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Sometimes It Takes A Saw...Sometimes Money Is The Tool

The clear-thinking citizens who laid
America’s foundations habitually
built for the years ahead. And no-
where was this more apparent than
among the solid pioneers of New Eng-
land.

Craftsmen by heritage—instinctively
thrifty —they knew the worth of the
right tool for the right job. Just as the
saw was put to full use, so money, too,

You can bank on the bank business chooses

was judiciously used as a tool to spur
growth.

For 115 years, the National Shaw-
mut Bank has been one of New Eng-
land’s prime sources for this vital
financial aid . . . helping industry to
build soundly—assisting in the growth
and expansion of business in every
field. Today, this bank is a potent
factor in the progressive plans of
businessmen the country over.

The National Shamet Bank

Member Federal Deposit Insurance Corporation

OF BOSTON

Nineteen of America’s top 25 cor-
porations are Shawmut customers. So
are nearly 10,000 New England busi-
nesses of every size and category. And
over a million individual customers
have found here the strength, safety,
convenience and accommodation they
need to build soundly for the future.

You, too, will find these same ad-
vantages at Shawmut. We welcome
your special problems here.

November 1951



AMERICAN CUISINE

BRASS RAIL, THE — Four great Amer-
ican Restaurants of New York, Park Ave.
at goth St., 43rd. St. & sth Ave., 49th St.
& 7th Ave., and in Brooklyn at Nevins
and Fulton Sts. Serving the best in Ameri-
can foods. Gracious service and charming
atmosphere Luncheons from $1.10, Dinners
from $2.00.

CHANDLER'S. 137 East 46th Street. Tele-
phone PL 8-2743. Spacious, popular eat-
ing house. Charcoal broiled steaks, chops
and roast beef. Imported wines, liquors,
beers. Luncheon. Dinner. Open 11:30 AM
until 12:45 AM. Air conditioned,

THE GAME COCK — 14 East 44th St,
N.Y.C. The ultimate in fine eating. The
Game Cock offers fine curries of meat, sea
food, broilers and fine juicy roasts daily.
as well as those famous house specialties.
Luncheon from $1.25 Dinner from $2.35.

HOB NOB — 108 E. 41st St. (Bet. Park
& Lex. Aves). Short block from Grand
Central. Excellent American food. Lun-
cheon, Dinner, a la carte. Out-of-this-world
apple pie. Bar Closed Sunday.

McGINNIS — Broadway at 48th St. “The
Roast Beef King Since 1897.” Also famous
for Charcoal Broiled Chicken, Steaks.
Chops, Lobster, Sea Food and Shore Din-
ners. Luncheons from 6s5c. After theatre
snacks. Delicious Roast Beef Sandwiches &
Hamburgers. Bar, Visit our Crystal Bay
Dining Room.

SEYMOUR HOTEL — Cafe and Victor-
ian Restaurant, 50 West 45th St. MU
2-5940. Enjoy in quiet surroundings excel-
lent food and drinks at luncheon, cocktail
hour, dinner and after-the-theatre, Near
Fifth Avenue.

SIMPLON RESTAURANT — 112 Cen-
tral Park South. CO 5-5440. One of New
York’s finest eating places. Specializes in
Steaks and Chops. Attractive modern deco-
rations. Courteous service. Luncheons from
$1.50. Dinner a la carte.

SWEDISH CUISINE

/ I \ SWEDISH RATHSKEL-
LER — 201 East s2nd St
(Est.1929) EL 5-9165. Serv-

ing world famous Hors d'Oeuvres Smor-
gasbord; stuffed cabbage, Swedish style:
Swedish meatballs: brown beans; roast
duckling Swedish style; Swedish pancakes

and Lingonberries. Air - conditioned.

e
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WHERE TO DINE
IN NEW YORK

STEAKS and CHOPS

THE PEN AND PENCIL. 205 East 45th

Street—MU 2-8659. “For STEAKS.” Vir-
ginia Forbes of the New York Sun says,
“Pen and Pencil cuisine is art.” Here’s
where you meet the Press.

