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THE WHITE HOUSE 

WASHINGTON 

March 19, 1976 

MEMORANDUM TO: PVER SORUM 

SU~N PORTER 

Action Memo 

FROM: 

SUBJECT: 

Mrs. Ford has accepted the following out-of-house invitation: 

EVENT: Congressional Club Cook Book Kickoff 

GROUP: Congressional Club 

DATE: Wednesday, March 24; 1976 

TIME: 11:30-2:00 (Mrs. Ford will arrive around 12:00) 

PLACE: Congressional Club 
2001 New Hampshire Avenue, Northwest 

CONTACT: Mrs. Herman Schneebeli 
Club: 332-1155 
Home: 347-5552 

COMMENTS: Mrs. Ford will participate in the launch of the 9th edition 
of the Congressional Club Cook Book on Wednesday, March 24th. 
At this time, members of the Club will bring a favorite dish 
for a sampling buffet lunch. Mrs. Ford will only stay 30 minutes 
or so. Before going, she will have autographed copies 
of the Cook Book for members of the Committee, therefore, this 
occasion should require no autographing. Mrs. Schneebeli, 
the contact, is co-chairman of the Cook Book Committee. 
Mrs. Richardson Preyer (H: 338-7150) is President of the 
Congressional Club. They plan to make, with the assistance 
of a chef, Mrs. Ford's Duck Dish which appears in the Cook 
Book. Mrs. Burns and Mrs. Rhodes will be her escorts during 
her visit. Because Mrs. Ford does not wish to stay very 
long, you may need to pare their plans for the extent of her 
involvement. The file is attached. Thank you. 

c: BF Staff 
Red Cavaney 
William Nicholson 
Max Friedersdorf 
Rogers Morton 
Rex Scouten 
Staircase 
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ie .cook~ook put out by ,their.-wives, .mirrors what the -- .- :·.:. :- . ; . 

>~~i~::1n'1i~~8An:erica ~r;;~~~:J~' e;ts,. don:t' ~~:nd ~o~r'. ' . '.[. 
1oney on . elegant, heavily- illustrated $25 reeipe- books . •, 
ut out by professionals or.'A]e hastily· thrown together, - , .. ' 
ntested Bicentennial numbers compiled by --~non-Cooks . While the modern political: wife' Ltay mak~ policy ~tate- ! 
1oking for a fast buck.- - ":'.:\:;> ; ' - : . ; ._· .::i:y:;Cj' / .ments and express opinions that embarrass her husband '' 
A better choice is the ·p..inth ~~.~ongressional ;Club Cool\· durin~ a cam~aign, most ~till prefer a _less controversial _ :-

ook," which makes its 'debut· af~-a tastina buffet next . role, _Just shaking hands at teas, smiling and passina out -
eek, Complete With congt'essiOilai wives·j';{'. period COS~ :·I . , recipes. ~Ve~ those WhO have strong cpiniOilS and artic°ulate- ': · .. 
lmes and Betty Ford, one o£the contributors.": .. ~i.(:;__;.:·, , .. them, still find the political cookbook a good campai!tn - ; 
This "is no amateur i tinde!fa.kfog by a · group~ ~· ~lub ·-· tool: espe~ially i.( the recipes are ~ny good. · - ; <·. ~: · . "" j ·" 

·omen who have decided to compile their fellow members' Its ob~10u~ fro~ the Congress10nal Club's new edition 
1vorite recipes and run them> off on a borrowed mlmeo- that cooking is definitely a "womanly art." There is a sec-
raph machine. The iiisLpnnting1 of .the '.book''Of."45 ooo ·. :: ~on devoted to male cook relations-senators,. representa-_,. · j' 
)~i~~ has cost the ~lub· $134,000: Nor rs· it a. · charit~ble - lives, governors a~d even ~he President of the. United .: ;I 
ctivi~y. The book will selt for$8.50 and the club' (whose S~tes-but the editors admitted at a recent tasting pre- ~-
1en:bers.a}"e the wiv_es of P.~ a~d. present congressmen, _. view that ~~e _book is se~st. The men's section "is very ; : 
residents, Vice Pres1de~ts :md __ congresswomen~ 'plans to small a~d 1.:-s .-~~ t~::e:~·~:n;?~f ~~~-m1 no~e-~- --~-~. -~~~'-- .<
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. BOOl\., lr'rom T<'I . r ' " "linforh1al" 1.;. and'"·: "r'eally . .' kitchen'. There~· are . .lots of arid ' Schneebeli said they rice or sunflower sectl 

