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Saute one large onion (diced )" in- 1/2 - cup vegetable oi l 
in a large , heavy-duty pot. Heat until the onion reaches 
c. transparent color (con' t bro·.v-n). Add one glove garlic 
{thinly sliced) . V-Then garlic is golden-brmvn add 
l tsp. salt , dash o f pepper from pepper mill, 1/2 ~sp~ 
red peppers , 1/2 tsp. oregano, thyme, or.s~ge (whatever 
is on hand ). Add l lb. ground beef . Stir until meat 
is browned . Add 1/2 cup f lour , mix well, and cook over 
low heat for one minute. Add l 6-oz . can t omato paste. 
Mix w~ll . Add 1 cup red \•rine and 1 qt . hot water . ~-'Iix 

··wel_l . · Add 2 beef boullion cubes and 
l 16-oz . can tomatoes t hat have been drai~ed and chopped 
into pieces. 

Stir u:itil it comes to a boil . Cover and sim .. -ner over low 
heat for l 1/2 hours, stirring occasionally. After the 
first half-hour o f coo~ing, taste f or salt . 

Digitized from Box 38 of the Sheila Weidenfeld Files at the Gerald R. Ford Presidential Library



CURRY OF LAMB WITH RICE 

Serves 4 

1. Remove the gristle and fat from a 2 lb. lamb shoulder. 

2. Cut the meat into 1 inch cubes. 

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

4. 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. 

5. Add - 1-1/2 cup hot water in which 1 teaspo n salt has been added. 

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

7. Serve with steamed rice . 



THE WHITE HOUSE 

W:\ SHl.'\GTD t' 

LI VER DELUXE 

1 lb. 06 t;::t-.6Uc.e. UveA. 
2 c.up.6 bJr.own g1ta.vy 
dM h 0 6 paJTA .te.y 
d.Mh 06 Mi.Lt. 
1 l.aJr..ge. oyz,{_orz. (-0Uc.e.d fun.) 
8 p.{.e.c.e.-6 06 bac.on. 
1 c.up o 6 6.f.oUJr. 
2 ;tb-0 p. 0 6 bu;t;teA. 

VJr.e.dge. fun J.ilic.e.-6 06 UveA. w-Lth 6-f.oUJr. and bJr.own 
e.ac.h -Oide. on. a. 1.ik.W.e;t wdh me.Lte.d bu;t;teA.. PoUJr. 
g1ta.vy on. -the. UveA. and J.ie.a..6on. wUh paJTAe,ty, 1.ia.U, 
and pe.pp<Vl. :t.o :ta..6:t.e.. S.<.mmeA. 60'1. 2 mi.nu:t.e.-6 and 
CVUtange. U on a. ..6Vl.vin.g fuh. Pla.c.e. ba.c.on on. 
:t.op 06 UveA.. (4 l.ieA.vin.91.i) 

I 
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qt. Vanilla Ice Cream 
pint Whipping Cream 
oz. Praline Paste 

8+ servings 

oz . Ground Toasted Hazelnuts 
Teaspoons melted sweet Chocolate 

Soften vanilla ica cream 
Whip cream and 2 teaspoons sweet Chocolate 
Fold Whipped cream; Toasted Hazelnuts and 
Praline Paste into I~e C~eam. 

Fill in Forms and freeze over night. 

Un.:'nold and decorate 1.;ith Whipped Crean a!"ld 
P.:azelm::.t Chocolate car!dy (grc'..!nd toaste-i 
Hazelnuts in sweet chocolate) 

. I 
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CZI.3RY S'l'UFFTIIG 

(about 8 servings) 

l IllediUl!l onion - chopped 

1 stalk celery with leaves, chopped 

1/ 3 cup butter 

2 teaspoons poul.t:ry seasoning 

2 tablespoon chopped parsley 

1 teaspoon salt 

pinch white pepper 

5 cups diced stale bread 

l cup ~iblet 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 
r.iixture. 

Co~bine giblet broth and eggs. Add to sturr1ng - mix well. 
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CORN PUDDING 

. 1 16 oz. can whole kernel corn - drained 

1 16 oz. can creme style corn 

.. .. 
i . 3 tablespoons fl~ur 

2 tablespoons sugar 

pinch of salt I 

..,,, . ··-
--1 · teaspoon baking powder 

- 3 eggs 

1 cup scalded milk'. 
' 

2 tablespoqns melted butter 
:-

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

corn, sugar, salt, pepper, baking· powder and melted butter. 
:• 

Be~t eggs in separate bowl, add scalded milk to eggs and beat well again. Pour 

over corn mixture - mix well - pour into pyrex dish. · 

/I // 

Cook corn pudding in a 350 degree oven in Bain-Marie on middle shelf for 40 to 

45 minutes. Yield: lqt. 'l' /;y·/7 .l'l/Y 4"rr~ L/"°,&./;.{~/( 
. ·~ 
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TO: 

MEMORANDUM 
OF CALL 

0 WILL CALL AGAIN 

0 RETURNED YOUR CALL 

STANDARD FORM 63 
REVISED AUGUST 1967 
GSA FPMR (41 CFR) 101-11.6 

• 

U WERE VISITED BY-

0 IS WAITING TO SEE YOU 

0 WISHES AN APPOINTMENT 

I DATE TIME 

# .' 
"63-108 



b1own on sec.on~~- 'side­
Serve hot with- buttei: and 
syrup. . -~. 