AL SCHACHT'S Clown
Prince of Baseball. Famous
for steaks, chops, roast beef,
southern fried chicken, sea
food, Cocktail Lounge. Open
for lunch. “When it comes to
food, I'm not clowning. 102
E. 52nd St. off Park Avenue,

ALLAN’S STEAK HAVEN — 140 East

s2nd St. PLaza 5-6254. One lb. Charcoal-
broiled luscious Steak with baked potato—
$2.50 Broiled chicken, jumbo lamb chops,
terrific prime ribs of beef. Our famous
Chef’s Salad with the most fabulous French
dressing in town. Air conditioned.

GRAND CENTRAL CAFE — 146 East

46th St. In the heart of the Grand Central
District. Fine Food in Delightful Surround-
ings. Specializing in Steaks and Chops.
Cocktail lounge and bar. Air conditioned.
Open ’'til 3 AM.

HICKORY HOUSE. 144 West 52d St

Clrcle 7-9524—Famous for steaks and
chops broiled over Hickory logs—fine sea
food—entertainment—no cover, no mini-
mum, no cabaret tax.

RONNIES RESTAURANT — World

famous for Roast Beef and Charcoal-broiled
Steaks and Chops. Open for luncheon and
dinner. 115 West 52nd Street, New York.

JIMMY SMITH'S RESTAURANT

— Famous Since 1903. Excellent American
food. Steaks, Chops, Sea Food, Wines &
Liquors. Dinner, Supper. Closed Sundays,
69 West 36th St. WI 7-3564.

CONTINENTAL CUISINE

POLONAISE — 230 East 513t St. between

2nd and 3rd Aves. Continental and Ameri-
can menu with Polish specialties. Candle
light and subdued atmosphere. Romantic
music featuring violin and piano. Dinners
$3.00 up. A la carte $2.00 up. Open daily.

SWISS CUISINE

THE SWISS CAFE, 348 West 46th St.,

New York, Clrcle 5-9626—one of those
little, intimate (out-of-the-way) old world
restaurants where fine Swiss cuisine is as-
sured. Swiss owner Walter Harr, is the
chef and host.

ITALIAN CUISINE

The original MARIO Restau-
M- ant Est. 1924, Italian an_d
‘ — French Cuisine, wines, and li-
= E quors. Bar and Dining-Room,

air conditioned, Television. If
you ever Felt-Like eating Italian, or French
cuisine come here. 140 West 13d Street,
New York City-in-Greenwich Village.

GERMAN CUISINE

VOLK'S — A famous rest-
aurant, corner 42nd St. and
3rd Ave.. a short block from
Grand Central, Est. 1882. Wonderful house
specialties, including sauerkraut and pig’s
knuckles, sauerbraten, schnitzel a la Volk.
When in the financial district dine at our
restaurant and bar corner Greenwich and
Cortlandt Sts. Downtown telephone WO
2-8090: Uptown telephone MU 4-8840. Air
Conditioned.

SEA FOOD

FISHERMEN'S NET — 493 Third Ave,
tween 33rd & 34th Sts. MU 4-8911. Sea-
food & Cocktails served in Air-conditioned
comfort, under personal selection of Nich-
olas Chroneon, Pioprietor. Open 7 days a
week ’til midnight.

THE LOBSTER — “Famous Throughout
The World.” Maine Lobsters, sea food
specialties, steaks and chops. Bar open
every day from noon to midnight. In the
heart of the theatre district at 145 West
45th Street. LU 2-0400.

FRENCH CUISINE

LE BEAUJOLAIS RESTAURANT —
17 East 6oth St. Phone TE 8-9811. Under
the direction of Charles Biles (Charles
formerly with French Pavillion World’s
Fair and S.S. Normandie). Excellent
French Food and Liquors. Closed Sundays.

PETITPAS, 317 West 2gth St.,, N.Y. Phone
LA 4-5124. Real French Table d’Hote Din-
ner with Crepes Suzette, $1.25 up; Lunch
7oc up. Wines, Liquors. Here 55 years.

LE TRIANON RESTAURANT— 56E.
56th St. Your Host Marcel Grivaz, after
catering to his friends at the Stork Club
for 8 years, has opened his own Restaurant
where the best in French wine, liqueurs,
and cuisine are served. Luncheon, Dinner,
Supper.

