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Saute one large onion (diced) in 1/2 ¢ vegetable oil
in a large, heavy-duty pot. Heat u.tll the onion reache
a transparent color (don't brown). Add one glove garlic
(thinly sliced). When garlic is golden-brown add =sss
1 tsp. salt, dash of pepper from pepper wWill, 1/2 tsp.
red peppers, 1/2 tsp. oregano, thyme, or.sage (whatever
is on hand). Add 1 lb., ground beef. Stir until meat
is browned. Add 1/2 cup flour, mix well, and cook over
low heat for one minute. Add 1 6-0z. can tomato pastz.
Mix well. Add 1 cup red wine and 1 gt. hot water. Mix
well. Add 2 beef boullion cubes and HESiEEReeesmEemamm
16-0z. can tomatoes that have been drained and chopped
nto pieces.

n
l"l

tir until it comes to a boil. Cover and simmer over low
at for 1 1/2 hours, stirring occasionally. After the
rst half-hour of cooking, taste for salt.
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CURRY OF LAMB WITH RICE

Serves 4

Remove the gristle and fat from a 2 1b. lamb shoulder.
Cut the meat into 1 inch cubes.

Heat 3 tablespoons of 0il and brown the meat with 1 tablespoon
of chopped onion.

Add: 1 tablespoon of curry powder
1/2 cup chopped celery
2 tablespoons chopped parsley
1 tablespoon chopped pimento
1 tablespoon flour

Mix well with meat and vegetables.

Add - 1-1/2 cup hot water in which 1 teaspoon salt has been added.

Cover the meat and simmer it for 45 minutes to an hour. Stir
frequently.

Serve with steamed rice.

Jeaves ¢4 alobr ) /1 /07
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THE WHITE HOUSE

WASHINGTON

LTVER DELUXE

1 £b. of ,th;m%éf,éce Liver
2 cups brown gravy

dash of parsley

dash of salt

1 Lange onion (sLiced thin)
& pieces of bacon

I cup of fLoun

2 tbsp. of butten

Dredge thin slices of Liver with §Lowr and brown
each side on a shillet with melted butter. Pour
gravy on the Liver and season with parsely, salt,
and pepper to taste. Simmen for 2 minutes and
auviange £t on a serving dish. Place bacon on
Lop of Liver. (4 servings)
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PRALTNE ICE CREAM BOMBE
8+ servings
qt. Vanilla Ice Cream
pint Whipping Cream
0z. Pralins Paste
0z. Ground Toastesd Hazelnuts
Teaspcons melted sweet Chocolate

Soften vanilla ice cream

Waip cream and 2 teaspoons sweet Chocolat
Fold Whipped cream; Toasted Hazelnuts and
Praline Paste into Ize Cream.

e

Fill in Forms and freeze over night.

Unmold and decorate
Hazelnut Chocolate
Hazelnutis in swest

with Whipped Cream and
candy (grcund toasted
chocolats)



CELERY STUFFING

(about 8 servings)

1 medium onion - chopped

1 stalk celery with leaves, chopped
1/3 cup butter

2 teaspoons poultry Seasoning

2 tablespoon chopped parslej :

i teaspoon salt

pinch white pepper

5 cups diced stale bread

1l cup giblet broth

2 ‘eggs ~ beaten

Saute the onions and celery in the butter until tender but not brown.

Combine the seasoning and the bread and mix together with the onion and celery
nixture. L

Combine giblet broth and eggs. Add to stuffing - mix well.



CORN PUDDING

A Yvn: oo whoik beoae) sues = desiosd
1 16 0z. can créme style coi'n_
8 tablespoons flpur . S Ty
2 tablespoons sugar |
.pinch of salt _ ‘.

M ey teaspoon baking powder

-3  eggs .

1.  oup scélded milk

2 tablespoons melted butter

Put whole kernel corn into mixing bowl, add flour and mix well. - Add cream style

corn, sugar, salt, pepper, baking: powder Aa.nd melted butter.