CHlCKEN AND BEE~ 
Serves 6 · •. - . ·,.,, · 

4 whole chicken. breuu. 
halved and .boned--1;~ 

' 8 slice~ bacon-· ". ~. ~ 
• l ·4 pound chipped beef 

1 can (10 1·2 ounce)! 
conde~ muahroom .. 
soup · ~ . 

1·2 cup sour creant ''·.,.- . ', 
' ~ ,,, ~ 

Paprika . : _ , :-· 

Wn1.p J3acon ·a.round each. 
piece of chicken·. Line 8x8 
shallow baking dish with I 
chipped'beef. Place b~on- 1 
wrapRed chicken on top ofj 
beef. 'Mix soup .with sour 
cream llnd spread._ pver 
chicken. Sprinkle top with I 
paprika. Do not salt. Bake 
at 275 degrees for 2 hours. 
Serve over rice or noodles. 
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. . 
BAKED POTATOES A LA 

SCHULER 

Serve.6 

medium bakirig 
potatoes· ' 
(8 ~un~e) package 
paste~lzed.. . 
processed cheese 
spread ·; 
cup light cream 

~ ' t ' .11..C- .chopped green 
·onion -~ ---

' Butter ·or: margarine· 
. . . - ~· ~ 

Salt ll;ltd pepper 
. ,..:.~ :-: ~-· -. 

. ; ~- . ., 

Wrap Baking potatoes In 
Aluminum foil and bake at 
350 de&.L~Lo~e bour,_o! 
until done. Melt cheese In 

. top ot double. -boHer~ thin· 
w i t Ii cream and, heat 
throu11h. Cut potatoes 
crosswise;-_ pinch together 
and serve with a. pat of but· 
ter. salt and pepp.ir and a 
heaping tablespoon or more 
of chopped grean onion. 
Cover with cheese sauce. 
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~ 
;;;:: ·~ _$amplel-otGreat 
I Qil White House Reeipes · 

o"oiwo~~ 

Besides Valentine's Day (on Saturc,t~y), this 
month contains the famous birthdays of two of 
our greatest Presid~nts, Washington and 
Lincoln. We thought it ·might be nice in this , 
Bicentennial year to bring you a menu of 
favorite-recipes from the Presidents' pantries. 
Try them on your family. We think you'll 
enjoy them. 

By Marilyn Hansen 
FoedEdltor 

- BAKED 'SMOKED RAM 
TRUMAN STYLE 

Variation of Callaway County 
Country Ham 

1 fully cooked smoked ham* 
~ cup prepared mustard 
2 cups fine dry bread crumbs 
1 teaspoon ground cinnamon 
1 teaspoon gr0und ginger 
~ t.-spoon ground cloves 

2 cups pineapple Juice 

that tip is in thickest part of 
meat and does not touch bone 
or fat. 
3. Roast ham' tO'to· JS minutes 
,PCr lb.,· or \ mtil ineat-· ther­
mometer reads 130*F. 

· .& R .. mnv" h•m frnm nv"'n '.\O 

MARYLAND CARAMEL 
TO~TOES 

An original recipe from the 
Hoover collection 

& large. firm tomatoes 
6 teaspoons butler or margarine 
6 teaspoons sugar 

Salt 
Parsley sprigs 

6 toast rounds 

e c 
spoon butter and top with 
teaspoon sugar. Sprinkle lightly 
with salt. 
4. Bake about 15 to 10 minutes. c 

until tomatoes are jUst tender. 
Garnish tomatoes with tiny 
____ , ___ ---1- __ _, ---·- --

Babct Smoked Ham
0

Tnaman Style with c..wnel Tomatoes, Sllied of llixed Gm'den G,_ 
wllh llonu-llo DreMlna. Dellnmtlco Potatoea Unooln 8lld Betllr Fonl"e Btr•wbenY Bltta Tort.. 



~ Trifles ~ecip~ t~C~ 
. -\>\-~"to our first First Lady 
fL,~\~ By ELLA ELVIN 

'J Tri!!., .,. "°"' "-'•" 0.. •"4 ..._ .. ,, '""' k fr 
· d t d SC'alded milk-- · of"' .... "" •• "''., Cook, u ....... fl,., .... _ 

, ... •rn •• good " th• ;ndl- 'lWo "'''"'"""°'"" ., vidual ingredients.. When they sponge cab 
are good they are great. Chill: Until set 

Today's is an adaptation of One cup heav,. crea111, 
one attributed to Martha whipped (optional) 
Washfogton. It is firmed up Ser\·ings : Eight to ~elve 
with gelatin. This makes it Place a colortu1· mix ot 
possibte to turn it out on a candled fruit (cherries, citron, 
•m;ng plat•. '""""•Pl•, '""on and oi .. g, 

It has rum and brandy. A peel) -in a .bowl, pour on 
sinan Wedge · is an ample brandy and riim, cover and 
serving. Whipped cream as a let stand several hours or final touch is not essential, overnight. 

but a n;"' <ont.-.ut; do not In """'P•n, O<>n•Mno ouga. 
•w .. te; th• "'""' if It ;, with Unflavo""- gelat;n, Sti, 
"'"'· fo b.aten ogg yo)h •nd .,.._ 

MOLDED RUM TRIFLE ualJy add scalded milk. Cook, 
Eight ounces mixed candied stirring, until custard thick-

fruit, diced· ens and will coat metaJ spoon. 
One-fourth cup brandy Combine with marinated 
One-half cup dark nua fruit and cubes ot cake and 
Let stand: Several hours pour. into mold (6 cups). Chill 

or overnight . until set. Tum out on· serv_ 
One-half cup sugar · ing plate and garnjsh each 

- One en.v~ llllflaqrei.c •leJ!ring with a·~sP<>onfnJ 
relatii .. ~~ . . - __ ,,...,,.... F,.,_ SOObns'(&...._,,~ :_ · 

! 