LE CANETON RESTAURANT — 775
Lexington Ave. between 6oth & 6i1st Sts.
Phone TE 8-5618. Jean & Rene formerly
of the Brauiolais. Good French Food and
Liquors. Dominique Etchevery (Chef).

Delectable, dynamic songstress Dolores Gray and hilariously funny Bert Lahr
make priceless entertainment of “Two On The Aisle,” Arthur Lesser’s re-
sounding musical hit at the Mark Hellinger Theatre,



when...
dining out __.

all adjoining

Grand Central Terminal

offer the visitor a variety

W /l 5 A - of fine restaurants and din-
; 1SRLeS ing rooms truly reflecting
GOCA tatls New York at its best.

T I. W. Harper, Bonded Bourbon 75 Canadian Club 75

Martini, by Heublein 60 T R "
Bourbon Old Fashioned, S. S. Pierce 80 Manhattan 60 P B b e

goad food deserves... Old Fashioned, Bonded Bourbon 85 [ P, Teeen Beuon

Old Fashiohed, by Heublein' 180 Daiquiri 70 Bourbon, S. S. Pierce 70 Seagram’s Canadian V. O. 75

- ,
ded
mur'“‘son s Schenley. Whiskey Sour 75 A FReserVRe Blen695 e
our Roses
‘Oifee Tom Collins 70 Rum Collins 70

The BILTMORE
Madison Ave. at 43rd St.
Elevator directly to Terminal

The BARCLAY

111 East 48th St. off Park Ave.

The PARK LANE

Park Ave. at 48th St.

all under the direction of

CS)cotc/zes

Bacardi Rum 65

Gin, Milshires 55 Glen Garry, Scotch 85 REALTY HOTELS, INC.
Ballantine 85c Bell’s Royal Vat Scotch 1.00 Fivx B Bayon, £ecden
U/l[ a ﬂ Black & White &5 Dewars Scotch 85
(2 . Johnnie Walker, Black Label 1.00
W gmportec{ uymes
%ﬂﬂ / Claret, Haut Medoc 14 Bot. 1.00 T
Port, Cockburn Smithes, Alto Duro Ind. 50 oratats
HOTEL Sherry, Duff Gordon, Somerset Ind. 50 Cognac, Hennessy, 3 Star 75 ;
t Sauterne, Graves Royal 14 Bot. 1.00 Cognac, A De Luze et Fils, 3 Crown 75 &
u m m n n n R E Benedictine and Brandy 80 Drambuie 80 Always ready— [}
icti 5 Creme de Menthe 75 Always right. 3
NEW YORK Benedictine 7 oy one riowl A
A' New Haven Service . . . For your protection liquors and cor- Hig/zballs served with Ginger Ale or ”Coke" S Meablil A B fac. Bt ;“n.
* Right at Grand Central, B&O dials are served to you in their original sealed bottle. Your 15¢ Additional -

waiter wi e s .
and Alifines Terminals t ill always open it in your presence. Sales prohibited in

all states to minors and to persons intoxicated. Sorry, we cannot 4 " AR
* In the heart of Midtown provide “Set-ups.”

BLENDED SCOTCH WHISKY

business, shopping and
Chroice of Trcoe #ho Kreow

86 8 PROOF

entertainment centers

BOSTON
e MASS.

Ctoad of the “Bpurtion %

RECOGNIZED BY SMART TRAVELERS EVERYWHERE!

You're on the track of a smooth,
sociable drink!

E. L. SEFTON, President

OLD GRAND-DAD

The New York Convention Bureau will Kentucky Straight Bourbon Whiskey
be glad to asssit all visitors with conven-
tion, entertainment and sight—seeing infor- THE OLD GRAND-DAD DISTILLERY COMPANY e '1'*-;4*,%}'
ation. TI au i at =
mation. The Bureau is located at 500 Feomiton, Kemtueky RARE BLENDED WHISKEY 86 PRODF. 65 GRAIN NEUTRAL SPIRITS. SCHENLEY DIST., INC., N. Y. .