'Bea.t eggs in separate bowl, add scalded milk to eggs and beat well again.  Pour

over corn mixture - mix well -~ pour into pyrex dish.
: » oy g
Cook corn puddmg ina 350 degree oven in Bain-Marie on middle shelf for 40 to

45 minutes.  Yield: Iqt. - 7 /,«//7, < f}/// 6/ R
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MEMORANDUM
OF CALL

To:

D YOU WERE U WERE VISITED BY—

W

OF ( rzlnizltlo;)z ? i é 0/ ¢?

[ 3
[[] PLEASE CALL =3 (CODE/EXT
[0 wiLL cALL AGAIN [] 1s WAITING TO SEE YOU

[] RETURNED YOUR CALL [] WISHES AN APPOINTMENT
‘MESSAGE

| %/,/MM

—————

-

Moratar s
Susens e

RECEIVED BY [/ DATE TIME

/!
STANDARD FORM 63 : 1060 —ocd8—: = 63-108
REVISED AUG GPO 16—80341-1 332-389

UST 1
GSA FPMR (41 GFR) 101-11 6



BAKED POTATOES ALA
SCHULER ;
Serve8 -
medium baking
potatoes' -
(8 ounce) package
pasteurized. .
pr?)cessed cheese
spread . . :
cup light cream’
_to}:cup chopped green
-onion- -~ - T
Butter or margarine -
Salt and pepper

'

£

Wrap Baking potatoes in
Aluminum foil and bake at

© 350 degrees.for one hour, Or
until done. Melt cheese in
: : : . top of double.-boiler; thim
. s ol O : ssociated Press; withe c;'et:m=- and, t.attl”t
NT Corn A B Tk through. - Cut’ potatoes
PRESIDEN? Ge‘,"?.ld Ford pr e cross»gv}i,sei,pinch together
pares his own breakfast. ‘All he and serve with a pat of but-

# “ 2 U =y . t 5 Salt and ep. er lnd a
neets ts-.avgoaster,f{ says the First ::apmg blespp ppn biaot &
5 - o l, -~ e - [
Lady. : B s tablespoon or m

b

of chopped -grean onion.
Cover with cheese sauce.

bl

brown on seconds side::
Serve hot with butter and
symp' . ‘ T e

© CHICKEN AND BEEE:
- Serves8 i
4 whole chicken breasts,
“halved and boned’ - -
'8 slices bacom " Fi
. 1-4 pound chipped beef
1 can (10 1-2 ounce)i:
condensed lnnlhtoom
SONp- iR EI

1-2 cup sour cream
Paprika

BRI

e )

Wrap Bacon around each
piece of chicken. Line 8x3!
shallow baking dish' with |
chipped. 'beef. Place bacon- |
wrapped chicken on: top of |
beel. Mix soup with sour |
cream and spread. over |
chicken. Sprinkle top with |
paprika. Do not salt. Bake -
at 275 degrees for 2 hours. |
Serve overriceor noodles.. 2y

Lo d
ENEE R
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Sk Sampler of Great

o lﬁi : S White House Becipe's '

Photo by Victor Scocozza/Baking Dishes: H d Collection Corning

Besides Valentine’s Day (on Saturday), this
month contains the famous birthdays of two of
our greatest Presidents, Washington and
Lincoln. We thought it might be nice in this
Bicentennial year to bring you a menu of
favoriterecipes from the Presidents’ pantries.
Try them on your family. We think you’ll

enjoy them.

By Marilyn Hansen

Foed Editor
-~ BAKED SMOKED HAM MARYLAND CARAMEL
TRUMAN STYLE TOMATOES
Variation of Callaway County An original recipe from the
Country Ham Hoover collection
1/:fully¢>ooke<lm|olmlh-m' 6 large, firm tomatoes
cup prepared mustard 6 teaspoons butter or margarine
2 cups fine dry bread crumbs 6 teaspoons sugar
1 teaspoon ground cinnamon Salt
1 teaspoon ground ginger Parsiey sprigs
¥ teaspoon ground cloves 6 toast rounds 2
S ONE PO A 1. Preheat oven to 325°F.
1. Preheat oven to 325°F. Place 2. Cut off the tops of tomatoes
ham, fat side up, ODLEEBCkin 8 . . and make a cavity. .ini.cach
" hallow roasting 3 ”"p TS YRR R e Sy e