The book does take note, . Aineri\:tin'" ~re the ' app~opri- i make-
1
al}ead. recipes for. cas- · were ovenvhelmed by reci- Schneebeli thinks this· h< 

howe\'er, of other 'changing ate words ·· to· .desci·ibe the seroles 'an~ :~reeza~le dishes · ·' pes for · a cheese biscuit ap' ltss to do with the fact th< 
concerns. A. nod is given .to _ . s , ·· -~.: ·~ . ~>·e'~ipes; ~~ich ' are ~upposed and lots •. of . ,convenience petizer made with Rice Kris- food trends move from bot 
the rising interest in nutri- ·- .-·~~ ... . ca .- . , ~'- to· _'be · fam~ly favorl~es: Co- foods: at l~ast 11 versions of pies, including\ one .from coasts toward the center < 
lion and to the coming of • · ol ~,v.~t.;\~'-"·"'-"' ; · editor .Mrs:--John Foley of a dessert .calling 'ror a ,cake . Lady · Bird ~ Johhson. It . is the country and more to d 
the metric system. Each is Foods . ,:.;,,~~ ~ .. ;,, .' Maryland Mid thatthey .are . mix, 'salad oii : an~ fruit-fla· hei:s \ which appears in the with ,the age. of the cohtril 
dealt with in a page. On the · · · · , '· ."strictly· family fare; practi- v?re.d . Fel~\in .. or. pudding book . ., Ch~es~ cakes, lemon i utors, few of ·whom are 1" 
other hand, Washington pro- nia said, "Those. thi~gs just . ~ cally nq gqurmet;" , i . npx . . ··" , •,,,. , , . .' bars and pecan , 'pies inun, . ally youn~. . -' \·' : f ' 
tocol, · whicH took up nine don't have , any meanmg any · . It's· ·a1§0 the kiild ' ()f food The 1,300 .1·ecip~s ar~ a rhi· ' .. · dated them, .but' .there were 1 • , The recipes r~quited som 
pages in . the 1965 .edition, . more; whrte• gloves, s~ating •1;. t'hat' i'\vouid be t' seilvea · to croco~1'\·~~/th~~t ~~cipes and '(. no recipes ·calling " for ·WAa~ .. heavy revi~iops;,· ~cc9rd~1 
ha& been brushed, off in two. prece?erice.· : E.V,ery91ip!L'.)s :~:. corllbany:wheri! th~re ; is ! no 1 cookipg·: ._styl~s.' 1~n_.;i,vogue : one.ihas. com~ to ',think of·ar ~ the editors. Ih• a f~w 11 
Co-editor . Mrs. ' Herman more mformal." '. i>N J ' ... ( ;'i: .'""' cook or :maid ·attd' ncl"l:lesire I across i th~. ;country, ';llt,;Il!ast •. ""trtbdern" or "tr~ndy. " ingre- ' .stances, theyrare" not sur 
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Kitchen ~-
nize their contributions. l.n 
particular. there is the wife 
of one Southern senatol:.,. 
whose contributions , .,.._,,wee~ 
written in streallHif-co~ 
sciousness styie. Ead(reci~ 
was, eight '"" pages~ long"-andr 
contained ··notes like; ~1'Y oa 
can find those_ darli.n'~:mu~ 
things in most. stp.res.'~": '• ..;'~ 

There was con~derabt~ 
correction of spelling ."m.iS"> 
takes and ·"vivid" , wr.itini 

· needed somawork . . 'fhledi!· . 
tors decided fo_r i_nstance, -~ .. : 
change "run in the oven. fo~. 
IO minutes" to a phrase~ less .. 
tiring. . . ., ·..i. -· 