Park Avenue, telephone PLaza g¢-7%700.
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NEW HAVEN

THIS MENU IS YOUR SOUVENIR—PLEASE TAKE IT WITH YOU

Please write your own order — Waiter cannot accept verbal orders

gnirees Sanc/wic/zes

SMOKED HAM and EGGS, Frenth Fried Potatoes .................... 1.50 SMOKED BAKED HAM, Mustard Pickle, Potato Chips ............ 75

CORNED BEEF HASH with P0$CHED EGG oo, 1.25 SLICED CHICKEN SANDWICH ... ottt 85

WESTERN OMELET, French Fried Potatoes ... 1.25 GRILLED CHEESE SANDWICH, PicKIeS ....oocveommoveeerrrrrrerrerreenn, 65

HOT TURKEY SANDWICH, Cranberr)‘r Jelly, Green Peas ........ 1.50 DATE AND NUT BREAD, Cream Cheese Filling, Queen Olive....60
Bread or Rolls Served with Entrees :

CEUB SANDWIGE ... it LS i), SR o e 1.25

BACON, TOMATO'and LETTUCE,; Toasted ..........cccoi it 75

May we suggest an Imported Red Wine
CLARET, SE@A UT MEDOC

One Quarter Bottle 1.00 A Tempting Meal

or

Maybe you prefer a delightful White Wine with your dinner Tomiostce

‘ SAUTERNE, '@RAVE ROYAL ROAST TURKEY, New England Stuffing
One Quarter Bottle 1.00 Hubbard Squash Buttered Onions
Mashed Potatoes
FOR OUR MEMBERS OF THE ARMED SERVICES Cup of Coffee
Cup of Clam Chowder or Tomato Juice Cocktail 2.50
CHARCOAL BROILED FRESH FISH
SIZZLING WELSH RAREBIT HOAC Tl v Ot
HAM and EGGS, Country Style ’
Lettuce and Tomato Salad reen Vegetable oLALOES Hot Breads French Fried Potatoes
Hot Coffee “Our Own:TApple Pie Coffee
1.35 Coffee 2.25
1.75
Massachusetts Old Age Tax Five Per Cent Rhode Island Sales Tax Two Per Cent Connecticut Sales Tax Two Per Cent A service charge of 25¢ per person will be made for food served outside dining car

PRESENTS

At the Cocktail Hour —it’s

Now is the TIME. ..
he ROUGH RIDER ROO

» Ask for “The Aristocrat of Bonds”
COCKTAIL LOUKGE V/ in your drink and prove to yourself
LUNCHEON .« THEATRE DINNER «
. s that no other Bond can match
“That Kentucky Tavern Taste.”

H“TEL noﬂsEVELT Kentucky Straight Bourbon Whiskey.

Madison Avenue at 45th Street :?"_"T d-.m-Bgnd. M PrT_Of', G_':"m:re
A Hilton Hotel istilleries Company, Louisville, Ky.

Tt
ROOSEVELT

@
l GUY LOMBARDO

and his Reoyal Canadians
for DINNER and SUPPER DANCING

=1

Direct Underground Passageway to Grand Central Terminal SAME FAMILY o SAME FORMULA e SAME DISTILLERY FOR 3 GENERATIONS
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Maussachusetts Old Age Tax Five Per Cent

NEW HAVEN

THIS

ﬂppetizers

Cape Cod Cranberry Juice....20
Chicken Gumbo Soup....30

Chilled Tomato Juice....20 Fruit Cup....35

New England Clam Chowder....30

@esserts

Bread and Custard Pudding with Raisins....30
Mincemeat Pie, Cheese....30

“Our Own” Apple Pie....30

New Haven Special Ice Cream and Wafers....40

a la mode....40

Camenbert or Roquefort Cheese....40

s o e o e e e e e s

A~

SIZZLING WELSH RAREBIT
Bacon Strips, Toast Points
Lettuce and Tomato Salad

Hot Coffee

1.35

Rhode Island Sales Tax Two Per Cent

MENU IS YOUR SOUVENIR—PLEASE TAKE IT WITH

Please write your own order — Waiter cannot accept verbal orders

(gntrees
SMOKED HAM and EGGS, Fren!ch Fried Potatoes . ol 1.50
CORNED BEEF HASH with PO,i\CHED 1T 2 el o | Sl 1.25
WESTERN OMELET, French Fried Potatoes ........cccoooeeeeeeeenenn. 125

