


Thunderbird.
Thewayitlooks...

improves the way it drives.

Thunderbird’s design
has much to do with the
way it holds the road.
Thunderbirds fluid lines
were ested over 500 hours
in a wind tunnel to make
the shape of the car con-
tribute to cornering and
handling stability,

The design of
the front.

Underneath the inte-
grated front bumper is an
air dam. It works with the
wind to keep the weight
of the car pressing down

on the front tires. And

the more a tire presses o
the road, the better it holds
the road

The design of
the doors.

Thunderbirds doors
curve into the roof. This
smooths and quiets the
airflow; improving acro
dynamic efficiency.

The design of
the rear.

The trunk lid incorpo-

s
i

rates another aerodynamic
shape called a spoiler
which further reduces “lift”
and aerodynamic drag. (PS
Underneath this lid, you'll
find a trunk larger than
vou'd ever think possible in
a car this smooth.)

Best-built
American cars.

When we say "Quality
is Job 1,” we are talking
about more than a com-
mitment. We are talking
about results. An indepen
dent survey concluded Ford

.

—_—
-
———

makes the best-built
American cars. The survey
measured owner-reported
problems during the first
three months of ownership
of 1983 cars designed and
built in the US.

IfEe Thunderbird.

Thunderbird. See how it
moves. Consider the shape
Itis all one. And it is
uniquely Thunderbird.

Have you driven a Ford...
lately?

Get it together— Buckle up.
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LETTERS

A Bike He Likes
I read with interest your June arti-
cle on mountain bikes (“*Biking’s
New Breed”). I have a three-
speed, very similar but with a
heavy frame, that I bought for my
oldest son in 1961. Eventually he
got to liking automobiles instead,
so | took it over. It’s still going
strong. I've always thought that
10-speeds are just a fad. They re-
quire far too much servicing and
adjusting. That sturdy mountain
bike sounds like it could be the
coming thing, all right.

Daniel F. Quinlan

Hayward, California

A Note on Nachos
I have just read your July issue
and was particularly interested in
Nancy Kennedy's article on na-
chos. Ms. Kennedy seemed to be
in a quandary about the origin of
this snack served on a tostado
(fried tortilla). The original nacho
was a ‘“‘quick fix"" snack created
for a ladies social club in the city
of Laredo, Texas, in the late
1800s. History has it that the club
was having a large social and
wanted an unusual snack to be
served in lieu of the normal food.
Several of the ladies went across
the river to Nuevo Laredo and re-
quested a new dish to be created
for this party by a well-known
Mexican chef. The chef apprecia-
tively obliged and created a dish
using a tostado covered with re-
fried beans, cheese and topped
with a jalapeiio pepper slice. To
honor this Mexican chef, the so-
cial club named the snack after
him. His name was Nacho.
Gorman Green
Dallas, Texas

Food and Mr. Grizzly

We recently returned from a va-
cation in Yellowstone National
Park and were pleased to find the
July issue waiting for us, I always
enjoy your varied articles, but
must take exception with one
piece of advice offered in “Curb-
ing Campground Crooks.” Author
Earl Clark suggests keeping such
items as “‘ice chests, camp stoves,
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stereos or food” inside the tent
rather than on a picnic table or
elsewhere where they might be
seen and taken by thieves. Those
of us who live near Glacier and
Yellowstone national parks know
the number one piece of advice
given to park visitors is: Never
leave any food-related items in-
side your tent where bears (espe-
cially grizzlies) may come around.
I'm sure most of your readers
would prefer to take a chance on
having such items taken by thieves
than receiving a nighttime visit
from Mr. Grizzly Bear.

Sandy Munson

Shelby, Montana

® Writer Clark's response: When
in bear country, it's always wise
to check with a park ranger
first about the best place
around camp to keep food.

In Select Company

There are thousands of magazines
issued in this country every
month. Ford Times has a higher
percentage of truly interesting ar-
ticles than almost any other. It's
about time someone printed only
the good stories!

Brad Pueschel

San Francisco, California

Texas-style Treatment

I noticed the June ad that men-
tioned “*Four good reasons to have
Ford or Lincoln-Mercury dealers
service your vehicle.” | submit a
fifth reason: caring. Recently we
went to visit some friends near
Granbury, Texas. When we
reached our destination, we real-
ized we had a problem with our
LTD. We checked the phone book
and called Everett Hooks Ford in
Granbury. We took the car into
them, and it was repaired at a
minimum cost. We told them we
were returning to west Texas on
Sunday. On Monday, Everett
Hooks Ford called our friends to
inquire if we had reached home
safely — which we did with no
problems. Never had we experi-
enced such caring.

Mrs. A. V. Blue Womack

Anson, Texas
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A TRUE LIFE FAIRYTALE.
REMEMBERED IN TWO BEAUTIFUL DOLLS.
10 LOVE AND TREASURE FOREVER.

A SPECIAL ADVANCE OFFERING

To celebrate one of the most magnificent
Weddings in our lifetime, the Royal Britannia
Collection has commissioned some of the
world's finest doll artisans to merticulously
recreate —in two beautiful 11%2" dolls — the
dashing Prince Charles and his lovely young
bride. Diana, Princess of Wales.

EXQUISITELY HANDCRAFTED
IN A TIME HONOURED TRADITION.

In these two stunning dolls the dollmaker's
art has been carried to a level of perfection
rarely found today. Princess Diana's hand tai-
lored wedding gown is recreated in a sumptu-
ous satin crepe fabric with beautiful lace trim,
along with a magnificent 22 foot long flowing
train, a floral bouquet and a glictering tiara

Prince Charles’ Royal Naval uniform is au-
thentically reproduced with blue sash and fine
rope braiding, and embellished with medals
and other regalia, including a sword and naval
hat — all made in scale to the original.

The result is an extraordinary creation
which combines history, craftsmanship and
romance in two lovely dolls cerrain to be

cherished forever.

A MEMORABLE GIFT.

Each doll comes to you individually pack-
aged in a lovely window presentation box
along with our Certificate of Authenticity
at a special price of $29.95 plus postage and
handling.

FULL RETURN PRIVILEGE.

Your satisfaction is puaranteed by the Royal
Britannia Collection. If you're not totally
satisfied with your dolls, return within 30 days
for a full and prompt refund.

THE
PRINCE CHARLES & PRINCESS DIANA
HEIRLOOM COMMEMORATIVE SET.
$150. LIMIT ONE SET PER COLLECTOR.

Now a special numbered collection
strictly limited to 2500 sets for U.S. dis-
tribution has been creared for devotee col-
lectors. Both exquisite dolls are presented
together in their lavish Wedding costumes
in a special walnut and glass showcase.

i: I(.Il tl‘]lt‘.'l‘r" set \\Ili 1"!.‘ |'|L‘.l'"'|i‘dn|.\"\1
by a numbered parchment Certificate of
Authenticity from the Royal Britannia
Collection bearing your name and a brief
history of this important commemaorative
edition.

) 1983 Launsey, Hachmann & Harris Inc
General offices: 137 East 52nd Street, Mew York 10022
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Gown with magnificent 2V2 foor long flowing train,

INDIVIDUAL DOLLS

I wish to onder:

Princess Diana Dolls ar $29.95 each
plus $2.50 for postage & handling

Prince Charles Dulls ar $29.95 each
plus $2.50 for postage & handling

I Pair- Prince Charles & Princess
Diana ar $59.90 (post, & handling included)

I (N.Y. and Pa. residents add sales tax.)
| = : S

I O My check or money order payable to
[ the Royal Britannia Collection is enclosed.
Or e l\-il"L:l' my:

OVisa OMasterCand ClAmencan Express
Ac Ex
I_ Accr.# [Hﬂ

Dalls shown smaller than acrual size. Full size of dolls 1s 114" rall.

_ﬁﬁwﬂnfamﬂm
137 EAST 52 STREET, NEW YORK, 1002 i

SPECIAL COMMEMORATIVE SET

I wish to reserve my order for the Prince
Charles and Princess Diana Commemaora
tive Doll Ser for $150° complete, including
and handling
Enclosed is my deposic tor $75°. When the
dolls are shipped hill me the $75 balance
due. (N.Y, and Pa. residents add sales rax. )

INSUFANCE, postage

MNAME
ADDRESS
CITY

STATE & ZIF

Now! To speed your onder just call | Toll Free and

change your credit cand 24 houns. 7 da

A¥S @ wee

1-800-345-8112

(Pa. resadenes dial 1-B00-661- 2444 )




The Lady ¢
Carousel gt

Artist Tracey Cameron
brushes new beauty
onto time-worn
meirry-go-rounds

By Ruth Pittman
Photos by Mark Harmer

ven in paint-spattered co-
Everalls, Tracey Cameron

displays the poise that
comes from knowing you’re very
good at what you do. Attractive
and self-confident, she talks
frankly about her life, her opin-
ions, and her two crafts: illustrat-
ing children’s books and restor-
ing old carousels. “I've done nine

merry-go-rounds,” she says,
“and probably a couple of dozen
books.™”

Although only in her early 30s,
she has earned renown as an ex-

Tracey Cameron’s merry-go-round
career keeps her in a whirl.

o
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pert at transforming weather-
beaten, rider-ravaged merry-go-
rounds into colorful objects of
beauty which reflect their original
glory.

“Tracey is endowed with a car-
ousel soul,” writes Sally Fecteau
of the National Carousel Associa-
tion. “She captures the spirit of
childhood.™

Tracey has also attracted some
adverse criticism. It is the classic
conflict between purists and prag-
matists. William Long, president
of the Carousel Preservation Insti-
tute, is in the vanguard of her crit-
ics. “She’s a hired spray gun,” he
charges, “using techniques and
materials that damage the pre-
cious old horses instead of pre-
serving them.” He also claims
that the colors she applies are not
authentic.

Tracey defends her work with
equanimity, conscious of the
many letters of praise in her files
from owners of merry-go-rounds
she has restored. “These horses
are supposed to give the kids a
hundred years of joyful riding, not
to turn the carousels into museum
pieces,” she observes.

Tracey became an expert in
this unusual field after she bought
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an old carousel figure for herself.
Her restoration was so successful
that she was offered $800 for it.
Soon after, at a meeting of the
NCA, she met a wealthy Texan
who hired her to help him locate a
merry-go-round for his backyard.
“1 traveled around the country
and catalogued a whole lot of rare
old wooden carousels,” she says,
“but he went broke before we
found one for him.”

The knowledge gained during
those travels paid dividends in
1973 when city officials in Hart-
ford, Connecticut, started looking
for a carousel to install in Bush-
nell Park. At that time Tracey
was working as an exhibit design-
er at the Wadsworth Atheneum in
Hartford. The director of that
museum, aware of her experience
with the Texan and admiring her
single figure restorations, recom-
mended her as an expert in com-
plete carousel renovations. “Of
course, | wasn’t,” she confesses,
“but I'm a quick learner.”

Fa
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She suggested that the city buy
a promising merry-go-round she’d
seen in Canton, Ohio. Then she
saw to the purchase of it, restored
it, and watched its first riders
mount up in 1976. She recalls that
she cringed when children started
scrambling over her meticulous
coats of paint. “It's not so bad
now,” she says. “I've gotten more
used to it. But I can only watch
them for a little while and that’s
why [ use the automotive enamel
Mr. Long objects to. It’s the only
finish tough enough to stand up
under the abuse that kids dish
out.”
When she contracts for a resto-
ration, Tracey calls on a pair of
assistants she has found efficient
and compatible: a paint stripper
from Los Angeles named Chris
Fallon and her younger brother
Steven, who is her partner and a
skilled carpenter. All three fly to
the site, where their first concern
is to locate housing for the six to
eight months they’ll be working

3




raw Sl B iy

Bt macmtton N T

Tracey’s brother, Steven, puts
his carpentry skills to work on
the tail of a dismantled horse.

there. Steven ships his favorite
chisels and other woodworking
tools to the scene, but Tracey tra-
vels light, taking along only her
airbrush. “I just buy everything I
need locally,” she explains. “It’s a
good way to establish a relation-
ship with local people. The enamel
is a national brand and the
brushes I use are inexpensive ones
that get worn out on ecach job.”

She starts a renovation by re-
moving the jewels and other orna-
ments. They're all carefully bun-
dled together and the wrappers
marked with the numbers as-
signed to the horses. Then the
steeds are dunked in a paint-
stripping solution. This step is
another that Long objects to. Tra-
cey defends it, saying, “It would
cost more than $6,000 to do one
horse if we stripped them down by
hand. and nobody could afford to
have it done.”

While the stripper is removing
the layers of paint and grime, Tra-
cey and Steven paint the canopy
and mounting, and touch up the
band organ, if necessary. They lo-
cate a local mechanic to service
the carousel mechanism. “In
Santa Monica, we got somebody
from Knott's Berry Farm,"” she re-
members, ““and in San Francisco,
the zoo had its own people do the
job. Sometimes the operator can
do the mechanical work.” she
says, adding that she and Steven
realign the machinery and show
the workman where to lubricate it.
They also lay out a maintenance
schedule, so the mechanism will
last almost as long as the paint.

After each horse is stripped

~ down to bare wood, it’s rubbed to

satiny smoothness, repaired where
needed by Steven, and then sprayed
with acrylic enamel in horsey
shades of butterscotch, gray or
white. Tracey adds the fanciful

Tracey’s hand-painted carousel
figures like this riding rooster
give parks a lot to crow about.

touches with airbrush and stencils,
hand-painting the bridle, reins
and saddle. After the detailing is
complete, the entire figure is
glazed with clear plastic so its
beauty will endure. She then re-
places jewels and ornaments and
the horse is ready to resume its
place on the carousel.

It usually takes her half a day
to decorate an ordinary horse, two
days for the “lead™ horse, which is
more elaborate. The average
three-row carousel has 48 to 54
animals plus two or four chariots.
A huge, four-row machine can
have as many as 70 horses and as
many as six chariots. She enjoys
painting the chariots, too. “They
usually have brilliant flowers or
other designs that are fun to do.”

When she’s not working on an
old carousel somewhere around
the country, Tracey does book il-
lustrations and paintings in a
barn-like studio three dusty
flights up from Allyn Street in
Hartford. She shares the studio
with a huge, carved white rooster,
the torso of a Boer War soldier,
assorted other merry-go-round
refugees, and a real-life parrot
named Wally. The green bird of-
ten perches on her shoulder as she
works, or on the lamp, or at the
edge of her drawing board. “He's

looking for mischief,” Tracey
says. “He's just like a kid — you
can’t turn your back on him for a
minute.”

In her studio, Tracey creates il-
lustrations that are delicate and
airy, in marked contrast to the
brilliant colors and bold lines of
her carousel work. She recently
held the first showing of her art —
some 25 oils and watercolors that
presented perceptive looks at sum-
mertime. “Getting ready for the
show turned me into a nervous
wreck,” she admits, “but [ was
stunned,” she adds with pride,
“when every single one sold!”

Would she rather be off some-
where working on merry-go-
rounds or at home doing illustra-
tions? “*Oh, I couldn’t do either all
year,” she says. 1 wouldn’t want
to travel all the time — but 1|
wouldn’t want to stay home all the
time, either.” She feels her life is
just about perfect the way it is,
but she’s sure she'll eventually be-
come bored with restorations.
“When doing merry-go-rounds
gets 10 be a drag,” she says, "I'll
find something equally exciting to
take its place.”

That time doesn’t seem to be at
hand, since she’s in the midst of
negotiations to restore carousels in
New York City’s Central Park, on
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THE ROAD SHOW |

AS WE DROVE through New Mexico we stopped to
take a few pictures of a cross atop a mountain. After-
ward, my wife's friend commented that she had been
able to get some nice close-ups. 1 looked at the simple
pocket camera that she was carrying and asked, “How
the heck did you get close-ups with that?” “Easy,” she
replied, **I just turned the camera around and it brought
everything closer!” — W. Paul Brandt, Mount Joy,
Pennsylvania

A FRIEND WHO was eight months pregnant was in
Memphis to visit a sick relative and took a wrong turn.
Stopping at a filling station for directions, she said, *1
don't know where I went wrong, but | am trying to get to
Baptist Hospital.” The attendant, who couldn’t help but
notice her condition, smiled and replied, “I don’t know
where you went wrong either, but if you drive four blocks
straight ahead, you'll get there.” — Mrs. Joe Alexander,
Trenton, Tennessee

WHILE VACATIONING on Padre Island, Texas, one of
our party, a very attractive blond who knew she was good

looking, went for an early morning jog. While running
along a stretch of sidewalk, she held her head high, ignor-
ing the shouts of a group of street workers. It wasn’t long
before she found out why they were yelling. She ran right
into a section of their freshly poured concrete. — Joy
Richardson, Oklahoma City, Oklahoma

AFTER SEVERAL DAYS of fast-food during our fami-
ly’s cross-country drive from New York to California, we
decided to have a meal at a better-quality eating place.
Our 12-year-old son examined the silverware, then whis-
pered to his sister, “You can tell this is a nice restaurant
— it's a two-fork place.” — Lila Anastas, San Diego,
California

I WAS RELUCTANT to allow my 7-year-old son to use
the men’s room unaccompanied while we were traveling
on the New York State Thruway. | wanted him to use the
ladies’ room with me. “*With your hood on, no one will
know you’re a boy,” I assured him. “Oh yes they will,” he
countered. “My feet always point in the wrong direc-
tion.” — Edna M. Dorsey, Victor, New York

We pay $50 for each Road Show item. These briel, never-belore-published anecdoles relate amusing incidents from personal travel, vacation, automotive
or dining-out expenences |f you have one to share, mail it to: The Road Show, Ford Times, The Amencan Road. HRoom 765, Dearborn, MI 48121-1899
Iltems should not exceed 150 words We regret that volume prevents us from acknowledging or returning submissions

Carousel

{Continued from page 7)

the waterfront of Seattle, Wash-
ington, at Shelburne, Vermont,
and at Lighthouse Point in New
Haven, Connecticut. “The one in
New Haven has 69 horses and a
camel,” she says. “I've already re-
stored the camel to show what the
finished job will look like and to
help the sponsors of the project

raise the money to complete it.”

Naturally, the first merry-go-
round she ever restored is special,
and Tracey carries a key to the
pavilion that houses it — in Bush-
nell Park, right across the street
from her apartment. “l love to
take people to see it,” she says.
After showing off the gaudy
horses in action, she points to the
bright, stained-glass panels that
top the circumference of the pavil-
1on. “It was my first — and last —

A\

Vi
Y

“Probably a tour group."
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attempt at stained glass,” she
says. “It's too picky!”

Inside the pavilion hangs a
sign, BE NICE. “I thought of all
the things it could say,” Tracey
recalls, “like NO RUNNING or
DON'T PUSH, and finally de-
cided that BE NICE covers it all.™

She wishes everyone every-
where would “be nice™ to aging
merry-go-rounds. “'Since there are
fewer than 300 of these old wood-
en machines left in the United
States, it’s up to all of us to see
that they're protected,” she de-
clares.

Organizations and individuals
disagree about how best to save
these survivors, since preservation
efforts often draw attention to
them and increase the danger that
they’ll be broken up. Fred Fried,
author of A Pictorial History of
the Carousel and one of Tracey’s
staunchest supporters, suggests
that they be placed on the endan-
gered species list.

Tracey concurs, mourning,
“We lose 15 or 20 each year to
people who take them apart and
sell the individual figures for a
fortune. At that rate, your grand-
children will never know the joy of
riding on a beautiful old wooden
carousel.” O



UNITED STATES TREASURY
MINTING ERROR

Creates Rare Collecting Opportunity

Actual Size of -
Susan B. Anthony $1 Coin”
AN OPPORTUNITY LIKE THIS MAY
NEVER OCCUR AGAIN IN YOUR
LIF IME! It's the result of a most unpredict
able turn of events. When the United States
Mint first 1ssued the Susan B. Anthony §1
coins in 1979, they never intended them to
become coins for astute collectors or investors
But, since they stopped minting them in 1981,
this is how it seems to be turning out
Here is the story that makes the Susan B
Anthony coin a rarity. In 1979, the United
States Mint produced millions of SBA coins
for general circulation, and then found that no
one wanted to use them. In 1980, they drastically
curtailed the minting and in 1981, they did not
mint any at all for general circulation,

What's so remarkable about

this set?

Consider these facts:

® These are most likely the last one dollar
circulating coins the United States will ever
issue

For every 75 Susan B. Anthony coins struck
in 1979, the first vear of minting, only one
was minted in 1981, the third and final vear
of minting.

This final 1981 minting was never released
through banks to the public.

Congress has debated whether they should
order the LS. Mint to melt down the remaining
Susan B. Anthony coins.

This may be the only complete “closed”
coin issue you will ever be able to buy in your
lifetime at this price

Susan B. Anthonys are undoubtedly one of
the shortest lived American dollar coins
ever minted

LIMITED AVAILABILITY

The Columbia Mint has acquired alimited
quantity of Susan B. Anthony United States
Mint coins in Brilliant Uncireulated condition
and assembled them into complete nine-
coin collections, consisting of one coin for
each of the three vears they were minted
(1979, 1980, 1981) and from each of the only
three LS. Mints (San Francisco, Denver and
Philadelphia) that minted them. Each coin
bears the individual mintmark 5, D, or P of the
mint that produced it. This umque collectionis

L]

housed in a
specially designed
custom case. The case
protects their value and
provides an attractive display
showcase as well as convenience
for your safe-deposit box

When our supply of the Brilliant Uncir-
culated nine-coin collector sets is depleted,
this offer will automatically expire and any
unfilled orders and remittances will be returned
We urge vou to place vour order immediately
We regret that we must restrict each individual
order to a limit of three collections. This limit
applies whether you are a collector or a profes
sional dealer, ensuring the same opportunity
for all. Do not delay, order today.

SIMILAR COIN WILL HISTORY
WORTH §1,200.00! REPEAT ITSELF??

The last time there was a similar coin was
more than 100 ye ago when 2(-cent coins
were minted in | 1876, 1877 and 1878
T'he similarities between that 20-cent coinand
the Susan B. Anthony coi
The old 20-cent piece was about the same size
as a guarter just like the Susan B. Anthony
Consequently, the people rejected it— just like
the Susan B. Anthony. Uirculation quantities
of the old 20-center were struck— just like the
Susan B. Anthony, Believe it or not, 1875 20
cent pieces in Uncirculated Condition—the
same condition as the Susan B. Anthony's in
this collection— 100} vears after they were
minted, are worth as much as $ 1,200,000 today
What are the passibilities for the 1981 Susan
B. Anthony's 100 years from now?

5 are astounding

Not only will these SBAs enrich your own
collection, but they should become family
heirlooms to be passed along to vour children
and your grandchildren

Again, we must emphasize that our nine
coin collector sets are severely limited. These
coins will never be minted again. We challenge
you to try to assemble this complete nine-coin
set yourself. Go to any bank and ask for a

MINTING ERROR

* The error that makes this a rarity? Take
aquarter and lay iton the Susan B. Anthony
pictured above. Note the similarity in size
that turned out to be its problem. People
refused to use it—perhaps you were one of

them, When the U.S. Government became
aware of this public rejection, they recog-
nized that there had been an error in judg-
ment. Susan B. Anthony coin minting
ceased, destining the coins to collector
status. s

THE FIRST SUCH OPPORTUNITY
IN OVER 100 YEARS'

ACT TODAY!

Hrilliant Uncirculated Susan B. Anthony dollar

from just one of the thre ars of min nid
you will then il kly re e the i Pportunity
you have. We strongly suggest—1to avoid dis
appointment—that you not delay in ordering

SATISFACTION GUARANTEED
If for any reason you are not completely
satisfied with vour Brilliant Uncirculated
nine-coin Susan B Anthony Collector Set,
you may return it within thirty (30) days for
a full refund

LIMIT—3 SETS PER ORDER
ORDER TODAY —AVOLD DISAPPOINTMENT

PRIORITY ORDER FORM
The Columbia Mint Inc. I-873

905 Sixteenth Street, N.W.
Washington, D.C. 20006

OFFICE USE
DO NOT WRITE HERE

Envelope postmark date

Please enter a pronty order hor me, based upon envelope
pastmark fof (himit 3) Bealhant Lincercubated
complete ne-coin Susan B Anthony Coleclor
current price of $78 per s us $2 for insu
Each set will consist of one Brikant Lincirculated
gach ol the gnly three mints (San Francisco, Denver
Philadelphsa) that minted them for the three years they were

minted (1979, 1980, 1981) f | am not salshed, | may
return my order within 30 days for a full refund
| am enclosing my remittance bor § —
s 1o my ) Mastercard Visd
Amencan Express [ Diners

Cardw _ Exp Date

LT L T —— e,
(charge orders must be ssgned to be vakd)

Print Name —
L L — —

Cuty, State Zip

Creit card charge orders m

AL 18003451328

plumbia Mint is nol affdiated with The Uinited States Mt
_— . En o o e —_— -
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|
|
|
|
|
|
|
!
|
I Charge
|
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My Favorite Car

By A. Joyce Brown

In the fall of 1955, when | was beginning my
third year of high school, our family moved
from Rankin to Paxton, lllinois. My sisters and |
were a little frightened, knowing our new
schools would be much larger.

However, one of the early fall activities at the
high school was the annual homecoming, and
my new classmates elected me Junior Class
queen. | was very delighted and honored. One of
the girls in my class submitted her uncle’s name
as a possible driver for the homecoming parade
because he had a nice convertible. Because
she called him her "'uncle,” | assumed he would
be an older fellow.

On the evening of the parade, a handsome
young man drove up to our house in a shiny,
dark blue 1953 Ford convertible. His name was
Robert and he looked real sporty — he had on a

bright hat, a bright shirt and a winning smile. |
was so happy to learn he had graduated from
high school just two years earlier.

Robert and | rode in the parade in his Ford
convertible — and we have been together ever
since. We recently celebrated our 25th wedding
anniversary. Occasionally we see a '53 Ford
convertible and we'll think back to some of the
very good times we had in ours. a

A. Joyce Brown and her homecoming chauffeur-
turned-husband Robert now live in Rantoul, Illinois.
We would like to hear about your favorite Ford and
what made it that way. We will pay you $100 if the
entry is published. Limit your account to 250 typewrit-
ten words and send it to My Favorite Car, Ford Times,
The American Road, Room 765, Dearborn, Ml 48121-
1899. Please don't include photos. Submissions
can’t be acknowledged or returned.

"Genuine Dresden Butter Stollen”

quantities are limited.

Memo To Stollen Lovers

Once again ] am coming out of retirement to bake a limited edition of my
— that | first made over 50 years ago in my
native Germany. Plump white and dark raisins and diced fruit are marinated for
days in a crock of fine white Bacardi rum before [ work them into butter-rich,
hand-kneaded dough. This rum soaking gives the stollen a distinctive flavor and
provides the moisture that keeps the cake fresh for up to three months without
refrigeration. There are no preservatives or artificial colors!

Tucked in the ribbon of each gift-wrapped stollen is a folder
telling the history of this traditional German Christmas fruit cake.
(Featured in Ford Times, December 1982.) Order soon, the

o Soh aeffor-

Leo Schaeffer

WORLD RENOWNED ALL BUTTER

Bresden Stollen

“A truly magnificent specimen of stollen.” — Nancy Kennedy, Ford Times, December 1982.

One-pound gift wrapped stollen — $4.50 Two-pound — $8.75 Three-pound — $12.85
Add $3.00 for orders up to $10.00 and $3.75 for orders from $10.01 to $20.00. Order by December 1 to assure Christmas
delivery. Send orders to: Dainty Confections, P.0. Box 523, Valley Stream, NY 11582,

Free catalog avallable on request.
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.see, 25 miles northwest of

S

lyde Ketner stands on the porch of his
great-great-grandfather’s mill, one
foot propped on a millstone, and shakes his
head. “You never saw such a mess in
your life. We had a traffic jam
that beat anything I ever saw.
They were backed up for miles!”
He's talking about what hap-
pened when the first small old-fashioned
country fair he planned attracted thou-
sands of visitors to his small farm and mill
nestled in the Tennessee hills.
Clyde Ketner is a miller — fifth in
a long line of Tennesseans — who
grinds corn, wheat, rye, and
buckwheat, on huge stones that are
turned by water power.
Ketner's lovely old brick
mill stands on the bank of
the Sequatchie River
near Whitwell, Tennes-

Chattanooga on State Highway 28.

For 363 days of the year, the mill and farm are
quiet and peaceful. But, on the third weekend in Octo-
ber (this year it's October 15-16), the world discovers
the Ketner Country Fair. Last year more than 12,000
adults came — *‘and there were almost that many
children,” Ketner adds. “They were everywhere!”

At the fair, sorghum molasses bubbles in shallow
trays while a mule walks in an endless circle, turning
the sorghum mill that squeezes the sweet juice from
the cane. A muscular blacksmith demonstrates his
trade over a hot fire, while a potter turns her wheel

Once a year Cl !y Ketner’s tranquil farm and mill become fairgrounds for thousands of visitors.