’ i B
v i .. ‘...-‘-;. Sl es AAVITY Wit " i
that tip is in thickest part of spoon butter and top with 1
meat and does not touch bone teaspoon sugar. Sprinkle lightly
or fat. ' with salt. 2
3. Roast ham 10 to 15 minutes . 4 Bake about 15 to 20 minmutes,
per lb.,” or 'until .megt-‘-*ther-' until tomatoes are just tender. < S '
mometer reads 130°F. Garnish tomatoes with tiny Baked Smoked Ham Truman Style with Caramel Tomatoes, Salad of Mixed Garden Greens
‘A Remave ham fram aven 30 St S R S T T R S with Manticallo Dreasina. Delmonico Polatoes Lincoin and Betly Ford’s Strawberry Blitz Torte.
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v\f Trlﬂes recipe traced

@»\\’\ to our first F; irst Lady
g\‘)— ‘ By ELLA ELyN
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e s e e e
= O < Carson, Pirie, Scott 8 Ca.ovunrenenn Deatf_r Brown’s S
= l Carson, Pirie, 3cott & Co..... Evergreen Park Hemergers
52 & 1 3 Carson. Pirie, Scatt 8 Co...uninnn. Mattescn TEXAS
¥ !h\ ;va w'!d Rlce Carson, Pine, . ... Mount Prospect Tom‘:enc':
~ : O ot 7 Carson, Pine, Peona Vealinorn's.
: ¢ r | ezght servings Miiler's Shoes Chicago Hewgnis Mo_zns'ghk
S ' Glaser's Quaiity Shoe Store .......... Cicero B2ait's Dez’
5 _ 5 Rodger's Shoe Storg.....ouenennnn. O-=catur Guarantee ©
8 ounces wild rice 14 cup diced carrots, cooked Diamond’s SNOs ....ocveaes Downers Grove Hohst's Der
o F WHSON SHOES...ccuecesrruassisassiss LElqin A =1 S0P
3 tablespoons butter 1 cup vegetable juice (use juice B vl Cloog Mouse e e o, Eesenlirn e
- 4 teaspoon white pepper from carrots and celery) 1T'ec'ssshcers e s e Kersdues Beail's Deot
1 he Shoe Trunk-Reqgistered .......... Klaron Austin Shoe
Y4 teaspoon ground outmeg Salt to taste M b N Riswennls St
14 cup diced celery, cooked Egward's Shoe Store........ .... Peona Stnpimg's C
) : Harry's Shoe Store ......... ....Quincy Gencler's De
Grencan SHOBS..cesessene .. Rochelie Gindier's D=
Boil wild rice in 3 quarts salted water for 45 minutes; strain through a ppalinrvas €O, .uvvernernsonersons Heckiord McGarvey F.
. - . v A d olkng NMeadows Saks Shoe S
colander. Melt butter in sauté pan. Add wild rice, white pepper, and Shoes. INC. ... ... Rolling Meadows  Gumcier's D¢
* S . % e g . ® d RoOlGAd™S .. vevnronms Spnnghieid Baail's Dept
nutmeg. Stir rice well with meat fork. Add vegetable juice, celery, an Sycamore Show 5tore..... “Sycarmors Coohng Mibks
1 o ». 1 P o " Rabin-Gantar Shoes ... Waussgan Austin Snoe
. carrots. Mix together carefully. Test rice for flavor, cover pen, and e s boureenciy Ripiros-. i S st i
heat very slowly on very low flame until rice is hot and ready to serve. {OWA Howell's Src-
' .The Shoe FOL...c.uvrn (Albia g“:;" ?_‘r;oe
. 7 a ' - =ait's Cegt
presiong's D Sard ... Cedir fazes Bl




L LU MARIAN BURROS

Washingtan Pasgt Service

WASHINGTON — While

‘Gerald Ford will no loanger

swash the dinner dishes after
the family moves into the
White House, and Betty
Ford will no longer cook

the dinner, the Tords’ sim-,
. ple food preferences cer-

tainly won't change for
their private meals In the

., family dining room.