HOT TURKEY SANDWICH, Cranberry Jelly, Green Peas ........ 1.50
Bread or Rolls Served with Entrees

May we suggest an Imported Red Wine
CLARET, SEBA UT MEDOC
One Quarter Bottle 1.00

or

Maybe you prefer a delightful White Wine with your dinner
SAUTERNE, 'GRAVE ROYAL
One Quarter Bottle 1.00

FOR OUR MEMBERS OF THE ARMED SERVICES
Cup of Clam Chowder or Tomato Juice Cocktail

CHARCOAL BROILED FRESH FISH
ROAST NATIVE CHICKEN
HAM and EGGS, Country Style
Green Vegetable Potatoes
“Our Own:IApple Pie

Coffee

1.75

Connecticut Sales Tax Two Per Cent

NEW HAVEN

YOU

Sandwiches
SMOKED BAKED HAM, Mustard Pickle, Potato Chips ............ 75
SLICKED CRICKEN SANDWICH |... il iiaais it et 85
GRILLED CHEESE SANDWICH, PickIes ........cccooeciererervnererneenen. 65
DATE AND NUT BREAD, Cream Cheese Filling, Queen Olive....60
CLUB SANDWIGH .ol S Sl s e i b ot 1.25
BAGCON, TOMAT@and LETTUCE,; Toasted ........ st 75

A Tempting Meal

Tomato Juice
ROAST TURKEY, New England Stuffing
Hubbard Squash Buttered Onions
Mashed Potatoes
Cup of Coffee

2.50

CHARCOAL BROILED MINUTE STEAK
Hot Breads French Fried Potatoes
Coffee

2.25

A service charge of 25¢ per person will be made for food served outside dining car

Te

ROOSEVELT

At the Cocktail Hour —it’s

7 The ROUGH RIDER ROOM

LUNCHEON . THEATRE DINNER « SUP

COCKTAIL LOUNGE

Now is the TIME. ..

Ask for “The Aristocrat of Bonds”
in your drink and prove to yourself
that no other Bond can match f&:
“That Kentucky Tavern Taste.” |

here is the PLACE

to en]m] o[(Y

GUY LOMBARDO

and his Royal Canadians
for DINNER and SUPPER DANCING

HOTEL ROOSEVELT

Madison Avenue at 45th Street
A Hilton Hotel

Direct Underground Passageway to Grand Central Terminal

Page Six

£

SAME FAMILY e SAME FORMULA e SAME DISTILLERY FOR 3 GENERATIONS

Kentucky Straight Bourbon Whiskey.
Bottled-in-Bond. 100 Proof. Glenmore (
Distilleries Company, Louisville, Ky. %
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Food’s
Favorite
Companion

Its superior quality,
its delicate flavor and
its exquisite bouquet
tell you why.

Budweisexr»
LAGER BEER

ANHEUSER-BUSCH, INC.
ST.LOUIS, MO.

IN
NEW YORK
sleep
like

a top

at fhe

g—
Prince George
Hotel

28th just East of 5th Ave.

MENU

New Haven Menu, published monthly by
the New Haven Railroad, South Station,
Boston, Massachusetts.

Vol. III No. 5 November 1951
Advertising Representatives: Transporta-
tion Displays, Inc. Grand Central Ter-
minal Building, New York (MUrray Hill
6-3456) or Statler Office Building, Bos-
ton (HAncock 6-7765)

About our cover: Typical New England
rustic chore. Kodachrome by Fred W.
Davis; plates courtesy of The Rumford
Press.
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Gigarettes

Chesterfield 25

Pall Mall 25
Lucky Strike 25
Camel 25

Gtgar S
Overland Perfectos 20

Corona Belvederes 20
J. A. Londres 15

me/res/wrs

Fresh Fruit Lemonade 35
Fresh Fruit Orangeade 35
Canada Dry Ginger Ale 15
Alka Seltzer 15
Canada Dry Ginger Ale 15
White Rock Sparkling Water
Cliquot Club Ginger Ale 15

Federal Tax Included On All Items
Connecticut Sales Tax Two Per Cent
Rhode Island Sales Tax One Per Cent