~ Wi!d nk.e 
~ eight serYings 

8 ounces wild rice 
3 tablespoons butter 
IA t~spoon white pepper 
t,4 teaspoon £TOund nutmeg 
1h cup diced celery, cooked 

'h cup diced c::;r.ots, cooked 
l cup vegetable juice (use juice 

from carrots :ind«lery) 
Salt to taste 

Boil wild rice in 3 quarts salted water for 45 minutes; strain through a 
colander. Melt butter in sautt! p:in. Add wild rice, white ~pper, a nd 
nutmeg. Stir rice wdl with meat fork. Add veget:ibk juice, celery, and 
carrots. Mix together c:irefully. Test rice for flavor. cove r p;·n , a nd 
he.1t very slowly on very low fia.me until ~c.! is hot a nd ready to s.:rve. 

. "· c .. z ••• _ . . • • & CS JU 
Cars on. Pirie. Scott ! Co ............ o-e-c.ar'-r 
C ar.;.on. Pirie, ~ctt & Co .• . .. Ev~grttn Par~ 
Carson. Pine. Scatt & Co .... ... . . Ma ttMon 
Carson. Pm'!. Scott & Co . .. Mour. t Pr0'5~l 
Carson. ? 1n 11?. Seo rt & Co . ...... ...... Peo"a 
Mdl~r's S~OP.'S . . . . . . . . . . . . Ch<ago ~·';~!S 
Glaser's Ouai.ry Skoe Store ...... .... C•(ero 
R0dgefs Slioe S1ore .......•. . .... .. ~cur 
Q.amoend's Sh~ .•..•.•••••. O~f"\ers Gr:>v~ 
\~.'Itson Sh~ . . ...... .. .. . . ..• . • , . . . . Eio 1n 
E t. \ 'I Clo!ti1n9 House-: Jnc. . . . . . . . F~~%n 
T~c· s $1"10~ . • ••.. • .. ••••••• Ka n '-3"-ee 
Th~ 5,...~ Trun'il. -R&'J•'l'!r~ ...••..... ' · ld r>-On 
snct:: c :,. ......... ..... . ..... ... "'1-::!fQ j)Olis 
Eo-w~1 cfs Stioe Stor'! .••. • , . ••• •.. • . . . F~r,3 
>-J..;irr/:; S~.oe Store ...•.••••.• . • ... .. O'J.ncy 
G:enr.an s~~ ... . ..... . ..... . ... . Poc.'"'lt!'I~ 
Hor:iil! S:"ioe Co . .. . ... . ... . ...... . Ry;:~fod 
Avlh:"tg Me1dows 

ShOO!S. Inc . .. . . . . ••. •••. • Roll1n1 M~ado...,.s 
Roland's . .....•.... .•.••.••.. •.. Sor1 :"1"; '.1c>id 
Sycanio~e S;ioe S1or~ . ... . . . .. .. . . Syc.lmcr" 
H,..b,n-Gar:ldf S:'IOo?S .••..•• .. •• .. \'/ ;.u,. ~an 
frJ:'l \ ·s Shoes .. •.• • . ••.• • .. • •. • \ 'loo'1 P,..,. er 

IOWA 
.• ~.e- Snee Ro • .•.••..•• • •••••••.•• ••.. A1:i:: e1. 

ft-rr,.s~ronq·s O-!p1. S:ore •• ••. • Ced• ' M~::i·C: l 
R ...... -:1 \\/'\''"'"' c;:i,_~ r ·• " !~,., 

-- I 5 5 C 
8 10-n's S"· 
Hi!~r;~s 

TE:X-'3 
To.....rsen~· ~ 

Y.r '!'l :::o r :"\S . 

~.~3ns S"C­
&.alls o~ · 
Guar:.nl~ ;. 
Hoti1: s D-t~ 
;..n<:_,w,.._,... 
;.. \..'S!1rt 5:-'t<>e 
&->01:f3 O.itot 
A.us:1n Sh~ 
f3r 1C;<:'S 5,.,.: 
St!"lpi J'('l ';°s C 
G-~Cle(S 0.. 
Ga··~·~ t'~ 0'!' 
t.~cG1rv-ey F 
S-'"Ci 5.-..oe S 
G·"'=~ 1,f's O!: 
Beaifs 0.:!?~ 
LOI'\"' '~ M ·C'I i 
Au~I ,,, $,,Oot" 
c~Joi : =-nt~e s . 

-Ho.....ell s Sr·".'· 
J.. .. s: .n SriOf' 
s~~ :i s Ce-:;: 
c~1 ·;u·1.~ 4t s ~-· 

..... 



11,\' ~tMll . nunRns 
Wf".\kln9tl\n rft\t ~·1vir• 

\VASltJN<iroN - Whilr 
(;pr;ild rnrn will 110 \(111f'.<'r 
wn•h thr clli111rr rli ;,hr~ aftr .. 
thP f11111ilv movr~ Into lbr 
Whitr 11°111.~r, 11nn flrt .' 
!· orcl will no lnn.r.rr rnnl\ 
\hr cilnnrr, thr I nrn,· .'illll'. 
pie (nod pr rfrr rncr~ Cl'r·· 

tnlnlv '" 111 l rhnnrP for 
thci1. pril'alr mrnl~ In Ill" 
{111111ly <lining room. 