The first family's tastes In
food are as American, one ls
tomptcd Lo say, as apple pie,

. except that the Fords don't
“eat much apple pie, and [ew
< other desserts for that mat-

ters Otherwise, thelr eating

‘ habitg are typicaily late 20-
. th ,,renlmv American: for-
' Ny@ fonds that have be-

come an integral part of the

patlve diet like rgg rolls, vi-

chyssoise  and  spareribs

" with sauerkrant, along with
¢ carry-out hamhurgers, but-

termilk pancakes and haked

' potatoes covered with pro-

cessed cheese,
ACCORDING to Mrs.

Ford's assistant  Nancy
Howe, “they are one of the
. easiest families to please

.+« the chel at the White
House Is going to have the
easiest {ime in the world."”

Sn will Betty Ford, who
reatlv doeen't like Lo cook,
even though she does it
well. According to Mrs.
Melvin Laird, who has heen
enteriained at the Fords' Al-
exandria, Va,, home, there
Is “some awfully good
cooking at their informal

Actually, Mrs, Faid was
able to turn over the cooks
ing to the two Filipino stew-
ards who arrived shortly
after Ford bhecame Vice
President.,

MRS, FORD S$AYS that
her biggest problem has al-
ways been getting every-
thing on the table at the
same lime. “When they put
me in a casket,"” she told an
interviewer, “they'll put a
ribhon across me saying:

‘When will  dinner  be |

ready?"”

Mrs. Ford did not chnoss
to follow in her mother-in-
law’s culinary footsteps, a
woman she has described
“an excellent cook™
whose “ples were a work
of art.,” '

Yot all of the First Lady's
contributions to “The Con-
gressional Club Conk
Book,” a compilation of
recipes from past and pres-
ent political wives, appeal
to a broad range of tastes,
Those that we tested work
wellandarsalldelicions

DAUGHTER SUSAN Is
considered the hest cook in
the family.

If any of the Fords has to-

watch his weight, it is prob- -

ably the President, A love
of cottage cheeze and yo-
gurt, lots of salad and frults
for dessert, heips him diet,
He does not do much
snacking nor does the rest
of the family. And Betly
Ford has always heen care-

ful in serve balanced meals,

more or less instinctively,

FORDS |

i

The breakfast that the
President will continue to
{ix for himself in the White
Honse hegins either with a
whole grapefruit or melon
plus a big glass of orange
juice. The standard Sunday
morningbrunch of waffles
with pure maple syrup and
sour cream always includes
strawherries and orange
juice. ;
At her first press confer-
ence, Mrs. Ford confirmed
the continuance of the prac-

tice, commenting to an in-

credulous press corps:
~ “All he needs is. a toast-
er."

When It comes to the
break{ast beverage, the
Fords part company with
most Americans; they drink
tea. A pot of tea hrews on

the back ofthe stove, ‘'al-

most 24 hours a day.”
When it gels too strong,
they just add water.

Their cocktail choices are
fairly typical: Vodka and

tonlc for the First Lady,

martinis for the President.
When they entertain, wine
is usually served with din-

ner. Mrs. Ford prelera.

white wine.

The night of the swrar-

Ing-in, family and close

friends toasted with Cali-
fornia champagne at the
buffet dinner. There was la-
sagna, ham, green beans,
garlic bread and hot rolls, a
huge tossed salad with oil
and vinegar dressing and a
platter of raw vegetahles;
carrots, cauliflower, radish-
es, hlack olives. But no de-

Py

"ARE:

Szmple American F “ood Iy Best L=

Buffet- sty]e Pntertammg
has been the rule in the
Foids' modest home "The
dining area, actually part of
the kitchen, is very small
S0 guests ate either at card
tables or - balanced their
plates in their laps. Some-
times they ate around the
pool when the host grilled a
steak. But outdoor harbe-
cues are likely to go the
way of the dishwashing, if

" for no other reason than

the lack of a backyard at
1600 Pennsylvama .Avmup
NW

THE FORDS In\e {o en-
tertain and while Mrs. I'ord
may defer to the White
House chef, Henry Haller,
for menu suggestions, she is
known to be “thrifty" and
“pudget-minded.” -She ex-
pects to gel her money’s
worth. “She is,”” Mrs. Howe
says, ‘very conscious of the

_rising cost of food.”