Old Gold 25

Philip Morris 25

Corona Perfectos 25

Coca Cola 15

Bromo Seltzer 15
Pepsi Cola 15
15

ENJOY THE
FINER FLAVOR OF
SEEDLESS 'HOPS

@eer anal ﬂle

Narragansett Lager 40
Rheingold Beer 40 Ruppert Beer 40
Blue Ribbon Beer 40 Budweiser Beer 40
Heineken’s, Holland (Imported) Beer 60
Schaefer Beer 40 Schlitz Beer 40
Ballantine Ale 40
Carling’s Ale 40 Croft Ale 40
Narragansett Ale 40
Krueger Ale 40
Black Horse Ale 45
Blatz Beer 40

Miller High Life Beer 40

@laging Cards

Deck 85 Bridge Set 1.50

Copr. 1951

MY BEER IS RHEINGOLD—THE DRY BEER (B e e

i¥

E

NOWHERE DOZENS OF
SO GLORIOUS GIRLS
A FLOOR SAUCILY
SHOW COSTUMED

s lou Walters’

LATIN
QUARTER

B'WAY af 48th- CIrcIeAb 1737

World-famed for

i Keen's

and traditions! - ENGLISH CHOP HOUSE

72 West 36th St.
NEW YORK

3 2“\\\ ':", 4

Delicious Ocean Fresh
SEAFOOD

cooked, seasoned and served
as you like it

Generous size drinks

GRAND CENTRAL TERMINAL
RESTAURANT & OYSTER BAR

VISITORS

Visitors to Boston may obtain enter-
tainment and sightseeing information
through the Convention and Visitors
Bureau of the Chamber of Commerce
at 8o Federal Street.
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AT WORLD-FAMOUS
ROCKEFELLER CENTER

RADIO CITY
~ MUSIC HALL

Showplace of the Nation

The world's finest stage presentations
and screen attractions.

Home of the celebrated
Rockettes, Corps de Ballet

and Symphony Orchestra.

ROCKEFELLER CENTER
GUIDED TOUR

OBSERVATION ROOF

The best way to see the many wonders
of this famous “city within o city.”’

Complete tour including Observation Roof
$1.40 incl. tax. Daily 9 a. m. te 9 p. m.

Observation Roof alone — 74¢ incl. tax
Daily 9 a. m. to 11:30 p. m.

Special rates for children.

Tickets: All information Desks, RCA Building
30 Rockefeller Ploza.

PLEASANT SHOPPING

Nearly 100 air conditioned shops offer
complete selections of clothing and
unusual gifts.

PROMENADE CAF_ES

Watch the skaters glide by.

HOLLAND HOUSE

10 Rockefeller Plaza
Delicious Dutch and American dishes
served by charming waitresses
in native costume.

RESTAURANT MAYAN

16 W. 51st Street
A different international dish served
every day.

CAFE LOUIS XIV

15 W. 49th Street (just off Fifth Ave.)
Where chef extraordinaire M. Gaston
Martin of the Old Lafayette Hotel
cooks for your pleasure.
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WHAT TO DO
IN NEW YORK

Sooner or later everyone hears a radio
and almost everyone watches television.
NBC’s Studio-Television Tour gives
members of this vast audience a chance
to see behind the scenes of these me-
dia at the network’s headquarters in
Radio City. For only 7oc, this one-
hour guided tour provides a good look
at radio and television facilities, pro-
duction and not infrequently a glimpse
of the Stars at work. Every 20 min-
utes from the NBC Mezzanine, RCA
Building, Rockefeller Center.

Showtime is in full swing on Broad-
way. Musicals such as the long run-
ning Rodgers and Hammerstein hits
South Pacific and The King and T head
the list. Other top musicals are Two
on the Aisle, Call Me Madam, Seven-
teen and Guys and Dolls. And don’t
forget about A Tree Grows in Brook-
lyn. Among the comedy smash hits
are Stalag 17, The Moon is Blue and
another long runner, Affairs of State.
Opera lovers can see and hear their
favorites at the City Center early this
month, and the Metropolitan begins
its long season on the 12th.