·111r flr•t r~mU~"~ l:i<l('5 111 
food 111 r r< /\•nl'rirnn, nnr I( 
!empted lo cay. o< 11pplr ri", 
cxcrpt lhnt the ln1rl< r!P1i'L 
rnl 11111rh npplr pit>, nncl frw 
olhrr dr<;~rr I~ fnr lh lll 1111\l· 
trrr Othrrwl'iP, !hr.Ir r.ntlni:t 
lrnhll~ nrr tyrirnlly lat,. n­
th rrnt111v /\111rric11n: for­
Plr,n f onri~ lhnl hn,,.. IJr. 
cnnH' :rn intrpr:il part rJf th" 
1111tlvr rlirl 11)\1' rrg rnll'i. ·i­
chy!'!'(1i.<" 1111d !>pill rrih<; 

· wi't h .<;n11rrkrn11t. a lnng with 
c11rrv-n11t ha1nh 1rgrrs. hul­
tr.rmilk rnncnkr• a11rl h1k"d 
potatnr< rri rrr,d \'ilh p1 O· 
cr~~r<1 rh"r.<r 

\ 

!\('( n 1HNrt In 
ror d .< 11.r.r.l~lnnl N;inc' 
I lowr, '' thrv 111 r one of lhr 
rl\5ir<t f1111;illM to plra.<r 
.... t11" chef 111 th,. Vhlt<> 
J\ou~,. I~ g0h g to 11~\'(' l hP 
r11~ir~l iin1r in the \ ·01 lrl." 

n '' l lln[t fnr. "11 • 

, ,.,ill\ ii 1rcn't lil,r to C'l• ·, 

r1rn lh'l'11'h ·IJr rln i' 
'.\r ll \r"tcing lo :I•:;. 
i\lrh i11 I .;iii rl. \\ h'1 In:; f,nrn 
rPl"J1ain°rJ ~I [)11' ro1rl~· , I· 
r .xn drl~. .1 .. hom", thr1° 
Ir. "~''11'1" Al' hil poor! 

l'1r11 i1f..,rna' 

/\rt•liilf·, . 1~. r · 1rl W'I" 
11hlr ln tL;l 11 1wrr I hr rnr k· 
h g In tltr L1 •n I ilipi11n ~trow· 
:11 fiq who 11rril rr:J ~1101 t!" 
11f\rr l·nrd hrr;itnc ·1~c 

rrr3jdrnt. 

lP<i. HHW S YS t:rn 
l1rr I i~r.!'•l rrnbln•n l\P' ~1 
11 n\·~ hl'rl\ P.rllln,g <'',. \'· 
1hi1. R nn thr li\blr ~t iltr 
~amn lirn•>. '\\'hrn t ir.~· pnt 
11 r in I\ r;i~knt," .~hn told al 

111fr1 \'iP11·rr, "Lhry'll p11f I\ 

I ifilJm l'Cl'O~~ lllP •a: 'I);'. 

·1v11rn \ ·ill dinnr.1 lie . 
1rnr1' ?"' 

l\h.<. J (ll rl djrJ Ill)[ I hnn;r 

In follnw in hrr 1110lh"1 '1 

l~w·s ntlinarr fon1~1rp·, •' 
111111wn ~hr has d•";crr''fd 
"~n rxcrllr>nt cnn 1. 

whosP "pie~ wcrr 11 ' or t· 
,,r nrt." 

) rt ;>ll 11f ihr· rlr ~I I ;1rh"· 

rn11lrih11tinns In "rJ1r ('on 

p.rr.~<:ional Cl11h ('n1k 
llnnk," 11 rnmpil11 tinn nf 
rcriprs frrim ).'?.St n11rl !''"' 
rnl pnlilir:il wiv0 i; <ip[lrAI 
to 11 hro~rl rl\11!::" of f;i~lr'. 
'111'1~1' th.~1 wr lr>trrt • n·k 
wrJ!o11rl"rl"·tiJ<lnfl1 "' ~ 

ll 111;1 fll ::, '<\/\ l 1~ 

r011•irlrrrd I tP hr.r.I c01'k In 
lhr hniilv 

H any or !he rords 1111~ tn · 
iv~trh hi!> wright,: i~ rrr.li· -

'1 1v t hr l'r,..rir!Prt. ll'l"Q 
,,r C(ll 1 arr· l hr."~" ;ir.rl \'f) 

rurl, lofr,o' .. ,Jal~"'' f11 1t 
for :lrrr~, '. hri IS !1'm 11i f 

1 f') <lnr" nril d11 1n11c h 

rn~rkin, nnr dnr< q,,, rr~t 
(tr lh,.. r~111il •. '''1'' flctt,: 

'I he hrrnkl<111t thllt 1hi> 
rrsid,.n t AJill contlrrnr 10 

fix for hlm~elf In th While 
11011<;1> hrgln<; ellhrr with 11 
whpl grnpcfruit or melon 
plus 11 nig gl11ss of orange 
juirf'. The ~tanda1d Sunday 
morning hrunch or w11ffi"'> 

'''ilh pure maplr s~'rup 11111'1 
n11r nrnm alw11~·s Include~ 

rtrnwh!"rric:; :ind ornng 
j 1lre. 

J\l hl"r fi r11t 1 resr. ronfrr· 
rnci>. Mrs. Ford rtinfirmed 
l hr ronlinuancr or thr pr;ic-
1irr. rommcn ing to nn In~ 
rr.rrlu I nus prrss ccirrs: 

''/\JI he nrf:'r:IS is a to st· 
,.. ." 