The
Country
Fair
Thats
Clyde's Pride

By Jean L. McCoy

and throws lovely clay bowls and pots.
Hand-stitched quilts dance in the sunshine
on long lines stretched between trees.
Cloggers clog and fiddlers fiddle, and if
you want to join in you can clog or
sing or just tap your toes.

For 50 cents you can ride all
over the Ketner farm in a wagon
drawn by a team of horses, and if you hap-
pen to be hungry you can choose from
country barbecue or beans and cornbread.
Ketner reigns in the mill, talking to visi-

tors, weighing up corn meal, and,

most of all, showing off his pride and

joy — the handcarved wooden card-

ing machine that his great-great-
grandfather, David Ket-
ner, brought to Tennessee
in the early 1800s. The
*double card” machine is
a complicated combina-
tion of rollers, pulleys,
wheels, and wooden bearings. Raw wool is carded
and combed into long rolls, ready for the spinning
wheel or to be used as batting for linings in coats or
quilts. Ketner thinks there are only five or six of
these machines left in the country and his may be the
only one in operation.

The Ketner Fair is eight years old now and the
traffic problems have been solved. The Ketner Mill
road is simply closed to traffic. “Now that we know
how many folks to expect, we're ready for them,”
Ketner assures, indicating the broad pastures that
one weekend a year become parking lots. O
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At Battista Locatelli's you get

‘AIDA' AS
By Nancy Kennedy

Ialmusl didn’t answer the B v rUINES
& Bt |

phone when it rang late one

night in 1974 as I was wearily
leaving the office. But it seemed to
have a special insistence, so | went
back and picked it up. “Hello,
Miss Kennedy, this is Battista.
When you going to come to my
restaurant?” Even after writing
about restaurants for more than
30 years, | was startled by so di-
rect an invitation.

“My family and I run the Hole
in the Wall restaurant in Las Ve-
gas,” the richly Italian-accented
voice continued. “Now we think
we good enough to be in Ford
Times' restaurant section.”

A few months later when a trip
took me to Las Vegas, | found
Battista’s tiny, 45-seal restaurant
tucked away in a small shopping
strip across the street from the
towering MGM Grand Hotel. |
was greeted warmly by a charm-
ing woman and made to feel at
home immediately. The dining
room was filled with the fragrance
of Italian sauces simmering in the
small kitchen, and amid the tables
stood a casually dressed man sing-
ing an aria from Aida.

Without introducing myself, 1
ordered dinner. A beautiful teen-
aged girl served my delicious veal
scaloppine and cappucino, and the
youngest cashier I'd ever encoun-
tered efficiently processed my
credit card.

Then 1 introduced myself —
and discovered that the hostess,
the server, the singer, the busboy,
the cook and the cashier were all
members of the Locatelli family
— mother Rio, daughter Desiree,

Battista Locatelli serves and
serenades son-in-law Robert,
wife Rio, Rio’s friend Eileen

Maglier and son Gigli.

B e
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father Battista, son Gigli, and
daughters Pier and Heidi. They
gave me a rundown on the short
and never-dull-for-a-moment his-
tory of the family and their res-
taurant.

As a young man, Battista left
his birthplace of Bergamo, Italy,
to stay with relatives in Los Ange-
les and continue his operatic stud-
ies. His dream of an opera career

was eclipsed by another kind of
drama, however, when he met a
lovely blond Californian named
Rio Bornholdt at a dance. Both
were still in their teens, but it was
love at first sight and they were
soon married.

Over the years Battista landed
occasional jobs singing in local
nightclubs, but his regular work
was driving a giant oil tank truck.

Ford Times' Nancy Kennedy

(right) toasts Battista and Rio

Locatelli (foreground below)

and their working family (from

left) son Gigli, his wife Judy,
nephew Rudy, daughter Pier
Leigh, her husband Robert,

daughter Desiree, her husband

Richard, daughter Heidi, her

husband Jerry, and nephew Mike.

14 Ford Times

Between babies, Rio drove a
school bus.

In 1970 came the break Bat-
tista was hoping for — the offer of
a singing job at a big nightclub in
Las Vegas. He, Rio and their four
children (ages 7-15) pulled up
stakes and moved to the entertain-
ment capital of the world. But di-
saster struck: the “‘sure thing”
singing job fell through and they




were stranded, away from family
and friends.

Luckily, Rio quickly found
another job driving a school bus.
Battista took what he could find
— a counterman’s job at a 14-seat
truck stop and pool hall. A few
months later, the owner of the
place decided to sell. With the
help of their families, Battista and
Rio bought it — with $17 left over
to run their new venture. They re-
named it the Hole in the Wall af-
ter the gang of the same name in
the Butch Cassidy and the Sun-
dance Kid film. The name fit the
little place perfectly.

The family pitched in with the
tremendous energy and cheerful-
ness that characterizes the Loca-
telli clan. Battista was behind the
counter 18 hours a day; Rio came
in and cooked after a day of driv-
ing the school bus. The four

. youngsters worked after school,

including Heidi, 7, who manned
the cash register, and Gigli, 8,

. who waited on tables.

Whenever they accumulated a
little money, they bought another
piece of equipment for the
kitchen. Neither Rio nor Battista
was a professional cook but they
were learning, and when word of
their unusual family enterprise
got around Las Vegas, chefs from
the big hotels began dropping in
for a snack, to shoot a game of
pool — and to offer informal
cooking lessons. As Battista tells
it, “*Because we were Italian, cus-
tomers would come in and ask for
things like fettucine Alfredo, and
I'd ask them to come into the
kitchen and show me how to make
if

Sometimes even the non-pros
lent a hand. “*Sergio Franchi came
in one night and cooked dinner for
us to help out,” Battista remem-
bers. “We were humble; we
wanted to learn.”

And learn they did. During the

‘next two years, the quality and va-

riety of the food improved dra-
matically, and the more complex
veal dishes they had learned to
make so well were proudly added
to the menu. A wall was torn
down, the pool tables were do-
nated to a charity, and the restau-
rant was expanded to 45 seats.
Ed Sullivan, Jerry Lewis and
Betty Grable were among the ce-
lebrities who dropped by for din-

ner because it was such a pleasant
contrast to the glitzy supper clubs
that abound in Las Vegas. Dinner
at Battista’s was more like a visit
to the home of old friends.

Betty Grable became so fond of
the family and the restaurant that
she and Harry James celebrated
their 20th wedding anniversary at
the Hole in the Wall with friends.
Just a few weeks before she died,
she came into the cozy back room

One night
singer
Sergio Franchi
came in
and helped
Battista
cook dinner

named for her and made a last re-
quest of Battista: She begged him
not to add any more funky wall or
ceiling hangings to the decor! In
her will, she asked that Battista
sing at her memorial service in
Hollywood, which he did.

When I returned to Las Vegas
in 1976 another

and the family obviously was pros-
pering. Some nights they turned
away a couple of hundred would-
be diners.

So it was really no surprise
when | revisited the Hole in the
Wall earlier this year to find that
the restaurant now seats 160, a
100-capacity banquet room has
been added, and a pizza and ice
cream parlor is located next door.
They now own the entire shopping
strip. But that’s not the end of it:
Battista showed me blueprints for
a small hotel and casino he plans
to build on land adjacent to the
restaurant some day.

Success hasn’t spoiled the Lo-
catellis. First-timers as well as old
customers are still warmly greeted
by the family, and Battista sere-
nades the guests most evenings.

Battista still works 18 hours a
day, sleeps about four hours and
gets up at 3:30 a.m. to work out at
a health club for a couple of
hours. At 6 a.m., he meets Rio at
the restaurant to start the day’s
round of activities.

On my next visit to Las Vegas |
fully expect to see the logo re-
moved from the MGM Grand
Hotel and the flag of Battista Lo-
catelli and the Hole in the Wall
hoisted above the parapets of the
family’s latest acquisition. O

store in the strip

had been an-
nexed, and now
the restaurant

could serve 100
people. In addi-
tion, a carryout
homemade pasta
shop was in full
swing next door.
All the children
still worked
there and the
two oldest
daughters  had
been joined by
their husbands.
I'll never forget
the sight of
daughter  Pier
serenely making
pasta in the spot-
less kitchen, her
tiny baby asleep
in a basket
nearby. The
menu had been
enlarged again,

"You were born in India, have a
long memory and love peanuts
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ALASKAS
CABINS
OF HOPE

When perilous weather sweeps in,
these crude but well-stocked wilderness
sanctuaries can mean survival

acy [lecks of sudden snow

sharpened the scarlet of

fall huckleberry; threaten-
ing clouds had shouldered the
horizon, covering the sheer
green of mountains, then moved
sinuously up the Inland Passage,
their probing mists reaching
around us. The island wilderness
of southeastern Alaska is that
way, unpredictable, challenging,
but always edged with danger.
And now twilight had en-
croached suddenly. A flight of
Canada geese swarmed anxious-
ly over us; a nearby loon dipped
nervously in the pearly water.
“We can’t make it back to
camp now, can we?” | asked my
hunting partner, the minister.

*No,"” he replied, matter of
factly. “Everything — it's all
stacking against us,”

“Maybe if we hurry,” 1
urged, trying to conceal my
fear,

“No,"” he said with finality,
“we would only flounder around
hopelessly. Probably get lost, or
break a leg. A man doesn’t dare

16 Ford Times

lose his senses, not in this coun-
try.”

As a young instructor, a year
new in the Big Land, I under-
stood the icy truth of his words.
Almost weekly, the radio, the
local TV, or the newspaper car-
ried some story, usually about a
cheechako — a visitor — but
too often about seasoned natives
who had been injured or hospi-
talized, or had disappeared or
died, because they had unwitting-
ly confronted nature’s fury and
failed.

Five of us — my boss, two
buddies and the minister — had
ventured by boat out of Ketchi-
kan along the Behm Canal into
the hinterland. In Alaska it is
common to cram a weekend
with fishing, crabbing, clam-
ming, duck and deer hunting, and
sometimes even stalking the big
brown bear, usually more for
distant fun than seriously. This
day while one member tried fly-
casting for trout, the remainder
paired in a pincer movement for
deer around a promontory that

By Kenn Sherwood Roe

sheltered a narrow bay along
which we now tramped.

The Sitka blacktail is a small
deer averaging 60 pounds
dressed. During its entire life,
the fragile creature may travel
less than a mile or two, so thick
and nurturing is the rain forest.
The minister, who had spent
most of his adult years in the
state, bushpiloting his spiritual
message to isolated Indian and
Eskimo settlements, had grown
as one with the land, while com-
ing to know and love it — the
people, the lore, the wilderness.
For that reason, I had been en-
trusted to him, “‘put under his
wing,” as my boss phrased it.

Throughout the day, we had
observed with delight a surpris-
ing number of rare, bald eagles;
we had sat on a river bank
watching thousands of spawning
salmon struggling upward to de-
posit new life in a final death
thrust.

We had examined the intri-
cate leaves of some maidenhair
ferns, dense above a gushing



stream; we had
sprawled on a
sandy shore, clut-
tered with
driftwood, to eat A
our sandwiches. =
We had seen bear signs, s
munched in half, and wide foot-
prints in the mud. But no deer.

Privately, the minister had
admitted an abhorrence of hunt-
ing but had carried a rifle, re-
ally as an excuse to move
around the wilderness. Although
he was knowledgeable in wood-
craft, had camped for months at
a time in the back country, and
had even wandered the tundra, |
felt somewhat queasy. The fact
he was an ordained man of God
added little assurance for the
moment.

“What'll we do?"” I asked,
trying desperately to be quiet in-
side. Snow now draped the sur-
rounding trees. It piled slightly
on our packs, and even accentu-
ated the gray hair and streaked
brows of the minister. Flakes
flittered around us, increasing in

almon

lllustrations by Neil Boyle
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intensity as he studied a
frayed map, his glasses low
on a thin nose. “There’s an
old line-cabin, maybe half a
mile from here.”

“What's that?”

“A cabin built by trappers
originally, or maybe miners
later, kept up now by hunters
and fish and game men,” he
said. “Sprinkled over the
North, you find caches, a
place to bed and to eat, a
sanctuary if stranded. Saves
many lives.”

Shivering, | readjusted the
270 rifle. “*Okay. Where from
here?"

“Near the head of the in-
let.” He glanced at the map
once more for exactness, then
tucked it in his small back-
pack. In my short time in
Alaska, 1 had learned that
there are many such shelters,
a few maintained by the gov-
ernment, even marked on
special topographical maps,
but most existing because
of enterprising citizens. A
wise outdoorsman kept
careful records of their
locations, then shared
them with others.

*“The fellows will
worry,” | said.

*“Not really,” he responded
confidently. “They'll know, be-

cause we have an understanding.

Besides, there’s a cabin on the
other side, too. Harold and
LeVern may not be back in
camp tonight either.”

The snow flowed steadily in
thick globs that washed the sky
milky and blotted out the oppo-
site shore. | buttoned the parka
flap around my neck and chin
as we strode silently. Two hun-
dred inches of rain a year car-
pets everything rocks,
downed trees and limbs in a
spongy moss that is as safe as
landing on a water bed should
one fall, but difficult to maneu-
ver through, particularly with
the rich plant growth.

Fortunately, he found an old
deer trail that wound steadily
toward a wooded flat which he
claimed was “home.”

“What if it isn’t there?” |
asked, apprehensively, peering
through the pressing darkness.

*Have faith,” he chuckled.

18
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Through the trees, by a
stream that plummeted noisily,
a wooden structure appeared,
weathered, leaning slightly, its
12- by 15-foot walls punctured
by two tiny windows covered by
wind-rippled burlap. There was
a narrow door, rough-hewn from
nearby spruce. Around the
chimney, numerous roof shakes
had fallen free or lay askew.
“We must fix that,” said the
minister.

The door was unlocked, a
piece of bark holding the flap
latch. We pushed in, the rusted
hinges squeaky. The interior was
simple, compact, nothing like
the popular Hollywood concep-
tion; through the cobwebbed
dimness, a pot-bellied stove wel-
comed us. Beside it rose neatly
piled wood and kindling topped
by a hatchet and a keg of nails.
Some little animals had left
their trace. A slab of plyboard
supported by two legs sufficed

as a table surrounded by two
crude stools and a stump.

The minister found a lantern
and soon filled the room with a
cozy glow: he ignited a crack-
ling fire in the stove, then set to
sweeping walls and floor with a
stubby broom.

“I can’t believe it,” I said,
stopping to scan stacks of
staples, fruit, dried milk, juice.

“A code of the North,” he
explained, leaving with a coffee
pot, “Better wash this out and
get some water.”

He returned quickly, snow-
splotched, to have the container
perking shortly. A bubbling pan
of beans mixed with spaghetti
filled the place with a tempting
aroma as the snapping flames
flickered rosily over dark walls.
Before we settled into a fitful
sleep on the floor, the minister
pecked outside.

“Storm’s passing; most will
be melted by morning,” he said,
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bracing the door closed. “Will
give us a chance to pay back.”
I was puzzled about what he
meant until awakened by a
lemony dawn, the sky azure, the
trees sparkling. For two hours
we worked, side by side, tacking
boards and siding into place, af-
terward reinforcing a crude lad-
der left out back so that we
could renail the loose shingles.
We readjusted the door.
*Needs oiling, really rusted,”
the minister said. “Got to re-
member that.,” He had an in-
ward, note-taking look. We
chopped wood, made kindling,
stacking it near the stove.

Wordlessly, we finally
trudged the miles back to camp,
breathing deeply, aware of a
rhythmic crunch of feet in slush
and the plop of melting snow as
unburdened boughs sprang free.
At camp we were met by our
companions, their faces relieved,
but unworried. Our two hunting
partners had made it back be-
fore dark, we learned. The min-
ister and my boss looked know-
ingly at each other. “When we
leave, we'll swing back,” said
the latter.

By noon, our gear packed,
except for select objects set
aside, we headed home, but not

before my boss swung the in-
board up our inlet to the shore
below the cabin. Together we
carried canned food, kerosene,
oil for lubricating the door, plus
various practical articles that
could be spared. In addition, one
man sharpened all cutting in-
struments; another distributed
some battered paperback books,
and yet another contributed an
extra blanket. Caught up with
the spirit, | set my compass on
the table. Observing me, the
minister commented softly,
“This may be a primitive land,
but not so much we cannot be
our brother’s keeper.” 8]

Calls of the Wild

Bye, baby bunting
Daddy's gone a-hunting
To fetch a baby rabbit skin
To wrap his baby bunting in. . .

hen Daddy’s gone a-hunt-

ing, he’s attuned to the call
of the wild. It may be the bull elk’s
bugle or the snort of a deer. Or it
may be radio station KBCR in
Steamboat Springs, Colorado.

KBCR is one of 36 commercial
stations in Colorado that form the
Buckskin Network, a high-coun-
try communications system whose
purpose is to contact hunters who
are otherwise out of touch with
civilization.

Dialing (303) 242-7447 will
get you the network’s clearing
house at Grand Junction. But
don’t try calling Uncle Fred to
wish him a happy birthday. You'll
be talking to the Colorado State
Patrol, and the officers who an-
swer don’t take kindly to frivolous
messages.  Senior  dispatcher
Buddy Chadd makes clear that
the network, organized 26 years
ago, i1s designed strictly to get
emergency messages to hunters.
Distress calls dealing with serious
illness and death are the most

common ones handled.

But Chadd, who's been chan-
neling calls since 1967, has fielded
some non-emergency doozies. Not
long ago, his dispatchers dealt
with a California wife who dialed
the number and immediately be-
gan reciting a love poem dedicat-
ed to her husband/hunter. After
her request to broadcast it was po-
litely turned down, she offered to
pay to have it put on the air. That,
too, was rejected.

A woman from Texas called re-
peatedly about “a serious illness”
in the family that required her
spouse’s immediate presence. It
turned out that she and her hus-
band owned a dairy farm; the
cows were sick.

“One season we were asked to
tell a hunter he had become a
proud father,” Chadd recalls.
*“But since the birth was expected
and the delivery normal, we didn’t
put it on the air. After all, the
hunter knew his wife was preg-
nant when he left. If she had had
triplets or the baby had come six
weeks early, we would have tried
to make contact.”

Chadd says the key phrase in
making a judgment is “‘unforeseen
situation or event.” Among the
more serious unforeseen events
have been the flooding of a home,

By Lou Ann Ruark

the robbery of a family business,
and the abduction of a child.

The Buckskin Network oper-
ates only 32 days a year, running
according to the big-game hunting
dates set by the Colorado Division
of Wildlife. It begins two days be-
fore the elk hunting season starts
in October, and ends two days be-
fore the end of the combination
deer-elk season in November.

In 1982, the network handled
186 message requests from people
in 22 states, and all but a handful
of the hunters sought were con-
tacted.

The system is so far unique to
Colorado. It's operated by five
state patrol dispatchers who work
rotating shifts 24 hours a day in
the Grand Junction office. After a
message has been received and
cleared, the hunter’s name is
added to a list that is broadcast at
6 a.m., noon and 6 p.m. on com-
mercial radio stations. It also is
aired each evening by members of
a citizen’s band React Club. The
hunter’s name is broadcast three
days, or until he responds.

“It’s a service, a valuable one,”
sums up Chadd. “But we want ev-
eryone to understand that we
can’t yodel from mountaintop to
mountaintop, and we're not send-
ing singing telegrams.” O
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ven if the signature weren't
reproduced in letters sev-

eral feet tall across the

front, it wouldn’t take long for

anyone 1o guess that the small but
stately dinner theater on Florida’s
ATA coastal highway in Jupiter
belongs to Burt Reynolds.

In the lobby. where theatergo-
ers stand clbow-to-clbow vying for
space at the hors d’ocuvres table,
you can buy a drink at Burt's
Brass Rail, snatch a close-up look
at the block of cement bearing his
hand- and footprints from Grau-
man’s Chinese Theater, gaze at
the huge, lighted portrait of his
mother, or buy the gift shop’s

20 Ford Times
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most popular item — a bright red
T-shirt declaring, “1 spent the

_night with Burt Reynolds.”

But if the lobby seems an al-
most gaudy shrine to the home-
town hero, inside the theater itself
it’s all business — show business
in the finest sense of the phrase.

Although the Burt Reynolds
Dinner Theatre is barely a toddler
in the theater world (it opened in
January 1979), it has attracted an
impressive assortment of the na-
tion’s most talented performers.
Here it’s Carol Burnett or Julie
Harris, Martin Sheen or Charles
Durning, Ned Beatty or Vincent
Gardenia, Sally Field or one of

dozens of others who h
their Oscars, Tonys and Emmys
at home in New York or Los An-
geles to spend six weeks in this
tiny community nestled along the
edge of the Atlantic Ocean, just
up the road from Palm Beach. It is
no small commitment,

They spend two often-grueling
weeks in the theater’s second-floor
rehearsal hall, while another show

Playhouse entrepreneur Burt

. Reynolds sometimes also directs.

« Here, he works with actor Charles
Durning (left) and playwright
Bill C. Davis on Mass Appeal.




Just about everything from the
autographed building to the
namesake bar carries box-
office baron Burt’s brand.

plays to audiences downstairs.
They conduct workshops for the
students in the Burt Reynolds In-
stitute for Theater Training,
which is held here in cooperation
with Florida State University.
Then it's a demanding four-week
run before enthusiastic crowds.
And the pay well, by Holly-
wood standards it may be consid-
ered little more than grocery
money. So why do they do 1t?

Some come, of course, simply
because the nation's hottest box-
office star asks them to. But
according to the theater’s vice
president and producer, Dudley
Remus, many more are drawn
“because they want a chance to go
against what they are, what
they're known for. We give them
that chance.”

Many get their wish., Marsha
Mason directed last winter’s
Heaven Can Wait. Charles Durn-
ing, who's been on the theater’s
stage twice in the last year, ex-
pressed a desire to direct a future
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production. Farrah Fawcett, best
known as one of “Charlie’s An-
gels™ and a top-selling poster girl,
wanted some stage experience be-
fore taking a role in a Broadway
play last spring.

The risks in such experimenta-
tion are minimal. Somewhat
greater are the chances the the-
ater takes with its lineup of plays.
Mixed in with such staples as My
Fair Lady are untried shows such
as Jonna Gault's Walls and a trio
of one-acts by Ernest Thompson,
who wrote On Golden Pond. Last
winter’s lineup was heavy on
Broadway hits, including Dracula
and They're Playing Our Song,
but it also had the two-character
drama Mass Appeal by Bill C.
Davis, who co-starred with Durn-
ing in the play.

“We don't want to be a re-
gional theater,” says Remus. “We
want to be a good commercial the-
ater. At the same time, we're not
restricted. Not everything we do
has to make a buck.”

The 450-seat playhouse, built
at a cost of $2 million, is filled to
75 or 80 percent of capacity dur-
ing the slow summer season. In
winter it’s approaching 90 percent
with nearly 8,000 subscriptions.

*“People want to see the musicals,”
Remus explains. “*But they don’t
want to take a chance on missing
them by waiting until they go on
sale for single performances. So
they buy the season. Now we have
an audience that’s being educated
to different kinds of things.
They're learning to trust us.”

That trust is important to
Reynolds, who is actively involved
in the theater’s operation, in its
apprentice program and in plans
for the $7.5-million regional the-
ater and video studio he'd like to
build nearby in cooperation with
the state.

The star of such diverse films
as Smoky and the Bandit, Deliv-
erance and Starting Over makes
final script selections for the din-
ner theater from an assortment of-
fered to him by producer Remus.
He suggests casting, does an occa-
sional bit of persuading to land a
reluctant star, frequently directs.
On the occasions when he stars him-
self, the performances are sellouts.

Last fall Reynolds was cast as a
soap-opera star opposite Stockard
Channing in the third of Ernest
Thompson's trio of plays, An-
swers, about lightly issued invita-
tions which have unexpected
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consequences. The breezy little
comedy was made-to-order for the
actor’s deft style, but it’s doubtful
he could have predicted the near-
farcical overtones the play would
assume before the end of its run.

When Stockard Channing be-
came ill, someone had to step in
and fill her role as an Ohio
housewife smitten with soap idol
Reynolds. The actor looked
around and tapped one of the
play’s three directors — Charles
Nelson Reilly. By all reports,
those final performances were hi-
larious, as the two men tried to
carry on with the love scenes in
the best show-must-go-on tradi-
tion.

For the 18 or so apprentices in
the 1982 class, it was an opportu-
nity to see two comedic masters at
work. These young people, like
their successors in the 1983 class,
have a chance few other aspiring
performers are ever given.

As Richard Fallon, dean emeri-
tus of the theater program at Flor-
ida State University and director
of professional programs for the
institute, explains, “This program
was designed by Burt Reynolds as
a bridge between the academic
world and the real world of the
profession.”

The students work in the the-
ater’s shops, try out for each show,
attend regular classes and special
workshops and even meet with
people in the talent-agency busi-
ness. They receive a scholarship
for living expenses and three
hours of credit in continuing edu-
cation. "It gives them an opportu-
nity to see if they wish to pursue
this as a career,” Fallon says.

It is also clear, Fallon adds,
that those who come through the
program “‘have tremendous con-
tacts,” not the least of whom is
Reynolds himself. His commit-
ment goes far beyond lending his
name to the project since he is one
of the teachers.

Reynolds told the Miami Her-
ald in an interview last winter, “I
can’t afford to turn down a mil-
lion-dollar movie. But somewhere
in my heart of hearts, I think this
is more important. When 1 come
down here and walk into that
funny little rehearsal hall with
those kids, I know I'm home.”

Among all those connected
with the Burt Reynolds Dinner

Theatre there is a feeling that
there is something truly special
going on in Jupiter. “There’s
magic here,” producer Remus de-
clares.

For audiences it's magic and a
little more. In tough economic
times, it’s a good deal — dinner or
brunch, champagne and a Broad-
way-caliber show — all for less
than the price of a theater ticket
in New York or even down the
road in Miami.

“When Burt would come in to

i e

Julie Harris shows off one of
several souvenirs tailored to
please patrons.

do his act in Answers, he said the
biggest thrill he got was driving in
and seeing all the pickup trucks in
the parking lot,” Remus recalls.

For the man who built a the-
ater to give something back to the
community in which he grew up,
those pickup trucks are a symbol
of a unique success.

Burt & ’Bird

Burt Reynolds had his first
encounter with a 1983
Thunderbird when he played a
driver who wheels a race-
prepped 'Bird around the
stock-car tracks in the movie,
Stroker Ace. Now Reynolds is
wheeling one around off-

. screen. The personal car is
the silver Thunderbird Turbo
Coupe he's shown with here.
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By John Clinard
Photos by Mark Harmer

a performance-car program that would bring leg-
endary Ford victories in races worldwide and an
exciting array of performance cars to dealership
showrooms across North America — the 427
Galaxie, the Falcon Sprint, the Talledaga, the
Mustang 2+2, and many more. Reflecting their era,
these cars offered tremendous performance from
their large V8 engines. Horsepower ruled the day.
Then came the *70s. Concerns with ecology and

In the early 1960s Ford Motor Company launched

oil supply and prices moved to the forefront at Ford .

and throughout the auto industry. Performance cars

24 Ford Times
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quickly faded as buyers were drawn toward fuel effi-
ciency rather than power.

But by the early 1980s, an underlying public de-
sire to put some fun back into driving bubbled back
up in the marketplace. With energy concerns suc-
cessfully addressed by the new generation of fuel-
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Ford’s new Mustang SVO blends muscle-car power and the fuel efficiency of aerodynamic styling.

efficient cars and trucks now fill-
ing showrooms, buyer attention
was returning to the pursuit of ex-
citement and personal expression.

Auto makers initially res-
ponded with new convertibles,
with great success. Meeting the
growing interest in performance,
while still providing reasonable
fuel efficiency, was a greater chal-
lenge. But a by-product of the de-
velopment of engines that would
deliver more miles per gallon has
been the discovery of new ways to
extract more power from small
engines. This technology is being
applied to a lithe breed of contem-
porary performance cars unlike
the muscle cars of the past. These
new cars not only accelerate
quickly but are lightweight and
responsive, with nimble handling
and braking — and excellent fuel
economy.

Perhaps the most perfect exam-
ple of this new generation is now
being brought onto the market —
the 1984 Mustang SVO. It is a
genuine grand touring (GT) car,
combining impressive  perfor-
mance and handling with surpris-
ing comfort and fuel economy.

The Mustang SVO gets its
name from Ford’s Special Vehicle
Operations, begun in September,
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1980, by a small group of perfor-
mance experts who were charged
with leading Ford into the perfor-
mance limelight in the 1980s.

SYO embarked upon its task
by zeroing in on an arena of auto
racing that features small-en-
gined, lightweight cars in “real-
world” conditions. This arena is
the Camel GT Series, sanctioned
by the International Motor Sports
Association (IMSA). These races
are held on road courses designed
with left and right turns, uphill
and downhill segments, and
straights of varying length. Such
racing demands outstanding ac-
celeration and top speed and also
puts handling, braking and fuel
efficiency to the test.

In surveying the Ford product
range for the most suitable com-
petitor in the Camel Series, a nat-
ural appeared — the Mustang.

