nino 
R io s, John 

Scott, Robbie 
Sa lo , Jon 

Shg ffe r, Tim 

Steffy, Don 
Ste inhoff, Be rni e 
Storc h ; Don 

Steve ns, Billy 
Sykes, De an 

Tho mp s on, Charle s 

Va lenz u e la, Robert 
Wa ko lee, Frank 
Wilkes , David 
Whita ke r, Ne il 
Wri g ht, Ri ck y 



The Time Ca1>sule. •• 
The brass time capsule was made at Mesa High School by Leo Gardner 
and his metals class. It measures 13" long, 13" wide, and 9" deep. 
Under the name of each school listed, you wil I find the item/ items 
which they have contributed to the time capsule, which is built into 
the floor of the Little Adobe Schoolhouse. 

ADAMS-A picture of their school; Adams school banner; 
colored pictures of the school's rules and regulations 

EDISON -A bicentennial stamp; a bicentennial quarter ond 
half-dollar; pictures of various activities of students; an 
article about Thomas Edison; A day in the life of a student, 
at different grade levels 

EISENHOWER-Their school T-shirt; a picture of the faculty; 
the 1976 Class List 

EMERSON-The Student Body Class List for 1976 

FIELD-Their school T-shirt; the class pictures; the history 
of Field School 

FRANKLIN-The history and various pictures of Franklin School; 
an article in the Mesa Tribune newspaper, about their school; 0 
newspaper article about the American Freedom Train with a penny 
that was run over by the train, attached to this article; various 
pictures of Franklin School, faculty and students; the program 
from the rededication of Franklin School; an article about their 

Media Center 

HALE-Letters written by various students about today's 
happenings; the Student Body Class List; the Hale school 
banner and button; the class pictures; a picture of the school; 
a report card, their school newspaper, "The Hale Hornet's Nest''; 
a map lay-out of the school 

HAWTHORNE -Apaper on the history of Hawthorne School; 
pictures of the faculty; pictures of Hobby Shows with a coin 
attached to represent various students 

JEFF ERSON-A paper on the history of Jefferson School; a 
picture of the faculty for the year 1959-60 

KELLER-The student body class list on a giant poster 

LEHI -A picture of Lehi School;their school T-shirt; the Student 
Body Class List 

LINCOLN-The school brochure (Spanish/English) the class 
pictures 

LINDBERGH-A picture of the 1976 faculty; the Student Body 
Class List; various pictures of students and of the school 

LOWELL-Their school T-shirt 

TAFT -Pictures of various students; picture of faculty; ticket 
stub to see the American Freedom Train, which some students 
attended; a current record, •'The Hustle"; few letters written 
by students 

WASHINGTON-Student Body Class List; drawings by students 

WEBSTER-Writings by various students, "A Day in the Life of ••• " 

WHITTIER-Student Council Convention Program; history of some 
students 

CARSON JUNIOR HIGH- School pin; history of Carson Jr.; 
pictures of various students (athletics); school newspaper 
"The Pathfinder"; Mesa street map; coins; award letter "C"; 
two records, current songs; Mesa Tribune newspapers with 

Adobe Schoolhouse article 

FREMONT JUNIOR HIGH-Picture of school; musical tape of 
Dvnamics and Techniques-9th Grade Girls and 9th Grade 
Mixed Chorus; letters written by students; school bulletin; 

Bayless food ad 

KINO JUNIOR HIGH-Pictures of the new construction going on 
at Kino, plus pictures of various peop le doing the construction; 
a bicentennial quarter and half-dol lar; a map of the school, when 
the construction is completed; the Welcome Message portion of 
the Kina Handbook; part of the Parent Newsletter, "K ina Courier'~ 
their student newsletter, "Hoof Prints"; Kine's athletic letter "K 

MESA JUNIOR HIGH-Various pictures of students; school pin; 
newspaper, "Small Talk"; Constitution and Hand book; calendar 

OPPORTUN ITY HALL-List of faculty and aides; Opportun ity 
Hal I brochure · 

POSTON JUNIOR HIGH-Open House Program; history of 
Poston; Student Handbook; picture of Freedom Train; schoo l 
newspaper, .. The Panther Press' 

POWELL JUNIOR HIGH-Contents unknown 

MESA CENTRAL HIGH-List of students who worked on the 
Adobe School House 

MESA HIGH-Tape; athletic schedule, 1975-76; pictures of 
1976 beauty hints and fashions; School Brodwre; school 
newspaper," The Jackrabbit"; Mesa Public Schools lunch 
menu, February 1976 

WESTWOOD HIGH-School Brochure; school newspaper, "The 
War Chant.,; list of school activities; pictures of school 

ESL (English as a Second Language) -Brochure from Sally 
Orrantia 

MARCH 9, Copy of Mes a Tribune 

BOARD OF EDUCATION-A letter from the Board of Education 
and Superintendent of 1976 to the Board of Education and 
Superintendent of 2076. 

With Thanks THE COMMITTEE WOULD LIKE TO THANK THE FOLLOWING PEOPLE AND 

THE 29,000 STUDENTS OF THE MESA 
PUBLIC SCHOOLS 

ADAMS ELEMENTARY SCHOOL 
EDISON ELEMENTARY SCHOOL 
EISENHOWER ELEMENTARY SCHOOL 
EMERSON ELEMENTARY SCHOOL 
FIELD ELEMENTARY SCHOOL 
FRANKLIN ELEMENTARY SCHOOL 
HALE ELEMENTARY SCHOOL 
HAWTHORNE ELEMENTARY SCHOOL 
HOLMES ELEMENTARY SCHOOL 
JEFFERSON ELEMENTARY SCHOOL 
KELLER ELEMENTARY SCHOOL 
LEHI ELEMENTARY SCHOOL 
LINCOLN ELEMENTARY SCHOOL 
LINDBERGH ELEMENTARY SCHOOL 
LONGFELLOW ELEMENTARY SCHOOL 
LOWELL ELEMENTARY SCHOOL 
REDBIRD ELEMENTARY SCHOOL 
ROOSEVELT ELEMENTARY SCHOOL 
SALK ELEMENTARY SCHOOL 
STEVENSON ELEMENTARY SCHOOL 
TAFT ELEMENTARY SCHOOL 
WASHINGTON ELEMENTARY SCHOOL 
WEBSTER ELEMENTARY SCHOOL 
WHITMAN ELEMENTARY SCHOOL 
WHITTIER ELEMENTARY SCHOOL 
CARSON JUNIOR HIGH SCHOOL 
FREMONT JUNIOR HIGH SCHOOL 
KINO JUNIOR HIGH SCHOOL 
MESA JUNIOR HIGH SCHOOL 
POSTON JUNIOR HIGH SCHOOL 
POWELL JUNIOR HIGH SCHOOL 
MESA CENTRAL HIGH SCHOOL 
MESA HIGH SCHOOL 
WESTWOOD HIGH SCHOOL 
PARKWAY SCHOOL 
HARRY SCOTT'S AIR CONDITIONING, 

BASIC ELECTRICITY CLASSES 
MESA CENTRAL HIGH SCHOOL 

KINSEY CARRUTH, WESTWOOD HIGH 
LORI WAKEFIELD, WESTWOOD HIGH 
LARRY JUDD, WESTWOOD 
NANCY GEARHART'S ADVANCED 

HOME ECONOMICS, WESTWOOD HIGH 
MAX SCHLARBAUM'S INDUSTRIAL ARTS 

CLASS, WESTWOOD HIGH 

53 NORTH MACDONALD 

ORGANIZATIONS FOR MAKING THE LITTLE ADOBE SCHOOLHOUSE POSSIBLE: 