" There will be more infor-
mality and accessibility at
White House parties than
there were in the previous
administration, friends and
associates of the Fords pre-
dict. According to Mrs.
Hawe, the Fords' who love
to dance, “will not retire to
the second: floor when the
musicstarts.'

Nor, if 1t's possible, will
thev give up rating out, eg-
pecially at the popular sea-
food restaurant in the Fairs
fax Hotel, The Sea Catch,

Along with fayorites such’

as liver and bacon, and pot
roast with vegetables, the
aew President of the United

' CARAMEL PEACHLES
Serves 8

8 Fresh firm medium
-peaches

8 tablespoons brown
sugar

4 tablespoons butter or
margarine

Peel peaches; halve and
pit. Place hollow side up in

frying pan. Place__table-_

spoon of sugar and 14 ta-
blespoon butter in each hol-
low. Cook over low heat,
turn once, until ‘juices be-
come syrupy, about 10 or
15 minutes. (Add more
supar for thicker syrup if
desired.) Delicious served
hot or cold; with ice cream

for topping, if desired.

BUTTERMILK PANCAKES
Makes 3 dozen flve-inch
or

6 dozen three-Inch
3 cups sifted flonr

24 teaspoons baking
powsder

1-2 teaspoon haking soda
1 1-2 teaspnons salt
3 tablespoons sugar
3 eggs, well heaten
3 cups buttermilk . ]
1-2 cup butter or other
shortening, ntelted .

Combine Flour, baking
powder, soda, salt and
sugar; sift again. Combine
egga and buttermilk; add to

{lour mixture. Add melted .

shortenjng and stir until all
flour is dampened. (Batter
will be slightly lumpy.)
Rake on hot greased griddle

urs. Avg. 22,1974 THE MIAMETERALD 9-6

S

7 o

‘l

3

brown on second nd side,

* Serve hot with butier and

syrup. ¥

CHICKEV"AND BEEF

Serves 6

4 whole chicken breasts,
halved and boned

8 slices hacon

1-4 pound c*ipped bee!

1 can (10 1-2 ounce)
condensed mushroom
soup

1-2 cup sour creamn
Paprika

Wrap Bacon around each
plece of chicken. Line 8x8
shallow baking dish with
chipped ‘beef. Place bacon-
wrapnN;j chicken on top of
beel ix soup with sour

cream &nd spread over |

chicken. Sprinkle top with
paprika. Do not salt. Rake
at 275 degrees for 2 hours.
Serveoverrice or noodles,

.




By Gail Perrin
Globe Staff

Some things are hard to swallow,

and a.food report out of the White
House is one of them: "° )

To show her interest in the national
economy, Betty Ford has  agreed to
share some of her favorite low-budget
recipes: e T

Not only that, but a news syndicated
article out of Washington tells how Mrs.

Ford watches food -ads.in the newspa-

pers and keeps a watchful eye on all
grocery cqsts. g Ty

She reportedly has had Republican
_Congressional. wives_ bring ‘their own' -
junches to White House meetings and .
‘even presses the President into cooper- v

ating with the budget. -

For instance, whenever -Mr. Ford is
in Colorado, says the article, he buys a
couple of cases of  his favorite Coors
beer to bring’back to Washingtom: For

while Coors is now avaiable in-the East,

it does cost more. . il

To get back $0 the recipes, however, |

the White Hoyse released threé infla-
tion-fighting dishe: wl:: an: exa

.is a Curry of Lamb
di ’-fgWhite

ped up by chef

“ First, :itfseemsfhard' to believe the

First Family really does dine on baked
 ham, potatoes and onions, to say noth-

‘ing of sitting down to tuna fish:
noodles casserole. g ns?x and.

that the dishes are’prepared by:

What is particuldely mind-bloﬁgré%‘ii
es 'Chef
Haller, a man whose -culinary talents

~have been traied o ‘the' m
1o ‘35?3“5?“‘? Mt

Thé voters; family of
six — two adults, ‘a"bey, 12, two girls
‘ages 10 and 7, and another boy, S}