Though the recipes have 
not. been. tested, as th a.work 

· progressed, ·· Foley'~- • anii 
SchneebelL saich" thaf\ they 
became more professional at 
editing, making certain each 
recipe contained -..- spedfil. 
amounts for all the Jngr:edi:­
ents, matching the Aingi:edi­
ents mentioned in "the-d~ 

·hons to .-those ·given "in the 
list, checkin'g to be sure bak­
ing temperatures aie in­
cluded and "hopefuH~! ' that 
all obvious errors have been 
corrected. · "' · 

Next to keeping husbands' 
titles up to date, getting the 
recipes right, .. ,Proved' the 

· most difficult and time-con- , 
i suming task .. ln-tow·n~. con- · 

tributors were called with 
requests for . clarification. 
Those living out-of.town · re-

. c_eived forin letters" with. the ' 
blanks filled . in~.' such-· as: 
"Did you mea11 .~· 3 ,-table­
spoons . of baki!'tg soda in 
your . recipe fOT ·. ·zucchini 

.. bread?" ·· " · °.' .,,. · 
i Foley said ,:.~~ that ' 
I. "hu.ndreds" ,of such requests 
I· ·were sent·: oµt. : "Most of 
f these women~_cook by feel or 

touch and it's unbelievable 
what cQmes out ;wh~s_;:ihey 
wfite it down,'''' she . said.­
"We got so we could"tell.the 
differenee between those rec­
ipes that came out ·or peo­
ple's heads and l.ho'se , µiey 

1. copied from boekS"." ·~· *" 
Unlike stand·arct · ::cbok· 

books, where the : use of 
brand names is considered: 
unprofessional, the '.Congres­
sional Cookbook · is · filled 

'.'with them. Foley said they 
were retained when -jt was 
felt that the particular 
brand might make a differ­
_ence to the final result. _.,·,. ; 

"We had so many- recipes 
using Tabasco," Foley said, 
"that we got an ad from 
them." They could have got· 
ten ads from almost ever¥ 
other major food manu[ac· 
turer in the country as welL 

Most are represented. · :-
This does not detract fr9}lt"­

the worth ·.of the recipes, 
however. ·w_hile there . are. 

, those that hardly can be 
classified -as such, GLke,.the 

. one that calls for a can of 
Vienna sausages and a . can 
of Weiner Wraps) rD:ost.' en·. 
tries are an accurate reflec­
tion of how America, cq,oks 
and eats. With gusto, ·. and, 
never mind the calories! . '<­

. The cookbooks are avail· 
able from the Congr.~sional 
Club only, 2001 New Ha_m?-: . 
shire Ave., NW, Washfngton .. 
D.C. 20009. The cost "is $8.51}: · 

.· plus $1 for mailing. ~- _: }: 
'' . - . ".,, . ·~ 

CHICKEN TUJAGUE_' . 
6 to 8 ·Servings ., .'. -· 

8 chicken breast halves=.:,,: 
2 cans chicken ~roth _;..._ 
1 ..teaspoon ' salt · " .., ; 

·'· i4 ~asp.oon black pepp~ 
Y4 teaspoon paprika .. j-<,\ 
1 chicken bouillon cubi"l'. · 
1 vegetaole bouillo~ c~b' 

. . ... ~·- .. -"" 
· y, cup vmegar . -ii• 

3/4 .cup- olive oil · · ,.,;,,: 
2 packages Fren~ sal¥! . 
. dressing mix · : o. ,.,..::_"} 

1 cup finely chopped 
celery • j ' _,. • • 

1 shallot, finely clioppedl 
2 hard-cooked eggs; 

chopped 
ih · cup mayonnaise , -
¥4 teaspoon Dijon-. -~- . 
. ·mustard · ; ', ,).• : 
'salt and pepper to taste ' 

Simmer together fitst ·7 
gredients for 25 .minutes: -Re· 
serve stock. Remove skin -of 
chicken and chop chicken . 
into cubes. Combine vinegar~ , . · 
oil and dressing mix,.:, --"~ ; · , 

Pour this, alon·g ·with '-1, . 
pint of chicken st~clq· ' over. ' 
chicken and marmate _ ai 
least 6 hours, preferab1y 
overnight. Mix together eel· 
ery, shallot, eggs, mayo!1· 
naise and mustard. Fold in 
well-drained chicken. · Add 
salt and pepper. Chill~ If to 
be served hot, heat in 300 
dearee oven. 