Two versions of racing Mus-
tangs have been designed by SVO
— The Mustang GTX, which
raced with great success from
1981 through early this year, and
the even more sophisticated Mus-
tang GTP, developed by the team-
work of Ford Aerospace and
Communications  Corporation,
Ford Design Center, Ford Glass
Division, and Special Vehicle Op-

crations, The GTP debuted last
July. These racing Mustangs, us-
ing turbocharged four-cylinder
engines and highly refined suspen-
sion systems and aerodynamic de-
signs, serve as rolling test beds for
development of technology adap-
table to production cars — vehi-
cles available in dealer show-
rooms.

From the outset in 1981, SVO
engineers began parallel develop-
ment of a new, ultra-sophisticated
production Mustang that would
incorporate race-bred state-of-
the-art technology. The result is
the 1984 Mustang SVO.

In the interest of aerodynam-
ics, many revisions were made to
the standard Mustang body. A
new hood was designed, featuring
a “grilleless” front and a small
scoop for the turbocharger inter-
cooler. A revised front fascia,
unique and very functional rear

spoiler, flush-style wheels, and |

“spats” just forward of the rear
wheel openings also contribute to
minimized drag, reduced frontal
lift, and maximized rearward
downforce. The result is a body
offering striking aesthetics and
outstanding technical ability.

But the real changes are be-
neath the skin. The Mustang SVO

P A

< et Sk

Foul

i ok =3 o oent



——

Among the more noteworthy
features of the 1984 Mustang
SVO:

@ Addition of an intercooler to
the 2.3-liter, overhead cam,
fuel-injected, turbocharged
four-cylinder Mustang engine,
The intercooler, an air-to-air
heat exchanger similar in ap-
pearance to a radiator, is
mounted between the turbo-
charger and cylinder head. It
cools the induction air on its
way into the cylinders, result-
ing in a denser air charge. This
allows increased ignition spark
advance for more power, with

negligible effect upon fuel
economy.
® Turbocharger boost control

that varies with barometric
pressure to provide consistent
performance at sea level or
high altitude. This electroni-
cally controlled system modu-
lates boost, ignition timing, and
air charge, making it Ford's
most advanced application of
electronic engine controls yet,
and the most sophisticated tur-

The SVO's Special Delights

bocharged powerplant avail-
able in the United States.

® A "premium/regular’’ cockpit
fuel-selector switch that allows
the driver to instantaneously
recalibrate the engine elec-
tronic control system to ac-
commodate a wide range of un-
leaded fuel octane ratings.

@ Engine-mount shock absorbers
for improved driving smooth-
ness.

® Power four-wheel disc brakes.

@ Lincoln Continental-type front
suspension and a modified
Mustang stabilizer bar.

® Unique adjustable Koni gas
shock absorbers and struts,
which allow the driver to tailor
the car's handling characteris-
tics to suit a variety of driving
modes.

® Uniquely tuned rear springs,
stabilizer bar and traction bars
for a smoother ride and im-
proved rear-axle control during
rough-road driving.

® A cowl-mounted driver's foot-
rest for left foot support during
hard cornering.

@ High-performance Goodyear
tires mounted on special 16-
by-7-inch cast-aluminum
wheels.

® A five-speed manual transmis-
sion with unique Hurst shift lin-
kage for shorter, more precise
throws.

@ Revised positioning of brake
and accelerator pedals to fa-
cilitate heel-and-toe downshift-
ing.

@ Special multi-adjustable per-
formance seats.

@ Upique instrumentation includ-
ing an 8,000-RPM tachometer
and a 0-18 psi boost gauge.
The SVO has as standard

equipment features that are

optional on other Mustang mod-
els. In fact, the only major options
available on the SVO are air con-
ditioning, power windows, power
door locks, cassette player, flip-
up sunroof, and leather seat trim.

The Mustang SVO is available
in black, silver metallic, dark
charcoal metallic or medium red
metallic. The interior color is
charcoal.

bristles with new technology, in-
cluding features never before of-
fered on a production car by any
manufacturer (see box).

Designed and engineered to
compete directly with the best
European grand touring cars, the
Mustang SVO has open-road

= |gHggp -

manners that may surprise drivers
not familiar with the combination
of power, precision and suppleness
that leading auto makers are be-
ginning to achieve.

At the same time, the Mustang
SVO willingly demonstrates its
ample performance credentials —
acceleration from 0-50 in 5.4 sec-
onds, a top speed of 134 mph and
exceptional braking ability. With
such performance, the SVO is not
only a satisfying car for everyday
road use, it can also serve as a very
capable entry for drivers who
compete in showroom-stock road
racing and autocross competition.

In a spirit similar to the '60s
but in a manner far more contem-
porary, the Mustang SVO is ful-
filling the dreams of performance
enthusiasts while demonstrating
to the world that American tech-
nical know-how and innovation
are second to none. O

The Mustang SVO’s aerodynamic
features include a rear spoiler
and fush-style wheels.
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meas he mail-art
5 craze is turn-
| ing millions
of ordinary
letter-writ-
ers creative.
What they
4 are creating,
$ usingnothing
more Ihln rubbu.r ~.l amps and ink
pads, is what one observer calls
“envelope art.”

But in fact, mail art is consid-
crably more. It’s an outpouring of
self-expression that can set postal
clerks to chuckling, psychologists
to pondering, and recipients to
responding in kind — with a letter
made even more rubber-stamp
happy than the one received.

“Correspondence’ art has been
a special link between artists
around the world for centuries.
Both Leonardo da Vinci and Mi-
chelangelo are said to have
“signed™ their correspondence to
other artists with artistic designs
and doodles. Perhaps, even as

Arty New
Life for

the Resilient
, /Rubber Stamp-

By James Joseph

some mail artists today, they may
have sealed the envelope without
even bothering to enclose a letter.
Done right, envelopes can say it
all.

Now, with rubber stamps ordi-
nary citizens who have no particu-
lar artistic talent, nor aspire to
any, are joining in the fun. They

have responded, as can you, to a
perceived need to stamp the ho-
hum, look-alike drabness out of
the ordinary envelope, postcard,
note, letter or package. In so do-
ing, of course, they personalize
their correspondence and send
subtle and not-so-subtle messages.
“Stamping,” declare Joni K. Mil-
ler and Lowry Thompson, in their
book, The Rubber Stamp Album,

(i 1)
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*...is the grand com-
municator.”

Communicating in
such fashion is a recent
role for the rubber stamp.
More commonly, it has
been used to certify meat,
date bank deposits, trade-
mark products, grade lumber,
validate passports — and urge
slow-pays to mend their ways.
Annually, the U.S. Postal Service
alone buys thousands (in one year
more than 1?0 000) of the famll-
iar “Fragile,” “First Class,” “Ad-
dress Unknown™ and “Returned
For Postage™ models.

As toddlers, most of us used al-
phabet stamps in learning our
ABCs. At high school dances,
hands still are dutifully held out
for rubber-stamped proof that the
price of admission has been paid.

Scores of rubber-stamp mak-
ers, many of them artists, offer a
mind-boggling array for creative
use. They are priced from 50 cents
for sma I dcsngns to more lhan $30

c.11|5 for a ﬁ/ g N
19-stamp
set of sea
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WHERE YOU
CAN BUY THEM

Here are some '‘stamp
houses'’ — mail-order rubber-
stamp makers:

Bizzaro Inc., Box 128, Annex
Station, Providence, Rl 02901.
Catalog, $1.

Great Atlantic Stampworks,
Box 172-T, Woods Hole, MA 02543.
Brochure free, catalog, $1.50 (re-
fundable with purchase).

Leavenworth Jackson, 175
Belvedere Street, San Francisco,
CA 94117. Catalog, $1.50.

Emerald City Stamps, 24 Car-
penters Run Drive, Cincinnati, OH
45241. Catalog, $1.

Stampworks, P.O. Box
7501FT, Overland Park, KS 66207.
Catalog, $2.

Aesthetic Melody, 1952 Ever-
ett Street, North Valley Stream, NY
11580. Catalog, $1.50.

Asya Graphics, 3139 Benton
Street, Denver, CO 80214, Catalog,
$2.

Good Impressions, 1122 Av-
ery, Parkersburg, WV 26101. Ca-
talog, %2 (refundable with pur-
chase).

Gumbo Rubber Stamp Works,
P.O. Box 606, Midland, Ml 48640.
Catalog, $4 (includes one free rub-
ber stamp, on request).

Envelope art by Shirlee Frank
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SOME BOOKS AND PERIODICALS

THE RUBBER STAMP ALBUM, by Joni K. Miller and Lowry
Thompson. Workman Publishing Company, 1 West 39th Street, New
York, NY 10018. $6.95. 215 pages. A comprehensive guide to rubber
stamps, their origins and uses. Lists and shows hundreds of mail-art
stamps and where to buy them.

CORRESPONDENCE ART: Source Book for the Network of
International Postal Art Activity. Contemporary Art Press, P.O. Box
3123, Rincon Annex, San Francisco, CA 94119. $15.95. 450 pages.
Probably the first major anthology devoted solely to '‘correspon-
dence’ art.

RUBBER STAMPS & HOW TO MAKE THEM, by George L. Thom-
son. Pantheon Books, Division of Random House, Inc., 201 East 50th
Street, New York, NY 10022. $5.95. Step-by-step how to create your
own mail art rubber stamps, including those made from erasers.

SWAK. The Complete Book of Mail Fun for Kids, by Randy Harel-
son. Workman Publishing Company, 1 West 39th Street, New York, NY
10018. $4.95. A mail art fun book for ''kids’ of all ages. Shows how to
make and decorate envelopes and postcards; how to use and where

$2.50 a copy.

- N WS RS R RS S N Sl WSS S TS WS HR WS WS WS R TS WS W W S R TR D R WS WS R TR ae me e a a oa E

creatures, from smiling whales to
crabby lobsters to a deep-sea div-
er. The average rubber stamp,
even by well-known stamp artists,
costs $2.50-4.50.

You can buy rubber stamps of
dancing girls, flying fish, the Stars
and Stripes, a horse-drawn [ire
wagon or such slo-
gans as “Thank You,”
“Have a Nice Day,”
“*Merry Christmas,”
“No-Nukes,” or even
“Stamp Out Stamps.™
Some of the more
whimsical stamps are
anatomical: a pointed
finger, a staring eye, a
pair of ears, a wide-
open mouth,

The possibilities are

30
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to obtain mail-decorating rubber stamps.
STAMPOLA. P.O. Box 1493, Eureka, CA 95502. Quarterly tabloid
devoted to mail art and those caught up in the craze. $10 a year,

RUBBERSTAMPMADNESS. P.O. Box NLT, Trumansburg, NY
14886. Bi-monthly founded by one of the craze's stalwarts, Lowry
Thompson, co-author of The Rubber Stamp Album. $10 a year.

NATIONAL STAMPAGRAPHIC. 19400 Beach Boulevard/ Suite
14, Huntington Beach, CA 92648. New but fast growing, graphically
expert quarterly for stampers. $12 a year.

UMBRELLA. Umbrella Associates, P.O. Box 3692, Glendale, CA
91201. Bi-monthly international review and digest of what's new in art
and with artists, including new books, periodicals and alternative me-
dia, with a keen interest in mail art. $20 a year.
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unlimited. Imagine receiving (or
sending) a letter stamped with a
colorful array of gaping mouths
— and nothing more. Or just ears,
from envelope flap to front. Or
maybe an endless parade of sin-
gle-file armadillos walking across
the envelope's [ace.

But stamped expressions can be
serious, too. “*Mail artists in trou-
bled lands often let their stamped
art say what, in those countries, it
is unwise to say in words,” says art
archivist Judith Hoffberg, whose
bi-monthly art review, the Um-
brella, receives stamp art from
readers around the world. She re-
cently received from a stamp art-
ist in Argentina a single wordless
page. On it was stamped a livid
skull. Through each gaping eye-

socket was stamped a string of
barbed wire. Stamped on the
skull’s forehead was a butterfly of
delicate beauty.

*“*My correspondent was say-
ing,” analyzes Hoffberg, *that
while things are very bad and very
dangerous in his country just now,
there is hope for the future. The
butterfly stamp ex-
presses his hope.”

Some rubber stamp-
ers consider their work
to be Art. Springing
up everywhere are
stamp art exhibits,
workshops and semi-
nars.  Rubber-stamp
art is even being col-
lected. San Francisco
artist William Gaglione often in-
vites 40 or 50 international artists,
working with rubber stamps, to
hand-stamp 150 identical exam-
ples of their work. These signed
and stamped originals are bound
into books by Gaglione. Each con-
tributing stamp artist receives one
copy free. The remaining 100 or
so copies are offered to collectors.

But for most people, stamping

is simply good, sometimes-smudgy
fun. To join the rubber-stamp
craze, you need only a few rubber
stamps, an inked pad or two (pref-
erably several different colors),
and some imagination,

As inspiration to potential
stampers, Ford Times commis-
sioned California artist Shirlee
Frank to stamp out some creative
examples. Using envelopes as her
“canvas” and a modest collection
of rubber stamps, she illustrates,
on page 29, how to create your
own mail art.

“*Mail art,” enthuses artist
Frank, “can be anything you want
it to be.”
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Ford Motor Company
introduces the
Customer Information System.

It makes great after-sale
service even hetter.

Ford Motor Company's continuing commitment to meet America's needs by striving to build high quality, fuel-efficient
vehicles is matched by a continuing commitment to customer satisfaction. Ford Motor Company offers after-the-sale
services unlike those offered by any other car company

CUSTOMER INFORMATION SYSTEM

Under the new Ford Customer Information System, you're able to obtain information from Ford regarding Ford-Paid

» FORD-PAID REPAIR PROGRAMS AFTER THE WARRANTY PERIOD.

Sometimes Ford offers adjustment programs to pay all or part of
the cosl of certain repairs after the written warranty expires,
which can save you money. These programs are not recalls. They
aren't required by any governmental agency. They're initiated by
us and are intended to help our owners

Bepair Programs and Technical Service Bulletins for your vehicle or the vehicle of interest to you at no charge.

To get copies of these bulletins or information concerning any adjustment programs relating to your vehicle or to obtain
a one-year subscription to the Information System, just ask your Ford or Lincoln-Mercury Dealer, call us toll-free 24
| hours a day at 1-800-241-3673 (in Alaska or Hawaii, call 1-800-241-3711; in Georgia, call 1-800-282-0959), or write:
Ford Customer Information System,
x 95427,
Atlanta, GA 30347.

We’ll need to know your name and address; |

year, make and model of your vehicle; engine size; and whether you have a
manual or automatic transmission.

P.0. Bo

o TECHNICAL SERVICE BULLETINS.

All vehicles need repairs during their lifetime. Sometimes Ford
issues Technical Service Bulletins and easy-to-read explanations
describing unusual engine or transmission conditions which
could lead to costly repairs. We recommend what should be done
and offer the latest repair procedures to protect against a more
costly repair later.

Here are four more reasons to own Ford or Lincoin-Mercury products.

« THE FORD MOTOR COMPANY EXTENDED SERVICE PLAN.
E.S.P. is an option that could pay for itself. If you purchase it at the
time you buy your new vehicle, you extend protection to mast major
components beyond the basic warranty period. You may never need
E.S.P, butit's sure nice to know it's there. See your Dealer for details.

* THREE-YEAR LIMITED CORROSION WARRANTY. All Ford
Motor Company cars and light trucks (under 10,000 Ibs. GVW) carry
a no-cost 36-month limited corrosion perforation warranty (exclud-
ing exhaust systern components). It takes confidence to offer that
kind of warranty, A warranty that means protection for you. See your
Dealer lor details.

* SUPER SEAL. This Dealer-applied anticorrosion process supple-
ments the corrosion-resisting processes applied at the factory. Us-
ing tools specially designed for our vehicles, participating Ford and
Lincoln-Mercury Dealers apply Super Seal to hidden areas where

corrosion can begin in severe weather conditions. Buy Super Seal
with your new privately owned vehicle, and you get Lifetime Repair
Protection against inside-to-outside corrosion repair for as long as
you own your Ford or Lincoln-Mercury product. Super Seal also
provides a five-year protection plan for the original owners of com-
mercial vehicles

If you plan to keep your new vehicle longer in the future, consider this
option

« CONTINUED MECHANIC SERVICE TRAINING. Ford Motor
Company Dealer mechanics never stop going to school. They are
continuously updated on the latest techniques and procedures to
help them know how to keep your Ford or Lincoln-Mercury product
running at peak efficiency. We know that if we want your next new
vehicle to be a Ford product, we'd better take care of the one you're
driving now.
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Glad as
a Hatter
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With men’s head-
wear staging a
fashion come-
back, San
Franciscos
Michael Harris is
brimming with
SUCCeSS

By Jay Stuller
Photos by Jim Karageorge

he device, made of ebony,
wires and black metal,

looks downright bizarre; it
could have come straight out of a
1930s horror movie. In a small

. shop on San Francisco’s Geary

Street, a man tentatively slips the
contraption over the top of his
head, his eyes betraying a tinge of

. doubt, concerned perhaps that it

might at any moment suck his
brains out.

“Pull it snug,” counsels Mi-
chael Harris, who then reaches
over, snaps down the top of the
object and smiles. “There,” he
says. “Now we've got your head
shape.”

The man removes the device,
which is in reality a conformature,

' a French-made *“head shaper”

that hatter Harris says was made

. in the 1800s. “I've got a new one,

too,” he says, “made in 1920.”
Harris flips open the top and re-
moves a card which has been
punched with holes, forming a

| kind of pear-shaped pattern. With

it, Harris will mold a hat that will
fit the client like the client’s skin
— a real hat; a killer hat, as fine a
piece of headwear as seen in dec-
ades.

After an absence of nearly 30
years, men’s hats are making a
fashion comeback. These are styl-

. Michael Harris demonstrates how the

conformature makes head-shape
patterns for tailor-made hats.

ish hats — fur-felt fedoras, dressy
Chesterfields, dapper homburgs
and devastating Panamas — not
the Western hat adopted by urban
cowboys a few years ago, or the
baseball cap bearing the logo of a
farm-machinery  manufacturer.
They are what Time magazine’s
fine essayist, Lance Morrow, calls
“serious hats . . . the opposite of
disguise. It is a working piece of
clothes and an adjunct of charac-
ter.”

Serious hats have gotten a
boost from movies such as Raid-
ers of the Lost Ark and Chariots
of Fire and the television series,
Brideshead Revisited. Set during
the heyday of men’s hats — the
first four decades of the century
— these entertainments have
shown men that they can look
good in hats.

Although a cardinal rule is
never to wear a hat that has more
character than yourself, men are
overcoming the notion they look
silly in them. Besides, a hat is a

Men are
overcoming
the notion
they look silly
in a hat.
Besides, it’s a
wonderful prop

wonderful prop — tipping it to la-
dies is sheer elegance. And a hat
holds in the 30 percent of the body
heat that escapes through the top
of the head in cold weather,
shades one in the summer sun, and
obviates the need for carrying an
umbrella.

The problem for the serious hat
aficionado, however, is acquiring
one as truly righteous as that worn
by his grandfather. “In the 1920s
a man would work an entire week
for $10 and he'd pay $8.50 or even
$12 for a good hat,” explains Har-
ris, who owns and virtually single-
handedly operates Paul’'s Hat
Works. “It would be a quality hat
that he'd take care of and that
would last. But most of what you
find in department stores today

are not fur-felt hats; the inside
band is as much cardboard as
leather. And the sad part is that
there’s not that many expert hat-
ters left. What's in most stores is
stamped out by machines.”

Indeed, the average age in the
profession is better than 70 years.
Most of the hatters are in New
York. The 35-year-old Harris is
one of only three people in Cali-
fornia licensed by the state’s
Board of Fabric Care to renovate
old hats. “The whole business is
very secretive, in terms of tech-
niques and where they get their
materials and equipment,” he
says. “There are few, if any, ap-
prentices in hatmaking; the trade
has been nearly stripped of true
knowledge.”

The finest hats in the world,
says Harris, are the Borsalinos
made in Italy. “Borsalinos have
been the standard for 100 years.
Originally the company had its
own hunters out getting beaver
and rabbits, their own felters and
sellers. In the 1930s there was a
plague in Europe that was associ-
ated with rabbits, so a virus was
used to eradicate them. It really
hurt their business. But although
they won’t tell you where they get
their felt, you see it coming from
Australia, Poland and Canada.”

The affable Harris has ac-
quired his knowledge of hats over
12 years of research, trial and er-
ror — and cajoling any bit of in-
formation he can get out of old-
timers. His Geary Street shop is
festooned with 50-year-old hats,
30-year-old hats and those in the
process of being made. Antique
hat boxes are piled on shelves up
to the high ceiling. Here, Michael
Harris fusses over customers like
a grandmother, padding around to
find samples for clients to try,
pulling out rolls of hat-band rib-
bon so the end product will be just
right.

*Man, this is some hat shop
you've got,” marveled one cus-
tomer. “Hey,” says Harris rever-
ently, “this is your hat shop. I'm
just the proprietor.”

The San Francisco native had
been a professional sign painter
before he became a hatter. “I've
always liked to wear hats, but I
could never find anything with
real quality,” he says. So he began
buying second-hand hats and tear-
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ing them apart, just to see how
they were put together. Then,
while living in Santa Cruz and
painting signs, he began making
hats for Dickens-era fairs, and for
a San Francisco hat company.
Three years ago, when he heard
that Paul’'s Hat Works, the last
custom hat shop in San Francisco,
was up for sale, he bought it, sens-
ing a resurgence.

Men’s hats had gone out of
fashion in the 1950s. “One major
reason was that automobile roofs
were cut lower, and the economy
was good.” observes Harris. “Gas
was 24 cents a gallon and people
were driving more so they weren't
out in the elements as much. And
then there was President Ken-
nedy.”

Ah, yes, JFK, with his thick
shock of uncovered hair. He prac-
tically destroyed the hat industry
in America. During the 1960s and
70s, hats were generally worn to
conceal baldness — which made
even hairy hat-wearers suspect.

“But today,” says Harris, “if
you ever watch MTV — the cable
channel that plays video rock and
roll 24-hours-a-day — you see
young musicians wearing hats.”
In fact, among Harris’ burgeoning
clientele, which includes bankers,

Hatter Harris helps
customer select a
style that reflects
the desired image.
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bureaucrats and printers, is a
goodly number of musicians. Two
members of Peter Tosh's reggae
band recently stopped by. One of
them ordered two new hats, and
asked if he could bring in his clas-
sic Borsalino for refurbishing.
Also in the shop, cleaned, spiffed
up and ready to go, was singer Boz
Scagg’s trademark Panama.

While one can get a reasonably
fitting hat just by picking it off the
shelf, a custom job entails the use
of the conformature. “There are
really only four or five major head
shapes,” Harris says, thumbing
through a file drawer, pulling out
dozens of little pieces of paper.
“But as you can see, there’s a lot
of variation. | have one client with
a head shaped literally like a kid-
ney bean. Here's a classic pear
shape. Some people have really
little heads, while one of my cus-
tomers has a 29'-incher, as big as
many people’s waists.”

Getting good materials is per-
haps Harris’ greatest problem.
*Most production hatters use

wool felt,” he says. “It’s tougher
to find beaver and rabbit felt. A
lot of what I get is from hatmak-
ers going out of business.” Harris,
however, has a line on Monticris-
tic Panama straw, the stuff of the

Using one of 150 flanges, each |
with a different pitch, Harris |
steam shapes the brim of a hat. .

very best, tightly woven Panama
hats.

“Panamas got their name dur-
ing the Gold Rush when people
were cutting across the Isthmus of
Panama,” he explains. “But the

straw for the hats actually comes
J i

from Ecuador. The best is Monti-
cristie, taken from a scruffy, sea-
coast palm.” In what is literally a
cottage industry, men and women
weave the straw in water, so the

grains in the hat are incredibly '

tight. The straw is also incredibly

costly; on the New York whole- |

sale market the straw for one
quality Panama can cost from
$100 to a whopping $1,000.

The only hat-making help Har-

ris has in his shop is an 86-year- |
old seamstress, who has been in |

the trade since 1929. She sews
leather bands on the inside of the
hat and decorative bands on the
outside. In an average week Har-
ris may finish two dozen hats, and

renovate two to five dozen more. .
Since he spends so much time at |
the front counter, sizing and visit- |

ing, he must do most of his work
at night.
“It takes three to four hours to

do a single hat, if 1 follow it |
straight through,” says Harris. |

“That's an average hat. A top hat
might take 10 to 15 hours.”
Harris’ hats are not inexpen-
sive, ranging from $75 to $100 or
more. “‘But a person who wants a
real hat, a person who appreciates
and understands hats, is going to
take care of it, so it will last for
years,”" he says. The gray fedora is
his most popular number at the
moment, but Panamas were a hot
item during the summer months.
Harris would like to hire ap-
prentices. “If I had a bright per-
son in here, he or she could learn

in about six months what took me |

12 years on my own. It might take
an average person a couple years.
There are so many nuances — odd
hats and such — that you might

run across only every few years. It |

just takes a lot of experience to
know this craft.” O
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ust hold my den-
- tures, and let me
show you how to

Keeping the Beat in
Cajun Country

The Louisiana French are fiercely preserving their
rollicking musical tradition—and loving every note of it

dance,” sang the gui-
tar picker in 16th-cen-
tury French to the
two-stepping  Cajuns
in Fred's Lounge, the
social center of
Mamou 1n south Loui-
siana’s rice and sugar-
cane country. He fol-
lowed it with a love
song about a senti-
mental chap who loved
his “bébe like a pig
loves mud.”

Beginning shortly
after sunrise, Cajuns
from the strip of coast-
al parishes running
from the western edge
of Baton Rouge 1o
LLake Charles had be-
gun drifting into the
bar for the Saturday
morning fais do do
that for 22 years has
piped Louisiana French music
over radio station KEUN in
nearby Eunice. By mid-morning,
more than 200 cattlemen, oilfield
workers, rice farmers, trappers,
their wives and girl friends had
jammed the low-ceilinged lounge,
about the size of a suburban living
room. (A sign forbade the prem-
ises to anybody under 18 but in
the best Cajun tradition, every
other pater familias had brought
his whole family, to the youngest
toddler.)

Everybody bellowed greetings
in French, whooped with joie de
vivre, and danced with surprising
style and grace to the ear-splitting
two-steps and waltzes that make
up the entire repertoire of Louisi-

By Bern Keating

Accordionist Jack Leger keeps
two-steppers stepping at Fred'’s
Lounge, where lively Cajun music
fills the air every Saturday.

ana French music. (A fading
hand-scrawled sign announced,
THIS IS NOT A DANCE
HALL, a warning cheerfully ig-
nored by everybody including
Fred Tate, the owner.)

Through the brain-blasting up-
roar, Revon Reed kept up his pat-
ter into the microphone as he has
since 1961, translating into the
Cajun  patois  advertisements,
community announcements and
gossip items from the columns of
the Mamou Acadian. When a
pretty blond teen-ager asked if

she could announce a
high school dance,
Reed replied, ‘Yeah,
chére, so long as you
say it in French.”
Because the Satur-
day morning broad-
cast from Fred’s is by
far the longest contin-
uous program of Ca-
jun music in history, a
pair of earnest outsid-
ers prowled through
the crowd, smelling of
Ph.D. and wielding
tape recorders to cap-
ture an authentic bit of
living Americana for
their doctoral theses.
Even they were wel-
comed by the Cajuns
who treat English
speakers — “foreign-
ers” as they call them
£ — with amused toler-
¢ ance.
¢ When the frolickers
= discovered that I have
spoken French from my Quebec
childhood, I was smothered in Ca-
jun hospitality, for I represented
the French Canadians who stayed
behind when their Cajun ances-
tors were thrown out of Canada in
the mid-18th century. Do them
Canadians eat much crawfish
jambalaya?” the fiddler asked
me. | replied sadly that they had
never had the pleasure. He
grunted, “No wonder my grand
pere got out of your country.”
When the party broke up at 11
a.m., a dozen Cajun hostesses
pelted me with invitations to jam-
balaya festivals, pig roasts and
crawfish boils. Another party
tried to drag me by the lapels
across the road to the continuing
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café concert at Manuel's Lounge.
Instead, I took a short course in
Cajun history from John Parsons,
a New Orleans impresario who
had made his Maple Leaf Bar the
metropolitan center of a small but
worldwide renaissance of interest
in Cajun music. He had come to
Mamou on a talent hunt.

The senior fiddler at Fred's,
Parsons told me, was Sady Cour-
ville, one of the giants of the Ca-
jun revival and a regional treasure

38 Ford Times

because of his vast repertoire of
Cajun tunes, which are in danger
of extinction. “Being around
Mamou right now is a little like
being in Europe at the turn of the
19th century,” Parsons said. “Ev-
ery day you meet the equivalent of
Mozart or Beethoven, Haydn or
Schubert. Most of the greats are
still alive or only recently dead.”

Just 10 miles down the road,
according to Parsons, was perhaps
the biggest of all the defenders of

the faith, Marc Savoy.