• • • PAT COYLE'S MECHANICAL DRAWlf'IG 
CLASS, WESTWOOD 

WESTWOOD COOPERATIVE OFFICE 
EDUCATION CLUB 

WESTWOOD GERMAN CLUB 
WESTWOOD STUDENT ACTION FOR 

EDUCATION CLUB 
DR. WILLIAM McCARL'S PAINTING 

CLASS, MESA HIGH SCHOOL 
LEO GARDNER'S METALS CLASS 

MESA HIGH ' 
DENNIS FISCUS' AGRICULTURE 

STUDENTS, MESA HIGH 
MESA HIGH YICA CLUB 
POSTON JUNIOR HONOR SOCIETY 
HAROLD MIKESELL, POSTON JUNIOR 
GORDON MIKESELL, POSTON 
CHUCK SMITH 'S INDUSTRIAL ARTS 

CLASS, FREMONT JUNIOR 
ROGER BENTON'S INDUSTRIAL ARTS 

CLASS, KINO JUNIOR 
GALEN LISONBEE, KINO 
RODNEY BRADSHAW, POWELL 
JOHN THOMPSON'S INDUSTRIAL ARTS 

CLASS, POWELL 
FRANK BENNETT AND STUDENTS 

PARKWAY ' 
RON REIMANN AND STUDENTS, PARKWAY 
PARKWAY VOCATION CLUB 
WHITTIER SIXTH GRADERS WORKING 

WITH JEANETTE ROGERS 
KATHY MASSARAND, WHITMAN 
RUTH BARNES, WHITMAN 
DIANNE YOUNG, WHITMAN 
MESA ASSOCIATION OF SCHOOL 

ADMINISTRATORS 
MESA EDUCATION ASSOCIATION 
PHI DEL TA KAPPA 
MESA WEST ROTARY CLUB 
CHARLES I. ROBSON, SR., CHARL ES 

I. ROBSON, JR. 
GEORGE WILKS, WESTWOOD HIGH 
RONNIE OLIVER, OLIVER CONCRETE 
ROBERT SELLERS, ARIZONA PROPERTY 

EXCHANGE 
THE ROBERT BURNS FAMILY 
REV. JAMES R. HARTLEY, FIRST 

CHRISTIAN CHURCH 

GUY APPLE, APPLE TRUCKING CO., PHOENIX 
BILL LIBHART, ALLIED CONSTRUCTION 
PAT'S COLOR WHEEL 
JACK BRANHAM, AAA EXTERMINATING CO. 
LYNN SHARP, C.T. SHARP & SON 
MRS. CYNTHIA ELSON 
CLYDE UPCHURCH, HI-Fl SALES 
CAROLYN OLSGARD 
VIC AND VICKI LINOFF, OF REVERIE AND 

THOSE WERE THE DAYS 
RUSSELL NIELSON, NIELSON BUILDING 

MATERIALS 
VEDA MANNEQUINS, ST . LOUIS, MO. 
A & P NURSERY 
GUERRERO SIGN CO. 
BUDDY'S FLOWERS 
ARIZONA REFRIGERATION AND SUPPLY CO. 
BILL CUMMINS, WESTWOOD 
GARRY AND KAREN DOTTERER, WH ITMAN 
MIKE AND DEBBIE ELLIOT 
AL FRANCE 
DONNA GUINN 
H.B. GRAY, MESA HIGH 
FRED GALLOW, LOWELL 
CHUCK HASSLER, STEVENSON 
GARY LONDER, LOWELL 
MESA SCHOOLS READING DEPARTMENT 
RITA MARKWELL 
DENNIS PIPES, KINO 
BUCK POPE, FREMONT 
DICK PETERSON, MESA HIGH 
RON RHEIN, EISENHOWER 
RAYNELL SCHWARZ 
ZEKE Z IMMERMAN, MESA HIGH 
DAVID EAGL EBURGER, CARSON 
KAREN MECCA 
SANDY ANDERSON 
ANTIQUARIAN COIN AND BOOK SHOP 
KENNETH BADERTSCHER 
JOE BENTON 
SHERRI BAILEY 
THE MESA TR IBUNE 
THE SPUR SHOPPER 
THE JOE BARBER FAMILY 
NICK COCHRANE 
FOXWORTH-GALBRAITH LUMBER CO. 
DR. MELVIN FROSI 
ARNOLD HARRING 
MAURICE BATEMAN 

CHAR LES LUSTER 
RAMON MENDOZA 
MIKE LEE 
MERLE BUNKER 
LENHART HARDWARE 
LITTLE HOUSE ANTIQUES 
MRS. GEORGE SIRRINE 
ANN SHIMMEL 
JIM SMITH, SUPERSTITION LANDSCAPING 
PETITE GENEVE JEWELRY 
BRAKEBILL DRAPERIES 
BOB AND SUE HETZEL 
MOLLY TURNER 
SUSAN DAHL 
JANE NOHL 
DUANE WHITFIELD 
DON GOMOLSKI 
DICK KILBOURNE 
DR. JERRY EDWARDS 
KEITH TUCKER 
DAUGHTERS OF THE UTAH PIONEERS 
MASTERCRAFT DISPLAY, PHOENIX 
MRS. CARL SATO 
REBECCA AKINS 
GEORGE BOOTH 
DR. DOUG VANCE 
KIRK HANSEN 
MESA SCHOOLS CLASSIFIED PERSONNEL 

ASSOCIATION 
DICK SAWYER'S BASIC AND ADVANCED 

HORTICULTURE AND AGRA-BUSINESS 
CLASSES, WESTWOOD 

JACQUE HATCH'S HOME ECONOMICS 
CLASS, WESTWOOD 

SPECIAL APPRECIATION TO THE CITY 
OF MESA, WHICH DONATED THE LAND 
AND COOPERATED FULLY IN EVERY 
PHASE OF THE PROJECT. 

COMMEMORATIVE PROGRAM AND STUDENT 
GUIDES, POSTON JUNIOR HIGH SCHOOL 
NINTH GRADERS-COMMUNITY SERVICE 
PROJECT. 

HUNDREDS OF PEOPLE HAYE CONTRIBUTED 
TO THIS PROJECT. WE HAVE TRIED TO 
TO THANK EACH ONE INDIVIDUALLY AND 
ACKNOWLEDGE THEM HERE PUBLICLY. 
TO THOSE WHOM WE MAY HAVE 
INADVERTENTLY OVERLOOKED OUR 
SINCERE APOLOGIES. ' 

Little Adobe 
School house 

MESA, ARIZONA MARCH 9, 1976 AN OFFICIAL BICENTENNIAL PROJECT 
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A FARM IS A WAY 

OF CARING 
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Robert Terese 

wom 
II 

Corinne Owen 

Who's retarded? 
Couple challenges 
old attitudes 

Providing meaningful work for adults who have been 
judged retarded and breaking down stereotyped Ideas 
about them - these were the primary motives of Rob­
ert Terese and Corinne Owen when they started a 
pet shop. Today, the Lambs, their organization, has 65 
such adults working on a 50-acre farm, where they 
learn many different skills - from baking to working 
in a craft shop. One In a continuing Monitor series on 
the World's Good Samaritans. 

By Monty Hoyt 
Staff correspondent of The Christian Science Monitor 

Ubertyvllle, Ill. 

"I hear you have retarded boys and girls 
here." said a wealthv matron who breP.zP.il 

travel expenses to and from the farm as well 
as $10 a month "salary." 

The real success story behind the Lambs 
hoc:s h.oon in h11.,.,.,an toPTnc: 

HE CHRISTIAN SCIENCE MONITOR Second Section Friday , November 23, 1973 17 



CHICAGO DAILY NEWS Tuesday, July 16, 1974 

reryday /for and about people 

Bob Terese 
(above) and Mrs. 

Corinne Owen, 
co-founders and 

co-directors 
of the Lambs 
Pet Farm in 
Libertyville. 

Photos by 
M. Leon 

Lopez 

Patty Horgan, 30, a lamb, serves 
customers in the farm tearoom. 