Whl"n ll COTn"S 1G tho 
brraHllst bevernge, the 
Forris part comp ny with 
mns1 Americans: they drink 
tf'11. /\ pot of tea brews on 
the h~ck ofthc sto\'e, "111·. 
mnst 21 hours a dR '." 
Wl11•11 il gHs loo slrong, 
thP~' just add w11ter. 

Thrir cocktail choices are 
fairly typical: Vorlka and 
tonlr for lhc Fin:t L11rly ,' 
m:irtinls for the f'r<>~idrnt. 
Vhrn thrv cn1ertllin, win 

is usu:illv · srrvrd with din­
ner: \ri;. For rl pr l ers 
i ·hit ~ wlnr. 

Th,.. 11!11! t nf the ~wrar· 
.lnp. In, l11mily nnd close 

frirnrl:; l<w;lrCl with C'::tll· 
rnrni;• rh~mp1gnn nt th" 
lrnf/pt rlinnrr 'I hrrr' v a 1~­

<:ig,,a, h;i'11, 1:1rrn l1 ra11.c;, 
rnrJic tJr!"l\rl an<! hnt I fJJI~. a 
h 1 ~P. t0c;.;,.cl ~:i l;ict with nil 
nnd \ inrrar rlrrc;!'in!! Anrl a 
rlaft"r of raw vrgrlahlrc;; 
c·ar rote;, ra11lifl 1wn, rndi~h· 
c~. hlark nli 1 'Cs. Bu 110 r. 
,,. t ... 

flu·ffr.1-styi<' Pntr~t:i.ining 
hn~ hC'Pn the rult> In thr 
F01 d"~ tnorirsl home. The 
dining area, actually part or 
the kllchen, Js vPry sm::ill 
sci g11e"L~ ate rilhcr at rArd 
t11hlrs Or bl!lanCPrl (lJ!'if 
platrs In th,.ir illps. Som<.· 
timr~ thry ale :iro1111d 1hr 
pool whr~ !hf' hos1 grlllrrl a 
!>trak. Hut outdnor ha1 hr· 
cues 11rP likrly to go lhe 
wav of lhl' dishwAshing, If 
Jor. no other rea:;on 1h11n 
thr lack of a hackyarcl 11( 

1600 Pennsylvania .Avr:iur 
NW. 

TIJE FORDS lo ·e to rn· 
terl11ln and while J\'lrs. I otrl 
may dcfrr to thr Whitr 
Jloiisc chef, llrnry tfallrr, 
for mrnn suggestions, she is 
knnwn to be "thrifty" and 
"hmtgel-minr!Prl." · ShP PX· 

prcts to gel her money·~ 
worth. "She is." Mrs. llowr 
sRys, "very conscious of 1 he 

. rising coslof food." . 
· There will be morr lnfnr­
malilV l\nd acccs~ihility At 
Whil~ l-1011se partiPs thrm 
thrrr wcrr in the prr'- iour, 
11c\ministrntion. fri1>rids 11nrl 
l\r,sociatrs of the i·orrls prP· 
diet. J\cc:Mding to Mr~. 
JJowr, the Fords' who Jove 
to dance, "will not retire to 
the src:onrl floor \.\·hen th. 
music starts.' 

Nor, If l l'r I n~<lhi", '•ill 
t hr\' gh p 11p r1li'lf! n•1I, rP 

prc i~lly .<1t thr pnp11lar ~rR• 
fnnrt l'"~tn11r11nl In thP l·fl\r 
fax l loltil, The Sra Catch. 

/\Jong with favoritrs <;\t~h 
s llvrr :ind bac:on, lllld pol 

rnar.l wll h ,.,,<?~tJbl""· 1J1,.. 
II"\\' Prf'~!dnnt of l ht> U11i' d 
St~1ni~\·:-r:r ronrtorn·n. 

C/\ll/\i\lEL l'f::A< H "' 

S<'n;cs 8 
8 Frrsh firm 111rdl11m 

prarhe~ 

8 ta \Jlrr.poons brown 
~ug'lr 

4 lablrsponns bu.tier or 
m;irgarinc 

Perl p<'ac11es: llah r t111rl 
ril. fJacc hollow sidP, up Jn 
frYin,:: pM. Ph\e_t{lh) • 
sprion of ~ui:ar nnd 1~ t11-

bl£1spoon hutter in PArl1 hol· 
low. Cook over low Jir:at, 
turn oncC', 1111111 juicrs hr:· 
cnmc syrupy, 1hout JO 01 
J;; 111 in11tr~. (/\drl n1 re 
,r,ug11 r for thicker ~yrup I! 
drsire<I.) f)rliciou.< srrved 
hnt or cnld; with ice c.1 ram 
fnr topping, 1f clcsirl'd. 

IJU rn.R 1 l.K l'ANCA m:' 

1\Jal·cs 3 doien flw-l11rh 
or 

6 dor.cn thrC'c-l 1ch 

3 cups sifted flo11r 

21 teaspoons bnklng 
powder 

.2 tc ~poon bnklnp, od 
t 1-2 trnspnot ~ snit 
:\ lanlcspoPm llf'll 

:\ eg~s. well eaten 
3 cups buttcri111l " 

1-2 cup butter or other 
shorlcnlnR, melt(' 

t'omhine Flour, bnl'inR 
pnwdrr, rod', s:>lt and 
s11 p.ar; ~ill nr,ain. Conh\nr 
c-y.g and hullcr111ilk; flrd fn 
flour mixl\irc. Add. mrl rel 
hortenjnp, r111d s1ir until 1111 

flour ts <l"mprne<I. (Bnllrr 
will hr ~lirhliv lumpy) 
T\akc on hol grr?.~rrl ii lrll') 
nntll top i-; l111hh':· 11•; I 

/ J 11111 s ... 1 1 ~~. '.12, 1 !l71 

tirnwn on srcnnd ~lrlP, 
S"r 'C hot with butler 2nrl 

,f;\'rt p. 