R':P. Lindy ~:vtrs. Hale\ B_o2~s . ll~.~J 

... 
DELUXE TOMAT<:l""'VITll ~ 

CHICKEN SAW,\D ./ . . 
6 medium tomatoes ~ ... : : 
·1h cup chopped, cooked l . 
i,2 cup 'chopp'~d, ~?oke~-

·chicken i - -

%. cup diced cucumber.. .. 
Y4 cup-chopped _nuts. ' .• "'.,:: 
114 cup· mayonna1~e ~ !­

Salt to taste · - ~: . ~:r 
Lettuce · " - · ' ·~ ' !\_' 

·•. ..._ r~..J · ~!. 
Parsley "' -: · ., , --s 
cauliflower buds - -~ < 

· 8 ld peel and 'chit~ -~ 
ca ' 1 oop"' oUt ma toes. Careful Y sc. . . . ·a 

. side of each tomato an 
m d from . pulp. 
remove see s . · . \V'hen 
Ch"ll all ingredients. . 

, 1 mL'< chicken, 
ready to serve, ana 
cucumber, tomato ~ul~ Add 

·th Jnayonna1se. 
nuts. w1 d d Fill tomatoes. 

. salt if nee e · e leaves-'-
. Arrange on lettuc ..... ·' 

. with mayonnaise 
1Garn1sh h . tomato 

d decorate eac .. n an 1 and ca\U/-· 
top with pars ey , _ ~ .... 
flower buds_. wife or-former 
- urs.·Russell · 1'tta~1ve 1 washin~Qlll 

Represen "" { 3 · ·See BOOK, F22, Co_. 
. ~....;:s -

,, 

,., ,,. 
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CHILLED GARDEN SOUP .. ·~ 
6 Servings 

food mill or mlx ·in 'blender 
until smooth. Stir in cream, 
butter, curry powder and 

1· teaspoon salt pepper. Chill thoroughly. 
1 pint chicken broth Garnish with chives. 
· (or boullllon) I Mr•. Herman schneebell. 

1 medium potato, peeled · wife of Representative Pa.) 
and diced CHILDREN'S FAVORITE 

8 Servings · 
1 medium cucumber, Salt and pepper 

chopped 2 fryers, cut up 
1 medium onion, chopped Cooking oil 
1 large stalk celery with · l lh cups uncooked rice 

1eaves, chopped · 
1 tart apple, peeled and 1 medium onion, chopped 
~· diced 2 cans (4 ounces each) 

mushroom pieces, un-
1 cup light cream drained 
1 tablespoon butter 4 chicken bouillon cubes 

. 1 teaspoon curry powder · 31,2 cups hot water 

. ' •;. ' 

Pile bro\vned chicken on Cream sugar and oil. 
top. Dissolve bouillon cubes Add eggs and ,pumpkin and 
in water, pour over chicken mix well. Sift •together all 
and dot with pieces of but- dry ingredients. Add alt:er­
ter. Cover and bake at 350 nately with water to pump­
degrees for 1 hour or longer. kin m!Xtnre. Pouk- into 2· 
Holds very welt ·May be well-greased and floured 9 
frozen. · ' x 5 inch loaf pans. Bake at 

Sen. Blll Brock (Tenn.) 

PUMPKIN BREAD 
3 cups sugar 
1 cup salad oil

1 4 eggs, beaten , . 
1 (1 pound) can pumpkin 
3lh cups flour ' 
2 teaspoons baking soda 
2 teaspoons salt 
1 teaspoon baking 

350 degrees for 1 lh hours 
or until it tests done. Coo-I 
for 10 minutes before re-. 

. moving from pans. May be' 

. frozen. · 
Mrs. James B. Longley, wife of 

Governor (Maine) 

ALMOND SWEET . 
POTATO PUFF I 

6 Servings 
Freshly. ground pepper , 1 stick butter 
Chives (or parsley), .: - - Salt and pepper chicken . , 

chopped · pieces and ·brown in skillet 

powder 
1 teaspoon nutmeg . 
1 t:easpoon alispice 

2 cups mashed, cooked 
. sweet potatoes 
2h cup orange juice' 

Add salt to boiling broth with •bottom well-covered in 
and add vegetables and ap- oil. In· casserole put rice, 
pie. Simmer until tender: 20 onion and mushroomll._ with 
to 30 minutes. Put through . liquid . . . ..... _ 

1 teaspoon cinnamon 
~ teaspoon ground 

ground cloves 
% c~p wat~r,. 