Lambs: a 
By Sandra Pesmen 

God must wake up each morning, look 
down at the world with disgust - then glance 
over at the Lambs Pet Farm in Libertyville 
and say, 'Well, at least SOMETHING's g-0ing 
right down there!" 

For the 48-acre tribute to man's humanity 
to man has been going right, getting better 
and growing bigger ever since small, sweet­
faced Mrs. Corinne Owen and her co-founder, 
big, burly - but very gentle - Bob Terese 
decided to create a work-living shelter for the 
retarded 13 years ago. 

Mrs. Owen and Terese believe the Lambs 
Pet Fann is successful because they never 

said, pointing with pride -- and some dis­
appointment - to the concrete hole just be­
yond the Lambs' new small animal barn-yard 
zoo. 

"We .had hoped to complete it in 1972, then 
we thought this was the year - but we 
couldn't get a building permit until we put in 
an entire sewage-treatment plant. What you 
see over there is $225,000 worth of work un­
derground. Now we need $350,000, to build, 
furnish and landscape our home for 17 young 
women, 17 young men, and 2 house parents. 
The original pians called for a social-recrea­
tion center, as well as sleeping quarters. But 
the way costs are rising, the price will go up 
...._ .... .... tJ... .... - '"'I C: .... ,.. • • ,..,......., ... ~ ~ "' 'r'\ l.. ...... ,o t" , n..,: t ,...., ,, f" l--

possible 
PATTY, MRS. OWEN and Terese are all 

confident that action will be taken soon be­
cau~e it always has been, ever since the 
Lambs became a realistic dream in J'anuary, 
1961. 

Mrs. Owen, a housewife and mother of 
three, was a teacher of the retarded in a 
small school in Glen Ellyn. Terese, a Mil­
waukee Road fireman, took a job driving the 
school bus to supplement his income. Pretty 
soon he began conducting physical education 
classes, and both teachers began to worry be­
cause no preparations were being made for 
their young students' futures. 

" We felt that more had to be done than just 
VtHH' t~l'...,., h1~c" U T!' '111'.lT'ltoA t n n-i TC!o tlu:lm ~ 

dream 
Bob explained to the Lord that we simply had 
to have this farm if we were to tend his flock 
prope.rly, and we gave the owners $1, in good 
faith money, to hold it for us 90 days." 

On the last day God - and millionaire W. 
Clement Stone - lent them some hope and 
some money. (The former the hope, the latter 
the money.) 

"We were rescued in the nick of time, 
which has happened so many times in the 
Lambs' history. The farm cost $186,000. We 
were to pay back $35,000 by the end of 10 
years. There was no interest on the money 
and Mr. Stone was paying property taxes. In 
10 years, the deal was to be renegotiated. In 

11\'71\ 1.. ... • • •-··-- 1'~.,. r~-.- jl _ •• • - 'I •T T - T •• 
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A REPORT 

TO FRIENDS 

AND DONORS 

"LOVE IS BEST O F ALL" 
Dr. Karl Menninger 

"The program of the Lambs Farm emphasizes 
work and that is good; it emphasizes work that 
enables the young people to meet and deal with 
the public and that is better; and it also gives 
them something to love and something to care 
for, something dependent upon them, and that 
is best of all. " 



A FEW OF THE PRODUCTS MADE BY THE LAMBS, INC. 

WHAT IS THE LAMBS? 
The Lam bs, Inc. , a private non-profit organ ization, provides 
semi -protective activities for m ild ly and moderately mentally re­
tarded young adults. For too long t he fear of failure has haunted 
the retarded person in a "normal" world and has forced him to 
ret reat to his home - feel ing rejected, useless and unfulfi lled. 
Our Lambs, w ho range in age from 18 to 40, are mentally young 
and soc ial ly vu lnerable. Here at t he farm - while t hey will 
always be retarded because it is an irreversible condi tion -
they can and have become w hole, valuable, contribut ing human 
beings. 

point of their strengths and then to educate them in their 
weaker areas. Thus our young people proceed from a posit ion of 
success which is important to those who have fa iled so often . 

They have proved t hat they are physically, mental ly and emo­
tiona l ly able to function in a sheltered situation. They have also 
demonstrated that g iven care, concern and i nterest, their 
response can be even more immediate than that of a normal 
person. 

In 1960, Robert Terese and Corinne Owen were instructors at 
Retarded Children 's A id of Chicago Hul l House. They were con­
cerned with what would happen when the children left there, 
and they were convinced that the moderately retarded could 
thrive in an atmosphere founded on friendship wi th fellow peers 
and job fulfi llment within thei r indiv idual scopes. 

In 1961, Bob and Corinne, w ith the parents of twelve young 
retarded adults, opened The Lambs Pet Shop on Chicago's Near 
North side. For the first t ime, these retarded youngsters felt the 
joy of accompl ishment as they cared for the animals and served 
the public. At the same time they learned to trust and like 
t hemselves and developed a new soc ial maturity. Growth and 
success of the venture made expansion a necessity, and with the 
help of W. Clement Stone, a 49 acre farm was acqui red near 
Libertyville, Il l inois, in 1965. 

Now we have 80 Lambs coming to t he farm each day and 
have added seven other job areas in wh ich the young people can 
work. We are careful to teach t hem new skills from t he stand- Corinne Owen and Robert Terese, Co-Founders of the Lambs, Inc. 

PHYSICAL 
FACILITIES 

Gradually the original farm bui ldi ngs were 
converted into business work areas and 
new bu ildings were added. The Lambs 
now operate a Pet Store, Restaurant, 
Bakery, Gift Shop, Farmer's Market, Farm 
Animal Zoo, Refreshment Stand and Silk 
Screen Art Shop. A $125,000 sewage t reat­
ment plant was installed to permit the 
construction of our resident ial build ings. 

EDUCATIONAL 
FACILITIES 

The Lambs is not a school, although the re­
tarded are taught to manage themselves 
and perform work tasks in our bus iness 
areas. Thi s method employs the basic 
ph ilosophy of the Lambs: t hat the mentally 
retarded can develop beyond the rout ine. 
Assumed responsibil i ty, publi c con­
tact and work variety, al l help to develop 
the potential of the mentally handicapped. 

FUTURE 
DEVELOPMENT 

I t is un rea li st ic to expect a ll retarded 
adults to be self-sufficient in areas of daily 
living. Eventual ly t heir fam il ies d ie or are 
unable to carry the constant responsibi lity. 
Now we are stri v ing to provide a center 
for living as well as working. In the fall of 
1975 we wi ll open our first residential fac i l­
ity for 34 people. Our goal is to bu ild a total 
community for 250 retarded adults. 



BOARD OF DIRECTORS 

DR.PAUL LAZAR 
President 

JOHN C. SCHNIEDWIND 
Vice-President 

SAMUEL C. HECHTMAN 
Treasurer 

GEORGE J. VAN EMDEN 
Counsel 

RUTH WILKOMER 
Secretary 

CORINNE OWEN 
ROBERT TERESE 
Co-Founders 

JOSEPH BERNSTEIN, JR. 
CARL R. COLLMER 
DAVID W. DENTON 
MRS. WILLARD FREEHLING 
L. GIFFORD GARDNER 
A. J. NORRIS HILL 
ROBERT J. MILTON 
ANTHONY MINARIK 
SAMUEL H. MOSS 
DR. JOHN B. MURPHY 
GORDON A. RAMBERT 
DR. JOHN RISTVEY, JR. 
CLARKE J. ROBERTSON 
LARRY E. RUSSELL 
HARRY WILKOMER 

PROFESSIONAL STAFF 

CORINNE OWEN 
ROBERT TERESE 
Professional Directors 

LEWIS M . KRANZ 
Managing Director 

DOROTHY CHILDRESS 
Director, Socia l and Educationa l Services 

DAVIDE. CARLSON 
Sociologist 

EVELYN KLEIN 
Psychologist 

MARCUS RODER 
A ccountant 

MARJORIE KAIZ 
MILO J. VONDRACEK 
Program Development 

DAGNE E. STROTHERS 
Director, Administrative Services 

NANCY C. JENSEN 
Business Manager 

RONALD COX 
Director, Technical Services 

BARBARA CLARK 
Director , Volunteer Services 

KATHLEEN BUCHFINK 
Manager, Bakery 

MARY KOWALIK 
Manager, Farmer 's Market 

AUDREY ORAWIEC 
Manager, Food Services 

NINA KRANZ 
Manager, Gift Shop and Arts and Crafts 

KAROL ORAWIEC 
Manager, Pet Shop and Children 's Zoo 

A MESSAGE TO THE MANY FRIENDS OF THE LAMBS 
FROM DR. PAUL LAZAR, PRESIDENT OF THE BOARD 

When th irty-four people move into our 
new residence in Libertyvil le, Illinois, the 
initial phase of the goal for the Lambs, 
Inc. w ill have been achieved. The reality 
of the fi rst v il lage concept for the men­
tally retarded will have been realized -
peop le li ving and working together 
within their own community. 