CHICl\f\f A D lll:C 

Serves ll 
4 , ·hole chlclH·n brer.'i !h 

halved nnd bone 
fl slices 1' 11ron 

1 ·4 pound r"-'pprri berf 
1 can (10 1·2 nuncr) 

rnncknsc<l mus 1ro0'!1 
!';O\l[l 

1·2 Cl p 50llr frNll l 

raprllrn 

'Vrnp Bacon nrnunrl car.h 
piece 'or chickrn. Line R R 
shnllow baking dish ·Ith 
chipped 'b('d. rt:ice h. cnn­
wrnpflt'~ chlckrn 011 tn of 
l1rcf. Mix soup wllh snm 
crrnm Md :-prearl ov"r 

chic.krn. ~prinklr lop "ilh 
J'llprika. no not s:ilt. 1~~)..r 
;1t. 275 dc~rcr.~ fnr 2 ho 11 ~. 

S"rvr. O\'Cr rirr or n0od!rs. 

'l I F 1\11. !\ I Ill LA LI 9.(j 
---~__. 
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By Fra11ces Spatz) 
Leighton 



. _ .By MARIAN BURROS. 
• • · W11lllngten ,..,, Service • 

WASHINGTON - ~~ 
Gerald Ford will no lo...,· 
wash the dinner dishes tt-r' 
the .f amlly moves Into t;1ie· 
White House, and •. 
Ford will no longer Cooll 
~he dfuner,-the Fords' 
pie food preferences 
talnly won't change for 
their private mea\s In die 
family dining room. 

The first famUy's tu 
food are as American, one l$ 
tempted to say, as apple PM. 
exce}>r that the Fords .d ' 
eat much apple pie, and 
other desserts for that mat·•· 
ter. Othei:wlse1 their e_.I ' ~ 
ha6ltS are. typically late ».: . 
th .;.centur)! American: for-

lhat 

.J 

1 Actually, MQ. For 
able to turn over the · 
l11g to the two Filipino ' 
ards who arrived s 

· alter Ford became 
President. · . · A .. 

:• I ,.,r 
'· ·t 4ozen three•lnch 

<' · • •, .. , j 'ups ~lfted nour , 
· •· Jeupoons b~g • 
· . · ': · owder . ' ·· 

eal)>OOft bakln1 fOcfa . 
•· 1.2 teaspoo!u ult ' 

..., •I Ja blespoou sq.- · 
~. well 1'eatea . ~ 

ups but~' \ ' 
, . ·cup butter. or otlrw- 1 

- ·' , 'aho~e~g, ~·~ · " .,i • 
" · mblne 'Flour; bakf11.i 

der, soda; · ialt and 
· r; sift again. ·combine 
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Ford,~s· · ~ .. :;r,; ~:~~~;1·~.p! -. "e ...... ,s; .;~:~~\.~,·~~~~~~~~~:~n·;.~ ,~,~~:a·:::t:~-n~l .. ::'if,.-.~ .::m! · a· ·.y-'" t:.e·::·.-_, Betty 
*MRS. FORD 

.,Contiiiued from ·Page 35. 

CURRY OF LAMB WITH RICE 

· ~li · . . "3:l~~· ·. U · ~, U , . . :·., . . 1J 
.. ,f..,~·· J • ,. .},~,f" ~\: ;';l .. :!·~:;.7 ~: ~ .. _, . . '.' )'. l-"l • •" 

·· ~iiJ..:1c:~:' ~.:.hi.~~.:··M~f~~~~:~~.i~-~~~;~~-= ;,,~;tfl:!1!.:0 ;."'" .. .. 
minu~es ~o an hour, sijrrmg:, • .i'. . ent}. y ~t .. :servmg. Serves four· to ~lX. 'and plaee m greued casserole ~fsh. .Jn·a 
Serve "w1JP,, steamed, 10~~- . . k ~; TUNA FISH AND N·ooDLJts" · 2-quart · saucepan, "'elt butter 1and add S fou .~ · "·io.·~ ·'-' · · ,... ' • 

2 pounds lamb shoul4er .~~f8 ~ .. ;{· , ~~:. ~ .. , , ".};; : ·Two 1~-ounee tans of tuna flili . gr~il eeP~ and diced celery: Sifnmet 
3 tablespoons oil BAKED H~M; ~or ATOE%~~ O~ON« · ~ 6 or 7 ounces of noodles ; ve.getab~es · and butter coverf!d }or 5 
1 tablespoon chopped onion ,. · ..... :'. ·~- ' . 3 tablespoons butter ' - mmut~ A4d flo~r to the ve~etables. 