Sports fans can see professional foot-
ball on Sundays at either Yankee Sta-
dium or the Polo Grounds; the Knick-
erbockers meet other top basketball
fives and the Rangers start their hock-
ey season at Madison Square Garden.
And there is boxing every Friday night
at the Garden.

Some of the interesting conventions
and exhibits this month are the Hotel
Exposition at Grand Central Palace,
the Audubon Society at Audubon
House and the American Stamp Deal-
ers Association at the 7i1st Regiment
Armory.

Richard Tregaskis, well-known war
correspondent, will be remembered
by many as the author of Guadal-
canal Diary and its sequel, Invasion
Diary. Recently he set out on a long
trip about the world to find out
where on earth there existed a spot
that might be called on earthly
paradise. After visiting Bali and
other Oriental far away places, Eu-
rope and America, he discovered
one that wasn’t overrated or misrep-
resented. We won't tell you exactly
where, but it is significant that the
author now lives in Southern Cali-
fornia. “Seven Leagues to Paradise”
is published by Doubleday.

MacMillan will republish three vol-
umes about London, two covering
the plague and fire of 1665-1666;
the third is about “Unknown Lon-
don and More About Unknown
London.” Author George Walter
Bell, London newspaperman, was
considered the best informed person
about the city. Each volume is il-
lustrated with contemporary prints
and maps; all have been unavailable
for many years.

The third appearance in America
of the famous English pot-pourri of
literary entertainment, by some of
England’s best known writers, will
take place late this month. Mac-
Millan will publish “The Saturday
Book” replete with full-color pho-
tographs, their own favorite poems
by many famous poets, and other
subjects covering sports, trees, per-
sonalities, eccentrics, prints and
drawings.

And still taking us to other lands
is a historical novel about the legen-
dary figure of modern Turkey, Mus-
tafa Kemal Atautrk, who passed
from the scene just thirteen years
ago. Ann Bridge’s new novel “The
Dark Moment” (MacMillan) has
been chosen by the Literary Guild
as its January selection.

BOUNCING BERRIES!

Here it is close to Thanksgiving
once again . . . and that means turkey
and cranberries and all the trimmings
that usher in the nicest time of the year
for many of us.

The Pilgrims learned about the cran-
berry from the Indians just about as
soon as they landed, for it made its
first appearance on the original
Thanksgiving Day menu.

And do you know how it got its
name? Well, it seems that cranes are
very fond of the fruit, so when the
early settlers saw them dipping their
heads in the bogs for the berries, they
named them “Crane Berries.” Later
day contraction of the words brought
about the present name.

Why bouncing berries? Since every
cranberry is rigidly inspected before it
is processed today and sent to market,
or made into sauce, candy or pressed
into juice, it must pass a bounce test.
If it can’t leap successfully over one of
four slanted boards . . . it’s out.

Cranberryland is still mostly con-
fined to Cape Cod, Massachusetts,
where two-thirds of the world’s supply
is produced, though cranberry bogs
are harvested in Washington, Oregon,
Wisconsin and New Jersey.

While it made traditional appearanc-
es on menus, and early New England
sailors used it to avoid scurvy on long
voyages, it was not until 1816 that
Henry Hall of Dennis noticed that he
could grow larger and richer berries.
He began experiments that led to the
building of the first commercial bog
in 1846.

Then in 1912 it made its first ap-
pearance as a canned product and the
cranberry industry became a big busi-
ness. Of course, as it grew into a big
commercial enterprise, the colorful
cranberry harvest time gave up some
of its old time picturesqueness, with
all ages and professions taking part.
Even the school sessions were so regu-
lated that children and master could
help with the work and the fun, scoop-
ing up the berries under an Indian
Summer sun.

But some of the quaint charm of
old time cranberry farming remains.
To make a count of all the cranberries
in a certain locality, one still throws
a hoop of a certain size into a bog, and
just starts adding them up. You would
be surprised how accurate this method
is. And despite scientific advance-
ments at the canning plants . . . such
as at the Ocean Spray plants . . . they
still use the same drip method that
the housewife uses to double check on
whether or not the sauce is ready to
jell.