What is the importance of this suc­
cessful effort wh ich has been careful ly 
watched by so many? The Lambs, Inc. is 
a national center serving as a prototype 
in a burgeoning field for the mentally re­
tarded. Consider the statistics: there are 
an estimated 330,000 menta lly retarded 
in I l l inois alone. In the U.S.A. a stagger­
ing three percent of the popu lation or six 
mi llion peopl e are menta ll y handi­
capped. With imaginative programs such 
as t he Lam bs, purely custod ial care wi ll 
be reduced to an absolute minimum for 
only the most severely retarded. 

More than 800 educators and pro­
fess iona ls visited the farm in 1974 to 
study and learn our techniques. Plans are 
underway to create a teach ing center at 
the farm so that we can effectively help 
others w ho want to duplicate our pi lot 
program. 

The fact that a program such as this 
was conceived and finally fu lfilled in less 
than 15 years is astounding. It is due to 
an exceptional staff, an unself ish corps of 
volunteers, an involved group of parents, 
a ded icated Board and the generosity of 
an understanding public. 

The lega l, medical, educational and 
emotional problems ahead are infin ite. 

But most critical are the f inancial needs 
that face us now. We have a $500,000 
bank debt which we must service quar­
terly and obviously want to retire. In ad­
d ition, we had a 1974 defici t of $289,000. 
This is what was needed just to keep the 
program going. 

Now with the open ing of a resident ial 
program, overhead costs w il l increase. As 
more retarded people seek admittance to 
the Lambs, we wi ll need to expand busi­
nesses, job and recreational areas, and 
housing. The long range plan is to have 
residential facil ities for 250 mental ly re­
tarded people living and working on the 
present farm site. 

For all these reasons we need your 
financ ial help to provide these people 
with a decent, meaningfu l life. They can­
not do th is for themselves, but you , 
through your contributions to The Lambs, 
Inc., wil l help not onl y those being 
served by our program, but ind irectly 
many others across the nation. 

When you contr ibute to The Lambs, 
Inc. remember that our program is open 
to al l regardless of race, religion, creed or 
abil ity to pay. Your contributions are tax 
deductible. They are also an investment 
in dignity. 

f rM ~ / )mi/, 

Paul Lazar, M.D. 
President 



Pet Shop 

Silk Screen Shop 

For most working people, their vacation 
is the high spot of the year. For our young 
peop le, coming to the farm and working 
is their high poi nt. A day off is long, dull 
and boring and we f ind them asking to 
be allow ed to work six and even seven 
days a week. A lso they know that their 
ef forts contribute to the expansion and 
growth of our program. W hile they watch 
the first dorm itory reach its f inal stages, 
they know that their partic ipat ion is mak­
ing The Lambs' goal a rea lity. 

PRODUCTIVE 
BUSINESSES 
RUN BY AND FOR 
THE LAMBS 

There are many basic d ifferences in our 
young people's w ork at t he fa rm and 
work in a " normal ized" society. Soc iety 
uses producti v ity and creativi t y as its 
criteri a for success. For our retarded, w ill­
ingness to try and working at w hatever 
pace is best for each indiv idual is the 
meaningfu l measure. It is diff icult for 
them to handle competiti ve situations 
and fru strati on comes when t he c hal­
lenge is beyond their capac ity. Within 
their own peer group, they quickly learn 

Tea Room 

Gift Shop 

Farmers Market 

that t hei r strengths and weaknesses vary 
in d ifferent work areas and they extend 
help to one another in a way " normal­
ized " society could follow. 

Children's Zoo 

Bakery 

... 

• 

WHO ARE THE LAMBS? 
They are young adults of every race, religion and creed 
who need your help to function to their fullest capacity. 

SAM, 19, came to The Lambs after a brief 
stay in an out-of-town institution . At f i rst he 
wou ldn 't talk to anyone - not the other young peo­
ple, nor the staff, nor the volunteers. Gradual ly he 
became aware of our total acceptance and f inal ly 
he wou ld say one word to one person at a time. As 
this daily contact cont inued, he slowly began to re­
late - first to the staff, then to ot her Lambs and 
eventually to volunteers and customers alike. Today 
he works in the Sil k Screen Shop and jokes, chats 
and laughs w ith spontaneity. 

BETTY is 33 years old. From the time she 
fin ished special school ing at 18 unti l she came to 
The Lambs at age 28 she had no trai ning, no work or 
recreat ion program. For ten years her on ly activity 
was going to Church. She came to our program 
and was so stimulated by being with people who 
weren't bored with her that she was too outgoing. 
She wou ld run to stra ngers and k iss them in­
discriminately. Betty had to learn to control t his un­
inh ibited show of affection. It turned out that being 
conv inced th at she belonged was enough t o 
stabi li ze her jubilation. Now she works in the Pet 
Shop and greets customers with warmth and ease. 

LARRY, 38, is l iving with his blind and aged 
grandmother and has no other relatives. Larry also 
had a sight problem w ith the possibi lity of being 
total ly blind in ten years. When The Lambs, Inc. 
was contacted about him , t hey acted to secure 
Publ ic Aid Funds wh ich he had not known were 
ava ilable. They arranged for corrective eye surgery 
and now he has almost normal vision . But the main 
th ing about Larry is that he fully embodies the prob­
lem of what happens to retarded people when 
there is no longer a fami ly to care for them. Without 
a residential program these people wou ld have to be 
institutional ized. For Larry th is fear has been re­
moved . With the comp letion of our first living 
fac ility, he wi ll be able to have a meaningful and 
secure l ife here at The Lambs Farm . 

Herman 
Robert 
Kathleen 
Libby 
Betty 
William 
Larry 
Robert 
Kenneth 
Donna 
Arnold 
Thorne 
Philip 
Lorrie 
Jerry 
James 
Donna 
Teresa 
Jeffrey 
Jay 
Lori 
Ruby 
Thad 
Randy 
Dorothy 
Harry 
Nancy 
Mary Ellen 
Nona 
Harold 
Aileen 
Frances 
Louis 
Richard 
Steve 
Matt 
Shirley 
Jon 
Deborah 
Greg 
Joanne 
V irginia 
Sam 
Dennis 
Anne 
V irginia 
Scott 
Mary 
M ichael 
Mary Alice 
Bruno 
Pamela 
Pattie 
Barbara 
Dennis 
Barbara 
Suzette 
Davis 
Dennis 
Mark 
Mike 
David 
Peter 
Bruce 
Jennifer 
Patrice 
Linda 
Kathleen 
Steven 
Janice 
Sandra 
Daniel 
Craig 
V icki 
Heidi 
Joseph 
Patty 
Pam 
Dennis 
Roger 



THE LAMBS, INC. 
SUMMARY OF BALANCE SHEET DECEMBER 31, 197 4 

ASSETS: 