When 1 entered the Savoy
music store, east of Eunice on US-
190, Marc was speaking in French
to a trio of musicians as he worked
on the repair of a Cajun accor-
dion. The three bystanders
checked me over and, once sat-
isfied that I was a foreigner, re-
sumed their conversation about an
upcoming musical gig at a non-
Cajun festival. They showed little
surprise when I addressed them in
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Cajun music leader Marc Savoy
(with accordion) joins wife Ann,
Vinus LeJeune (left) and Euvel
Allison in a backyard session.

French, because they understand,
as a Cajun trapper once told me,
that “people speak French all over
the world — Thibodeaux, Lafay-
ette, New Iberia, all them places.”

Obviously obsessed by his
craft. Marc took off on a warm
and learned discourse about the
music of south Louisiana, its his-
tory (which is remarkably short),
its greatest practitioners, and its
prospects for continued existence.
The loss of their musical tradition,
he said, would reduce Cajuns to
being the same plastic clones as
the rest of North America.

When the young people gave
up Cajun music for Nashville
country or for rock and roll, he
observed, “it was as though they
were giving up a delicious bowl of
gumbo for a cold and tasteless hot
dog.”

During his high school days, in
the late 1950s, Marc was already
experimenting with musical in-
struments to recreate the sounds
he had heard at his grandfather’s
house where a sharecropper
named Dennis McGee joined the
old -man in playing Cajun fiddle
tunes.

“Nowadays, of course, we real-
ize that Dennis McGee, who is
still playing at the age of 90, is
maybe the greatest Cajun fiddler
who ever lived,” he said. **But in
1958, my Cajun schoolmates
would have hooted and jeered if
they had known that I listened to
Cajun music. In those days., we
were embarrassed to be Cajuns.”

Nevertheless, the sounds from
his grandfather’s hearth gave
Marc a secret passion. He took
apart the first mail-order accor-
dion he owned because he didn't
feel it gave the right Cajun tone.
He tinkered and rebuilt it and
dozens after it, until he had be-
come a skilled craftsman, custom
constructing the accordions of vir-
tually all of today’s top Cajun mu-
sicians.

“The single-row diatonic-scale
accordion came from Germany to
Louisiana about the turn of the

century,” Marc told me. It was
loud and overpowering but enor-
mously seductive because Cajuns
like noise and are not subtle. Only
trouble was the diatonic scale lim-
ited it. The old-time fiddlers could
not tune their second strings to it,
and so the jigs and reels and con-
tradances died away — except at
the hands of a genius like Dennis
McGee. By the time the accordi-
ons of greater scope came along,
the repertoire had shrunk to two-
steps and waltzes, where it is to-
day.”
One of the three bystanders, a
highly reputed Cajun musician
named Vinus Leleune, picked up
his fiddle, and the three of us
drove to Marc's house, the grace-
ful Cajun-style cottage of his
grandfather where he was first en-
chanted by Dennis McGee's
magic. Marc's wife Ann joined us
with her guitar. Marc called in the

Everybody
bellowed greetings
in French and
danced to
ear-splitting
two-steps and
waltzes

gardener, Euel Allison, who ex-
changed his shovel for a fiddle
(they had to speak in French, for
Euel had no English).

The four swung into Allons a
Lafayette, a plea for a cruel dam-
sel to go with the singer to the Big
City and change her name to his;
J'ai passé, a toe-lapping dirge
about a beautiful girl stretched
out in her coffin; followed by even
jazzier numbers about even drear-
ier themes with strange patois
names like Blues de la prison and
Two-step de maman.

The shadows lengthened and it
was time to let the musicians go,
but I begged Marc to steer me to
where | could hear more of the
hard-driving dance music.

“Half a dozen places around
Lafayette serve up two-steps with
dinner,” he said. **Since the for-
cigners have discovered Cajun

cooking and Cajun music and we
bring a few tourist dollars into the
area, we don’t have to be ashamed
of being Cajuns any more. You
find ecverybody bragging about
having a Cajun band.”

Bob Guilveau at Prejean’s Res-
taurant in Lafayette presides over
a Cajun jam session with musi-
cians from all of Acadiana coming
and going. When 1 asked him
what was the dish he had served
me, he shouted over the din: “It’s
alligator tail. You'll find it’s excit-
ing to eat, because it’s the only
dish that if you don’t eat it first, it
will eat you.”

Farther east in Breaux Bridge,
I found Michael Doucet and his
Beausoleil group playing their
regular Thursday night concert at
Mulate’s Restaurant. Doucet has
spent years in a discouraging
struggle to build a recorded li-
brary of Cajun music. The forma-
tion and dissolution of recording
Cajun bands is a bewildering his-
tory of giving in to pressures from
the public to take on country or
rock-and-roll overtones and of re-
verting to the purist classic style.
Marc Savoy has said that the wed-
ding of Cajun and Nashville
sounds is like mating a jackass
and a horse — the offspring is al-
ways barren. But other Cajun mu-
sicians have argued that no music
in history has set itself in concrete
and survived. Arguments rage
about Beausoleil’s purity of style.

Kerry Boutte, the owner of
Mulate'’s, pointed out that the
dance floor stayed crowded with
skillful two-steppers. Carrying out
the tradition that dancing is a Ca-
jun family game, young mothers
danced with their 18-month-old
babies in their arms.

“Check the instrumentation,”
Boutte said. “Fiddle, accordion,
mandolin, guitar and just a tri-
angle — a ti fer — for the whole
percussion scction. You can't get
more Cajun than that.”

Driving north toward Alexan-
dria the next morning, I felt sad-
dened as the French names dwin-
dled on the mailboxes along the
road. Cajun music on the car ra-
dio slowly gave way to the Nash-
ville country sound. I missed that
hard-pounding two-step, and de-
cided that the Cajuns provide the
Tabasco in America’s musical
melting pot. O
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GLOVE COMPARTMENT ‘

SOUTHERN
APPALACHIAN
REVIVAL

The centuries’ old crafts,
food, music, dance and art of
the southern Appalachians will
be showcased October 15-16 at
the annual Fall Festival Week-
end at the Museum of Appala-
chia in Norris, Tennessee,
about 16 miles north of Knox-
ville. Some 100 descendants of
pioneer mountain people will
demonstrate the folk arts of
soap-making, tinsmithing, rail-
splitting, blacksmithing, coop-
ering, geese-plucking, shearing,
corn-shucking,  hound-swap-
ping, story telling, Jew’s harp-
playing, banjo-picking, fid-
dling, and clog dancing. For
more information, write the
museum at P.O. Box 359, Nor-
ris, TN 37828. Or call (615)
494-7680.

Tape cassettes give guided
tours of selected national parks
and historic attractions around
the country for motoring vaca-
tioners. Complete with mood
music and sound effects, the
tapes tell what to watch for and

explain the significance of
sights as they come into view.
Tapes, accompanied by map
routings, cost $9.95. For $8.50
you can rent one along with a
tape player at specified loca-
tions. For more information
and a list of auto tape tours,
write CClnc., P.O. Box 385,
Scarsdale, NY 10583. Or call
(914) 472-5133.
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ARTISTIC
ROUNDUP

The Cowboy Artists of
America Museum provides a
showcase for the paintings and
sculpture of ranch-hands who
are as handy with a palette or
chisel as they are with a cow
pony and lasso. The museum is
located on an oak-shaded hill-
top just off I-10 in Kerrville,
Texas, 60 miles west of San
Antonio. Open 9a.m. to 5 p.m.,
Monday through Saturday,
and 1 to 5 p.m. on Sundays
(closed Mondays during win-
ter). Admission is $2 for adults,
50 cents for youngsters. For
more information, write the
museum at P.O. Box 1716,
Kerrville, TX 78028. Or call
(512) 896-2553.

SMOKEY AND THE
BANNER

A reflective banner asking
passing drivers to “Please Call
Police™ should help bring aid to
stranded motorists. The reus-
able plastic banner, which can
be kept in the glove compart-
ment, is designed to be
stretched across the rear win-
dow with stickers. Signs can be
ordered, for $4 each and a self-
addressed envelope bearing 37
cents postage, from Car Safety

Signs, Los Angeles Commis-
sion on Assaults Against
Women, P.O. Box 48903, Los
Angeles, CA 90048.

PENNSYLVANIA'S
PUMPKIN PARTY

Treats without tricks await
Halloween weekend travelers
at the Great Pumpkin Festival
October 29-30 in Old Bedford
Village, Pennsylvania. Attrac-
tions include musical entertain-
ment, jack-o-lantern carving
and painting contests, scare-
crow-making workshops, and
pumpkin-flavored foods. The
festival's  biggest  pumpkin
(past winners have weighed
210 to 225 pounds). will bring
its grower a $50 cash prize. Ad-
mission for the festival and vil-
lage tour is $4 for adults, $2.75
for senior citizens and $2.50 for
children 6-12. For more infor-
mation, write Old Bedford
Village, P.O. Box 1976, Bed-
ford, PA 15522. Or call (814)
623-1156.

MA 02118,

GETTING THE SCOOP

A chiller of a new book takes the mystery out of locating
the nation’s best ice cream parlors for travelers. The Very
Best Ice Cream lists 203 flavors ranging {rom Prickly Pear at
Licks in Scottsdale, Arizona, and Olallieberry Ice at the
Qakville Grocery in San Francisco to Cinnamon Chocolate
Chip at Steve’s in Atlanta and Coor’s Beer Ice at Bay's in
Reno, Nevada. Authors Carol
Baskin) and Herbert Wolff also include tips on unusual res-
taurants and historical inns that specialize in ice creams. If
the book is not yet available at your local bookstore, it can be
ordered for $9 (including postage and handling) from The
Very Best Publishers, Inc., 149 West Newton St., Boston,

Robbins (no relation to




Drive Right

on the Left

Advice on adapt-
ing to the British
way of motoring,
from one who's
been there

By Robin W. Winks

riving on the wrong side of
the road isn’t at all diffi-
cult. Nearly a third of the

people in the world do it. which
means that it isn’t exactly the
“wrong side,” but merely the “un-
comfortable side.” especially for
Americans.

The people who are most obsti-

nate in holding to the wrong lane
are, of course, the British, though
there are millions in their former
colonies in Asia and Africa who
have not yet chosen to change
over, and there are also those effi-
cient Japanese. Still, the average
American isn’'t about to pop into a
motor car and take to the roads of
India or Japan, so it is Britain
most of us are concerned about.
The British know that the
world is against them. Immedi-
ately outside every car-hire (rent-
al) office at London’s Heathrow
Airport, and at the exit ramps
from every ferry arriving from the
continent of Europe, there are
signs that say (in English, French,
and German), DRIVE ON THE
LEFT. Once upon a time foreign
visitors made political jokes about
these signs but given the solid en-
trenchment of the Conservative

Party, nearly everyone knows now
that they mean what they say.
So how does one keep to the
left after a lifetime of instinctively
reacting to the right side?

[t’s all really very casy. In my
work, I change from right- to left-
hand drive frequently. If any-
thing, I drive faster and better af-
ter cach change. for the thrill of
the chase is on me: Will 1 find the
right lane in time? Can | park
looking over my wrong shoulder?
Can | react instinctively in the ap-
propriate way in heavy traffic?
The Institute of Advanced Motor-
ists, based in London, awards a
special badge (it goes on the car,
not the person) to those who know
how to “read the road" right and
left. I passed their final test in a
small car in which the steering
wheel was on the “American side™
while driving on “the British side™
— s0 it can’t be all that difficult.
Let me suggest why.

First, remember that if you are
driving on the wrong side of the
road in Britain, so is everyone else.
In the land of the mad, anyone
can be king, and in the land of the
wrong-siders, everyone can be
right.

(To be sure, Britain conspires
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against the newly arrived Ameri-
can by permitting, in most cities,
parking on streets on either side
facing in either direction. So you
can't tell as you swing into a street
whether it is one way against you
by glancing at how the cars are
parked. This takes getting used to
and is probably the single most
confusing problem for the visiting
American. So ignore the parked
cars and look for other clues, like
the giant lorry — as they call a
truck in Britain — thundering
down on you from the wrong
side.)

Second, don't forget that the
steering wheel is also on the wrong
side of the car. This makes mat-
ters simple, so that all but the
most deeply and instinctively en-
grained actions become easy. A
steering wheel on the left makes
driving on the right correct and
sensible — the British have little
trouble adjusting to our roads, af-
ter all, when they come visiting —
because we want to be on the side
from which we can watch ap-
proaching cars best, or cars that
are coming up from behind. So
there is no problem in having a
steering wheel on the right and
then driving on the left. Within
the first 30 minutes of driving on
British roads, one nearly forgets
that there is any difference.

Learning to drive on the wrong
side of the road is rather simple
then, since most of the reflex ac-
tions fall into place with the re-
arranged machinery. An Ameri-
can ought to rent a smaller car in
Britain, of course — Ford Fiestas
and Ford Escorts are as large as
it’s wise to try — to adjust to the
narrow country lanes. And it’s
probably a good idea to spend 10
minutes or so in the rented car
driving in circles around the air-
port to get used to the traffic
lights (those long-delay yellows
can be a puzzle), and the interna-
tional highway signs, and the star-
tling speed at which cars overtake
(that is, pass) from behind, But if
you are a good driver at home,
you'll be a good driver in Britain.

Driving in Britain is a rare joy.
The roads are more varied, the
edges are generally better kept,
and certainly the views are more
handsome than in most of Ameri-
ca. The road signs themselves are
a wonder of clipped British preci-
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sion, and the highways, even in
the remotest corners, are much
better posted than in the United
States, which quickly helps re-
move one's fears.

On the whole, drivers are more
courteous, and they wait for you
to make your decisions. In nearly
a thousand miles of driving during
one week in June this year, only
once was | hooted at by a motorist
impatient with my need to consult
a map at a road junction. Nor are
the roads in Britain (except in
London) any more crowded than
in North America. So there is

Within the first
30 minutes
of driving on
British roads,
one nearly
forgets there is
any difference

learning time — time to drive
slowly and carefully, to adjust to
the new car, to the new warning
sounds of fire engine and police
car, to the new hazards of the
roadway.

There are new hazards, of
course. Not as in Asia or Africa,
where pedestrians throng the
streets. Not as in New York City,
where cab driver and walker alike
ignore red lights. In these matters
the British are highly disciplined.
There is very little sneaking
through on the yellow light, or
tailgating, or blinding use of head-
lights. Rather, the hazards are in
keeping with the country:
® Pedestrians have the right-of-

way at all zebra-striped road

crossings and may simply step
out in front of you, confidently
expecting that you will stop.

® The sidewalks are often quite
narrow, so that pedestrians
seem Very near.

@ The British like to convert two-
lane highways spontaneously
into three, and passing on hills
seems to give them a thrill.

® Finally, there is the language —
“road up” (under repair), “di-
version” (detour), “lay-by”

(rest stop or parking area off

the highway), and ‘“petrol”

(gas) — to which we must all

adjust. But that is part of the

fun of driving in another coun-
try, for in just such a way does
one begin to learn the language.

And did I forget the encourag-
ing news that, except on the mo-
torways (highways), the cars will
be going more slowly than in the
States, and in London they will
hardly be moving at all? Of
course, if driving in London traffic
is frightening (it is really far less
so than in New York or Los Ange-
les traffic), there is an easy solu-
tion or two.

Picking up your rental car at
Heathrow and spending the first
few days driving away from Lon-
don is one answer. Or, perhaps
even better, don’t begin your driv-
ing in the London area. I never do,
for the challenge of driving in
London is best left to when you
are fully prepared for it. There are
excellent car-hire firms all over
Britain. I always take a train from
London to some city an hour or so
away — Bath, Winchester, Cam-
bridge, even a lesser town like
Rugby — and have a rental car
waiting at the station. Then I can
ignore the long hour or more that
it will take to get out of London’s
congestion and know that my first
day on the road behind a strange
steering wheel will be in the com-
parative quiet of the countryside.

If all this fails, there is one last
remedy. At any automotive supply
store in Britain you can buy a
large sign with the letter “L”
printed on it. You hang this from
your back bumper. It tells every-
one who sees it that you are a
Learner (even if you aren’t), and
they’ll give you a wide berth. And
that’s all that driving safely on the
wrong side of the road ever re-
quires. O

Robin Winks, author of An
American’s Guide to Britain,
spent three years as cultural at-
tache at the U.S. Embassy in Lon-
don. Now a professor of history
and master of Berkeley College at
Yale University, he recently re-
turned from a summer of lectur-
ing on American history and for-
eign policy in Africa, where they
also drive on the "wrong” side of
the road.
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PIZZA

Pizza With Pizzazz

mall, medium or large, Domino's pizza orders-

to-go are now being Escorted to customers.
Patriotically painted Ford Escorts are helping driv-
ers like Ken Biela (left) and John Mason “‘carry
out" their company's promise to provide fast,
friendly, free delivery.

Domino’s, the world's largest pizza delivery
chain, has leased 250 oven-equipped Escorts to
get hot pizza to hungry patrons. It is the single

largest vehicle lease in Domino’s history and, based
on Domino's research, the largest single-vehicle
lease arrangement of its type in the industry.
The company added the new Escorts to its fleet
of 700 corporate-owned delivery vehicles to keep
pace with a growth rate that has it opening one
new store a day. Domino's has 1,000 stores scat-
tered throughout every state except Alaska and
just set up a new Canadian operation. O

We're looking tor owners ol late-model Ford cars who use them in interesting ways, or who have unusual jobs or hobbies Send your candidate's name,
address and phone number to. Gallery, Ford Times, Room 765, The Amencan Road, Dearborn, Ml 48121- 1899 Submissions cannol be acknowledged
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FAVORITE RESTAURANT RECIPES

By Nancy Kennedy

Fat Charlie’s Pizza and Spaghetti Factory

Incline Village, | ey

Nevada

Just a half mile from Lake
Tahoe, Fat Charlie’s is one
of the few family-oriented
restaurants in the Reno
area. The owner is Mike
Bramlett, a former chef in
a fine French restaurant. It
is open every day, all year,
serving lunch and dinner
from 11:30 a.m. to 10 p.m.,
Sunday through Thursday,
and from 11:30 a.m. to 11
p.m. on Friday and Satur-
day. Reservations aren't
necessary. Incline Village
is 30 miles southeast of
Reno. From State High-
way 28 take Southwood
Boulevard, turn right on
Mays Boulevard for about
a quarter of a mile. The
address is 754 Mays Bou-
levard (unit 12).

/LASAGNA

1 Ib hot Italian sausage, 7 to 8 lasagna noodles,
browned and drained cooked according to

'. |b ground beef, package directions
browned and drained and rinsed in cold

4 cups spaghetti sauce water

1% Ib Mozzarella ', cup grated Parmesan
cheese, sliced or cheese
grated

2 |Ib Ricotta cheese,
blended with enough
milk to spread easily

Add sausage and beef to the spaghetti sauce. Put
enough sauce in the bottom of a 9- by 13-inch bak-
ing pan to cover it lightly — this keeps the noodles
from sticking. Line the pan with half the noodles.
Spread half the Ricotta cheese mixture on the
noodles. Cover the Ricotta mixture with half the
spaghetti sauce. Top with half the Mozzarella
cheese. Arrange the balance of the noodles, Ri-
cotta cheese mixture, spaghetti sauce and Mozzar-
ella in layers, in the same order. Sprinkle Parmesan
over the top. Bake in a 350° oven for 45 to 60
minutes or until casserole bubbles and cheese is
browned. Serves 8 to 10. (May be made ahead of
time and refrigerated or frozen.)

—————

Paintings by Max Altekruse

CREAMY BLEU CHEESE
DRESSING

1%, cups mayonnaise

Y, cup buttermilk

Y, cup water
(approximately)

', cup Burgundy wine

% tsp black pepper

', tsp garlic salt

1Y, tsp parsley fiakes

3 oz bleu cheese,
crumbled

Combine first seven ingredients and mix until
smooth. The amount of water needed will vary ac-
cording to the thickness of the mayonnaise. Add
bleu cheese and refrigerate overnight or 12 hours
to blend flavors. Makes 2 cups.
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Rubens Restaurant

Hotel Europa,
Chapel Hill,
North Carolina

The best elements of American
and European design have been
blended in this elegantly contem-
porary hotel, which also displays a
large collection of paintings,
sculptures and other art works by
North Carolina artists. The res-
taurant, which is named for the
Flemish painter Peter Paul Ru-
bens, offers fine European classic
and nouvelle cuisine, as well as
traditional American steaks and
seafood. Open for breakfast,
lunch and dinner every day. Res-
ervations are necessary in the eve-
ning. From U.S. 15 and 501 on
the eastern side of Chapel Hill,
take Europa Drive to the hotel.

CHILLED MELON
SOUP WITH LOBSTER

AND MINT

2 Tbs cream

', cup yogurt

6 fresh mint leaves
4 small cantaloupes
Cayenne pepper
Additional cognac

2 small lobsters (save
shells) -

1 Tbs olive oil

1 Tbs tomato paste

1 Tbs cognac

2 Tbs white wine

%, cup chicken
bouillon or fish stock

Boil the lobsters for 5 minutes in lightly salted wa-
ter. Cool, remove the meat (reserving the shells),
cut it into small pieces and set aside. Grind the
shells fine and roast lightly in olive oil. Pour off the

. olive oil, add tomato paste to roasted ground
shells, deglaze with cognac and wine and reduce by
half. Fill up with bouillon and again reduce by half.
Add cream and simmer for 20 minutes. Strain this
sauce through several thicknesses of cheesecloth.
Chill. Scoop out the melon fruit and place melon
shells in the refrigerator to chill. Blend the fruit with
the yogurt in a blender until very smooth. Pour it into
a bowl and carefully stir in the lobster pieces, mint
and lobster sauce. Season with cayenne pepper
and a dash of cognac. Serve in chilled melon shells.
Serves 4,

POACHED BEEF
TENDERLOIN
WITH VEGETABLES

-

2 small cucumbers
16 small radishes

4 fillet steaks, 6 oz each
10 oz small spinach

leaves 12 button mushrooms
2 tomatoes Beef stock
2 carrots Sea salt and pepper

Sauce for Vegetables
% tsp chervil

1 tsp parsley

Y, tsp tarragon

' tsp chives

% tsp basil

', cup olive oil

1 Tbs lemon juice

1 Tbs prepared mustard
Salt & pepper to taste

Wash the spinach. Peel the tomatoes and cut into
fine strips. Pare carrots and cucumbers and cut into
fine strips. Wash radishes and mushrooms and
slice fine. Mix all ingredients for sauce in the blen-
der until smooth. Bring the beef stock to a boil.
Place fillets in a wire mesh basket and lower them
into the beef stock, being careful that the fillets do
not touch the bottom of the pan. (Use enough beef
stock to cover the fillets.) Simmer for 10 to 15 min-
utes. DO NOT BOIL. Arrange the vegetables on four
plates and spoon the sauce over the vegetables.
Place a fillet in the center of each plate and sprinkle
with sea salt and pepper. Serves 4.
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Lafitte’s Landing Restaurant, Donaldsonville, Louisiana

The large, Creole-style raised cot-
tage on the banks of the Missis-
sippi River was once the home of
Jean Lafitte, the infamous — but
since romanticized — pirate of
the early 19th century. Originally
it stood two miles upstream; in

location in the heart of plantation
country, between Baton Rouge
and New Orleans. In 1978 John
Folse bought it and completely
renovated it. He serves as execu-

tive chef. Open for lunch Monday

through Saturday, 11 a.m. 3

Saturday, 6-10 p.m.; for lunch
and dinner Sunday, 11 a.m. — §
p.m. Reservations are necessary.
Take I-10 to the Donaldsonville-
Sunshine Bridge exit; Lafitte’s
Landing is on the access road on
the west bank of the Mississippi.

1964 it was moved to its present p.m.; for dinner Tuesday through

SHRIMP
MALARCHER

‘% cup butter

2 cloves garlic,
chopped

1 tsp chopped parsley

% tsp chopped bay leaf

' tsp chopped
rosemary

12 jumbo shrimp,
peeled and deveined

1 Tbs all-purpose flour

2 Tbs white wine

3 Tbs hot water

Salt & pepper to taste

Paprika

Melt butter in sauté pan. Add garlic, parsley, bay
leaf and rosemary. Sauté until well-blended. Add
shrimp, turning frequently until pink on each side.
Sprinkle with flour and flame with white wine. Add
water, blend well and season to taste with salt and
pepper. Smooth sauce will develop over shrimp.
Garnish with paprika. Serves 2. (May be served as
an appetizer or over seasoned rice as an entrée.)

LAFITTE'S OYSTERS
MARIE LAVEAUX

%, tsp salt
', tsp white pepper

% cup butter
2 Tbs chopped onion

2 Tbs chopped celery

2 cloves garlic,
chopped

8 oz white crab meat

1% Tbs flour

1 oz white wine

12 medium oysters,
reserve liquid

', Tbs chopped parsley

Dash of paprika

1% cups hot half-and-
half

Melt butter in saucepan over medium heat. Add on-
ions, celery and garlic. Sauté 10 minutes. Add crab
meat and oyster liquid. Blend well. Add flour, stirring
constantly. Add half-and-half and white wine. Sea-
son to taste with salt and pepper. Simmer until mix-
ture thickens. In each of 2 or 3 au gratin dishes
divide oysters. Cover with sauce and bake in a
350° oven until bubbly (about 10 to 15 minutes).
Garnish with parsley and paprika. Serves 2-3.
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PUZZLERS

Proverb Analysis Test

Each line of letters in this provocative little test
represents a familiar proverb or saying in which
the key words have been replaced by their initial
letters. For example, H. W. H. is L. stands for "'"He
who hesitates is lost."" Mental flexibility and an
ear for the cliche are helpful tools in solving this
Puzzler. You'll find the answers on page 48.

1. T. H. are B. than O.

2. W.in R. D. as the R. D.

3. A.W.and N. P. M. J. a D. B.
4. An O. of P. is W. a P. of C.

5ok Wik Bl B

(9)]

. The E. B. C. the W.

ol at EEYLURLS. T T A,

8. The R. to H. is P. with G. |.

9. A. that G. is N. G.

10. The P. is M. than the S,

11. An A. a D. K. the D. A.

12: PoWs ILoin G, H. 8. T. S,

13.

14.

15.

16.

17.

18.

19.

20.

2t

22.

23.

24,

N. is the M. of |

D. L. aG. H. in the M.

The G. is A. G. on the O. S. of the F.

S. and S. W. the R.

B P AY Ein©l B

T. M. C. S. the B.

Q. G. T. DA

S. the R. and S. the C.

F.R.inW.A. F.toT.

B.ofaF.F.T.

YGH A DEDL NS

S.and Y. S. F.

Reprinted Irom GAMES Magazine (515 Madison Avenue, New York, N ¥ 10022) Copynght © 1982 Piayboy Enlerprises, Inc




INTERSTATE QUICK-STOPS |

Witch Way to Go?
a Visit to Salem

MASSACHUSETTS

95

Il was the first capital of the
Massachusetts Bay Colony. Its
docks were crowded with tall ships
— the sailing vessels of whalers,
Yankee traders and privateers.
Still preserved is its courthouse,
the scene of New England’s noto-
rious witch trials. At its North
Bridge, on February 20, 1775,
townsmen first raised arms
against the British, nearly two
months before the first shot of the
Revolutionary War was fired at
Lexington.

Salem, Massachusetts, just off
1-95, a few miles northeast of Bos-
ton, is among New England’s

most picturesque and historic
quick-stops.
Founded in 1626, only five

years after the Pilgrims landed at
Plymouth, it quickly became one
of the colony’s most important
shipbuilding, fishing and trading
ports. It was later eclipsed by Bos-
ton, but Salem’s merchants, ship-
owners and sea captains left a
handsome legacy — some of colo-
nial New England’s finest homes.

A walking tour of Salem takes
you to the courthouse where, in
1692, 19 accused “‘witches™ were
judged guilty and sentenced to
death. A few blocks away is the
Peabody Museum (adults $2; over
age 62, $1.50; children 6-16, $1),
said to be the nation’s oldest con-
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tinuously operating museum.
Peabody Museum was estab-
lished in 1799 by the East India
Marine Society, whose member-
ship was restricted to Salem sea
captains whose voyages had taken

Getting There

Leave I-95 (Route 128) at
Exit 25E. This puts you on
Route 114 (North Street).
Drive east approximately 4
miles to Salem.

them near or around either South
America’s Cape Horn or Africa’s
Cape of Good Hope. The “‘curiosi-
ties” they brought back to Salem
were the basis of the museum’s
original collection.

Among the most interesting old
homes are four operated by the
Essex Institute, across from the
Peabody Museum. Oldest of the
group is the John Ward House,
builtin 1684. Nearby isthe Crown-
inshicld-Bentley House (1727),
furnished much as it was in the
18th century; the Gardner-Pingree
House (1804), a brick mansion
indicative of Salem’s merchant
prosperity; and the Andrew-
Safford House (1818), an impos-
ing three-story example of Federal
architecture.

No tour of Salem would be
complete without viewing the
House of the Seven Gables
(1668), which inspired author Na-
thaniel Hawthorne's novel by the
same name.