2
The two adults ranked the lamb a
' i

 the tuna and ham dishes:

??‘.f,].e, called the White Hoase 1p d

i : ] -
Lo, et foet o o el i
- hile we felt the tuna casserole wi
;lasgy, ‘we thought ‘it overly soupy. ¥l::
\ a;lirzgoﬁayurgmop -bake was just the op-
_posite. = dpx pasty with distres-

Sing: 1IN B
flpn‘, . ( " .‘,L'. ,' g5 ‘o; ﬂi:lcm?oratéd

d 1 hate tu-

“The two younge'rA childre 2
e tw r _ n pref A
to squirm in ‘their chairs and rgfus:grig '




By Frances Spatz,

Leighton

IF SHE HAD her druthers
Betty Ford would serve vis-
iting dignitaries her favorite
low cost casserole dishes.
Lately, because of protocol,

ter of Great Britain this fan-
cy menu: turtle soup with'
sherry, supreme. of royal
ﬁlu.ab, wild l'im, zucchini

wife watches Uncle Sam’s -

® Use fresh vegetables in
season, which are much less
or out-of-season foods flown
. @ Use American rather
than imported wines.

@ Make portions , small
and let people take what
they want.

@ Use all leftovers.
s e s

money as if it were her owm. | g8

N e oh s

.r. ) mr.
tions, as mwuch for calories
as for thrift, As she tells it: -




.. By MARIAN BURROS. '
©' Washingfen Post Service |

WASHINGTON —

Gerald Ford will no lo
‘wash the dinner dishes

the family moves into.
White House, and ‘
Ford will no longer 3
the dinner, the Fords' w
ple food preferences v
tainly won't change for
their private meals in the
family dining room. _

The first family's tut‘h?
food are as American, one is
tempted to say, as apple :
except that the Fords'dﬁ
eat much apple pie, and f&y
other desserts for that mat- -
tere Otherwise, their eati
habits are typically late’
th ‘century. American: fw-*
eign foods fhat have hv
come an’ mtegrul part ai?:

native diet like egg roll
chyssoise and spareribs
with sauerkraut, along %‘
carry-out hamburgers, %J
termilk pancakes and balked /
paotatoes covered withibres:i

f Actually, M:p Fore W

. after Ford became

able to turn over the ¢§ ok
ing to the two Filipino #te
ards who arrived shfi

President., .

MRS. FORD SAYS {hat| 3

her biggest problem has

‘ways been getting '
thing on the table at ‘the
same time. “When they pu

me in a casket,” she told'an’

interviewer, “they'll pul
ribbon across me ‘sgyi
‘When ~ will . dinnep.. B
ready?"”

Mrs. Ford dld not ¢l

to follow in her motherse

law's culinary footstt*. a
woman she has dem
“‘an excellent’  ¢g
whose “pges were & ¥
of art.”
: \'Qt;ﬁt* Lhe

contributions to “Th
gressional  Chib..
Book,” a compilati
recipes from past &nd
ent political wivea.

PO A S5 B S N W N AN

tice, commenting to ‘an
crm!ouspreucorps

Al he needs lu a tow

wuniteomesto

: Must beverage,

‘Fords part’ ¢ompany

- most Americans; they d

tea: A pot of tea brews on
the back ofthe stove, ’d—

M 24 Hours a .

it gets too

lmgﬁu add water.

fr cocktail choicel
iy typical: Vodka
toide  for the First ‘1a

." q

But outdoor bm
 ‘@re likely to go

uﬁ FORDS mvi 1o ep*

and whi»e-’ s, Fon

{ rdefer an

% chef, Henry T,

for menu suggestn

“known to be lfty %

Mdget-mlnd " -She

‘ to get her ‘m ney's
worth. “She is,”". Mrs, ih
“very, conscioug
eostof food'] i
ere wfll be more

¥ nﬂtv and ‘ahengbinil

igts ate either at '. L
for - balanced thgle

iy
"‘

. #ugar o
h #blelpoom butter or "f‘
*margarine ' -

Ml peaches; halve. nn&

Blace hollow side up l
gl ' :«.;“ ';. f. ' g
 heaty)

w syrupy, about 10, o ,‘
i5 " minutes. (Add ‘morg .