Cash and Temporary Cash Investments ........ .... ....... ........ .... . .............. . 
Accounts Receivable . ... ..... .. . .... ........ ................. .... . ... ........... .. . 
Inventory ........... ..... .... ...... . ... .... ......................... .. ....... .... . 
Other Current Assets . . ......... ........... .......... . ........... ...... . ........... . 
Other Assets .... . .... .................. . .......... ... . ............... ... .... . . ... . 
Investments 

$ 49,710 
10,546 
69,507 
11,861 

5,603 
83,017 

TOTAL . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $230,244 

LIABILITIES AND FUND BALANCES: 

Accounts Payable ......................... . ....................................... $ 16,438 
Payroll and Sales Taxes ...... ....... ........ ...... ...... .... ........................ 3,456 
Accrued Interest . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11 , 130 

TOTAL LIABILITIES . . . . . . . . . . . . . . . . . . . . . . . . 31,024 
Fund Balance . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 199,220 

TOTAL . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $230,244 

Complete and detailed audited financial statements 
prepared by Murphy, Lanier & Quinn, Certified Public Accountants, 

are available upon request at our office. 

l 
J 

1 
l 

THE LAMBS, INC. 
STATEMENT OF SUPPORT, REVENUE AND EXPENSES: 1974 

INCOME: 

General Contributions . . . . ... . ........... .... .... . .. ...... .. . .. . ....... .. . ... .. .. .. . 
Gross Profit From Sales ...... ..... . ..... . . . . .. . . $319,423 
Other Revenue ... . . ... . . .. .. .. . . ..... . .. .. .... 17,000 
Investment Income . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6,685 

TOTAL . . ... . ..... ...... . $343,108 

EXPENSES: 

Salaries . .... . . ..... . . . .. . .............. . ..... $252,934 
Operating Expenses..... . .... . . . . . . . . . . . . . . . . . . 127,064 
General and Administrative Expenses . . . . . . . . . . . . 198,590 
Interest Expense . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 52,968 
Other Expenses . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1,254 

TOTAL .. ...... ... .. .. . . . $632,810 

$405,932 

Deficit From Operation . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . (289,702) 

TOTAL. ... .. ............. .... .............. $116,230 

CHANGES IN FUND BALANCE: 

Fund Balance, Beginning of Year . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 776,053 
Property and Equipment Acquisitions from Current Fund ....... . ....... .. ... . ... . .. .... (693,063 ) 

Fund Balance, End of Year . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 199,220 

FUND BALANCE DECREASE .. .. .. . . .. .. ........ $576,833 

CONSTRUCTION 48.8% 

PROGRAM SERVICES 41 .8% 

---~ PUBLIC RELATIONS & 
DEVELOPMENT 

9.4% 



SUMMER 
CALENDAR OF EVENTS 

• COUNTRY FAIR 

·-

Wl.N.D. 's favorite disk jockeys plus Coun­
try Fair Food, fun and games for the entire 
family. 18,000 to 23,000 visitors. 

• COUNTRY JAMBORIE 
Country music stars from W.M.A.Q., with 
Western Food prepared by the Executive 
Chefs of Illinois. 10,000to13,000 v isitors. 

• ANTIQUE SHOW 
Every type of collectable antique for sa le. 
40 of the finest dea lers in the Mid-West 
show at the farm . 9,000 to 10,000 visitors. 

• ARTSHOW 
Sponsored each year by the M ichael Earl 
Foundation. Area artists, jewelry, ceramics 
and craft items. 7,000 to 8,000 visitors. 

• WATER SHOW 
Dr. and Mrs. Harry Price, World Champion 
water skiiers, bring their team to our own 
17 acre lake. 5,000 to 6,000 visitors. 

• CLAMBAKE 
Delicious sea food from the Burhop Fish­
eries. Music stars and WJ .J.D. disc jockeys 
to entertain. 14,000 to 16,000 visitors. 

WHO VISITS THE 
LAMBS FARM 
IN LIBERTYVILLE, ILLINOIS? 

• FIELD TRIPS 
• SCHOOL CHILDREN 
•DAY CAMPS 

1974 brought 21,000 youngsters out to 
the farm. 8,383 were served sack lunches 
from our refreshment stand. 

• SENIOR CITIZENS Actual reservations in our tea room for 
• CHURCH GROUPS 7,934 persons prove the ever increasing 

interest in our program by these groups. 
• SOCIAL ORGANIZATIONS 

• STUDENTS 
•EDUCATORS 
• PROFESSIONALS 

More than 800 came to study our pro­
gram. Hopefully pilot programs such as 
ours wil l be started across the country. 

• GENERAL PUBLIC There is no way to estimate the number 
of people who actually come to the farm 

each day, week or month to just shop or browse. We do know that we 
served our tea room lunch to between 45,000 and 50,000 persons in1 974. 

"W here are the retarded? " Often we are asked this because in 
appearance our Lambs are substantially no different from others their 
age. At The Lambs Farm visitors observe and deal with the retarded in a 
fashion that breaks down fears, misconceptions, indifferences and dis­
trust . Through everyday contact the public is learning that the retarded 
are rea lly gentle people - who only ask to be allowed to function with 
human dignity. 

DONORS 
Because this is our f irst report, donations listed 

are cumulative from January 1970, through June 1975. 

$10,000 AND UP 

Allport Charitable Trust 
A ntioch Mental Health Association 
Alfred Bersted 
Hazel E. Boostrom 
Paul W. Brandel 
George W. Butler Foundation 
Chicago Community Trust 
Chicago Tribune Charities, Inc. 
Mr. and Mrs. Gaylord Donnelley 
Clinton E. Frank Foundation 
Frank Freimann Charitable Trust 
Irene Heinz Given and John LaPorte Given 

Foundation 
Grainger Foundation 
Mrs. Harold J. Kilburg 
Mr. and Mrs. Raymond Kroc 
The Lambs' Women's Board 
Sarah G. Larson 
Dr. and Mrs. Pau l Lazar 
William Lerch 
Roy and Eva Markus Foundation 
Michael Earl Foundation 
Monroe Fund 
Dorothy Wrigley Offield Charity Fund 
Open Hearts for Retarded Chi ldren 
Dr. Charles N. Pease 
Rice Foundation 
John Harper Seeley Foundation 
W. Clement and Jessie V. Stone Foundation 
Mrs. Donald P. Welles 

$5,000 TO $10,000 

Aspergren Charitable Foundation 
Harry and Maribel G. Blum Foundation 
E. B. Boston 
Chicago Tribune Newspaper Readers Agency 
Julius N. Frankel 
Gaiter Foundation 
Mildred A. Harms 
Hotel and Restaurant Employees and 

Bartenders International Union 
International Harvester Foundation 
Bruce H. Johnson 
Johnson Motors, Employees Combined 

Appeal Plan 
Kappa Delta, North Suburban A lumni 

Association 
Dr. and Mrs. Floyd C. Klier 
Seymour Levy Family Foundation 
Leo Mann 
Mrs. Roy C. Markus 
Mr. and Mrs. J. D. Mollendorf 
Murphy, Lanier and Quinn 
Naples Family 
Arthur C. Nielsen Foundation 
North Shore Associates of The Lambs 
Esper A. Petersen Foundation 
Mr. and Mrs. John C. Schniedwind 

Sears Roebuck and Company 
Mr. and Mrs. Daniel J. Terra 
Zen ith Radio Corporation 