But perhaps it is the Salem
Maritime National Historic Site
at Derby Wharf (1762), once an
anchorage for privateers and
square-rigged Yankee Clippers,
which best recalls 18th-century
seafaring Salem. Guides take you
through the old Custom House
(1819), where port business was

By James Joseph

conducted and tariffs collected;
the Bonded Warchouse (1819),
once the storage place for such
“exotic” cargoes as rum and tea;
the Scale House (1826), its scales
still operating; and the West India
Goods Store (1810), where im-
ported goods were sold.

A quick-stop at Salem is to re-
turn to the days of tall ships and to
those who skippered and manned
them. O

For More Information

For brochures on Salem’s
many historic attractions and for
information on ‘“Haunted Hap-
penings 1983,” the town's week-
long celebration leading up to
Halloween, write: Salem Cham-
ber of Commerce, Old Town Hall,
32 Derby Square, Salem, MA
01970. Or phone (617) 744-0004.

Answer to Puzzler

1. Two heads are better than one

2 When in Rome, do as the Romans do

3. All work and no play makes Jack a dull
boy

4. An ounce of prevention is worth a pound

of cure

He who laughs last laughs best

The early bird calches the worm

If at first you don't succeed, try, try

again

8 The road to Hell is paved with good In
tentions

9 Al that glitters is not gold

10. The pen is mightier than the sword

11. An apple a day keeps the doctor away

12 People who live in glass houses shouldn’t

throw stones

13. Necessity 1s the mother of invention

14 Don’t look a gift horse in the mouth

15 The grass is always greener on the other
side of the fence

16. Slow and steady wins the race

17. Don't put all your eggs in one basket

18. Too many cooks spoil the broth

19. One good lturn deserves another

20. Spare the rod and spoil the child

21. Fools rush in where angels fear to tread

22 Birds of a teather flock together

23 You can't teach an old dog new tricks

24 Seek and ye shall find

-~



U A COOKBOOK SPECIAL...

Now, just in time for
holiday gift-giving, here Is
an exceptional opportunity
for Ford Times readers
to order Ford Times
Favorite Recipes, Volume
VI, at a super special price
This handsome guide to
good eating at home and
on the road is a six-year
collection taken from the
popular Ford Times
feature. Its more than 370
recipes showcase the
culinary wizardry of 237 of
America’s finest restau-
rants and inns.

Over 88,000 copies of
this seventh volume have
been sold already, making
it a prodigious best-seller
among cookbooks. Now
you can order multiple
copies of this beautiful
144-page volume at the
best price ever, for a limited
time only. You can get
three copies for $9.00, six
for $17.00, or 12 for only
$30.00

i

Send in your order today
to receive Ford Times
Favorite Recipes, Volume
VIl in time for holiday
giving.

Ford Times Cookbook
PO. Box 3075
Plymouth, M| 48170

Please send me
[J three copies at $9.00 [ six copies at $17.00 O twelve copies at $30.00

I

I

I

|

I

I

| Enclosed is my check
: payable to Ford Motor Company for $
|

I

|

|

I

I

Charge my
VISALO MASTERCARD O
Name__ R E o
Address_ = Card Number
Expires & oo TREISEi il S50
City S ) - (- SR AL = Signature

| understand this special offer is good only for orders postmarked no later than December 1.

— e — —— — — — — — — — —— — —




Ford Times is sent to you by:

Mustang SVO
The Machine speaks for itself.
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	Thunderbird. Theit looks... 
	Thunderbird. Theit looks... 
	way

	Thunderbirds design has much to do with the way it holds the road. Thunderbirds fluid lines were tested over 500 hours in a wind tunnel to make 
	the shape tribute to cornering and handling stability. 
	of the 
	car con
	-

	The design of the front. 

	Underneath the integrated front bumper air cktm. It works with the wind to keep the weight of the car pressing 
	-
	is an 
	dowm 

	improves way
	the
	it
	drives. 

	rates another aerod\'namic makes the best-built
	on the front tires. And 
	more a tire presses to the road, the better it holds the road. 
	the 

	The design of the doors. 
	Thunderbirds dœrs 
	curve into the roof This smcxtths and quiets the 
	airflow, improving aerodynamic efficiency. 
	-

	The design of 
	the rear. 
	The trunk lid incorpo
	-

	shape called a spoilerwhich further reduces “lift” 
	shape called a spoilerwhich further reduces “lift” 
	and aerodynamic drag. (PS. I’nderneath this lid, you'll
	find a trunk larger than you'd ever think possible a car this smtxxh. ) 
	in 

	Best-built American cars. 
	When we say “Quality 
	is Job 1,” we are talking about more than a commitment. We are talking about results. An independent survey concluded Ford 
	-
	-

	American cars. The survey measured owner-reportedproblems during three months of ownershipof 1983 cars designed and 
	the 
	first 

	built in the US. 
	Pure Thunderbird. 
	Thunderbird. See how it moves. Consider the shape. It is all one. And it is uniquely Thunderbird. 
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	Get it together—Buckle up. 
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	I&ixíBiiies 
	October 1983 Vol. 76, Pió. 7 
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	"go 
	" 

	11 THE COUNTRY FAIRTHATS CLYDE'S PRIDE Jean L. McCoy Every October folks rediscover the Ketner farm on Tennessee's Sequatchie River 
	12 'AIDA'AS YOU EAT-A Nancy Kennedy In Las Vegas there's an Italian restaurateur who sings for your supper 
	16 ALASKA'S CABINS OF HOPE 
	Kenn Sherwood Roe Savvy outdoorsmen know can survive if they can reach one of these shelters 
	they 

	19 CALLS OF THE WILD 
	Lou Ann Ruaili Colorado's Buckskin Network 
	gets the word to hunters if they're needed back home 
	20 BN JUPITER. BURTS FLAYS ARE THE THBNG 
	Sherry Woods Some of America's top actors share 
	the stage at Burt Reynold's popular Florida theater 
	24 A VERY SPECIAL NEW MUSTANG 
	John Clinard The 1984 Mustang SVO is the latest (and hottest) performance version of Ford's sportiest car 
	28 ARTY NEW LIFE FOR THE RESILIENT 
	RUBBER SWIP James Joseph Thousands of Americans are using a simple but creative art form to decorate their letters 
	32 GLAD AS A HATTER! Jay Stuller A tip of the topper to Michael Harris, who is helping men's headwear make a comeback 
	37 KEEPING THE BEAT IN CAJUN COUNTRY 
	Bern Keating With their hard-driving two-step, Louisiana's Cajuns put the Tabasco in America's musical melting pot 
	41 MOW TO DRIVE RIGHT ON THE LEFT 
	Robin W. Winks Advice from one who's been there on 
	adapting to the British way of driving 
	adapting to the British way of driving 
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	40 GLOVE COMPARTMENT 47 PUZZLERS 
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	LETTERS 
	LETTERS 
	William J. Goodell 
	William J. Goodell 

	A Bike He Likes 
	I read with interest your June article on mountain bikes (“Biking’s New Breed”). I have a three-very similar but with a heavy frame, that I bought for my oldest son in 1961. Eventually he to liking automobiles instead, so I took it over. It’s still going 
	-
	speed, 
	got 

	strong. I’ve always thought are just They quire far too much servicing and adjusting. sturdy 
	that 
	10-speeds 
	a fad. 
	re
	-

	That 
	mountain 
	bike sounds like it could be the 

	coming thing, all right.Daniel F. Quinlan 
	Hayward, California 
	Hayward, California 

	A Note on Nachos 
	I have just read your July issue 
	I have just read your July issue 

	and was particularly Nancy Kennedy’s article chos. Ms. Kennedy seemed to be 
	interested 
	in 
	on na
	-

	in a quandary about origin this snack served on a tostado 
	in a quandary about origin this snack served on a tostado 
	the 
	of 

	(fried tortilla). The original nacho was a fix” snack created for a ladies social club in the cityof Laredo, Texas, in the late 1800s. History has it that was having a large social and wanted an unusual snack to be served in lieu of the normal food. Several of the ladies went across the river to Nuevo Laredo and rea new dish to be created for this by a well-known 
	“quick 
	the club 
	-
	quested 
	party 

	Mexican chef. The chef appréciatively obliged and created a dish a tostado covered with refried beans, cheese and topped
	Mexican chef. The chef appréciatively obliged and created a dish a tostado covered with refried beans, cheese and topped
	-
	using 
	-

	with a jalapeño pepper honor this Mexican chef, the social club named the snack after him. His name was Nacho. Gorman Green Dallas, Texas 
	slice. To 
	-

	Food and Grizzly We recently returned from a vacation in Yellowstone National Park and were pleased to find the 
	Mr. 
	-

	July issue waiting for us. I alwaysenjoy your varied articles, must take exception with one 
	but 




	of advice offered in “Curb
	of advice offered in “Curb
	piece 
	-

	ing Campground Crooks.” Author Earl Clark suggests keeping such items as “ice chests, camp stoves. 
	stereos or food” inside the tent rather than on a table or elsewhere where they might be seen and taken by thieves. Those of us who live near Glacier and Yellowstone national parks know the number one piece of advice to visitors is; Never leave food-related items in-
	picnic 
	given 
	park 

	any side your tent where bears (especially grizzlies) may come around. 
	-


	your
	your

	I’m sure most of readers would to take a chance on such items taken thieves 
	prefer 
	having 
	by 

	than receiving a nighttime visit from Mr. Grizzly Bear. Sandy Munson Shelby, Montana 
	• 
	Writer Clark’s response: 
	When 

	in bear country, it’s always 
	wise 

	to check with a park ranger 
	about the best place
	first 

	around camp to keep food. 
	around camp to keep food. 

	Company There are thousands of magazines
	In Select 

	issued in this country every month. Ford Times has a higher percentage of truly interesting artides than almost any other. It’s 
	-

	about time someone printed onlythe good stories! Brad Pueschel San Francisco, California 
	Texas-style I noticed the June ad that mentioned “Four good reasons to have 
	Treatment 
	-

	Ford or Lincoln-Mercury dealers service vehicle.” I submit a fifth reason: caring. Recently we went to visit some friends near 
	your 

	Granbury, Texas. reached our destination, we realized we had a problem with our LTD. We checked the phone book and called Everett Hooks Ford in Granbury. We took the car into them, and it was repaired at a minimum cost. We told them we were returning to west Texas on 
	When we 
	-

	Sunday. On Monday, Everett Hooks Ford called our friends to if we had reached home which we did with no
	inquire 
	safely 

	— 
	— 

	problems. Never experienced such caring.Mrs. A. V. Blue Womack 
	had we 
	-
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	A TRUE LIFE FAIRYTALE. REMEMBERED IN TWO BEAUTIFUL DOLLS. TO LOVE AND TREASURE FOREVER. 
	A SPECIAL ADVANCE OFFERING 
	A SPECIAL ADVANCE OFFERING 

	To celebrate one of the most magnificentWeddings in our lifetime, the Royal Britannia Collection has commissioned some of the world’s finest doll artisans to meticulously recreate in two beautiful IIV2 dolls the
	" 

	—— 
	—— 

	dashing Prince Charles and his lovely young bride. Diana, Princess of Wales. 
	EXQUISITELY HANDCRAFTED IN A TIME HONOURED TRADITION. 
	In these two stunning dolls the dollmaker’s art has been carried to a level of perfectionrarely found today. Princess Diana’s hand tailored wedding gown is recreated in a sumptuous satin crepe fabric with beautiful lace trim, 
	-
	-

	along with a magnificent IVi foot long flowing train, a floral Ixtuquet and a glittering tiara. Prince Charles’ Royal Naval uniform is au
	-

	thentically reproduced with blue sash and fine rop)e braiding, and embellished with medals 
	and other regalia, including a sword and naval hat all made in scale to the original.
	— 
	— 
	The result is an extraordinary creation 

	which combines history, craftsmanship and romance in two lovely dolls certain to be cherished forever. 
	A MEMORABLE GIFT. 
	A MEMORABLE GIFT. 

	Each doll comes to you individually packaged in a lovely window presentation box along with Certificate of Authenticity
	-

	our 
	our 

	at a 
	special price of $29.95 plus postage and handling. 
	FULL RETURN PRIVILEGE. 
	FULL RETURN PRIVILEGE. 

	Your satisfaction is guaranteed by the Royal Britannia Collection. If you’re not totallysatisfied with your dolls, return within 30 daysfor a full and prompt refund. 
	THE PRINCE CHARLES & PRINCESS DIANA " HEIRLOOM COMMEMORATIVE SET. 
	DEPT. FT-1, 137 EAST 52 STREET, NEW YORK. 10022 3=1 
	frff 

	$150. LIMIT ONE SET PER COLLECTOR. 
	INDIVIDUAL DOLLS SPECIAL COMMEMORATIVE SET.
	Now a special numbered collection 
	Now a special numbered collection 

	I wish to ttider: □ 1 wish to re.serve my order tor the Prince
	strictly limited to 2500 sets for U.S. dis-
	Princess Diana Dolls at $29.95 each Charles and Princess Diana Giminemoratribution has been created for devotee cob plus $2.50 for postage & handling. tive Doll Set for$150* complete, including 
	-

	lectors. Both exquisite dolls are presented Prince Charles $29,95 insurance, postage and handling.plus $2.50 for postage & handling.
	Dolls at 
	each 

	together in their lavish Wedding ccrstumes Enclosed is my deposit ftir $75*. When the 
	1 Pair-Prince Charles &. Princess 
	1 Pair-Prince Charles &. Princess 
	dolls are shipped hill me the $75 balance

	in a special walnut and glass showcase. Diana at $59.90 
	{post.&. handling 
	included). 

	due. (N.Y. and Pa. residents add sales tax. )Each collectors set will be accompanied (N.Y. and Pa. residents add sales tax.) by a numbered parchment Certificate of 
	□ My check or money order payable to
	the Britannia 
	the Britannia 

	Collection beating your name and a brief Or charge my: 
	of this commemorative □Visa GMasterCard □American Express 
	bistory 
	important 

	Authenticity from Royal the Britannia CoUection is enclosed. 
	Roya! 

	Acet.#
	Acet.#

	edition. 
	© 1983 Launey, Hachmann 61 Hams Inc. 
	© 1983 Launey, Hachmann 61 Hams Inc. 
	ILg
	General offices: 137 East 52nd Street, New York 10022. 
	-

	Now! To speed ytmr order just call Toll Free and 1 
	-

	800 345*8112
	800 345*8112

	i charge your credit card 24 hours, 7 days week
	(Pa residents dial 1'800-662'2444 ) 
	a 

	Artist Cameron onto time-worn meny-go-rounds 
	Tracey 
	bmshes new 
	beauty

	Ruth Pittman 
	By 

	Photos by Nark Harmer 
	paint-spattered veralls, Tracey Cameron displays poise that comes 
	E
	ven 
	in 
	co
	-

	the 
	knowing you’re veryat what do. Attractive 
	from 
	good 
	you 


	and self-confident, she talks frankly life, her opinions, and her two crafts: illustrâtchildren’s books and restorold carousels. “I’ve done nine merry-go-rounds,” she says, 
	about her 
	-
	-
	ing 
	-
	ing 

	a
	a

	probably couple of dozen books.” 
	“and 

	Although only her early 30s, 
	in 

	she has earned renown as an ex-
	Tracey Cameron’s merry-go-round career keeps her in a whirl. 
	Ford Times 
	Ford Times 

	October 1983 
	pert at transforming weatherbeaten, rider-ravaged merry-go
	pert at transforming weatherbeaten, rider-ravaged merry-go
	-
	-

	rounds into colorful objects of beauty which reflect their original glory.
	“Tracey is endowed with a carousel soul,” writes Sally Fecteau of the National Carousel Associa
	-
	-

	tion. “She captures the spirit of childhood.” has also attracted some adverse criticism. It is the classic conflict between purists and prag
	Tracey 
	-

	matists. William Long, presidentof the Carousel Preservation Insti
	-

	tute, is in the vanguard of her critics. “She’s a hired spray gun,” he 
	-

	charges, “using techniques and materials that damage the precious old horses instead of 
	-

	preserving them.” He also claims 
	-

	are not
	that the colors she applies
	authentic. 
	Tracey defends her work with equanimity, conscious of the many letters of praise in her files 
	from owners of merry-go-roundsshe has restored. “These horses are supposed to give the kids a hundred years of joyful riding, not to turn the carousels into museum 
	pieces,” she observes. 
	Tracey became an expert this unusual field after she bought 
	in 

	an old carousel figure for herself. Her restoration was so successful that she was offered $800 for it. Soon after, at a meeting of the NCA, she met a wealthy Texan who hired her to help him locate a 
	merry-go-round for his backyard.“1 traveled around the 
	countryand catalogued a whole lot of rare old wooden carousels,” she says, “but he went broke before we found one for him.” 
	The knowledge gained duringthose travels paid dividends in 
	1973 when city officials in Hartford, Connecticut, started lookingfor a carousel to install in Bushnell Park. At that time Tracey was as an
	-
	-

	working exhibit designer at the Wadsworth Atheneum in Hartford. The director of that 
	-

	museum, aware of her experiencewith the Texan and admiring her single figure restorations, recommended her as an expert in compíete carousel renovations. “Of course, I wasn’t,” she confesses, 
	-
	-

	“but I’m a quick learner.” 
	She suggested that the city buy 
	She suggested that the city buy 
	a 
	promising merry-go-round she’d seen in Canton, Ohio. Then she saw to the purchase of it, restored it, and watched its first riders mount up in 1976. She recalls that she cringed when children started over her meticulous coats of paint. “It’s not so bad 0 
	scrambling 

	more
	now,” she says. “I’ve gotten
	used to it. But I can only watch them for a little while and that’s why I use the automotive enamel 
	Mr. Long objects to. It’s the onlyfinish tough enough to. stand up II under the abuse that kids dish out.” When she contracts for a resto
	-

	on a
	ration, Tracey calls pair of 
	assistants she has found efficient 
	and compatible: a paint stripperfrom Los Angeles named Chris Fallon and her brother
	younger Steven, who is her partner and a skilled carpenter. All three fly to O-the site, where their first concern is to locate housing for the six to eight months they’ll be working 
	Ford Times 
	Tracey’s brother, Steven, putshis carpentry skills to work on the tail of a dismantled horse. 
	there. Steven ships his favorite chisels and other woodworkingtools to the scene, but Tracey traveis light, taking along only her airbrush. “I just buy everything locally,” she explains. a good way to establish a relation
	-
	1 
	need 
	“It’s 
	-

	ship with local people. The enamel is a national brand and the brushes 1 use are inexpensive ones that get worn out on each job.”She starts a renovation by re
	-


	moving the jewels and other ornaments. 
	-

	They’re all carefully died together and the wrappers marked with the numbers assigned to the horses. Then the steeds are dunked in a paint-stripping solution. This step is another that Long objects to. Tracey defends it, saying, “It would 
	bun-
	-
	-


	cost more than $6,000 to do one horse if we stripped them down byhand, and nobody could afford to have it done.” 
	While the stripper is removingthe layers of paint and grime, Tracey and Steven paint the canopy
	-

	and mounting, and touch up the 
	band organ, if necessary. They locate a local mechanic to service the carousel mechanism. “In Santa Monica, we got from Knott’s Berry Farm,” she remembers, “and in San Francisco, the zoo had its own do the 
	-
	somebody
	-
	people 

	job. Sometimes the operator can do the mechanical work,” she 
	says, adding that she and Steven realign the machinery and show the workman where to lubricate it. They also lay out a maintenance so the mechanism will last almost as long as the 
	schedule, 
	paint.

	After each horse is down to bare wood, it’s rubbed to satiny smoothness, repaired where needed by Steven, and then sprayed
	stripped

	with acrylic enamel in horseyshades of butterscotch, gray or white. Tracey adds the fanciful 
	Tracey’s hand-painted carousel figures like this riding rooster give parks a lot to crow about. 
	touches with airbrush and stencils, hand-painting the bridle, reins and saddle. After the detailing is complete, the entire figure is 
	glazed with clear plastic so its beauty will endure. She then replaces jewels and ornaments and the horse is ready to resume its place on the carousel. 
	-

	It usually takes her half a day to decorate an ordinary horse, two days for the “lead” horse, which is more elaborate. The 
	averagethree-row carousel has 48 to 54 animals plus two or four chariots. A huge, four-row machine can have as as 70 horses and as
	many 
	many 

	many as six chariots. She enjoyspainting the chariots, too. “Theyusually have brilliant flowers or other designs that are fun to do.” When she’s not working on an old carousel somewhere around 
	the country, Tracey does book illustrations and in a barn-like studio three dustyflights up from Allyn Street in Hartford. She shares the studio with a huge, carved white rooster, the torso of a Boer War soldier, assorted other merry-go-roundrefugees, and a real-life parrot
	-
	paintings 

	named Wally. The green bird often perches on her shoulder as she works, or on the lamp, or at the 
	-

	edge her drawing board. “He’s 
	of 

	looking for mischief,” Tracey says. “He’s just like a kid 
	you 

	— 
	— 

	can’t turn your back on him for a minute.” 
	In her studio, Tracey creates ilare delicate and airy, in marked contrast to the brilliant colors and bold lines of 
	-
	lustrations that 

	carousel recently 
	her 
	work. She 

	—
	—

	held the first showing of her art some 25 oils and watercolors that 
	presented perceptive looks at summertime. “Getting ready for the show turned me into a nervous 
	-

	wreck,” she admits, “but 1 was stunned,” she adds with pride,“when every single one sold!” 
	Would she rather be off some
	Would she rather be off some
	-

	where working on merry-gorounds or at home doing illustrations? “Oh, I couldn’t do either all year,” she says. “I wouldn’t want to travel all the time but I
	-
	-


	— 
	— 

	wouldn’t want to stay home all the time, either.” She feels her life is just about perfect the way it is, but she’s sure she’ll eventually become bored with restorations. 
	-

	“When doing merry-go-rounds gets to be a drag,” she says, find something equally exciting to place.”
	“I’ll 
	take its 

	That time doesn’t seem to be at hand, since she’s in the midst of 
	to restore carousels in New York City’s Central Park, on 
	negotiations 

	October ¡983 7 
	October ¡983 7 

	THE ROAD SHOW 
	.
	.

	AS WE DROVE through New Mexico we stopped to looking, early morning jog. running take a few of a cross atop a mountain. After-along a stretch of sidewalk, she held her head high, ignor-j wife’s friend commented that she had been the shouts of a group of street workers. It wasn’t long able to some nice close-ups. I looked at the simple before she found out why they were yelling. She ran right 
	went for an 
	While 
	pictures 
	ward, 
	my 
	ing 
	||
	get 
	* 

	—
	—

	camera that she was carrying and asked, “How into a section of their freshly poured concrete. Joy the heck did you get close-ups with that?” “Easy,” she Richardson, Oklahoma City, Oklahoma 
	pocket 

	replied, “I just the brought closer!” W. Paul Brandt, Mount Joy, AFTER SEVERAL DAYS of fast-food during our fami-;
	turned 
	camera around and 
	it 
	everything 

	— 
	— 
	I

	Pennsylvania ly’s cross-country drive from New York to California, 
	we 

	decided to have a meal at a better-quality eating place. 
	-
	-

	A FRIEND WHO was months was in Our 12-year-old son examined the silverware, then whis-!to visit a sick relative and took a wrong turn. pered to his sister, “You can tell this is a nice restaurant ^ 
	eight 
	pregnant 
	, 
	Memphis 

	i 
	i 
	— 
	—

	at a filling station for directions, she said, “I it’s a two-fork place.” Lila Anastas, San Diego, 
	Stopping 

	am
	don’t know where I went wrong, but I trying to get to California 
	Baptist Hospital.” The attendant, who couldn’t help but notice her condition, smiled and replied, “I don’t know I WAS RELUCTANT to allow my 7-year-old |
	sontouse . 
	sontouse . 

	where went wrong either, but if you drive four blocks the men’s room unaccompanied while we were traveling s 
	you 
	| 

	— 
	— 
	v

	straight ahead, you’ll get there.” Mrs. Joe Alexander, on the New York State Thruway. I wanted him to use the 
	' 

	Trenton, Tennessee ladies’ room with me. “With your hood on, no one will i know you’re a boy,” I assured him. “Oh yes they will,” he WHILE VACATIONING on Padre Island, Texas, one of countered. “My feet always point in the wrong direc-j our a very attractive blond who knew she was good tion.” Edna M. Dorsey, Victor, New York
	party, 

	— 
	— 

	We pay $50 for each Road Show item. These brief, never-before-published anecdotes relate amusing incidents from personal travel, vacation, automotive or dining-out experiences If you have one to share, mail it to: The Road Show, Ford Times, The American Road, Room 765, Dearborn, Ml 48121-1899 
	Items should not exceed 150 words We regret that volume prevents us from acknowledging or returning submissions 
	raise the money to complete it.” attempt at glass,” sheNaturally, first merry-go-says. picky!”
	stained 
	Carousel 

	the “It’s too 
	round she ever restored is special, Inside the pavilion hangs a (Continued from page 7} 
	and Tracey carries a key to the sign, BE NICE. “1 thought of all the waterfront of Seattle, Wash-that houses it in Bush-the things it could say,” Tracey
	pavilion 

	— 
	— 

	ington, at Shelburne, Vermont, nell Park, right across the street recalls, “like NO RUNNING or and at Point in New from her apartment. “1 love to DON’T PUSH, and finally de-Haven, Connecticut. “The one in take to see it,” she says. cided that BE NICE covers it all.” New Haven has 69 horses and a After showing off the gaudy She wishes everyone every-camel,” she “I’ve already re-horses in action, she to the where would “be nice” to aging
	Lighthouse 
	people 
	says. 
	points 

	stored the camel to show what the bright, stained-glass panels that merry-go-rounds. are finished job will look like and to top the circumference of the pavil-fewer than 300 of these old wood
	“Since there 
	-

	——
	——

	help the sponsors of the project ion. “It was my first and last en machines left in the United States, it’s up to all of us to see 
	that they’re protected,” she dedares. Organizations and individuals disagree about how best to save 
	that they’re protected,” she dedares. Organizations and individuals disagree about how best to save 
	-

	these survivors, since preservationefforts often draw attention to them and increase the danger that they’ll be broken up. Fred Fried, author of A Pictorial History the Carousel and one of Tracey’sstaunchest 
	of 

	supporters, suggeststhat they be placed on the endan
	-

	gered species list. concurs, mourning,“We lose 15 or 20 each to
	Tracey 

	year people who take them apart and sell the individual figures for a fortune. At that rate, your grandchildren will never know the joy of on a beautiful old wooden carousel.” □ 
	-
	riding 

	Ford Times 
	UNITED STATES TREASURY MINTING ERROR* 
	Collecting Opportunity 
	Creates 
	Rare 

	Actual Size of 
	Susan B. Anthony $1 
	AN OPPORTUNITY LIKE THIS MAY NEVER OCCUR AGAIN IN YOUR 
	AN OPPORTUNITY LIKE THIS MAY NEVER OCCUR AGAIN IN YOUR 
	LIFETIME! It’s the result of a most unpredictable turn of events. When the United States Mint first issued the Susan B. Anthony $1 coins in 1979, they never intended them to become coins for astute collectors or investors. 
	-

	But, since they stopped minting them in 1981, this is how it seems to be turning out. 
	Here is the story that makes the Susan B. Anthony coin a rarity. In 1979, the United 
	States Mint produced millions of SBA coins for general circulation, and then found that no 
	one wanted to use them. In 1980, they drastically curtailed the minting and in 1981, they did not mint any at all for general circulation. 
	What’s so remarkable about this set? Consider these facts: 
	• These are most likely the last dollar
	one 
	circulating coins the United States will ever issue. 
	• For every 75 Susan B. Anthony coins struck 
	in 1979, the first year of minting, only one was minted in 1981, the third and final year 
	of minting. 
	• This final 1981 minting was never released 
	through banks to the public. 
	• 
	• 
	• 
	Congress has debated whether they should order the U.S. Mint to melt down the remaining Su.san B. Anthony coins. 