¥.! teaspoon grated 
. orange rind , ... 
l/4 cup brown sugar, 

packed 

3 table.spoons melted 
butter '. · 

2 eggs, separated 
l/4 cup chopped, 

blanched almonds 
Salt 

.;._.' 

Combine sweet potatoes, . 
orange juice, ri~~. browrl 
sugar and ·butter. Whip un­
til light. Beat egg yolks 
and blend into potato mix­
ture along with half of 
almond·s. Beat egg whites 
until stiff but not dry ; ·then 
fold into· 'potato mixture, 
Salt to ta s t e. Turn into 
greased 2 ; quart casserole 
and s p r in k 1 e remaining 
nuts over top. 'Bake at 375 

, degrees . for 30 to 35 min-' 
utes. 

Mrs. Jerry L. PeLtls. 
R<!PresenLati~~ (California) 

~-- T"'- ....... -- . 
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PRES1 fl£NT • 
Mrs. xfchard;on Preyer, North Carol:na 
/ st VICE PRESIDENT 
Mrs. Robert McClory ; ll/inois 
2nd VICE PRESIDENT 
Mrs. Lee Metcalf. Montana 
3rd VICE PRESIDENT 
Mrs. Hugh Scott, Pem1sy/vania 
4th VICE PRESIDENT 
Mrs. Robert G. Stephens, Jr., Georgia 
5th VICE PRESIDENT 
Mrs. Larry Winn, Jr., Kansas 

RECORDING SECRETARY 
Mrs. David E. Satterfield, Ill, Virginia 

CORRESPONDING SECRETARY 
Mrs. John Y. McCollister, Nebraska 

TREA SURER 
Mrs. Neal Smith, Iowa ~be Oongressional O lub 
PROGRAM 
CHAIRMAN 

2001 NEW HAMPSHIRE AVENUE. N .W . WASHINGTON . D . C . 20009 PHON E 332-1155 

Mrs. Bill D. Burlison, Missouri 

CO-CHAIRMAN 
Mrs. Orval Hansen, Idaho March 11, 1976 
COMMITTEE 
The Honorable Lindy Boggs, Louisiana 
Mrs. Tim Lee Carter, Ke(ltucky 
Mrs. Spark M. Matsunaga, Hawaii 
Mrs. Melvin Price, Illinois 
Mrs. J. Kenneth Robinson, Virginia 
Mrs. Charles Thone, Nebraska 

Ms. Susan Porter 
212 East Wing 
The White House 
Washington, D. C. 20050 

Dear Susan: 

We are so pleased that Mrs. Ford has agreed 
personally to inscribe copies of the Club's Bicen­
tennial Cook Book for members of the Cook Book 
Committee. I am enclosing the list of names for 
this purpose, as you requested. 

When we have the books, we will telephone for 
instructions on delivering them to the White House • 

Enc. 

. Thank you so much for your assistance. 

1/C:e1~u__ ~c!2u&· 
Mrs. ~kr,man T. Schneebeli, 
Co-Chairman 
Bicentennial Cook Book Committee 
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President - Emiiy Preyer (Mrs. Richardson - North Carolina) 

Editors: 

Lucy Foley (Mrs. John R. - Maryland) 
Mary Lou Schneebeli (Mrs. Herman T. - Pennsylvania) 

Committee: 