$1,000 TO $5,000 

Amoco Foundation, Inc. 
Anixter Bros., Inc. 
Anti -Superstition Society 
A.P.A. Transport Corporation 
George Barr 
Barr-Stalfort Company 
Mr. and Mrs. Norman P. Bate 
Bernberg Memoria l Club 
Jacob Best Foundation 
Rosa lyn Blankstein 
Richard Bower 
Ambrose and Gladys Bowyer Foundation 
Bertha and Henry Brownstein Foundation 
Mr. and Mrs. W. P. D. Carey 
Mr. and Mrs. George R. Catlett 
Mr. and Mrs. Harry Coffman 
Mr. and Mrs. A lvin Cohn 
Mr. and Mrs. Carl R. Collmer 
Earl e M. Combs Ill 
Commonwealth Edison Company 
Container Corporation of America Foundation 
Continental Bank Foundation 
Mrs. John D. Creigh 
Mr. and Mrs. David W. Denton 
A. B. Dick Foundation 
Mr. and Mrs. Alvin H. Edgren 
Efengee Electrical Supply 
Fred and Helen Ell is Charitable Foundation 
Evanston-North Shore Board of Realtors 
Mr. and Mrs. David G. Feagan 
Dr. and Mrs. A lbert Fick 
First National Bank of Chicago Foundation 
Forgotten Children's Fund 
Dr. and Mrs. Leonard Franklin 
Louise Franzen 
Mr. and Mrs. L. Gifford Gardner 
Gibson Electric Company, Inc. 
Dr. and Mrs. Leonard Ginger 
Gmilas Chesed 
John Goodwin Ill 
Harold J. Green Foundation 
Helen Spurgeon Hayes 
Mr. and Mrs. Samuel C. Hechtman 
Hugh M. Hefner Foundation 
Il l inois Bell Telephone Company 
Il l inois Federation of Womens' Clubs 
International M inerals and Chemical 

Corporation 
Jewel Foundation 
George E. Johnson Foundation, Inc. 
Sheldon Jospey Foundation 
Samuel and June Kaplan Foundation 
Charles Kiehm and Son Nursery 
Russel l J. and Kathryn S. Leander Foundation 
O tto W. Lehmann Foundation 

Leslie Fund, Inc. 
Mr. and Mrs. Joseph Levy 
Mr. and Mrs. Joseph Levy Jr. Foundation 
Mr. and Mrs. John 0. Logan 
Katherine R. Loewenthal 
Magikist Rug and Carpet Cleaners 
Masonite Corporation 
Mr. and Mrs. Julius Mayer 
Ann M ikszta 
Estate of M ilton Miller 
Milwaukee Cheese Company 
Miscellaneous Warehouseman 's Union 
Charles Moel l Cadillac Company 
Monte Monaster 
Morgan Park Presbyterian Church, 

Women 's Association 
Mr. and Mrs. Samuel H. Moss 
John C. Mul len 
Dr. and Mrs. John B. Murphy 
Mr. and Mrs. Richard Nardi 
Mr. and Mrs. Baxter J. Noyes 
Ockerland Wood Products Company, Inc. 
Ozite Corporation 
J. C. Penney Company, Inc. 
Mabel V. Peters 
Pioneer Pet Supply Company 
Prudential Insurance Company of America 
Mrs. Edward J. Quinn 
Arthur Rubloff Foundation 
Mr. and Mrs. Larry E. Russell 
Mr. and Mrs. A nthony Ryerson 
S and C Electric Company 
Schuessler Kn itting Foundation 
Elaine Settler Foundation 
Mr. and Mrs. James J. Shortal l 
Simko Provision Company 
Springman School 
Standard Oi l Company (Indiana) 
A . M. Steigerwald 
Sudan Interior Mission 
Trieschmann Foundation 
Dorothy Tucker 
Universal O i I Products Foundation 
J. W. Vanderbeek 
Mr. and Mrs. Vernon M. Wagner 
Washington National Life Insurance Company 
Charles Weinfeld Memorial Foundation 
M r. and Mrs. Pau l L. Weinman 
Lou is L. Weinzelbaum 
Robert G. Weiss Family Foundation 
Norman Wilton 
Mr. and M rs. Julian J. W ineb if- · FOR() 

f..S> <',.. 
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$500 TO $1,000 ~ ~ 

ASC Tabulating Corporatio\ 1 
Allstate Foundation ."-.___/ 
Mr. and Mrs. Norman Arroyo 
Mrs. Crowdus Baker 
Mr. and Mrs. Kenneth E. Bauer 
Virginia and Nathan Bederman Foundation 



Mrs. William J. Benoit 
R. Willard Carswell 
George L. Celec 
Mr. and Mrs. Zollie Frank 
Willard and Elaine Freehling Foundation 
Irving Freeman 
Jane D. Goddard 
Paul Hayes 
Walter E. Heller Foundation 
Ernest P. Herring, Sr. 
Hewitt Associates 
David Hillman Foundation 
Illinois Bell Telephone Company, Operator 

Services-Operations Staff 
Independent Order of Foresters 
Johns-Manville Products Corporation 
Maurice Katzman 
Adrian L. Koch 
Mr. and Mrs. Lewis M . Kranz 
Mrs. Howard Linn 
Mr. and Mrs. Leon Lubash 
Mexican Mixed Kings and Queens Bowling 

League 
Mr. and Mrs. Anthony Minarik 
Mitchell Family Foundation 
Morgan Park Presbyterian Church Benevolent 

Fund 
Mr. and Mrs. Donald F. MacKinnon 
National Association of Railroad Business 

Women 
Mr. and Mrs. Max Nierman 
Ceraldi Norton M emorial Corporation 
Mr. and Mrs. Leo E. Petrick 
Polk Bros. Foundation 
Quaker Industries, Inc. 
Mr. and Mrs. Wayne F. Reber 
Regina Company 
Hugh Robertson 
Rogers Park Women's Club 
Dr. Norman J. Rose 
Benjamin J. Rosenthal Foundation 
Mr. and Mrs. Eugene Sage 
Mr. and Mrs. Francis Schanck 
Mr. and Mrs. Donald A . Schuh 
Mr. and Mrs. Lowell C . Schultz 
Mrs. Sherman Sexton 
Dr. and Mrs. Seymour Siegel 
Sun-Times-Daily News Charity Trust 
20th Century Club Juniors Foundation 
Gerard M. Ungaro 
Sidney W anzer and Sons, Inc. 
Dr. and Mrs. Henry H. W egert 
W est Suburban Junior Womens Club 
Mr. and Mrs. William D. Wingert 
Womans Library Club of Glencoe 
Richard J. Woodka 
Mr. and Mrs. James F. Woodward 
Ziegler Charitable Trust 

$100 TO $500 
Aaron, Aaron, Schimberg and Hess 

David Abeson Family 
Mrs. Paul W . Ackerman 
Mr. and Mrs. Harold F. Adreani 
Aid-All 
Mr. and Mrs. Preston K. Aishton 
Mr. and Mrs. Fred Alexander 
Mrs. John A. Alexander 
Alpha Epsilon Phi , Omicron Chapter 
Mr. and Mrs. Frank Ambrose 
American Chain and Cable Company, Inc., 

Unit Conveyor Division 
American Legion Post #145 
American Society of Women Accountants 
Amica Club of Central Church 
Kathleen Anders 
A. Harold Anderson 
Jeanette N. Anderson 
Mr. and Mrs. Andrew J. Anton 
Beverly V. Argenzio 
Arlington Heights Newcomers Club 
Philip D. Armour Foundation 
Austin Evening Club 
Ball Corporation 
Samuel Bankston 
Kenneth R. Barmore 
D. D . Barraca 
Daniel L. and Dorothy A. Barrett 
C. C. Bassett 
Sylvan Beck 
Mrs. James H. Becker 
Alexander Graham Bell School 
Mr. and Mrs. Joseph Bernstein, Jr. 
Mr. and Mrs. Sam Berkman 
Bernard Chevrolet, Inc. 
Orrin L. Bernstein 
Bethany Home and Hospital Residents 
Mrs. Kenneth A. Bevington 
Mr. and Mrs. Henry J. Bianco 
Robert P. Birren 
Bohnen Family Foundation 
James and Frank Borsil li 
Rosa Borsilli 
Hazel Boren 
Marjorie Bower 
Mr. and Mrs. Ralph E. Boyles 
Bradner Smith and Company 
Robert S. Bradshaw 
Brandywine Women 's Afternoon Club 
Louis A. and Hazel Breskin Foundation 
Arthur Bridge 
Jack Brindle 
Mrs. Robert R. Brinker 
Mr. and Mrs. Melvin T. Brockman 
Maurice H. Bronner 
Joseph Brookbank 
Dr. and Mrs. John Brouhard 
Julius Browdy 
Edward and Florence Budzinski 
Mr. and Mrs. Theodore H. Buenger 
A lfred Burke 
Edmund M . Burke and Associates, Ltd. 
Sister Judith Burkhardt 