sugar for thicker syrup

“red) Delicious ser
-hat-or cold; with. ioe ceeani}
~for®opping, Irdesired. " .|

Iu'rrERMle PANCAKE’ :
%4 Makes 3 dozen ﬂve-lncﬁ
or |

8 dozen three-inch
8 cups sifted flour
84 teaspoons baking




44 . The Boston Evenmg Globe Wednesday, Apnl 2, 1975

*MRS. FORD
.Continued from Page 35

CURRY OF LAMB WITH RICE

2 pounds lamb shoulder

3 tablespoons oil

1 tablespoon chopped onion
% cup chopped celery

s  ‘

added: Cover meat and

S, no and maybe

covered for 1% hours in . 350 degree

oven. Let stand for 15 mmum before o s
‘and place in greased casserole dish.In a

minutés to an hour, stirring: fiquen 5 ¥! - ‘serving. Serves four to six.

Serve -with. steamed, lohg-g@
Seryes | fdur

AEL S,
BAKED HAM, POTATOE%Q\N?,O‘ A_ONS ,

1% pound slice of smoked lunn

- TUNA FISH AND NOODLES
‘Two 8%-ounce cans of tuna fish
6 or 7 ounces of noodles
3 tahlespoons hutter
1 ecun diced green nepoer

2-quart saucepan, melt butter .and add
green pepper and diced celery. Simmer
vegetables ' and butter covered for 5
minutes: Add flour to the vegetables
and mix well with spatula. Add hot.



s.lth'

bes l)Y, = *"MI‘M*
Wrap Il‘llli yuatoes in

¢ ‘.;it ] ;,;talzelt’l
t v oes
PRESIDENT Gerald Ford pre- ° “"ssi‘ peh

ether 1
kfast. All he ,n(urwwnhnpndbut-
pm'cdugown brea fas g f bt
- heaping tabléspogn or more
of chopﬂi _ onion.
Cover with¢ 4

*%"”Tﬁ"m' %)

' Pl sl
W o oM el )
CHICKEN AND BEEP, .,
" Serves 8
4 whole chicken breuu.
i lulved and boned [ 3
\S slices bacon >




America’s *‘First Lady’’, Mrs. Betty Ford, has the same problem all other wives
have, preparing food which the family will enjoy at the dinner table. Today Mrs.
Ford shares one of her favorite rice recipes which President Gerald likes best of
her rice dishes appears in today’s Rice Cookbook in this Harvest Edition. (Color
photo courtesy The White House) el MNecosS Wy 75




'The Creative C

By Nancy Finch

Times Dzspatch
Food-Editor - -
If Mrs. Gerald R. Ford gave !
the Congressional Club her |
favorite récnpu for the club’s &
cookbook; $heé has  un- i
sophisticated tastes inifood:: .-
She has four heclpes in the
cookbook, ‘which - was first:
published 47yearsago Itisnow

in its.eighth edition, ... .

The Congressional Club is a
prestigious: club for con-
gréssional ~ “wives . in
Washington. ‘The clubhouse is
at 2001 New’ Hampshire Ave

o AR o <Y L Y

* 21 cups sifted flour

Cool puree in a blenderandchill -
thoroughly in refrigerator.
Approximately one hour before i
serving, fold in 1 cup of sour
cream to which has beenadded
1 heaping teaspoon of chopped

.- chives.-Serve with a toppingof " .7 $5.95.

choppedparsley Servesf. . y

MRS. FORD’S YELLOW
BIRTHDAY CAKE

124 cups sugar
3; cup milk
%cupbutter




Betty Ford tells

neighbors how to cook lamb

rybody knows the
They are the nice
wext door with four
hildren, now grown.
nuts about skiing and
1ig and each doing his
B-
names fit in just like
id mine - Jerry and

since

o LT

lamb is being grown

more and more here, maybe it
is time someone told us how to

cook it.

And to the credit of Betty
Ford's everlasting flair for the
appropriate, she did include
RICE in her recipe. Here is

Seciibh B. The Daily News, Thurs., July 31, 1975
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