Aileen Burke (Mrs. James A. - Massachusetts) 
Charlotte Chamberlain (Mrs . . Charles - Michigan) 
Marian Giaimo (Mrs. Robert N. - Connecticut) 
Dottie Hungate (Mrs. William L. - Missouri) 
Nan McCollister (Mrs. John Y. - Nebraska) 
Helene Matsunaga (Mrs. Spark - Hawaii) 
Jerry Miller (Mrs. 4ack - Iowa) 
Lenora Moeller (Mrs. Walter - Ohio) 
Margaret Randall (Mrs. William J. - Missouri) 
Kit Robinson (Mrs. Kenneth J. - Virginia) 
Ethel Schwengel (Mrs. Fred - Iowa) 
Marie Sieminski (Mrs. Alfred D. - New Jersey) 
Helen Smith (Mrs. Henry P. III - New York) 
Bea Smith (Mrs. Neal - Iowa) 
Anita Ullman (Mrs. :~Anita W. - Oregon) 
Jennette Prouty (Mrs. Winston - Vermont) 
Dottie Runnels (Mrs. Harold - New Mexico) 
Bobbie Byrnes (Mrs. John W. - Wisconsin) 
Penny Ichord (Mrs. Richard - Missouri) 
Norma Lagomarsino (Mrs. Robert J. - California) 
Garry Price (Mrs. Melvin - Illinois) 

) 
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THE WHITE HOUSE 

MEMORANDUM FOR: 

VIA: 

FROM: 

SUBJECT: 

WASHINGTON 

March 2 3 , 1 9 7 6 

MRS. FORD 

RED CAVANEY 

PETER SORUMf)f 
YOUR PARTICIPATION IN THE 
CONGRESSIONAL CLUB COOKBOOK 
KICKOFF. 
Wednesday, March 24, 1976 
Congressional Club 

Attached at TAB A is the Proposed Schedule for the subject event. 

APPROVE DISAPPROVE ---

BACKGROUND ~of;o~ 
Ii ~ .... ""-

The Congressional Club is a non-partisan organization of spouse ~ E 
of Congressmen, Senators, Cabinet members and Supreme Court 
Justices. Every five or six years they produce a cookbook which 
is composed of recipes submitted by members and former members. 
This 9th edition has been 18 months in production and includes a duck 
recipe submitted by you. Proceeds from the sale of the cookbook 
go to the Club. 

You will receive a copy of the book and will be given the opportunity 
to sample your duck recipe as prepared by the Club Chef before 
informally greeting guests and members present. 

/ 



TAB 
A 



-
PROPOSED SCHEDULE 

3 /23 /76 

2:00 pm 

MRS. FORD'S PARTICIPATION IN THE 
CONGRESSIONAL CLUB COOKBOOK KICKOFF 

12:05 pm 

12:15 pm 

12:20 pm 

Congressional Club 
Wednesday, March 24, 1976 

' Mrs. Ford boards motorcade on South Grounds. 

MOTORCADE DEPARTS South Grounds en route 
Congressional Club. 

[Driving time: 10 minutes] 

MOTORCADE ARRIVES Congressional Club (2001 New 
Hampshire Avenue, N. W. ). 

Mrs. Ford will be met by: 
Mrs. Richardson Preyer (Emily) 

OFFICIAL PHOTO COVERAGE 

Mrs. Ford, escorted by Mrs. Preyer, proceeds into 
Congressional Club to greet: 

Mrs. Herman Schneebeli (Mary Lou), Cookbook 
Co-chairman 

Mrs. John Foley 
Mrs. Melvin Price 
Mrs. John Burns 

NOTE: Mrs. Burns will organize a brief 
photo session prior to escorting Mrs. Ford 
upstairs to the Ballroom. 

If 
l~ 

Mrs. Ford, escorted by Mrs. Burns, arrives Ballroom 
and proceeds to buffet table. 



I 
I 

12:22 pm 

12:25 pm q 

12:30 pm 

12:45 pm 

12:50 'pm 

1:00 pm 

-2-

Mrs. Ford arrives buffet table for cookbook presentation 
by Mrs. Preyer. 

OPEN PRESS COVERAGE 
ATTENDANCE: 200 

NOTE: Mrs. Ford will examine cookbook 
for her recipe for duck prior to sampling 
the dish as prepared by Congressional 
Club Chef Honey Chin. 

Mrs. Ford samples duck and recognizes Chef Chin, 
who will be standing to Mrs. Ford's right. 

Mrs. Ford departs buffet table and rejoins Mrs. Burns 
to informally greet guests. 

Mrs. Ford bids farewell and departs Ballroom en route 
motorcade for boarding. 