Elizabeth B. Burpo 
Eleanor Burton 
Elizabeth H. Cahn 
Kenneth M . Cahn 
Agatha Cairo 
Canmann Fami ly Foundation 
Mr. and Mrs. David E. Carlson 
Mr. and Mrs. Philip J. Casella 
Mrs. Thomas C. Cassady 
Mr. and Mrs. Joseph Catania 
Mae Catania 
Harold C. Chaffee 
Joseph M. Checkers Family Foundation 
Chicago Sun-Times 
Chicago Industrial Supply Company 
Church of The Holy Spirit, Women's Society 
Mr. and Mrs. John W. Churchil l 
Clarke Foundation 
Clarence S. Coates 
Coleman Cable and W ire Company 
Arthur R. Colwell 
Mrs. John Conlisk 
R. C. Connell 
Continental Charitable Foundation 
Louis E. Corrington, Jr. 
Edmund Courier 
Mr. and Mrs. Kenneth R. Cowan 
Mr. and Mrs. Ronald J. Cox 
Craft Artistes 
Mr. and Mrs. Robert J. Craigie 
Alan Crane 
Crane Fund for Widows and Children 
Cream Products Company 
John Crerar Library 
Arie and Ida Crown Memorial 
Arthur Culver 
Estate of Caroline Dahl 
Mr. and Mrs. Ted DaMata 
Ralph E. Davis 
Mr. and Mrs. William J. De Correvont 
Mr. and Mrs. Vernon Deeke 
Louis H . T. Dehmlow 
William and Johanna DeKoning 
Deringer Manufacturing Company 
Edward Donnelly Company 
R. R. Donnelley and Sons Company 
Mrs. E. J. Dryjan 
Ceci l M . Dunn Trust 
Eugene V . Dunphy, Jr. 
M r. and Mrs. Morton Edidin 
Jean M . Edmunds 
George R. Eggert 
Harold Eisenberg 
Ellcon-National, Inc. 
Elli s Junior High School 
Elmhurst Grandmothers Club 
Howard Emig 
Empire Cooler Service, Inc. 
Donald E. Emrich 
Factory Supplies Company 
Marion C. Falk Foundation 
Mrs. Dan Feeley 

Allen E. Fink 
Joan M . Finley 
Mr. and Mrs. Richard B. Finn 
Harold Flanzer 
Flick-Reedy Corporation 
Mrs. C. C. Forck 
R. W. Fletcher 
Flossmoor Community Church, Women 's 

Aux iliary 
Mr. and Mrs. Robert L. Francoeur 
Mr. and Mrs. Samuel J. Fosdick 
Norman and Edna Freehling Foundation 

Freeman Motors, Inc. 
George F. Frey, Jr. 
Herbert and Marjorie Fried Foundation 
Mr. and Mrs. Joseph J. Friedler 
Mr. and Mrs. Ray C. Friend, Jr. 
Calewood Grandmothers Club 
Bertha Gayden 
General Motors Corporation, Fisher Body 

Division, Industrial Engineering and 
Accounting Departments 

German Club, Li bertyvi lle High School 
Wi l liam M. Gibbons 
Helene Curtis Industries 
Esther Ci I bert 
Glencoe Union Church, Women's Guild 
Glenwood School for Boys 
Jerome Goldstein 
Jack Goodman 
Mr. and Mrs. Jack Could 
Frederick J. Coynshor 
Green Giant Restaurants 
Greenhill Research Foundation 
Mrs. B. D. Greenhouse 
Stewart L. Crill 
Mr. and Mrs. Charles Crosberg 
Eugene M . Crosman 
Seymour R. Cross Foundation 
R. M. Crossman 
E.W. Cutgsell 
Robert C. Guinness 
E. W illiam Culpell 
Mr. and Mrs. Robert Haas 
John M. Hadsall Charitable Foundation 
John W. Hammann 
Mr. and Mrs. Robert J. Hamman 
Evaleen Hanna 
Happy Club 
David C . Hardyns 
Herman M . Harris 
Richard T. Haugen 
Paul A . Hazard, Jr. 
Robert D. Heaviside 
Mrs. A. F. Heckler 
Hershberger Implement Company 
Mr. and Mrs. Everett E. Hess 
Mrs. Sangston Hettler 
Herbert and Coldyne Heyman Foundation 
Thomas J. Hickey 

Mr. and Mrs. Raymond Hickman 
Highland Park Contract Bridge Club 
Highland Park Hospital, Food Service 

Department 
Highland Park Womens Club Junior Aux iliary 
Mr. and Mrs. A . J. Norris Hi l l 
Dr. and Mrs. Robert E. Hil l 
Grant M. Hines 
Mary F. Hinkle 
Hinsdale Federal Savings and Loan 

Association 
Help Improve The Children 
Mr. and Mrs. Fred Hjerpe 
Hoerner Waldorf Corporation 
Mrs. Dean Hole 
Holiday Inn Swimathon 
Home Arts Guild Research Center 
Dr. Norman E. Hugo 
D. T. Hutchison 
Dr. Wil liam F. Hutson 
Regency O 'Hare Hyatt 
Idea l Industries, Inc. 
Indeck Power Equipment Company 
lndestructo Awning Company 
Ingersol l Products 
Irving Park Womens Club Evening Aux i l iary 
lsgo Foundation 
George S. Isham 
Italian Women 's Prosperity Club 
Ivanhoe Junior Woman's Club 
Marvin C. Jacobs 
Mr. and Mrs. Werner Jacobson 
Mr. and Mrs. John P. Jensen 
Freida Joest 
Ei leen E. Johnson 
Cail L. Johnson 
Mr. and Mrs. Robert C. Johnson 
Mr. and Mrs. Walter C. Jones 
John Josefisk 
Junior Womens League 
Louis and Ruth Kahnweiler Family Foundation 
Dr. and Mrs. Seymour P. Kaiz 
Margaret D. Kaminsky 
Mr. and Mrs. Martin Kaplan 
Mr. and Mrs. W ill iam C. Karnes 
I. Karzen Trucking Company 
E. L. Kempf and Sons 
Kenosha Poultry 
Kirk Players 
Kloecker Memoria l Afternoon Women's Guild 
Walter Knott 
W. H. Knowles 
Cordon E. Kopald 
H. Kramer Foundation 
Mr. and M rs. Keith E. Lacy 
Mr. and Mrs. C . L. Laidlaw 
Employees of Lake County Press 
Lake Forest College, Physica l Plant 
Mrs. Wil l iam Larsen 
John H . Larson 
David R. Layman 

Dr. Harold P. Lazar 
Mr. and Mrs. James F. Leahy 
Mr. and Mrs. Ju les W . Lederer 
Mr. and Mrs. P. C. Lederer 
Mr. and Mrs. John H. Leslie 
John W. Leslie 
Leon 's Sausage Company 
Mr. and Mrs. Robert W . Lesher 
Mr. and Mrs. A . B. Levine 
Leyden Community High School 
Libertyvi lle High School 
Libertyville National Bank 
Life Underwriters Association, 