Jfa cup chopped celery 1 ~ pound -sli~e of smoked ~~ . · . . «. 1h cup diced green pepper .and ~ilt weIJ w1t'1 spatula: , AC(d _hot 
1 tablespoon curry pow(ler 6 medfllm·s~ed pota~oes . ·. . :..,. 1\·1. ,· 1 cup 'diced celerf. · . ·~·' · milk andt·bring mlxture ,.to a- sinimer.1 
2 tablespoons m!nced parsley . ~aptlka, salt a.-id peppe~}~ ,~-~ ;:::'!~ · 2 teaspoons flour , ,Add salt, Worc~tershire sauce ancf 
1 tablespoon chopped.pimiento:. 1'1 .eup flou.r . ; .'" _~; . ...:>[;~ . 2 cups hot milk . mine~ parsley: Simm~~ ,minute+ thetl 
1 tablespoon flour · ~ l1rg~ e,Dlons .. 1 ·~· .• ,.v_~ :::;1. · Jfa ~easpoon salt, : , fold ,in .tuna fish •. Spoon ~~· ~1xtu~ · 

,,, cup hot water M~k, . 7 ;-i·, 1 teaspoon Worcestershire sauce ove~ noodles. Spnnkle With parm~~ 
1 teaspoon salt Pl · ·, h ~- ti · .... :..;,,. .. \-. ..,.~~-~s · llabiespoon.mineed .parsley · cheese . .Bake uncovered in a 375 oven 

• . · . . . ace' am u• roas ng p~n. c~·,anct. ·. - . ,,..for 30~ Servei foltt -. ·' 
Remove the gristle and fat from ~he · slice· potatoes and spread ~be <. 'armesan theese. ~ . ·. . . " ,_. .. / -- . · ·. \.. 

lamb. Cut meat into hinch cubes. Heat. m~CBe~n with salt and pe ·· · t. ......:·c,,,.·....:..:.' f'--' .. •;_·.._ ..... ----· -------
the oi.l with chopped onion and brown paprika with 'flour and sprinkle 
the meat. To the choppej· eelery ·add .tatoes. Peei; slice · ~nd .. add onl · 
curry powder, minced paflleJ, ~ ·· ough milk so· that it co~ 
pimiento.and flour. Mix ~-~th....._ ., .the pan (about 2 cups) • . 

- - - - - - - .i..L..:!..:::....-~~ 

• 



.4 whole chicken breutl, 
· ... :.halved and boned r 

\I slice~ bacon · · >.· 

1..f pound chipped beef . . ' 

\, can (10 1·2 ounce) · 
condeuecl muabroO. 

. llOUp . I • 

1·2 cup sour cream 
· .Paprika 

· . ·., r~p )lacon around ea.ell, 
.• of chi~'. lb• kl' 
now baklraa dlab 
ped 'bttf. PllCI Ill 
PRH chl~tb on~ Of 
f. 'Mix .OUp· .with llMll' 

'iaam and spread 
chicken. Sprinkle top wt 
paprika. Do not al~. Bake 
at 275 degrees for 2 hours. 
Serve over rice or noodfea. 



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 I 
photo courtesy The White House) M Ne.-a>S ·~1/ ?f 



Mrs. 
~ ' .. 

By Nancy Finch 
Times-~ich 
. .food·"Editm ., . 

If Mrs. GeraJCI R. ·Ford gave 
the Congresslon1tl Clµb her 
favorite recipes for the club's 
cookbo<rk,:- .tlte .:-Ji&S' .. u~• · 
sophisticated t&stes, fn;-tOocj;,. ~-

Sll,e has four-. recipes ·10 tbf > 
coo"kbOok •. :""lch .:»wa.-·l_f_if.st" 
publiJllled 47 years ~go::It Is now· 
in l~~ightludltlo.n; : ~.: . • : . 

The C0ngresslonal Club 1&· a 
pre,stlglous ctu~ fo( c~n· 
gre$slonal ··''wives · .. in 
WuhtngtO~ "nie t;lub)iouse is. .. 
at\2001 New·Hanipshlre Ave. v 

Mrs. Nelson A. Rockefeller, 
wife of the · nominee for 'vice . 
president, . was ... also: jl tbn­
trlbotor to· the bOok when" her 
husband was goyeroar of New 
York .. Shehas·~rec:i~)ntbe -br0cburewhen'li r' Cr~im sugar, b.utter and,, 
~!t>· . .. tor the ·virginia · lieutenant shortenina. Add flour, % cttp 

·. · · iovernorsbip last year · milk and salt. Beat two minutet 
MRS. ROCKE-FEL(F;R'S . • . . · at inedlum speed. Fold · ta-

.selections :were.,a pury:h and J SmceM~s. F0 r<1 18 tbe.!11othe,r baking powder. Add .one-bait 
bals,i!f .·_apples;wltlch ·~uilCS 'un- of four ·chUd.ren -and ~r~. cupmilk,eggsandvanma-. ~­
~,~,,nd ._."$~: The' ~.Ex- · .. ~ock_t;fe~ler -and -h~r .husbal:ld ._-at me<iJqm speed two infiar.' 
ec~ Mansion_ Saute.rne ~e H-chlldr'"1. . ~~ two utes. ,Bake in layers ~ t9 ;a 
Puncb" ,sounds delicious. .. ·- , worn~ haire .surely_ h84S to keep· · inlnu~ at 375 -cSearees or I 
1- most unusual of Mni. youngsters 1,n m'ln~ In thei~ loaf pen for_~ to 80 minutes 

·F.otl~ _recipes'.'is '!Carrot IQ~Plaru\lng.for .~anyyears. ~-·degr~,:§erves· l2. · · _ . 
' V~soise.'~ n is·,-easy: .to· ~-If_~~ . "!Yellow :Birthday .•. ,. . . <~:.~ \ . . 
~,and quite good. ·Two of ~/~_.:which Mr-., if~rcl-con-' . .;: Mils. RoCKEFELLER'S 
~\ford's recipes, a chicken qtbuted to the Congressional•' ECUTIVE MANSl 
blh.iand tbe .vicbyssotse; use ' Club-C.OOk .Boo~,Js .the family '-_ i ·; SAUTERNE PUNCH_- -
llhan. ~uts with. -~· .sp~, bJrtl\dayfaYQrite~~eFordsen- ·,,"'% eqp simple syrap . 
The. tecipes--~so q,11_. for .sour, jQy a v.erY .. ioo4 cake. . 1 caP Jemoa juice · 
er~. ..'Mrs. -Ford's r~~pe says·the ~2eupsonqejulce 

Nancy 
:_ Firich 

The carrot.vichy,ssoise tastes 
very good even with out the sour 
cream if you cared to serve it 
that way but to make it special 
(and higher caloried) the sour 
cream does dress it up. It is 
light orange in color. 