MOTORCADE DEPARTS Congressional Club en route 
South Grounds. 

[Driving time: 10 minutes] 

MOTORCADE ARRIVES South Grounds. 
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CONGRESSIONAL CLUB COOKBOOK 

President - Emily Preyer (Mrs. Richardson - North Carolina) 

Editors: 

Lucy Foley (Mra. John R. - Maryland) 
Mary Lou Schneebeli (Mrs . Herman T. - Pennsylvania) 

Committee: 

Aileen Burke (Mrs. James A. - Massachusetts) 
Charlotte Chamberlain (l.V1rs. Charles - Michigan) 
Marian Giaimo (Mrs. Robert N. - Connecticut) 
Dottie Hungate (Mrs. William L. - Missouri) 
Nan McCollister (Mrs. John Y. - Nebraska) 
Helene Matsunaga (Mrs. Spark - Hawaii) 
Jerry Miller (Mrs. ~ack - Iowa) 
Lenora Moeller (Mrs. Walter - Ohio) 
Margaret Randall (Mrs. William J. - Missouri) 
Kit Robinson (Mrs. Kenneth J. - Virginia) 
Ethel Schwengel (Mrs. Fred - Iowa) 
Marie Sieminski (Mrs. Alfred D. - New Jersey) 
Helen Smith (Mrs. Henry P. III - New York) 
Bea Smith {Mrs. Neal - Iowa) 
Anita Ullman (Mrs. :'!.Anita W. - Oregon) 
J en..~ette Prouty (Mrs . Winston - Vermont) 
Dottie Runnels (Mrs. Harold - New Mexico ) 
Bobbie Byrnes (Mrs. John W. - Wisconsin) 
Penny !chord (Mrs. Richard - Missouri) 
Norma ~agomarsino (Mrs. Robert J. - California) 
Garry Price (Mrs. Melvin - Illinois) 

To (women's first name and last name) 

With my warmest b~st wishes, 

/) 

(, 





FROM 

THE WHITE HOUSE 
WASH I N GT O N, D .C . 

MJrJ.i . Hvunan T. Schneebe.,l,{_ 
301 G S.t!Lee;t, SW 
Apa!l):me.n,t 51 8 
WcuJungton , V. C. 20024 
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FROM 

THE WHITE HOUSE 
WASHINGTON, 0.C. 

MM . Hone.y C!Un 
The. Cong~e.J.i~~o ncti:'.. Club 
2 00 7 Ne.uJ Ha;11pMuAe. Avenue., 
Wal.l/Ungton, V. C. 20009 
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FROM 

THE WHITE HOUSE 
WASHINGT ON , 0 . C . 

~. Pe:teA 5;1_0/l.eA 

7 177 . l<ane (oncoW/A e 

lniarTU_ Beach, J lo.JU.da 3 315!/-
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E HOUSE THE WHIT ' D c . 
WASHINGTON, . 





For Immediate Release 
Tuesday, March 23, 1976 

THE WHITE HOUSE 
OFFICE OF THE PRESS SECRETARY TO MRS. FORD 

--~---------------------------------------------------------------
r 

Mrs. Ford will participate in the launching of the 9th edition 
of ·the Congressional Club Cook Book, Wednesday, March 24 at noon at 
the Congressional Club, 2001 New Hampshire Avenue, N.W. 

Mrs. Ford will be greeted by Mrs. Richardson (Emily) Preyer, President 
of the Congressional Club, Mrs. John (Bobbie) Byrnes and Mrs. Melvin 
(Garry) Price. Mrs. Byrnes will escort Mrs. Ford to the Ballroom 

where she will be presented a copy of the cookbook and sample the 
Stuffed Duck Bordelaise, the recipe Mrs. Ford submitted for the 
Cook Book. 

The Congressional Club was formed in 1908 and consists of wives 
of members of Congress, former members of Congress, Cabinet wives, 
Supreme Court wives and former First Ladies. 

Approximately 250 guests are expected for the buffet luncheon, which 
is "pot luck," with members bringing samples of the recipes they 
submitted. 

# # # # 

Press Pick-up in West Wing Press Lobby at 11:45 AM 
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