Ch icago Home Office 
Lincolnwood Afternoon Club 
Robert and Sandra Listello 
Colonel Archie S. Lockee 
Mr. and Mrs. David Lockett 
W . F. Ludwig, Jr. 
Mr. and Mrs. Elias Lyman 
Lyonsvi lle Woman's Club 
Mr. and Mrs. Gregory J. Maher 
Mrs. A lexander B. Maley 
Mrs. K. Maley 
Helen E. M argeson 
Marmel l Charitable Trust 
Materia l Service Foundation 
Meadow Cold Ice Cream 
M r. and M rs. Joseph T. Meek 
Mr. and Mrs. Maurice L. Melamed 
Wil liam L. Melamed 
Memco Charitable and Scholarsh ip 

Foundation 
Jerome N. Michel l 
A . M . Mi ller Family 
John T. M il ler 
Helen King Mitchel l 
Robert D. Mitchell 
Robert J. Mi lton 
Paul C. Moline 
Mr. and M rs. J. Marlen Moore 
James Morgan 
Horace C. Moses 
Gloria J. Muczynski 
Mrs. Carl 0. Mueller 
M r. and Mrs. Daniel J. Murray 
Mr. and M rs. Wi ll iam Murray 
Roderick C. Macleod 
John McCrehan 
M cKay Contractors, Inc. 
John J. McKinley 
N ick Naponiello 
Lionel Nathan 
Frank J. Nelson 
Donald E. Nesper 
North A merican Savings 
Martha O 'Leary 
Patrick L. O 'M alley 
Oppenheimer Family Foundation 
Orchard School Parents Association for 

Retarded Children 



Frank E. O'Reilly 
Frank C. Osment 
Sandra Ostrom 
Trevor and Corinne Owen 
Mr. and Mrs. Harry J. Owens 
Mr. and Mrs. Marcus Owens 
Frank B. Palmer 
George R. Palmquist 
R. William Partridge, Jr. 
D. B. Lamb 
Donn Patton 
Fannie Penikoff Charitable Foundation 
Pepsi-Cola General Bottlers 
Mr. and Mrs. Ralph M. Person 
Alice Peters 
Donald S. Petersen 
Mr. and Mrs. Richard E. Peterson 
Alfred J. Pieler 
Nathaniel Pincus 
Mr. and Mrs. Walter Pipp 
N. A. Pizzotti 
Frank S. Pollack 
Inez Pond 
Mr. and Mrs. William Pondelicek 
Pritzker Foundation 
Prospect Christian Church, Vacation Bible 

School 
Prospect V.F.W. Post #1337, Ladies Auxiliary 
Jerry Lee Queary 
Amelia J. Radford 
William M . Raevely 
Mr. and Mrs. Cordon A. Rambert 
Mrs. Bruno Ramthun 
Mr. and Mrs. Donald J. Randa 
Philip A. Rashman 
Rex Reade 
Mr. and Mrs. Arnold E. Reingold 
Raymond Ricordati 
Rieke Insurance Agency, Inc. 
Don H . Reuben 
Dr. and Mrs. John Ristvey, Jr. 
Mr. and Mrs. Frank A. Roberts 
Hazel F. Roberts 
Mr. and Mrs. Clarke J. Robertson 
Hayes Robertson 
Mr. and Mrs. J. Robineau 
Rohlen Foundation 
Ruth M . Rosar 
Mr. and Mrs. Roger H. Rosen 
Maurice and Lois Rosenfield Fund 
George Ross 
Dr. and Mrs. M. E. Rubnitz 
Mr. and Mrs. Jessie T. Ruthy 
Charles J. Sahs School 

Mr. and Mrs. Robert J. Salani 
William R. Sample 
Mr. and Mrs. Robert Sampson 
Mr. and Mrs. Robert Sanders 
Saugnash Community Church Womens Guild 
Schaumberg Womens Club 
Leona E. Schlesinger 
Mr. and Mrs. John C. Schroeder 
Mrs. W . E. Schroeder 
Robert Schwake Stone Company, Inc. 
Schwarten Family Foundation 
John D. Schwartz 
Bernice Schwieger 
Scott, Foresman and Company, 

Controllers Department 
Rachel A. Scott 
Verne Sears 
Charles F. Sebastian 
Mr. and Mrs. Allen R. Serstad 
Mr. and Mrs. Lee Shelley 
Mary Z. Shields 
Mrs. Lyle B. Shinn 
L. B. Shinn, Jr. 
Rodney E. Sieb 
Silbert Foundation 
Mr. and Mrs. Robert Sklare 
Mr. and Mrs. Joseph Skom 
Mr. and Mrs. Tempel Smith 
Mr. and Mrs. Roy E. Soderquist 
Barbara Solkin 
Mr. and Mrs. H.F. Sommerschield 
Hugo Sonnenschein, Jr. 
Emmet 0. Sorg 
Mr. and Mrs. L. Sorkin 
Sorkin Family Foundation 
George Sotos 
Southland Corporation, Employees Fund 
Dr. Marshall Sparber 
Dr. and Mrs. George Stacy 
Bernice P. Stege 
Mr. and Mrs. Jack Stein 
Lee B. Stern 
Mr. and Mrs. E. L. Stickels 
Donna Stone 
Philip Stone 
Strube Celery and Vegetable Company 
Joseph W . Sullivan Fund 
Irvin Swartzberg Family Foundation 
Sharlot A. Swem 
Mr. and Mrs. Gene Tatar 
Tee-Pak, Inc. 
Mr. and Mrs. D. Robert Thomas 
Robert V . Thonander 
Faustine N. Thoren 

Ruth Tierney 
Robert W. Topping 
Ted Smith 
Mr. and Mrs. Charles Trilling 
S. Sue Unell 
United States Steel Corporation, Chicago 

Service Center Payroll Personnel 
Universal Antique Shows, Inc. 
Mr. and Mrs. R. C. Vandervoort 
Mr. and Mrs. George J. Van Emden 
Veterans Park Senior Citizens 
Paul M. Wade 
Mr. and Mrs. David P. Wagner 
Mrs. Maurice Walk 
B. M . Wallenstein 
Mr. and Mrs. Henry Wanzenberg 
Frank L. Webb 
Joseph M . Weil 
Leslie J. Weil 
Mrs. Edward K. Welles 
Dr. and Mrs. Lewis F. Wheelock 
Thomas R. Wiley 
Mr. and Mrs. John Williams 
Mr. and Mrs. Harry Wilkomer 
Mr. and Mrs. Henry Wineberg 
Winnetka Woman's Club 
Continental Charitable Foundation 
James Witvoet 
Mr. and Mrs. Arnold Wolff 
Mr. and Mrs. Howard Wolfson 
Womans Club of Skokie 
Womans Club of Wilmette 
Commander A. Wood , S. D., USN 
Milton and Rose Zadek Fund 
Zonta Club of Waukegan 

SERVICE ORGANIZATIONS 
We thank the following groups 
for their many volunteer hours. 

Bernberg Memoria l Club 
Executive Chefs Association of 111 i nois 
Kiwanis Clubs 
Knights of Columbus 
Lions Clubs 
Optimist Clu bs 
Rotary Clubs 

THOUGH SPACE WILL NOT PERMIT OUR LISTING THE MANY GIFTS UNDER $100, 
WE GIVE SPECIAL THANKS FOR THIS IMPORTANT SUPPORT. 

ACKNOWLEDGEMENTS: Copy, design and photography by Board and Staff. Paper and printing anonymously supplied at cost. 

Special appreciation for production assistance to: Grey-North Advertising, Inc. Northwest Suburban Typesetters, Inc. Pioneer Pet Supply Company The Typographers 

The not-for-profit LAMBS, INC. solicits your gift to sustain and 
expand its unique services for retarded young adults. 

Contributions are deductible for income tax purposes. 

If you wish to remember THE LAMBS, INC. w ith a legacy, we 
would be happy to have your accountant or attorney contact our 
office. 

INTERNAL REVENUE SERVICE CLASSIFICATION 
Not a Pnvate Foundation - Section 509(a Internal Revenue Cod(' 

POST OFFICE BOX 520 • LIBERTYVILLE, ILLINOIS 60048 

PHONE (312) 362-4636 