Compared with some other 
vichyssoise recipes, Mrs. 
.Ford's is quite easy. 

Mrs. Ford's other recipes 
were for ''.Chicken and Beef 
Bake,•• a variation of the pop­
ular boned chicken breast. 
chipped beef and mushroom 
soup combination ; " Yellow 
Birthday Cake," a plain yellow 
cake. and "Glazed Pecans," a 
confection ·of sweetened and 
baked pecans. · 

cake may be baked in layer ~· Cilp curacao · 
pansor.al99fpan. Itrl.edalOby ·~cup maruchlao juice 
51h·inch · pan and }t was too 2 cups.cognac 
Sf!lall,. Tiie ~ake t>B;ked.over the 2 q_darts New York State Dry 
SICles but _dtdn 't sprll. · · . Saoteme 

.. THE TEXTU.RE.at.the'.cake 
is quite fine. It is .light and 
makes an attractive slicing 

· cake in the. loaf shape. 
However, if a larger loaf pan Is 
not available it would be best to 
bake the cake in 9-incb layers. 

I used the cake uniced with a 
sauce made of fresh . 
blueberries served over 
vanilla ice cream. 

MRS. FORD•s CARROT 
VICHYSSOISE , 

2 cups peeled diced.potat0es 
11;.-S cups peeled sliced carrots 
I tablespoon chopped onion 
3 cups caMed chicken broth 
White pepper and salt to taste 
I cup sour cream 
Chopped chives and parsley 

Simmer potatoes and carrots 
in chicken broth with the onion 
Until fpntiPr c;:o~_,,....,. •- • - _ .. -

. 2 quarts· club soda 
P~lni from a cucumber 

Mix first seven Ingredients in 
la_rge punch bowl with chunks of · 
ice and let stand for at least one 
hour. Add soda and the cucum· 
ber peel. Remove the cucum­
ber peel after a few minutes and 
serve. Serves 40. 

MRS. ROCKEFELLER'S 
NEW YORK STATE APPLES 
I New York State apples 
% cup dried apricots 
.J,l cup water 
J,) cup sugar 
1 tablespoon butter 

Peel and core apples and 
place in 8 by 8 by 2-inch baking 
dish. Combine apricots, water, 
sugar and butter in saucepan 
and cook over medium heat un­
til soft, about 25 minute&. _ _. 
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Betty Forit,~}i :iLouisiana 
f' 
\ 

.neighbof; how to cook lamb 
~ybody knows the 
They are the nice 
1ext door with four 
hildren. now grown. 
nuts about skiing and 

1g and each doing his 
g. 
names fit in just like 
1d mine - Jerry and 

nly difference is that 
ierald R. Ford. the 
t of the United States, 

is his wife·. Betty, 
e call the First Lady. 
leader of over two 
f the ril·hest people on 
~ is ;ilso the world's 
1wcrful leader. And 

at hi' ,i<le . giving 
:cmcn.t and comfort 

the.' ctrc al their 
.ki lodge in Colorado 
g heacb ,,r ~late ~11 the 
11tols of the world. 
iany othe r hushands, 
)rd likes to get up 
m an old bar hro~. 
.1cr an,und in tQe 
~aking his own 

t before anyone else is 
cast. he liked to do 
~ may not have .a 
1 now. 
k11.v. it she had a 
would like to be in 
n comfortable home. 
l recipes with neigh­
! as she has done with 
~hbors in this far 
;1 corner of Louisiana. 
tty Ford has sent her 
Dr Curry of Lamb for 

in The Daily News 
Special issue. Of 

she has no way of 
that lamb is not very 
n the Deep South . But 

since lamb is being erown 
more and more here, maybe Ii 
is time someone told us how to 
cook it. 

And to the credit of Betty 
Ford's everlasting llair for the 
appropriate, she did include 
RICE in her recipe. Here is 
how the wife of the President 
of the Unite<i States cooks one 
of the dishes her family likes. 
Maybe yours will. too. 

Betty Ford's Curry of 
Lamh with Rkc 

Serves 4 
1. Remove the gristle and 

fat from a 2 pound lamb 
shou lder. 

2. l'm che meat into 
cU&eS.. ..__ 

3. Heat 3 tahlcspo<'llS of oil 
and brown the n1ca1 with I 
tablespoorhlf ~·b~onion. 

• 4; Add: 
1 tbsp of nirr)· powder 
1/1 cup choppl·d celery 
2 tbl>p chopped parsley 
I tbsp chopped pinicnto 
I tbsp llou r 

Mix well with 
v~gctabks . 

5. Add l 1/ 2 cup~ hot waccr 
in which I tca~poon '>all ha!> 
been added . 

fl. (\1\·er the 
simmer it for 45 minu lL'' 10 an 
hour. Stir frl'lp1c111lv . 

•7. Serve wn h :-.tca111l·d rice . 