	• 
	• 
	This may be the only complete “closed coin issue you will ever be able to buy in your lifetime at this price. 
	” 

	• 
	• 
	Susan B. Anthonys are undoubtedly one of the shortest lived American dollar coins 


	ever minted. 
	LIMITED AVAILABILITY 
	The Columbia Mint has acquired a limited quantity of Susan B. Anthony United States Mint coins in Brilliant Uncirculated condition and assembled them into complete nine-coin collections, consisting of one coin for each of the three years they were minted 
	(1979, 1980, 1981) and from each of the onlythree U,S. Mints (San Francisco, Denver and Philadelphia) that minted them. Each coin bears the individual mintmark S, D, or P of the mint that produced it. This unique collection is 
	MINTING ERROR 
	The error that makes this a rarity? Take a quarter and lay it on the Susan B. Anthonypictured above. Note the similarity in size that turned out to be its problem. Peoplerefused to use it—perhaps you were one of 
	housed in a 
	specially designed 

	custom case. The 
	protects their value and 
	provides an attractive display
	as well as convenience for your safe-deposit box 
	showcase 

	When our supply of the Brilliant Uncir culated nine-coin collector sets is depleted,this offer will automatically expire and any unfilled orders and remittances will be returned. 
	We urge you to place your order immediately.We regret that we must restrict each individual order to a limit of three collections. This limit applies whether you are a collector or a profes
	-

	same
	same

	sional dealer, ensuring the opportunity 
	for all. Do not delay, order today. 
	SIMILAR COIN WILL HISTORY WORTH $! REPEAT ITSELF?? 
	1,200.00

	The last time there was a similar coin was 
	more than 100 years ago when 20-cent coins 
	were minted in 1875, 1876, 1877 and 1878, 
	The similarities between that 20-cent coin and 
	the Susan B. Anthony coins are astounding. The old 20-cent piece was about the same size 
	as a quarter just like the Susan B. Anthony. Consequently, the people rejected it—just like the Susan B. Anthony. Circulation quantities 
	of the old 20-center were struck—just like the Susan B. Anthony. Believe it or not, 1875 20cent pieces in Uncirculated Condition—the same condition as the Susan B. Anthony's in this collection—100 years after they were minted, are worth as much as $ today. 
	-
	1,200.00 


	What are the possibilities for the 1981 Susan 

	B. Anthony's years from now? 
	100 

	Not only will these SBAs enrich your own collection, but they should become familyheirlooms to be passed along to your children 
	and your grandchildren. 
	Again, we must emphasize that our nine-coin collector sets are severely limited. These 
	coins will never be minted again. We challenge you to try to assemble this complete nine-coin set yourself. Go to any bank and ask for a 
	them. When the U.S. Government became aware of this public rejection, they recognized that there had been an error in judgment. Susan B. Anthony coin ceased, destining the coins to collector 
	-
	-
	minting

	status. 
	THE FIRS T SUCH OPPORTUNITY IN OVER 100 YEARS! 
	ACT TODAY! 
	ACT TODAY! 

	Brilliant Uncirculated Susan B. Anthony dollar 
	from just one of the three years of minting and you will then quickly realize the opportunity you have. We strongly suggest—to avoid disappointment—that you not delay in ordering. 
	-

	SATISFACTION GUARANTEED 
	SATISFACTION GUARANTEED 
	If for any reason you are not completelysatisfied with your Brilliant Uncirculated nine-coin Susan B Anthony Collector Set. you may return it within thirty (30) days for a full refund 
	LIMIT—3 SETS PER ORDER 
	ORDER TODAY—AVOID DISAPPOINTMENT 
	PRIORITY ORDER FORM 

	r The Columbia Mint Inc. 1-873 
	905 Sixteenth Street, N.W. ! Washington, D.C. 20006 
	I 
	OFFICE USEDO NOT WRITE HERE 
	OFFICE USEDO NOT WRITE HERE 
	-

	Envelope postmark (Jate 
	Please enter a priority order tor me, based upon envelopepostmark for (limit 3) Brilliant Uncirculated complete nine-coin Susan B Anthony Collector Set(s) at the 
	current set
	price of $78 per plus $2 for insured deliveryEach set will consist ot one Brilliant Uncirculated com from 
	each of the only three mints (San Francisco, Denver, Philadelphia) that minted them tor the three years they were minted (1979, 1980, 1981) It I am not satisfied, I may return my order within 30 days tor a full refund 
	□ 
	□ 
	□ 
	I am enclosing my remittance tor $ or 

	□ 
	□ 
	Charge $ to my □ Mastercard □ Visa 

	□ American Express □ Diners 
	Signature (charge orders must be signed to he valid) 
	City. State. Zip 
	Credit card charge orders may call TOLL-FREE ! 1 800-345-1 328 9AM-I0PM In PA 1-215-789-2050

	-
	I| 
	The Columbia Mint is not affiliated with The United States Mint. 
	The Columbia Mint is not affiliated with The United States Mint. 
	J 
	1 
	i 

	Favorite Car 
	Favorite Car 
	My 

	By A. Joyce Brown 
	By A. Joyce Brown 

	n the fall of 1955, when I was beginning my bright hat, a bright shirt and a winning smile. Ithird year high school, family happy to
	I 

	of our moved was so learn he had graduated from 
	from Rankin to Paxton, Illinois. My sisters and I high school just two years earlier. i were a little knowing our new Robert and I rode in the parade in his Ford ! b 
	frightened, 

	—
	schools would be much larger. convertible and we have been together ever i one of the fall activities at the since. We recently celebrated our 25th wedding i g 
	| 
	However, 
	early 

	high school was the annual homecoming, and anniversary. Occasionally we see a ’53 Ford i b new classmates elected me Junior Class convertible and we’ll think back to some of the e I was and honored. One of very good times we had in ours. □ C 
	my 
	| 
	queen. 
	very 
	delighted 
	| 

	the girls in my class submitted her uncle’s name 
	A. Joyce Brown and her homecoming chauffeur-
	as a possible driver for the homecoming parade j
	turned-husband Robert now live in Rantoul, Illinois. I
	because he had a nice convertible. Because We would like to hear about your favorite Ford and b
	she called him her “uncle,” I assumed he would 
	what made it that way. We will pay you $ 100 if the a be an older fellow. 
	entry is published. Limit your account to 250 typewrit--\ On the evening of parade, ten words and send it to My Favorite Car, Ford Times, ,< 
	the 
	a handsome 

	young man drove up shiny, The American Road, Room 765, Dearborn, Ml 48121dark blue 1953 Ford convertible. His name was 1899. Please don’t include photos. Submissions e 
	to our 
	house 
	in a 
	-

	—
	Robert and he looked real sporty he had on a can't be acknowledged or returned. 
	I 
	I 

	Memo To StoUen Lovers 
	:1 ) 
	:1 ) 

	Once again I am coming out of retirement to bake a limited edition of my ,'1 
	—
	—

	“Genuine Dresden Butter StoUen” that I first made over 50 years ago in my native Germany. Plump white and dark raisins and diced fruit are marinated for days in a crock of fine white Bacardi rum before I work them into butter-rich, hand-kneaded dough. This rum soaking the stoUen a distinctive flavor and provides the moisture that keeps the cá<e fresh for up to three months without refrigeration. There are no preservatives or artificial colors! 
	gives 

	each gift-wrapped stoUen is a folder teUing the history of this traditional German Christmas fruit cake. 
	Tucked 
	in 
	the ribbon of 

	^ J/j(Featured in Ford Times, December 1982.) Order soon, the 
	Û :!I
	Û :!I
	f
	t 

	are Umited. 
	quantities 

	Leo Schaeffer 
	WORLD RENOWNED ALL BUTTER 
	Bre^ben atollen 
	Bre^ben atollen 
	—
	—

	"A truly magnificent specimen of stollen.” Nancy Kennedy, Ford Times, December 1982. 
	— 
	— 
	— 
	——

	One-pound gift wrapped stoUen $4.50 Two-pound $8.75 Three-pound $12.85 Add $3.00 for orders up to $10.00 and $3.75 for orders from $10.01 to $20.00. Order by December 1 to assure Qiristmas 
	delivery. Send orders to-. Dainty Confections, P.O. Box 523, Valley Stream, NY 11582. 

	Free catalog available on request. 
	Free catalog available on request. 

	10 Ford Times 
	Once a year Clyde Ketner’s tranquil farm and mill become fairgrounds for thousands of visitors. 
	lyde Ketner stands on the porch of his and throws lovely clay bowls and pots.great-great-grandfather’s mill, one Hand-stitched quilts dance in the sunshine foot propped on a millstone, and shakes his on long lines stretched between trees.
	C

	The head. “You never saw such a mess in Cloggers clog and fiddlers fiddle, and if your life. We had a traffic jam you want to join in you can clog or 
	that beat anything saw. sing or just tap your toes. were backed up for miles!” For 50 cents you can ride all He’s talking about what hap-over the Ketner farm in a wagon 
	I ever 
	They 

	Countrypened the first small old-fashioned drawn a team of horses, and if you hap-country fair he planned attracted thou-to be hungry you can choose from sands of visitors to his small farm and mill barbecue or beans and cornbread.
	when 
	by 
	pen 
	country 

	Fair 
	Fair 
	Fair 

	nestled in the Tennessee hills. Ketner reigns in the mill, talking to visi-Clyde Ketner is a miller fifth in tors, weighing corn meal, and, 
	— 
	up 

	—
	—

	a long line of Tennesseans who most of all, showing off his pride and 
	—
	grinds corn, wheat, rye, and joy the handcarved wooden card
	-

	That's
	That's
	buckwheat, on huge stones that are ing machine that his great-great
	-

	turned by power. grandfather, David KetKetner’s lovely old brick ner, brought to Tennessee mill stands on the bank of in the early 1800s. The the Sequatchie River “double card” machine is
	water 
	-

	Clyde's Whitwell, a complicated combinasee, 25 miles northwest of tion of rollers, 
	Pride 
	near 
	Tennes-
	-
	By 
	Jean L. 
	McCoy 
	pulleys, 

	on
	on

	Chattanooga State Highway 28. 
	are
	are

	days of the year, the mill and farm quiet and peaceful. But, on the third weekend in October (this year it’s October 15-16), the world discovers 
	For 363 
	-

	Country Fair. Last year more than 12,000 
	the Ketner 

	—
	—

	adults came “and there were almost that 
	many

	children,” “They were everywhere!”
	Ketner adds. 

	At the fair, sorghum molasses bubbles in shallow trays while a mule walks in an endless circle, turningsorghum mill that squeezes the sweet juice from the cane. A muscular blacksmith demonstrates his trade over a hot fire, while a turns her wheel 
	the 
	potter 

	wheels, and wooden bearings. Raw wool is carded 
	and combed into long rolls, ready for the spinningwheel or to be used as batting for linings in coats or quilts. Ketner thinks there are only five or six of these machines left in the country and his may be the only in operation.
	one 
	one 

	The Ketner Fair is eight years old now and the 
	traffic problems have been solved. The road is simply closed to traffic. “Now that we know how many folks to expect, we’re ready for them,” 
	Ketner Mill 

	Ketner assures, indicating the broad pastures that one weekend a year become lots. □ 
	parking 
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	At Battista Locatelli's 
	you 
	get 

	'AIDA' YOU EAT-A 
	'AIDA' YOU EAT-A 
	By nancy Kennedy 
	By nancy Kennedy 
	almost didn’t answer the when it late one
	I

	phone rang 
	night in 1974 as I was wearily leaving the office. But it seemed to have a special insistence, so I went back and picked it up. “Hello, Miss this is Battista. 
	Kennedy, 

	When to come to my restaurant?” Even after writing about restaurants for more than 
	you 
	going 

	30 I was startled by so direct an invitation. 
	years, 
	-

	and I run the Hole in the Wall restaurant in Las Vethe richly Italian-accented voice continued. “Now we think we to be in Ford Times’ restaurant section.” 
	“My 
	family 
	-
	gas,” 
	good 
	enough 

	A few months later when a triptook me to Las Vegas, I found Battista’s tiny, 45-seat restaurant 
	tucked away in a small shoppingacross the street from the MGM Grand Hotel. I was warmly by a charmwoman and made to feel at 
	strip 
	towering 
	greeted 
	-
	ing 

	home immediately. dining 
	The 

	room was 
	filled with the fragranceof Italian sauces simmering in the small kitchen, and amid the tables stood a casually dressed man sing
	-

	an aria from Aida. Without introducing myself, I 
	ing 

	ordered dinner. A beautiful teen-aged girl served my delicious veal scaloppine and cappucino, and the 
	youngest cashier I’d 
	ever encoun
	-

	efficiently processed mycredit card. 
	tered 

	Then 1 introduced 
	myself 

	— 
	and discovered that the hostess, 
	the server, the singer, the busboy,the cook and the cashier were all members of the Locatelli 
	family 

	— 
	mother Rio, daughter Desiree, 
	mother Rio, daughter Desiree, 
	Battista Lócatela serves and 
	serenades son-in-law Robert,
	wife Rio, Rio's friend Eileen 

	Maglier and son GigH. Abbott 
	Jerry 
	1 2 Ford Times 
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	father Battista, son Gigli, and 
	father Battista, son Gigli, and 

	daughters They me a rundown on the short
	Pier and 
	Heidi. 

	gaveand never-dull-for-a-moment hisof the and their res
	-
	tory 
	family 
	-

	taurant. As a Battista left
	young man, 
	young man, 
	his birthplace of Bergamo, Italy, to with relatives in Los Angeles and continue his operatic studies. His dream of an opera career 
	stay 
	-
	-

	husband Jerry, and nephew Mike. 
	was eclipsed by another drama, however, when he met a blond Californian named Rio Bornholdt at a dance. Both 
	kind of 
	lovely 

	were still in their teens, but it was 

	love at first sight and they soon married. Over the years Battista landed occasional jobs singing in local nightclubs, regular was driving a giant oil tank 
	were 
	but his 
	work 
	truck. 

	Ford Times' Nancy Kennedy(right) toasts Battista and Rio 
	Lócatela (foreground below) and their working family (from left) son Gigli, his wife Judy, nephew Rudy, daughter Pier Leigh, her husband Robert, daughter Desiree, her husband Richard, daughter Heidi, her 
	Between babies, Rio drove a school bus. In 1970 came the break Bat
	Between babies, Rio drove a school bus. In 1970 came the break Bat
	-

	—
	tista was hoping for the offer of 
	aa
	singing job at big nightclub Las Vegas. He, children (ages 7-15) pulled up 
	in 
	Rio and their 
	four 

	stakes and moved to the entertain
	-

	ment capital saster struck; the “sure thing” 
	of the world. But 
	di
	-

	singing job fell through and they 

	14 Ford Times 
	were stranded, away from familyand friends. 
	Luckily, Rio quickly 
	found 

	rr 
	another job driving a school bus. Ki Battista took what he could find 
	— 
	— 
	a counterman’s job at a 14-seat 
	' 
	truck stop and pool hall. A few 

	• 11 months later, the owner of the
	. 
	,i> place decided to sell. With the help of their families, Battista and 
	j. Rio bought it with $17 left 
	— 
	over 

	oJ > to run their new venture. They re
	-

	'■
	j n named it the Hole in the Wall af
	-

	13:' ter the gang of the same name in 
	■

	) J the Butch Cassidy and the Sun\ 1 dance Kid film. The name fit the 
	-

	Í. •! little place perfectly.
	The family pitched 31J tremendous energy and cheerful-an ness that characterizes the Localet telli clan. Battista was behind the 00 counter 18 hours a day; Rio came 
	in with the 
	-

	ri in and cooked after a day of driv!/ii ing the school bus. The four 
	-

	oy ) youngsters worked school, ni including Heidi, 7, who manned
	after 

	' 
	} the cash register, and Gigli, 8, V ! who waited on tables. 
	• 
	Whenever they accumulated a jil little money, they bought another >iq piece of equipment for r;3l kitchen. Neither Rio nor Battista >w wasa 
	the 

	professional they 
	professional they 
	cook but 

	tw were 

	learning, and when word of fit their unusual family enterprise 3,^ got around Las Vegas, chefs 
	from 

	fjj the big hotels began dropping in ol for a snack, to shoot a game of and to offer informal
	3q pool 

	— 
	— 

	00 cooking lessons. As Battista tells 
	]i it, “Because we were Italian, cus0 tomers would come in and ask for riJ things like fettucine Alfredo, and >T I’d ask them to come into the Í3Í kitchen and show me how to make ,ii it.” 
	-

	Sometimes even the 
	non-pros 0Í lent a hand. “Sergio Franchi came ni in one night and cooked dinner for iiu us to help out,” Battista rememid bers. “We were humble; we w wanted to learn.” 
	-

	And learn they did. During the 
	tn 
	-next two years, the quality and vail riety of the food improved dra-
	-

	Ti more
	matically, and the complex 
	'
	)v veal dishes they had learned to n make so well were proudly added 
	)i to the menu. A wall was torn b down, the pool tables were don nated to a charity, and the restaun rant was expanded to 45 seats. 
	-
	-

	Ed Sullivan, Jerry Lewis and B Betty Grable were among the ceil lebrities who dropped by for din
	-

	. 
	ner because it was such a pleasant contrast to the glitzy supper clubs that abound in Las Vegas. Dinner at Battista’s was more like a visit to the home of old friends. 
	Betty Grable became so fond of the family and the restaurant that she and Harry James celebrated 
	their 20th wedding anniversary at the Hole in the Wall with friends. Just a few weeks before she died, she came into the cozy back room 
	nightsingerFranchi 
	One 
	Sergio 

	came in 
	came in 
	helpedBattista cook dinner 
	and 

	named for her and made a last request of Battista: She begged him 
	-


	not to add any more funky wall or to the decor! her will, she asked that Battista at her memorial service in 
	ceiling hangings 
	In 
	sing 

	Hollywood, which he When I returned to Las Vegasin 1976 another 
	did. 

	store 
	in the striphad been an
	-

	nexed, and now the restaurant could serve 100 
	people. a carryouthomemade pastashop was in full next All the children still worked there and the two oldest 
	In addi
	-

	tion, 
	swing door. 

	daughters had been joined bytheir husbands. I’ll never forgetthe sight of 
	daughter Pier serenely making pasta the spot
	in 
	-

	less kitchen, her tiny baby asleepin a basket 
	nearby. The menu had been 
	enlarged again. 
	and the family obviously was pros
	-

	pering. Some nights they away a couple of hundred would-be diners. 
	turned 

	was no
	was no

	So it really surprise
	when I revisited the Hole in the Wall earlier this year to find that the restaurant now seats 160, a 
	100-capacity banquet room has been added, and a pizza and ice cream parlor is located next door. 
	now own the entire shoppingstrip. But that’s not the end of it: Battista showed me blueprints for a small hotel and casino he plans to build on land adjacent to the 
	They 

	restaurant some 
	day.Success hasn’t spoiled the Locatellis. First-timers as well as old customers are still warmly greeted
	-

	by the family, and serenades the guests evenings.
	Battista 
	-

	most 
	most 

	Battista still works 18 hours a 
	day, sleeps about four hours gets up at 3:30 a.m. to work out at a health club for a couple of hours. At 6 a.m., he meets Rio at the restaurant to start the day’sround of activities. 
	and 

	On my next visit to Las Vegas I fully to see the logo removed from the MGM Grand Hotel and the flag of Battista Locatelli and the Hole in the Wall 
	expect 
	-
	-

	hoisted above the parapets the family’s latest acquisition. 
	of 

	□ 
	□ 
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	ALASKAS CABINS OF MOFE 
	perilous sweeps these crude but well-stocked wilderness sanctuaries can mean survival 
	When 
	weather 
	in, 

	Kenn Sherwood Roe 
	Kenn Sherwood Roe 
	By 

	flecks of sudden snow lose his senses, not in this coun-sheltered a narrow bay along the scarlet of which we now tramped.fall threaten-As a instructor, a The Sitka blacktail is a small ing clouds had shouldered the new in the Big Land, I under-deer averaging poundshorizon, covering the sheer stood the icy truth of his words. dressed. During its entire life, of mountains, then moved Almost the radio, the the fragile creature may travel the Inland Passage, local TV, or the car-less than a mile or two, so thic
	L
	acy 
	sharpened 
	try.” 
	huckleberry; 
	young 
	year 
	60 
	green 
	weekly, 
	sinuously 
	up 
	newspaper 


	some a
	their probing mists reaching ried story, usually about and nurturing 
	is the rain forest. 

	——
	——

	around us. The island wilderness cheechako a visitor but The minister, who had spentof southeastern Alaska is that too often about seasoned natives most of his adult years in the 
	or
	or

	way, unpredictable, challenging, who had been injured hospi-state, bushpiloting spiritual
	his 

	but always edged with danger. talized, or had disappeared or message And now twilight had en-died, because they had unwitting-settlements, grown croached suddenly. A flight of ly confronted nature’s fury and as one with the land, while com
	to isolated 
	Indian and 
	Eskimo 
	had 
	-

	—
	—

	Canada geese swarmed anxious-failed. ing to know and love it the 
	—
	—

	ly over us; a nearby loon dipped Five of us my boss, two people, the lore, 
	the wilderness. 

	—
	—

	in the pearly water. buddies and the minister had For that reason, I had been en“We can’t make it back to ventured by boat out of Ketchi-trusted to him, “put under his camp now, can we?” I asked my kan along the Behm Canal into wing,” as my boss phrased it. hunting partner, the minister. the hinterland. In Alaska it is Throughout the day, we had 
	nervously 
	-

	“No,” he replied, matter of common to cram a weekend observed with delight a surpris
	-

	—
	—

	factly. “Everything it’s all with fishing, crabbing, clam-ing rare, eagles; stacking against us.” ming, duck and deer hunting, and we had sat on a 
	number of 
	bald 
	river bank 

	“Maybe if we hurry,” I sometimes even stalking the big watching thousands spawningurged, trying to conceal my brown bear, usually more for salmon struggling upward to defear. distant fun than This new life in a final death 
	of 
	-
	seriously. 
	posit 

	“No,” he said with finality, day while one member tried fly-thrust. “we would only flounder around casting for trout, the remainder We had examined the intrihopelessly. Probably get lost, or in a pincer movement for cate leaves of some maidenhair break a leg. A man doesn’t dare deer around a promontory that ferns, dense above a gushing 
	-
	paired 
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	Stream; we had 
	on a
	on a

	sprawled
	sandy shore, cluttered with 
	-

	driftwood, to eat 
	our sandwiches. We had seen bear signs, salmon munched in half, and wide foot
	-

	prints in the mud. But no deer. 
	Privately, the minister had admitted an abhorrence of hunting but had carried a rifle, really 
	-
	-

	as an excuse to move 
	around the wilderness. Although
	he was knowledgeable in woodcraft, had camped for months at 
	-

	a 
	time in the back country, and had even wandered the tundra, I felt somewhat queasy. The fact he was an ordained man of God added little assurance for the 
	moment. “What’ll we do?” I asked, trying desperately be quiet in
	-

	to 
	to 

	side. Snow now draped the surrounding It piled slightly
	-

	trees. 
	trees. 

	on our even accentu
	-

	packs, and ated the gray hair and streaked brows of the minister. Flakes 
	flittered us, increasing 
	around 
	in 

	Illustrations heil Boyle 
	Illustrations heil Boyle 
	by 
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	intensity as he studied a frayed map, glasses low 
	his 

	on a thin nose. “There's an old line-cabin, maybe half a mile from here.’’ “What’s that?” 
	built by trappersoriginally, maybe miners
	“A cabin 


	or 
	or 

	later, kept up now by hunters 
	and fish and game men,” he 
	“Sprinkled over the 
	said. 

	North, you find caches, a 
	place to bed and to eat, a 
	sanctuary if stranded. Saves 
	many lives.” 
	Shivering, I readjusted the 
	Shivering, I readjusted the 

	270 rifle. “Okay. Where from 
	here?” 
	“Near the head of the in-
	“Near the head of the in-
	at

	He glanced the map 
	let.” 

	once more for exactness, then 
	tucked it in his small back
	-

	pack. In my short time in 
	Alaska, I had learned that 
	there are many such shelters, 
	a few maintained by the gov
	-

	ernment, even marked on 
	special topographical maps,
	most existing because 
	but 

	enterprising citizens. A 
	of 

	wise outdoorsman kept
	careful records of their 
	locations, then shared 
	them with others. 
	“The fellows will worry,” said. 
	I 

	really,” respondedconfidently. “They’ll know, because we have an Besides, there’s a cabin on the other side, too. Harold and LeVern not be back in
	“Not 
	he 
	-
	understanding

	may camp tonight either.” 
	steadily thick globs that washed the milky and blotted out the site shore. 1 buttoned the flap around my neck and chin 
	The 
	snow 
	flowed 
	in 
	sky
	oppo
	-

	parka
	as we 

	silently. Two hundred inches of rain a car-
	strode 
	-

	year 
	year 
	—

	pets everything rocks, 
	—
	—

	downed trees and limbs in a 
	moss that is as safe as
	moss that is as safe as

	spongy 
	on a water bed should one fall, but difficult to maneuver 
	landing 
	-

	through, particularly with plant growth.Fortunately, he found an old 
	the 
	rich 

	steadilytoward a wooded flat which he claimed was “home.” 
	deer 
	trail that 
	wound 

	“What if it isn’t there?” 1 asked, apprehensively, peeringthrough the pressing darkness. 
	“Have faith,” he chuckled. 
	“Have faith,” he chuckled. 

	Through the trees, by a stream 
	plummeted noisily, a wooden structure 
	that 
	appeared,

	weathered, leaning slightly, its 
	by punctured
	12-
	15-foot 
	walls 

	by two tiny windows covered 
	by

	wind-rippled burlap. There 
	was 
	was 

	a narrow 
	door, rough-hewn from 
	nearby spruce. Around the numerous roof shakes had fallen free or askew. “We must fix that,” said the minister. 
	chimney, 
	lay 

	The door was unlocked, a 
	The door was unlocked, a 

	piece of bark holding the flaplatch. We pushed in, the rusted hinges squeaky. The interior was simple, compact, nothing like popular Hollywood concep
	the 
	-

	tion; through the cobwebbed 
	dimness, pot-bellied stove welcorned us. Beside it rose neatlypiled wood and kindling topped
	a 
	-

	a hatchet and a keg of nails. Some little animals had left their trace. A slab of 
	by 
	plyboard

	supported by two legs sufficed 
	as a table surrounded two crude stools and a 
	as a table surrounded two crude stools and a 
	by 

	stump.The minister found a lantern soon filled the room with a 
	and 

	cozy glow; he ignited a crackling fire in the stove, then set to sweeping walls and floor with a stubby broom. “I can’t believe it,” I said, to scan stacks of staples, fruit, dried milk. Juice. 
	-
	stopping 

	“A code of the North,” he explained, leaving with a coffee pot, “Better wash this out and get some water.” 
	He returned quickly, snow-splotched, to have the container perking shortly. A bubbling panspaghettiplace with a tempting 
	of beans 
	mixed with 
	filled the 

	aroma as 
	the snapping flames flickered rosily over dark walls. we settled into a fitful on the floor, the minister peeked outside. “Storm’s passing; most will be melted he said. 
	Before 
	sleep 
	by 
	morning,” 

	1 8 Ford Times 
	bracing the door closed. “Will us a chance to pay back.” 
	give 

	was 
	puzzled about what he meant until awakened by a dawn, the azure, the 
	lemony 
	sky 

	trees sparkling. For 
	two hours 

	we 
	worked, side by side, tackingboards and siding into place, afterward reinforcing a crude ladder left out back so that we 
	-
	-

	could renail the loose shingles.We readjusted the “Needs oiling, really rusted,” the minister said. “Got to remember that.” He had an in
	door. 
	-
	-

	ward, note-taking look. We chopped wood, made kindling,stacking it near the stove. 
	we
	we

	Wordlessly, finallytrudged the miles back to camp, breathing deeply, of a

	aware 
	aware 

	rhythmic crunch of feet in slush and the plop of melting 
	snow as 
	snow as 

	unburdened boughs sprang free. At camp by
	we were met our 
	we were met our 

	companions, their faces relieved, 
	but unworried. Our two hunting partners had made back fore dark, we learned. The min
	it 
	be
	-

	-
	ister and my boss looked knowat each other. “When we leave, we’ll swing back,” said 
	-
	ingly 


	the latter. By noon, gear packed,
	our 
	our 

	set we headed home, but not 
	aside, 

	except for select objects 
	before my boss swung the inboard up our inlet to the shore 
	-

	we
	we

	below the cabin. Together
	carried canned food, kerosene, oil for lubricating the door, plusvarious practical articles that could be spared. In addition, one 
	man 
	sharpened all cutting instruments; another distributed 
	-

	some 
	battered paperback books, and yet another contributed an extra blanket. Caught with 
	up 

	the spirit, set my compass on the table. Observing me, the minister commented softly,
	I 

	“This may be a primitive land, but not so much we cannot be our brother’s keeper.” □ 
	Calls of the Wild 
	Bye, baby bunting Daddy’s gone a-hunting To fetch a baby rabbit skin 
	..
	..

	To wrap his baby bunting in. 
	hen Daddy’s gone a-hunting, he’s attuned to the call of the wild. It may be the bull elk’s or the snort of a deer. Or it be radio station KBCR in Steamboat Springs, Colorado. KBCR is one of 36 commercial stations in Colorado that form the Buckskin Network, a high-country communications system whose 
	W
	-
	bugle 
	-

	may 
	purpose is to contact are otherwise out of touch with civilization. Dialing (303) 242-7447 will 
	hunters who 

	get you the network’s clearinghouse at Grand Junction. But don’t try calling Uncle Fred to 
	wish him a happy birthday. You’ll be talking to the Colorado State Patrol, and the officers who answer don’t take kindly to frivolous 
	-

	messages. dispatcherBuddy Chadd makes clear that the net\vork, organized years ago, is designed strictly to get emergency messages 
	Senior 
	26 

	to hunters. Distress calls dealing with serious illness and death are the most 
	to hunters. Distress calls dealing with serious illness and death are the most 
	common ones handled. 