WHERE TO DINE
IN BOSTON

EDDIE DAVIS' STEAK HOUSE. 444
STUART STREET, BOSTON: STEAKS.
CHOPS, LOBSTERS, ' KENMORE 6-7979
— Eddie Davis, proprictor — (formerly
President of the Fox and Hounds Club).

What Boston has been waiting for s
SARNO'S at 12 Carver St. Why? Au-
thentic . . . superb Italian Food served in
beautifully appointed dining room from
4 PM. until 1 AM. Forget tomorrow’s
headlines . . . relax, enjoy any dish from
Lobster Fra Diavolo to Zucchini Intimate
skyline cocktail lounge upstairs, tax in-
cluded . . . also smiles and contentment!

THE DARBURY ROOM — Decor, at-
mosphere and service is plush; but superb
food is the main attraction. Unusual menu
features choice of a la carte or dinner
specials. Continuous entertainment in Cock-
tail Lounge from 5 P.M. 271 Dartmouth
St., off Copley Square.

THE HI-DA-WAY at 3 Boylston Place, an
alley near the Colonial Theatre., Quiet,
charming, colonial setting and home cooked
foods. Gorgeous flower and antique ar-
rangements, From 11 daily.

TURN BACK THE YEARS AT ELE-
GANT oLb HAMPSHIRE HOUSE.,
84 Beacon St., Boston. Enjoy cocktails from
armchair  overlooking Public  Garden.
Luncheons from 8sc, dinners from $1.7s.

HOTEL KENMORE — in the geographic
heart of Boston just a few minutes from
Back Bay Station. 400 rooms with private
bath and radio starting at $5.00. Phone
for reservations — KEnmore 6-2770.

BORASCHI'S CAFE & GROTTO —
“A Restaurant of the Old School”— Finest
steaks in Boston. MARIE at the piano. 21
Corning Street, LI 2-9744.

RED COACH GRILLS, featuring Fa-
mous Charcoal Broiled Steaks, Chops and
Lobsters, Lounge Bar. In Boston at 43
Stanhope Street. In New York at 7 East
58th Street. Also Wayland, Hingham,
Middleboro, Mass. Miami, Fla.

FREDA’S CAPRI RESTAURANT — 175
Hanover St. Boston’s only “REAL ITAL-
IAN" restaurant. For reservations LA
3-9500.

THE GOOD EARTH . .. Boston’s most
unusual eating place . . . where heavenly
Chinese food is served . . . amidst an in-
triguing Oriental atmosphere . . . Open
1 .A.M. to 3 AM. 5 Tyler St. For reser-
vations, HAncock 6-1933 — Special lunch-
cons and dinner served.

You‘ll.ﬁnd all your cravings for sea food
specialties satisfied after a luncheon or
dinner at the FANEUIL HALL LOB.
STER HOUSE ... in the heart of Bos-
ton’s historic Market District. Cocktail and
Oyster Bar, too! CA 7-8854; 13 Union
Street. The proof is in the eating . . .
taste for yourself!

Where baseball celebrities meet for the best
in food, service and atmosphere! The
ever popular joE veNuTI Will greet you
in his newly opened BURGUNDY DINING
ROOM. Bostonian Hotel. Just a few minutes
trom Back Bay Station you’'ll find lun-
cheon, dinner and cocktails fit for any
King (and his Queen, too!) 1138 Boylston
Street, KE 6-5617.
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OTTO SEIDNER, INC.
Westerly, R. I

DISTRIBUTORS WANTED: Information
will be given upon request for agency

36 LAUC "MINUTE AT
36 Huntington Ave., at Copley Sq.

This is Paul Revere’s house in North
Square, Boston. It was purchased by
him in 1770 and it was from this house
that he left to make his famous ride,
immortalized in the ballad by Longfel-
low. Revere kept this house for about
thirty years until he established him-
self as one of this nation’s pioneer in-
dustrialists by building the first copper
rolling mill at Canton.

Jriernds
BRICK OVEN
BAKED
BEANS

NEW ENGLAND’S FAVORITE FOR 100 YEARS

“None

nite Hous
W e Better”

4am Coffee e

oW

S WINELL WRIGHT COMPANY 32
DWINELL-WRIGHT COMPANY, Boston, Mass,
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