	But Chadd, who’s been channeling calls since 1967, has fielded 
	-

	some 
	non-emergency doozies. Not long ago, his dispatchers dealt with a California wife who dialed the number and immediately be
	-

	gan reciting a love poem dedicated to her After her request to broadcast it was politely turned down, she offered to pay to have it put on the air. That, too, rejected.
	-
	husband/hunter. 
	-

	was 
	A woman from Texas called repeatedly about “a serious illness” in the family that required her spouse’s immediate presence. It 
	-

	turned out that she and her husband owned a dairy farm; the cows were sick. 
	-

	“One season we were asked to tell a hunter he had become a father,” Chadd recalls. “But since the birth was expected
	proud 

	and the delivery normal, we didn’t put it on the air. After all, the hunter knew his wife was 
	pregnant when he left. If she had had triplets or the baby had come six weeks early, we would have tried to make contact.” 
	-

	Chadd says the key phrase in making a judgment is “unforeseen situation or event.” Among the more serious unforeseen events 
	have been the flooding of a home. 
	By Lou Ann Ruark 
	By Lou Ann Ruark 
	a

	the robbery of family business, 
	and the abduction of a child. The Buckskin Network 
	operates a
	-

	only days year, runningto the big-game huntingdates set by the Colorado Division of Wildlife. It begins two days be
	32 
	according 
	-

	fore the elk hunting 
	season starts 
	season starts 

	in October, and ends two days before the end of the combination deer-elk season in November. In 1982, the network handled 
	-

	186 message requests from peoplein 22 states, and all but a handful of the hunters sought were contacted. 
	-

	so
	so

	The system is far unique 
	to 

	Colorado. It’s operated by five state patrol dispatchers who work rotating shifts 24 hours a day in the Grand Junction office. After a 
	has been received and cleared, the hunter’s name is added to a list that is broadcast at 
	has been received and cleared, the hunter’s name is added to a list that is broadcast at 
	message 

	6 a.m., noon and 6 p.m. on commercial radio stations. It also is aired each evening by members of a citizen’s band React Club. The hunter’s name is broadcast three 
	-

	or
	or

	days, until he responds.
	“It’s a service, a valuable one,” sums up Chadd. “But we want evto understand that we
	-

	eryone
	can’t yodel from mountaintop to mountaintop, and we’re not sending singing telegrams.” 
	-
	□ 
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	Tourists and local folks alike flock 
	Reynolds' clas^ to see some of America's finest actors 
	to Burt 
	dinner 
	theater 
	perform 

	Jupiter, 
	Jupiter, 
	In 
	Burt's 

	PlaysThing 
	Are the

	By Sherry Woods 
	-
	-

	jÿjjmmuiiiiim 
	jÿjjmmuiiiiim 
	Photos by John Pineda 
	—
	—

	signature weren’t a
	E
	ven if 
	the 

	popular bright red dozens of others who have lëftreproduced in letters sev-T-shirt declaring, “1 the their eral feet tall across the 
	most 
	item 
	spent 
	Oscars, 
	Tonys 
	and 
	Emmys

	night Reynolds.” at home in New York or Los An-
	with 
	Burt 

	front, it wouldn’t take for But if the 
	long 
	lobby 
	seems 
	an 
	al-
	to 
	six

	geles spend weeks in this anyone to guess that the small but most shrine to the home-
	gaudy 

	tiny community nestled along the
	stately dinner theater on Florida’s town hero, inside the theater 
	itself 
	edge 
	of 
	the 
	Atlantic 
	Ocean, 
	just

	— 
	— 

	highway Jupiter it’s all business show business the road from Palm belongs Reynolds. in the finest sense of the no small commitment.lobby, theatergo-Although the Burt 
	AlA 
	coastal 
	in 
	up 
	Beach. 
	It 
	is
	to 
	Burt 
	phrase. 
	In 
	the 
	where 
	Reynolds 
	They 
	spend 

	often-grueling
	often-grueling
	two 

	ers stand elbow-to-elbow vying for Dinner Theatre is 
	ers stand elbow-to-elbow vying for Dinner Theatre is 
	barely 
	a 

	toddler 
	weeks in the theater’s second-floor 
	at the hors d’oeuvres table,
	theater world (it opened in rehearsal hall, while another show 
	space 
	in 
	the 

	can
	can



	you buy Burt’s January 1979), it has attracted an close-up look impressive assortment of the 
	a 
	drink 
	at 
	Brass 
	Rail, 
	snatch a 

	na
	na
	-

	performers.
	at 
	the 
	block 
	of 
	cement 
	bearing 
	his 
	tion’s 
	most 
	talented 


	hand-and footprints from Grau-Here it’s Carol Burnett Playhouse entrepreneur Burt man’s Reynolds sometimes also directs.
	or 
	Julie 
	Chinese 

	Theater, gaze at Harris, Martin Sheen or Charles 
	the Here, he works with actor Charles
	of 
	his 

	huge, lighted portrait Durning, Ned or Vincent 
	Beatty 

	or the Durning (left) playwright
	mother, 
	and 

	buy gift shop’s Gardenia, Sally Field or one of 
	Mass Appeal. 
	Mass Appeal. 
	Bill 
	C. 
	Davis 
	on 

	20 Ford Times 
	Just about everything from the 
	Just about everything from the 
	autographed building to the namesake bar carries box-office baron Burfs brand. 
	plays to audiences downstairs. 
	They conduct workshops for the students in the Burt Reynolds Institute for Theater Training,
	-

	which is held here in cooperationwith Florida State University.Then it’s a demanding four-week run before enthusiastic crowds. 
	—
	And the pay well, by Hollywood standards it may be considered little more than 
	-
	-

	grocery money. So why do they do it? 
	Some come, of course, simplybecause the nation’s hottest box-office star asks them to. But to the theater’s vice 
	according 

	president and producer, Dudley
	Remus, many more are drawn “because they want a chance to go against what they are, what 
	they’re known for. We give them that chance.” Many get their wish. Marsha Mason directed last winter’s Heaven Can Wait. Charles Durning, who’s been on the theater’s stage twice in the last year, exa desire to direct a future 
	-
	-
	pressed 

	22 Ford Times 
	production. Fawcett, known as one of “Charlie’s An
	Farrah 
	best 
	-

	a
	a

	gels” and top-selling poster girl,
	wanted some stage experience before taking a role in a Broadwayplay last spring.
	-

	The risks in such experimentation are minimal. Somewhat greater are the chances the the
	-
	-

	ater takes with its lineup of plays.Mixed in with such staples MyFair Lady are untried shows such as Jonna Gault’s Walls and a trio of one-acts by Ernest Thompson,who wrote On Golden Pond. Last winter’s lineup was heavy on 
	as 

	Broadway hits, including Dracula and They’re Playing Our Song,but it also had the two-character drama Mass Appeal by Bill C. Davis, who co-starred with Durn
	-


	ing the play.“We don’t want to be a re
	in 
	-

	gional theater,” says Remus. “We want to be a good commercial theater. At the same time, we’re not restricted. Not everything we do has to make a buck.” The 450-seat playhouse, built at a cost of $2 million, is filled to 
	-


	75 or 80 percent of capacity ing the slow summer season. In 
	dur
	-

	winter it’s approaching percentwith nearly 8,000 subscriptions. 
	90 


	want to see the musicals,” Remus “But they don’t want to take a chance on missing 
	want to see the musicals,” Remus “But they don’t want to take a chance on missing 
	“People 
	explains. 

	on
	them by waiting until they go 
	sale for single performances. the season. Now we have an audience that’s being educated to different kinds of things. 
	So 
	they buy 

	to
	They’re learning trust us.” 
	That trust is important to 
	Reynolds, who actively in the theater’s operation, in its 
	is 
	involved 

	apprentice program plansfor the $7.5-million regional theater and video studio he’d like to 
	and 
	in 
	-

	build nearby in cooperation the state. The star of such diverse films 
	with 

	as Smoky and the Bandit, Deliverance and Starting Over makes final script selections for the dinner theater from an assortment offered to him by producer Remus. 
	-
	-
	-

	He suggests casting, does an sional bit of persuading to land 
	occa
	-

	a 

	reluctant star, frequently directs. On the occasions when he stars him
	-

	self, the performances are sellouts. Last fall Reynolds soap-opera opposite Channing in the third of Ernest 
	was cast as 
	a 
	star 
	Stockard 

	Thompson’s plays. swers, about lightly issued invitations which have unexpected 
	trio of 
	An
	-

	-
	U, consequences. The breezy little IOÜ comedy was made-to-order for the ÎOB actor’s deft style, but it’s doubtful 
	J 


	near
	near
	-

	9ÍÍ he could have predicted the 

	ifil farcical overtones the play would 22 B assume before the end of its run. When Stockard Channing be[BO came ill, someone had to step in na and fill her role as an Ohio Oil housewife smitten with soap idol 3^ Reynolds. The actor looked around and tapped one of the 
	-

	—
	—

	i'q play’s three directors Charles 
	Nelson Reilly. By all reports,Ij those final were hi(bI larious, as the two men tried to 60 carry on with the love scenes in 
	,14 
	performances 
	-

	rfi the best show-must-go-on tradioi] tion. For the 18 or so apprentices in iflt the 1982 class, it was an opportutin nity to see two comedic masters at 
	-
	-

	■)w work. These young people, like ¡flJ their successors in the 1983 class, 
	have chance few other aspiring oq performers given.
	Bfl 
	a 

	are ever 
	are ever 

	As Richard Fallon, dean emeri;uJ tus of the theater at Flor:bi ida State and director 
	-
	program 
	-
	University 

	of professional programs for the institute, explains, “This program designed by Burt Reynolds as a bridge between the academic world and the real world of the 
	was 

	profession.’’The students work in the the
	-

	ater’s shops, try out for each show, attend regular classes and specialworkshops and even meet with 
	people talent-agency busiThey receive a scholarshipfor living expenses and three 
	in the 
	-
	ness. 

	credit continuing education. “It gives them an to see if they wish to pursue T this as a career,’’ Fallon 
	hours of 
	in 
	-
	opportu
	-

	nity 
	says.
	It is also clear, Fallon adds, that those who come the 
	through 


	“have tremendous contacts,’’ not the least of whom is Reynolds himself. His commitment 
	-
	-

	program 
	goes far beyond lending his 
	goes far beyond lending his 

	name 
	the project since he is one of the teachers. 
	to 

	Reynolds told the Miami Her-aid in an interview last winter, “I I can’t afford to turn down a million-dollar movie. But somewhere ¡ in my heart of hearts, I think this is more important. When I come down here and walk into that funny little rehearsal hall with those kids, I know I’m home.’’ Among all those connected with the Burt Dinner 
	-
	Reynolds 

	Theatre there is a feeling that there is something truly specialgoing Jupiter. “There’s magic here,’’ producer Remus dedares. For audiences it’s magic and a little more. In economic 
	on in 
	-
	tough 

	—
	—

	times, it’s a good deal dinner or brunch, champagne and a Broad
	-

	—
	—


	way-caliber show all for less than the price of a theater ticket in New York or even down the road in Miami. 
	“When Burt would come in to 
	JuUe Harris shows off one of several souvenirs tailored to 
	please patrons. 
	do his act in Answers, he said the 
	biggest thrill he got was driving in and seeing all the pickup trucks in the parking lot,’’ Remus recalls. 
	For the man who built a the
	-

	ater to give something back to the community which he grew up,those pickup trucks a symbol
	in 

	are 
	are 

	of a unique success. □ 
	Burt & ’Bird 
	Burt & ’Bird 
	Burt Reynolds had his first encounter with a 1983 Thunderbird when he a driver who wheels a race-
	played 

	prepped ’Bird around the stock-car tracks in the movie, 
	Stroker Ace. Now Reynolds is one around off-
	wheeling 

	screen. car
	The personal is 
	the silver Thunderbird Turbo 
	Coupe he’s shown with here. 
	October ¡983 23 
	October ¡983 23 

	John Clinard Photos by Mark Harmer 
	By 

	the early 1960s Ford Motor Company launched 
	a
	a

	performance-car program that would bring legendary Ford victories in races worldwide and an of
	I
	n 
	-

	exciting array performance cars to dealership 
	—
	—

	across North America the 427 
	showrooms 

	Sprint, Talledaga, the Mustang 2+2, many more. Reflecting their era, quickly faded as buyers were drawn toward fuel effiperformance from ciency rather than power.large engines. Horsepower ruled the day. But by the early 1980s, underlying public de
	Galaxie, 
	the 
	Falcon 
	the 
	and 
	-
	these 
	cars 
	offered 
	tremendous 
	their 
	V8 
	-

	an 
	an 

	Then came the ’70s. Concerns with and sire to some fun back into bubbled back oil supply and prices moved to the forefront at Ford in the concerns sue-
	ecology 
	put 
	driving 

	up marketplace. With energyand throughout the auto industry. Performance cars addressed the new of fuel-
	cessfully 
	by 
	generation 

	Ford Times 
	Ford Times 

	Ford's new Mustang SVO blends muscle-car power and the fuel efficiency of aerodynamic styling. 
	cars and trucks now filling showrooms, buyer attention was returning to the pursuit 
	efficient 
	-
	of 
	ex
	-

	citement and personal expression.

	Auto makers initially ponded with new convertibles, with great success. Meeting the 
	res
	-

	growing interest in performance,while still reasonable
	providing 


	, 
	, 

	fuel efficiency, was a greater lenge. But by-product 
	chai
	-

	of the de
	-

	a 
	a 

	of that would deliver more miles per gallon has been the discovery of new ways extract more from small
	velopment 
	engines 
	to 


	power engines. This technology being to a lithe breed of contem
	is 
	applied 
	-

	porary performance the muscle cars of the past. These new cars not accelerate 
	cars unlike 
	only 

	quickly but are lightweight 
	and 

	responsive, handlingand braking and excellent fuel
	with nimble 

	— 
	— 

	economy. Perhaps the most perfect of this new generation is now 
	exam-
	pie 

	—
	—

	being brought onto the the 1984 Mustang SVO. It is a genuine grand touring (GT) car, combining impressive performanee and handling with surprising comfort and fuel economy. The Mustang SVO gets name from Ford’s Special Vehicle Operations, begun September, 
	market 
	-
	-
	its 
	in 

	26 Ford Times 
	1980, by a small group of performanee experts who charged
	-

	were 
	were 

	with leading Ford into the performanee limelight in the SVO embarked its task
	-
	1980s. 

	upon by zeroing in on an that features small-en
	arena 
	of auto 
	racing 
	-

	gined, lightweight cars world” conditions. This arena is the Camel GT Series, sanctioned the International Motor SportsAssociation (IMSA). These races are held on road courses designed with left and right turns, uphill
	in “real
	-

	by 
	and downhill segments, straights varying length. racing demands outstanding 
	and 
	of 
	Such 
	ac
	-

	celeration and top speed and also puts handling, braking to the test. In surveying product range 
	and fuel 
	efficiency 
	the Ford 



	for the most suitable com
	-

	nat
	-

	petitor in the Camel Series, a 
	—
	—

	ural appeared the Mustang.Two versions of racing Mus
	-

	tangs have been designed by 
	SVO 

	— 
	The Mustang GTX, raced with great success from 
	which 

	1981 through early this year, the even sophisticated 
	and 
	Mus-

	more 
	more 

	tang GTP, developed by work of Ford Aerospace Communications Corporation,Ford Design Center, Ford Glass Division, and Special Vehicle Op 
	the 
	team
	-

	and 
	erations. The GTP debuted last July. These racing Mustangs, 
	erations. The GTP debuted last July. These racing Mustangs, 
	us
	-

	ing turbocharged four-cylinderengines and highly refined suspension systems and aerodynamic signs, rolling test for
	-
	de
	-

	beds 
	serve as 

	development technology adap
	of 
	-

	—
	table to production cles available in dealer show
	cars 
	vehi
	-

	-
	rooms. 

	From the outset in 1981, SVO engineers began parallel development of a new, ultra-sophisticatedthat would
	-

	production Mustangincorporate the-art technology. The the 1984 Mustang SVO. 
	race-bred 
	state-of
	-

	result 
	is 
	In the interest of aerodynamics, revisions were made to the standard Mustang body. A new hood was designed, featuring 
	-
	many 


	a “grilleless” scoop for the turbocharger cooler. A revised front fascia, and very functional rear 
	front and 
	a small 
	inter-
	unique 

	spoiler, flush-style wheels, “spats” just wheel openings also contribute to minimized drag, reduced frontal lift, and maximized rearward downforce. The result is a bodystriking aesthetics and 
	and 
	forward of 
	the 
	rear 
	offering 

	outstanding ability.But the real changes neath the skin. The Mustang SVO 
	technical 
	are be
	-

	-( 

	b b 
	o 
	1 
	i 
	Special Delights 
	The 
	SVO's 

	Among the more noteworthy features of the 1984 Mustang SVO: 
	• Addition of an intercooler to the 2.3-liter, overhead cam, fuel-injected, turbocharged four-cylinder Mustang engine. The intercooler, an air-to-air heat exchanger similar in appearance to a radiator, is mounted between the turbocharger and cylinder head. It cools the induction air on its way into the cylinders, resulting in a denser air charge. This allows increased ignition spark advance for more power, with 
	-
	-
	-

	negligible effect upon fuel economy. 
	negligible effect upon fuel economy. 

	• Turbocharger boost control 
	that varies with barometric pressure to provide consistent at or
	that varies with barometric pressure to provide consistent at or
	sea level 
	performance 

	high altitude. This electronically controlled system modulates boost, ignition timing, and air charge, making it Ford’s most advanced application of electronic engine controls yet, 
	-
	-

	and the most sophisticated tur
	-

	bristles with new technology, in-
	eluding features never before of
	-

	fered on a production car by anymanufacturer (see box). 
	bocharged powerplant avail
	-


	able in the United States. A ‘‘premium/regular” cockpitfuel-selector switch that allows 
	the driver to instantaneously recalibrate the engine electronic control system to ac
	-
	-

	commodate a wide range of unleaded fuel octane ratings. Engine-mount shock absorbers 
	-

	for improved driving smooth
	-

	ness. 
	Power four-wheel disc brakes. 
	Lincoln Continental-type front 
	suspension and a modified Mustang stabilizer bar. Unique adjustable Koni gas 
	shock absorbers and struts, which allow the driver to tailor the car’s handling characteristics to suit a variety of driving modes. 
	-

	Uniquely tuned rear springs,stabilizer bar and traction bars for a smoother ride and im
	-

	proved rear-axle control during rough-road driving. A cowl-mounted driver’s foot
	-

	rest for left foot support during hard cornering. 
	Designed and engineered to compete directly with the best European grand touring cars, the Mustang SVO has open-road 
	• High-performance Goodyear tires mounted on special 16
	-

	by-7-inch cast-aluminum wheels. 
	• 
	• 
	• 
	A five-speed manual transmission with unique Hurst shift linkage for shorter, more precisethrows. 
	-
	-

	• 
	• 
	Revised positioning of brake and accelerator pedals to fa
	-

	cilitate heel-and-toe downshifting. 
	-


	• 
	• 
	• 
	Special multi-adjustable performance seats. 
	-

	• 
	• 
	Unique instrumentation includan 8,000-RPM tachometer and a 0-18 psi boost gauge. 
	-
	ing 

	The SVO has as standard equipment features that are on other Mustang mod
	optional 
	-

	els. In fact, the only major optionsavailable on the SVO are air conditioning, power windows, power door locks, cassette player, flip-up sunroof, and leather seat trim. The Mustang SVO is available in black, silver metallic, dark charcoal metallic or medium red metallic. The interior color is 
	-



	charcoal. 
	manners that may surprise drivers not familiar with the combination 
	of power, precision and supplenessthat leading auto makers are beto achieve. 
	-
	ginning 

	At the same time, the MustangSVO willingly demonstrates its 
	—
	—

	ample performance credentials acceleration from 0-50 in 5.4 sec
	-

	onds, a top speed of 134 mph and exceptional braking ability. With such performance, the SVO is not only satisfying for everyday
	a car 
	a car 



	road use, it can also serve as a verycapable entry for drivers who compete in showroom-stock road 
	racing and autocross competition.In a spirit similar to the ’60s 
	but in a manner far more contem
	-

	porary, the Mustang SVO is fulfilling performancewhile demonstrating 
	-
	the dreams of 
	enthusiasts 

	to the world that American technical know-how and innovation are second to none. □ 
	-

	The Mustang SVO’s aerodynamicfeatures include a rear spoiler
	and flush-style wheels. 
	October 1983 27 
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	Arty Life for the Resilient 
	New 
	Rubber 
	Stanq> 

	By James Joseph 
	he mail-art 
	he mail-art 
	N craze is turn
	^ 
	-

	ing millions 
	of ordinary
	letter-writ
	-

	ers creative. 
	What they 
	' 
	are 
	creating,usingnothing 
	more 
	than rubber stamps and ink pads, is what one observer calls “envelope art.” But in fact, mail art is consid
	-

	erably outpouring of self-expression that postal
	more. 
	It’s an 


	can set 
	can set 

	chuckling, psychologists pondering, and recipients to 
	clerks 
	to 
	to 

	—
	—

	responding in kind with a letter made even more 
	rubber-stamphappy than the one received. 
	art has been a special link between artists around the world for centuries. Both Leonardo da Vinci and Miare said to have “signed” correspondence to other artists with artistic and doodles. even as 
	“Correspondence” 
	-
	chelangelo 
	their 
	designs
	Perhaps, 

	m 
	some mail artists they mayhave sealed the envelope without even bothering to enclose a letter. 
	today, 

	right, envelopes can say all. 
	Done 
	it 

	Now, with rubber stamps ordinary citizens who have no particular artistic talent, nor aspire to 
	-
	-



	are
	are

	any, joining in the fun. They 
	as to
	as to

	have responded, can you, a 
	to
	to

	perceived need stamp the ho-
	hum, look-alike drabness out of the ordinary postcard, note, letter or In so do
	envelope, 
	package. 
	-

	ing, course, they personalizecorrespondence and send subtle and not-so-subtle messages. 
	of 
	their 

	“Stamping,” declare Joni K. MilLowry Thompson, in their book. The Rubber Stamp Album, 
	-
	1er and 

	“... is the grand communicator.” 
	-

	Communicating in such fashion is a recent 
	role for the rubber stamp.
	commonly, it has 
	commonly, it has 
	More 

	been used to meat, date bank trade
	certify 
	deposits, 
	-


	products, grade lumber, 
	mark 

	validate and
	—
	—

	passports urgeto mend their ways.Annually, the U.S. Postal Service 
	slow-pays 

	alone buys thousands (in one more than 170,000) of the famil
	year 
	-

	iar “Fragile,” “First Class,” “Address Unknown” and “Returned For Postage” models. 
	-

	As toddlers, most of us used alphabet stamps learning our ABCs. At high school dances, 
	-
	in 

	dutifully held out rubber-stamped proof that the price of admission has been 
	hands 
	still 
	are 
	for 
	paid.

	rubber-stamp makers, many of them artists, offer a mind-boggling array for creative 
	Scores of 
	-

	use. 
	are priced from 50 cents small designs to more than $30 
	They 
	for 

	— 
	typically, for a nf 
	-

	i 
	i 

	9-stamp 
	1 

	set of sea 
	nra 
	nra 

	^ 
	3
	^ 

	. 
	^

	WHERE YOU CAN BUY THEM 
	Here are some “stamp 
	—
	houses” mail-order rubber-
	stamp makers: 
	Bizzaro Inc., Box 126, Annex Station, Providence, Rl 02901. Catalog, $1. 
	Great Atlantic Stampworks, Box 172-T, Woods Hole, MA 02543. Brochure free, catalog, $1.50 (re
	-

	fundable with purchase).Leavenworth Jackson, 175 Belvedere Street, San Francisco, CA 94117. Catalog, $1.50. Emerald City Stamps, 24 Carpenters Run Drive, Cincinnati, OH 45241. Catalog, $1. Stampworks, P.O. 7501 FT, Overland Park, KS 66207. Catalog, $2. Aesthetic Melody, 1952 Everett Street, North Valley Stream, NY 11580. Catalog, $1.50. 
	-
	Box 
	-

	Asya Graphics, Benton Street, Denver, CO 80214. Catalog, 
	3139 

	. 
	$
	2 

	Good Impressions, ery, Parkersburg, WV 26101. Catalog, $2 (refundable with purchase). 
	1122 
	Av
	-

	-
	-
	Gumbo Rubber Stampworks, 

	P.O. Box 606, Midland, Ml 48640. Catalog, $4 (includes one free rubber stamp, on request). 
	-

	Envelope art by Shlrlee Frank EUABiobe 3i( pA 2p!i|06 tLSUK 
	28 Ford Times 
	SOME BOOKS AND PERIODICALS 
	THE RUBBER STAMP ALBUM, by Joni K. Miller and Lowry Thompson. Workman Publishing Company, West 39th Street, New York, NY 10018. $6.95. 215 pages. A comprehensive guide to rubber 
	1 

	stamps, their origins and uses. Lists and shows hundreds of mail-art 
	stamps and where to buy them. CORRESPONDENCE ART: Source Book for the Network of 
	International Postal Art Activity. Contemporary Art Press, P.O. Box 3123, Rincon Annex, San Francisco, CA 94119. $15.95. 450 pages. Probably the first major anthology devoted solely to “corresponcl©nc©** 3rt 
	-

	RUBBER STAMPS & HOW TO MAKE THEM, by George L. Thomson. Pantheon Books, Division of Random House, Inc., 201 East 50th 
	-

	Street, New York, NY 10022. $5.95. Step-by-step how to create your own mail rubber stamps, including those made from
	art erasers. 
	SWAK. The Complete Book of Mail Fun for Kids, by Randy Harelson. Workman Publishing Company, West 39th Street, New York, NY 10018. $4.95. A mail art fun book for “kids” of all ages. Shows how to 
	-
	1 

	make and decorate envelopes and postcards; how to use and where to obtain mail-decorating rubber stamps. STAMPOLA. P.O. Box 1493, Eureka, CA 95502. Quarterly tabloid devoted to mail art and those caught up in the craze. $10 a year, 
	$2.50 a copy. RUBBERSTAMPMADNESS. P.O. Box NLT, Trumansburg, NY 14886. Bi-monthly founded by one of the craze’s stalwarts, Lowry 
	Thompson, co-author of The Rubber Stamp Album. $10 a year. 
	NATIONAL STAMPAGRAPHIC. 19400 Beach Boulevard/ Suite 14, Huntington Beach, CA 92648. New but fast growing, graphically expert quarterly for stampers. $12 year.
	a 
	UMBRELLA. Umbrella Associates, P.O. Box 3692, Glendale, CA 91201. Bi-monthly international review and digest of what’s new in art 
	and with artists, including new books, periodicals and alternative media, with a keen interest in mail art. $20 a year. 
	-

	along dott^ejIJine^ < 
	along dott^ejIJine^ < 
	cut 

	creatures, from smiling whales to unlimited. Imagine receiving (or 
	crabby lobsters to a deep-sea div-sending) a letter stamped 
	with a 

	er. The average rubber stamp, colorful array of gaping 
	mouths 

	—
	—

	even by well-known stamp artists, and nothing more. Or just ears, 
	costs $. from envelope flap to front. You can rubber of maybe an endless parade of sin-
	2.50-4.50
	Or 
	buy 
	stamps 

	dancing girls, flying fish, the Stars gle-file armadillos walking and a horse-drawn fire the envelope’s face. 
	across 
	Stripes, 

	— 
	— 

	wagon or such slo-But stamped expressions can be gans as “Thank You,” serious, too. “Mail artists in trou“Have a Nice Day,” bled lands often let their stamped “Merry Christmas,” art say what, in those countries, it or even is unwise to say in words,” says art “Stamp Out Stamps.” archivist Judith Hoffberg, whose Some of the more bi-monthly art review, the Vmwhimsical stamps are brella, receives stamp art from anatomical: a pointed readers around the world. She re-
	-
	“No-Nukes,” 
	-

	a staring eye, a cently received from a stamp art-of ears, a wide-ist in Argentina a single wordless open mouth. On it was stamped a livid The possibilities are skull. Through each gaping eye-
	finger, 
	pair 
	page. 

	socket was stamped a string 
	socket was stamped a string 
	of 

	barbed wire. Stamped on skull’s forehead was a butterfly of delicate beauty. 
	the 

	“My correspondent say-
	was 
	ing,” analyzes Hoffberg, “that while things are very very dangerous country just now, 
	bad and 
	in his 

	there is for the future. The 
	hope 

	ex-
	butterfly stamp 
	presses hope.”
	his 

	Some rubber stamp
	-

	ers consider their work 
	to be Art. Springing 
	up everywhere 
	are 
	stamp art exhibits, workshops and 
	semi
	-

	nars. 

	Rubber-stamp art is even being collected. San Francisco 
	-

	artist William Gaglione often vites 40 or 50 international artists, working with rubber stamps, to identical exam-of their work. These signedand originals are bound 
	in
	-

	hand-stamp 
	150 
	pies 
	stamped 
	into books by Gaglione. Each contributing stamp artist copy free. The remaining or 
	-
	receives one 
	100 


	so are offered to collectors. 
	copies 

	But for most people, stamping 
	is simply good, sometimes-smudgyfun. To join the rubber-stamp craze, need only a few rubber 
	you 

	an
	stamps, inked pad or two (pref
	-

	several different colors), 
	erably 

	and some imagination.As inspiration potential stampers. 
	to 

	Ford Times commissioned California artist Shirlee Frank to out some creative Using envelopes as her “canvas” and a modest collection 
	-
	stamp 
	examples. 

	of rubber stamps, she illustrates, on 29, how to create your 
	page 

	own mail art. 
	“Mail art,” enthuses artist 
	Frank, “can be anything you want ittobe.” □ 
	30 Ford Times 
	Company
	Company
	Ford Motor 

	introduces the Customer Information 
	introduces the Customer Information 
	System. 

	It makes after-sale service even better. 
	great 

	Ford Motor Company’s continuing commitment to meet America's needs by striving to build high quality, fuel-efficient vehicles is matched by a continuing commitment to customer satisfaction. Ford Motor Company offers after-the-sale services unlike those offered by any other car company. 
	CUSTOMER INFORMATION SYSTEM 
	Under the new Ford Customer Information System, you’re able to obtain information from Ford regarding Ford-Paid Bepair Programs and Technical Service Bulletins for your vehicle or the vehicle of interest to you at no charge. 
	• FORD-PAID REPAIR PROGRAMS AFTER THE WARRANTY PERIOD. • TECHNICAL SERVICE BULLETINS. 
	Sometimes Ford offers adjustment programs to pay all or part of All vehicles need repairs during their lifetime. Sometimes Ford the cost of certain repairs after the written warranty expires, issues Technical Service Bulletins and easy-to-read explanations which can save you money. These programs are not recalls. They describing unusual engine or transmission conditions which 
	aren't required by any governmental agency. They're initiated by could lead to costly repairs. We recommend what should be done us and are intended to help our owners. and offer the latest repair procedures to protect against a more 
	costly repair later. 
	costly repair later. 

	To get copies of these bulletins or information concerning any adjustment programs relating to your vehicle or to obtain a one-year subscription to the Information System, just ask your Ford or Lincoln-Mercury Dealer, call us toll-free 24 hours a day at 1-800-241-3673 (in Alaska or Hawaii, call 1-800-241-3711; in Georgia, call 1-800-282-0959), or write: Ford Customer Information System,P.O. Box 95427, Atlanta, GA 30347. We’ll need to know your name and address; year, make and model of your vehicle; engine s
	are four more reasons to own Ford or Lincoln-Mercury products. 
	Here 

	• THE FORD MOTOR COMPANY EXTENDED SERVICE PLAN. corrosion can begin in severe weather conditions. Buy Super Seal 
	E.S.P. is an option that could pay for itself. If you purchase it at the with your new privately owned vehicle, and you get Lifetime Repairtime you buy your new vehicle, you extend protection to most major Protection against inside-to-outside corrosion repair for as long as 
	components beyond the basic warranty period. You may never need you own your Ford or Lincoln-Mercury product. Super Seal also 
	E.S. P., but it's sure nice to know it’s there. See your Dealer for details. provides a five-year protection plan for the original owners of com
	-

	mercial vehicles.
	mercial vehicles.

	• THREE-YEAR LIMITED CORROSION WARRANTY. All Ford If you plan to keep your new vehicle longer in the future, consider this
	Motor Company cars and light trucks (under 10,000 lbs. GVW) carry 
	a option.
	no-cost 36-month limited corrosion perforation warranty (excluding exhaust system components). It takes confidence to offer that • CONTINUED MECHANIC SERVICE TRAINING. Ford Motor kind of warranty. A warranty that means protection for you. See your Company Dealer mechanics never stop going to school. They are 
	-

	Dealer for details. 
	on
	continuously updated the latest techniques and procedures to 
	• SUPER SEAL. This Dealer-applied anticorrosion process supple-help them know how to keep your Ford or Lincoln-Mercury product 
	ments the corrosion-resisting processes applied at the factory. Us-running peak efficiency. your ing tools specially designed for our vehicles, participating Ford and vehicle to be a Ford product, we'd better take care of the one you’re 
	at 
	We know that if we want 
	next new 

	Lincoln-Mercury Dealers apply Super Seal to hidden areas where driving 
	now. 

	FORD PARTS AND SERVICE DIVISION 
	 
	With men's head
	-

	staging NÎi fashion come-d back, San ñ Francisco's h Michael Harris is 
	'4 
	wear 
	a 

	brimming 
	d 
	with 

	rg; success 
	Stuller 
	By Jay 

	by Karageorge 
	Photos 
	Jim 

	he device, made of ebony,wires and black metal,
	T

	downright bizarre;
	r 

	looks it J 00 could have come straight out of a 1930s horror movie. In a small 3fÎ2 shop on San Francisco’s Geary
	ÎÎ8 Street, a man tentatively slips the 100 contraption over the top of his 30ri; head, his eyes betraying a tinge of 
	lob doubt, concerned perhaps that it [irrii might at any moment suck his sid: brains out. 
	“Pull it snug,” counsels Mi
	-

	'rio chael Harris, who then reaches vo over, snaps down the top of the object and smiles. “There,” he 
	JO; 

	says. “Now we’ve got your head 2| shape.”
	The man removes the device, 
	which is reality a conformature,b1 a French-made “head shaper”that hatter Harris says was made 
	in 

	’
	ni in the 1800s. “I’ve got a new one, '0 too,” he says, “made in 1920.” d Harris flips open the top and re)r moves a card which has been 
	-

	punched with holes, forming a 
	J 

	1 
	pear-shaped pattern. With it, Harris will mold a hat that will 1 fit the client like the client’s skin 
	kind of 

	— 
	a real hat; a killer hat, as fine a piece of headwear as seen in decrides. 
	-

	After an absence of years, men’s hats are making a fashion comeback. These are styl-
	nearly 
	30 

	Michael Harris demonstrates how the conformature makes head-shape patterns for tailor-made hats. 
	—
	—

	ish hats fur-felt fedoras, 
	dressy

	Chesterfields, dapper homburgs 
	—
	—

	and devastating Panamas not the Western hat adopted by urban cowboys a few years ago, or the baseball cap bearing the logo of a 
	farm-machinery manufacturer. are what Time magazine’sfine essayist, Lance Morrow, calls 
	They 

	“serious hats the of
	opposite 

	.. 
	.. 
	. 

	disguise. It is a working piece of clothes and an adjunct of character.” Serious hats have gotten a boost from movies such as Raiders of the Lost Ark and Chariots of Fire and the television series, Brideshead Revisited. Set duringthe heyday of men’s hats the
	-
	-

	— 
	— 

	first four decades of the century 
	— 
	— 

	these entertainments have shown men that they can look good in hats. 
	a cardinal rule is never to wear a hat that has more 
	Although 

	character than yourself, men are overcoming the notion they look silly in them. Besides, a hat is a 
	Men are 
	Men are 
	overcomingthe notion 

	they silly
	look 

	in a hat 
	in a hat 
	Besides, its a 

	wonderful prop 
	—
	—

	prop tipping it to ladies is sheer elegance. And a hat 
	wonderful 
	-

	30 percent of the body
	holds in the 

	escapes through the topof the head in cold weather, shades one in the summer sun, and obviates the need for carrying an umbrella. 
	heat that 

	The problem for the serious hat aficionado, however, is acquiring one as truly righteous as that worn by his grandfather. “In the 1920s 
	a man would work an entire week 
	for $10 and he’d pay $8.50 or even 
	$12 good hat,” explains Harris, virtually singlehandedly operates Paul’s Hat 
	for a 
	-
	who owns and 
	-

	Works. “It would be a hat that he’d take care of and that would last. But most of what you 
	quality 

	stores
	stores

	department today 
	find in 

	are not fur-felt hats; the inside as much cardboard as leather. And the sad part is that there’s not that many hatters left. What’s in most stores is out by machines.” 
	band is 
	expert 
	-
	stamped 

	Indeed, the average age in the profession is better than 70 years.Most of the hatters are in New 
	The 35-year-old Harris is 
	York. 

	one 
	only three people in California licensed by the state’s Board of Fabric Care to renovate old hats. “The whole business is 
	of 
	-

	very secretive, in terms of techniques and where they get their and equipment,” he 
	-
	materials 

	says. “There are few, if 
	any, ap
	-

	prentices in hatmaking; the trade has been nearly stripped of true knowledge.”The finest hats in the world, says Harris, are the Borsalinos made in Italy. “Borsalinos have been the standard for 100 years. 

	Originally the company had its own hunters out getting beaver and rabbits, their own felters and sellers. In the 1930s there was a plague in Europe that was associated with rabbits, so a virus was used to eradicate them. It reallyhurt their business. But althoughthey won’t tell you where they get
	-

	their felt, you see it coming from Australia, Poland and Canada.” The affable Harris has ac-
	over
	over

	quired his knowledge of hats 
	12 years of research, trial and er
	-

	—
	—

	ror 
	and cajoling any bit of information he can get out of old-timers. His Geary Street is festooned with 50-year-old hats, 
	-
	shop 

	30-year-old hats and those in the process of being made. Antiquehat boxes are piled on shelves up 
	to the high ceiling. Here, Michael Harris fusses over customers like 
	a 
	grandmother, padding around to find samples for clients to try,out rolls of hat-band ribbon so the end will be justright.“Man, this is some hat shopyou’ve got,” marveled one customer. “Hey,” says Harris rever
	pulling 
	-
	product 
	-
	-

	ently, “this is your hat shop. I’m just proprietor.”The San Francisco native had 
	the 

	been a professional sign painterbefore he became a hatter. “I’ve always liked to wear hats, but I could never find anything with 
	real quality,” he says. So he beganbuying second-hand hats and tear-
	October 1983 33 
	October 1983 33 
	ing them apart, just they were put together. Then, while living in Santa painting signs, began making 
	to see 
	how 
	Cruz and 
	he 

	hats for Dickens-era fairs, and for a San Francisco hat company. Three when he heard
	years ago, that Paul’s Hat Works, the last custom hat shop in San Francisco, was up for sale, he bought it, sensing resurgence.
	-

	a 
	Men’s hats had gone out of fashion in the 1950s. “One major reason was that automobile roofs 
	were cut lower, and the economy was observes Harris. “Gas was 24 cents a gallon and people were more so weren’t out in the elements as much. And then there was President Ken
	good,’’ 
	driving 
	they 
	-

	nedy.’’Ah, JFK, with his thick shock of uncovered hair. He prac
	yes, 
	-

	tically destroyed industryin America. During the 1960s and 
	the hat 

	were worn to
	’70s, hats generally 
	—
	conceal baldness which made even hairy hat-wearers suspect. 
	“But today,” says Harris, 
	“if 

	ever watch MTV the cable channel that plays video rock and
	ever watch MTV the cable channel that plays video rock and
	you 
	you 
	— 

	— 
	see

	roll 24-hours-a-day you 
	musicians wearing hats.” In fact, among Harris’ burgeoningclientele, which includes bankers. 
	young 

	Hatter Harris helps customer select a style that reflects the desired image. 
	34 Ford Times 
	34 Ford Times 

	bureaucrats and printers, is a number of musicians. Two members of Peter Tosh’s reggae 
	goodly 

	band recently stopped by. them ordered two new hats, and asked if he could bring in his classic Borsalino for refurbishing.Also in the shop, cleaned, spiffed 
	One of 
	-

	up and ready to go, was singer trademark Panama. While one can get a reasonably
	Boz 
	Scagg’s 

	fitting hat just by picking shelf, a custom job entails the use 
	it off the 

	“There are
	of the conformature. 
	really only four major shapes,” says, thumbing through file drawer, pulling 
	or five 
	head 
	Harris 
	out

	a 
	a 

	dozens of little pieces of paper. “But as can see, there’s a lot of variation. I have one client with a head shaped literally ney pear
	you 
	like a 
	kid
	-

	bean. Here’s a classic 
	bean. Here’s a classic 


	shape. people reallylittle heads, while one of my cus
	Some 
	have 
	-

	tomers has a 29'/2-incher, as big as many people’s waists.” 
	Getting good materials perhaps Harris’ greatest problem.“Most production wool felt,” he says. “It’s tougher to find beaver and rabbit felt. A lot of what I is from hatmakers going out of business.” Harris, however, has a line on Monticristie Panama straw, the stuff of the 
	is 
	-
	hatters 
	use 
	get 
	-
	-

	one
	one
	Using of 150 flanges, each 
	with a different pitch, Harris «.v 
	steam shapes the hrim of a hat. At 
	very best, tightly woven hats. “Panamas got their name dur--i the Gold Rush when people af were across the Isthmus of Jo 
	Panama 
	nr 
	ing 
	cutting 

	ar
	Panama,” he explains. 
	“But the 

	straw comes za
	for the hats actuallyfrom Ecuador. The best is Monti--i] cristie, taken from scruffy,
	a sea--b 
	6
	coast palm.” In what is literally 
	a 

	cottage industry, weave the straw in water, so the .arl in the hat are incredibly yl tight. The straw is also incredibly lyl on the New York whole--a sale market the straw for one an 
	men and 
	women m 
	grains 
	costly; 

	quality ; $100 to a whopping $1,000. The only hat-making help Har
	Panama 
	can cost 
	from 
	m 
	-

	-i 
	an -i
	ris has in his shop is 86-year
	-

	'
	old seamstress, who has been in ni the trade since 1929. She sews av leather bands on the inside of the ar hat and decorative bands on the ar outside. In an average week Har--i ris may finish two dozen hats, and b; renovate two to five dozen more. : .a Since he spends so much time at ; íb the front counter, sizing and visit--ii he must do most of his work )Ii 
	ing, 

	at 
	night.“It takes three to four hours to oí 
	do a single hat, follow straight through,” says Harris. “That’s an average hat. A top hat take 10 to 15 hours.” 
	if I 
	it Ji 
	.81 
	Jb 
	might 

	Harris’ hats are not inexpen--n 
	lo
	sive, ranging $75 $100 more. “But a person who wants a b 
	from 
	to 
	or 

	83
	real hat, a person who appreciatesand understands hats, is going to ol take care of it, so it will last for lo 
	years,” he says. gray his most popular number at the 3i moment, but Panamas were a hot Jc item during the summer months. .8i Harris would like to hire ap--q “If I had a bright per--i son in here, he or she could learn n* in about six months what took me 3i 12 on my own. It might take 3> 
	The 
	fedora 
	is 
	8i 
	prentices. 
	years 

	ana :.8
	average person couple years. 
	—
	There are so many nuances odd bl 
	—
	hats and such that you might run across few It Jl 
	if 
	only every 
	years. 

	just takes a lot of experience know this craft.” □ □ 
	to 
	o; 

	 
	#1 SELLING PICKUP 7 STRAIGHT YEARS.* OFFERS BIGGEST SIX, V-8 & DIESEL! 
	#1 SELLING PICKUP 7 STRAIGHT YEARS.* OFFERS BIGGEST SIX, V-8 & DIESEL! 
	The best-selling Ford offers a powerful advantage for ’84-the husky 4.9L 1-6, most torque in any pickup. Plus the 7.5L, biggest
	V-8. And Ó.9L diesel with 26 more horse
	-

	power than Chevy. Choice of roomy 
	Get it togettiez-Buckle up! 
	Regular Cab, Crew SuperCob, too. 

	Cab or big exclusive legisbations through May, 19Ô3. 
	’Based on 

	Quality is Job 1 
	Quality is Job 1 
	Ford's commitment to 
	quality results in the best-buüt American tmcks, based on 
	a survey of owner 
	reported problems during the first three montte of ownership
	of 1983 trucks. And the commitment continues in 1984. 
	BUILT FORD TOUGH 

	Keeping Cajun Country 
	the Beat in 

	fiercely preserving musical tradition—and note of it 
	The Louisiana French are 
	their 
	rollicking 
	loving every 

	By Keating 
	By Keating 
	Bern 

	ust hold my den-she could announce a tures, and let me high school dance, show you how to Reed replied, ‘Yeah, üh dance,” sang the gui-chère, so long as you IBÍ tar picker in 16th-cen-say it in French.” lUÍ tury French to the Because the Satur
	L 
	J
	-


	two-stepping Cajuns day morning broadni in Fred’s Lounge, the cast from Fred’s is by 302 social center of far the longest contin5171 Mamou in south Loui-uous of Ca-
	-
	-

	programBÍ2 siana’s rice and sugar-jun music in history, a 1Í5? cane country. He fol-pair of earnest outsid-Vf. lowed it with a love ers through song about a senti-the crowd, smelling of mental chap who loved Ph.D. and wieldinghis “bébé like a pig recorders to loves mud.” ture an authentic bit of 
	prowled 
	tape 
	cap-

	Beginning shortly living Americana for J after sunrise, Cajuns their doctoral theses. from the strip of coast-Even were wel
	' 
	they 
	-

	;
	1 al parishes running corned by the Cajunsfrom the western edge who treat ♦o of Baton Rouge to 
	English
	speakers 
	“foreign
	-

	— 
	— 


	Lake Charles had be-ers” as they call them gun drifting into the f with amused toler
	-

	— 
	— 

	bar for the Saturday I anee. morning fais do do When the frolickers 
	I 

	that for 22 has discovered that I have piped Louisiana French music Accordionist Jack Leger keeps spoken French from my Quebec over radio station KEUN in two-steppers stepping at Fred’s childhood, I was smothered in Ca-
	years 
	years 

	nearby Eunice. By mid-morning, Lounge, lively Cajun jun hospitality, for I represented 
	where 
	music 

	'
	Jli more than 200 cattlemen, oilfield every Saturday. the French Canadians who stayedworkers, rice farmers, trappers, behind when their Cajun anees-
	fills the air 

	Jfl their wives and girl friends had ana French music. (A fading tors were thrown out of Canada in jammed the low-ceilinged lounge, hand-scrawled sign announced, the mid-18th century. “Do them about the size of a suburban living THIS IS NOT A DANCE Canadians eat much crawfish 
	(A sign prem-HALL, a warning cheerfully ig-jambalaya?” the fiddler asked 
	OI 
	room. 
	forbade the 

	3í 
	jses anybody nored by everybody including me. I replied sadly that they had jrí, the best Cajun tradition, every Fred Tate, the owner.) never had the pleasure. He j other pater familias had brought Through the brain-blasting up-grunted, “No wonder my grandi whole family, to the youngest roar, Revon Reed kept up his pat-père got out of your country.”toddler.) microphone as he has When the party broke up at Everybody bellowed greetings since 1961, translating into the a.m., a dozen Cajun hostesses ni I in Ere
	to 
	under 18 but in 
	Ijo 
	rílfí 
	his 
	?0J 
	ter into the 
	11 
	-
	pig 
	, 
	' 

	October 1983 37 
	October 1983 37 

	i 
	concert at Manuel’s Lounge.Instead, I took a short course in Cajun history from John Parsons, a New Orleans impresario had made his Maple metropolitan 
	concert at Manuel’s Lounge.Instead, I took a short course in Cajun history from John Parsons, a New Orleans impresario had made his Maple metropolitan 
	café 
	who 
	Leaf 
	Bar the 
	center 
	of a 
	small but 

	worldwide renaissance of interest in music. He had come to Mamou on a talent hunt. 
	Cajun 

	The senior fiddler at Fred’s, Parsons told me, was Sady Cour
	-

	ville, one of the giants of the Cajun revival and a regional treasure 
	-

	because of his vast repertoire Cajun tunes, which in danger
	of 

	are 
	are 

	of extinction. “Being around Mamou now is a little like 
	right 

	being in Europe 19th century,’’ ery day you meet the equivalent Mozart or Beethoven, Haydn or Schubert. Most of the greats are still alive or only recently dead.’’ Just 10 miles down the road, 
	at the 
	turn of 
	the 
	Parsons 
	said. 
	“Ev
	-

	of 
	according to Parsons, perhapsthe of all the defenders of 
	was 
	biggest 


	KeatingFranke 
	KeatingFranke 
	the faith, Marc Savoy.When 1 entered the Savoy music store, east of Eunice on US
	-

	190, Marc was speaking to a trio of musicians as he worked 
	in French 

	on the repair Cajun dion. The three bystanderschecked me over and, once satisfied that 1 was a foreigner, resumed their conversation about an 
	of a 
	accor
	-

	-
	-
	upcoming gig Cajun festival. They showed little when I addressed them in 
	musical 
	at a 
	non-
	surprise 


	38 Ford Times 
	J Cajun music leader Marc Saroy
	I 

	(with accordion) Joins wife Ann, Vinus LeJeune (left) and Eue! Allison in a backyard session. 
	French, because they understand, as a Cajun trapper once told me, 
	^ I 
	that “people speak French all over 
	—
	—

	KiJ the world Thibodeaux, Lafayette. Iberia, them places.”
	-
	New 
	all 

	Obviously obsessed by his no ; craft, Marc took off on a warm af and learned discourse about the 
	IT, music of south Louisiana, its his
	; 
	-

	oJ tory (which is remarkably short),
	' 

	■ÍÍ1 greatest practitioners, and its nq prospects for continued existence. 
	its 

	rT', The loss of their musical tradition, oil he said, would reduce Cajuns to 

	00 being plastic clones as )rii the rest of North America. 
	: 
	the same 

	young people gave up Cajun music for Nashville Í00 country or for rock and roll, he ido observed, “it was as ow were giving up a delicious bowl of gumbo for a cold and tasteless hot ¡ob dog.”During his high school days, in )ri.‘ the late 1950s, Marc was 
	When 
	the 
	qu 
	though they 
	already 

	[XO experimenting with musical inliz struments to recreate the sounds Off he had heard at his iOii house where a [fin named Dennis McGee joined the bio old man in fiddle 
	-
	grandfather’s
	sharecropper 
	playing Cajun 

	lU tunes. 
	“Nowadays, of course, we realosi ize that Dennis McGee, who is [iî8 still playing at the of 90, is 
	-
	age 


	Sffl 
	maybe the greatest Cajun fiddler riw who ever lived,” he said. “But in :Ql 1958, my Cajun schoolmates ow would have hooted and if 3fii they had known that I listened to bO Cajun music. In those we ow were embarrassed to be Nevertheless, the sounds from his grandfather’s hearth gavepassion. He took apart the first mail-order accordion he owned because he didn’t feel it gave the right Cajun tone. He tinkered and rebuilt it and dozens after it, until he had become a skilled craftsman, custom 
	jeered 
	days, 
	Cajuns.”
	Marc a 
	secret 
	-
	-

	constructing the accordions of vir-tually all of today’s top Cajun musicians. 
	Jj 
	i 
	-

	“The single-row diatonic-scale accordion came from to Louisiana about the turn of the 
	Germany 

	century,” Mare told me. “It was 
	and overpowering but enor
	loud 
	-

	mously seductive because 
	Cajuns

	like noise and are not subtle. Only
	trouble was the diatonic scale lim
	-


	ited it. The old-time fiddlers could 
	not 
	not 

	tune their second strings to it, and so the jigs and reels and contradances died away at
	-
	except 

	— 
	— 

	the hands of a genius like Dennis 

	McGee. By the time the accordions came
	-

	greater scope along,repertoire had shrunk to two-steps and waltzes, where it is today.”
	of 
	the 
	-

	bystanders, 
	One 
	of the three 

	a 
	a 

	highly reputed Cajun musician named Vinus LeJeune, picked uphis fiddle, and the three of us drove to Marc’s house, the Cajun-style cottage of his grandfather where he was first enchanted Dennis McGee’s magic. Marc’s wife Ann joined us with her guitar. Marc called in the 
	grace
	-

	ful 
	-
	by 
	Everybodygreetingsin French and danced to 
	bellowed 


	ear-splitting two-steps waltzes 
	and 

	gardener. Fuel Allison, who exchanged his shovel for a fiddle (they had to speak in Freneh, for had no Fnglish).The four swung into Allons à Lafayette, plea for a eruel dam-
	-
	Fuel 

	a 
	a 

	go with the singer to the BigCity and change her to his;
	sel to 

	name 
	name 

	passé, toe-tapping dirgeabout a beautiful girl stretched out in her coffin; followed by even jazzier numbers about even drearier themes with strange 
	J’ai 
	a 
	-
	patois 

	names 
	de la prison and Two-step de 
	like Blues 

	maman. 
	maman. 

	shadows lengthened and it was time to let the musicians 
	The 
	go, 

	me to
	me to

	begged Marc to steer 
	but I 

	where I could hear more of the 
	hard-driving dance music. “Half a dozen places around 
	Lafayette up two-steps with
	serve 
	serve 

	dinner,” he said. “Since the foreigners have discovered Cajun 
	-

	we
	we

	cooking and Cajun music and 
	a few tourist dollars into the area, we don’t have to be ashamed of being Cajuns any more. You 
	bring 

	everybody bragging about having a Cajun band.” Guilveau at Prejean’s Res
	find 
	Bob 
	-

	Lafayette presides over a Cajun jam session with musicians from all of Aeadiana comingand going. When I asked him what was the dish he had served me, he shouted over the din: “It’s 
	taurant in 
	-

	alligator tail. You’ll find it’s exeiting to eat, because it’s the only
	-

	dish that if you don’t eat it first, it will eat you.”Farther east in Breaux I found Michael Doueet and his Beausoleil their 
	Bridge,
	group 
	playing 

	regular Thursday night eoncert at Mulate’s Restaurant. Doueet has 
	spent years in a discouragingto build a recorded library of Cajun music. The formation and dissolution of recording
	struggle 
	-
	-

	Cajun a bewildering history giving in to pressures from the public to take on country or rock-and-roll overtones and of re
	bands is 
	-
	of 
	-

	verting to the purist elassic style.Marc Savoy has said that the wedding of Cajun and Nashville sounds is like a 
	-
	mating 
	jackass 

	—
	—

	and a horse the is always barren. But other Cajun musieians have argued that no music in history has set itself in concrete and survived. rageabout Beausoleil’s purity of style.
	offspring 
	-
	-
	Arguments 

	Kerry Boutte, the owner of Mulate’s, pointed out that the danee floor stayed crowded with 
	two-steppers. Carrying out the tradition that is a Cajun family game, young mothers danced with their 18-month-old babies in their arms. 
	skillful 
	dancing 
	-

	“Check the instrumentation,” Boutte said. “Fiddle, accordion, mandolin, guitar and just a tri
	-

	— 
	— 
	—

	angle a 7/ fer for the whole percussion section. You can’t get more Cajun than that.” 
	Driving north toward Alexandria the next I felt saddened as the French names dwindied on the mailboxes along the road. Cajun music on the car ra
	-
	morning, 
	-
	-
	-

	slowly gave way to the Nashville country sound. I missed that hard-pounding two-step, and deCajuns provide the 
	dio 
	-
	-
	cided 
	that the 

	Tabasco 
	Tabasco 
	Tabasco 
	in America’s 
	musical 

	melting pot. 
	melting pot. 
	□ 
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	GLOVE COMPARTMENT 
	GLOVE COMPARTMENT 
	SOUTHERN APPALACHIAN REVIVAL 
	SOUTHERN APPALACHIAN REVIVAL 
	The centuries’ old crafts, food, music, dance and art of the southern Appalachians 
	will 

	be showcased October 15-16 at the annual Fall Festival Week
	-

	end at the Museum of Appalachia in Norris, Tennessee, about 16 miles north of Knoxville. Some 100 descendants of 
	-
	-

	mountain people will demonstrate the folk arts of soap-making, tinsmithing, splitting, blacksmithing, coopering, geese-plucking, shearing,corn-shucking, hound-swapping, story telling, Jew’s harp-playing, banjo-picking, dling, and clog dancing. more information, write the museum at P.O. Box 359, Norris, TN 37828. Or call (615) 494-7680. 
	pioneer 
	rail-
	-
	-
	fid
	-

	For 
	-
	TAKEATAPED TRIP 
	TAKEATAPED TRIP 
	TAKEATAPED TRIP 
	cassettes
	Tape give guided 
	tours of selected national parksand historic attractions around the country for motoring vacationers. with mood music and sound effects, the tapes tell what to watch for and explain the significance as they come into view. Tapes, accompanied by map cost $9.95. $8.50 can rent one along with a tape player at specified locations. For more information and a list of auto tape tours, 
	-
	Complete 
	of 
	sights 
	routings, 
	For 
	you 
	-

	write CCInc., P.O. Box 385, Scarsdale, NY 10583. Or call (914) 472-5133. 
	ARTISTIC ROUNDUP 
	The Cowboy Artists of America Museum provides a 
	showcase for the paintings and sculpture of ranch-hands who 
	areas a or
	handy with palettechisel as are with a cow 
	they 

	pony and lasso. The museum is located on an oak-shaded hilltop just off 1-10 in Kerrville, Texas, 60 miles west of San Antonio. Open a.m. to 5 p.m., Monday through Saturday,and 1 to 5 p.m. on Sundays
	-
	9 

	(closed Mondays during winter). Admission is $2 for adults, 
	-

	50 cents for youngsters. For more information, write the museum at P.O. Box 1716, Kerrville, TX 78028. Or call (512) 896-2553. 
	SMOKEY ATiD THE BANNER 

	A reflective banner asking passing drivers to “Please Call Police” should help bring aid to stranded motorists. The reus
	-

	can
	can

	able plastic banner, 
	which 

	be kept in the glove compartment, is designed stretched across the rear window with stickers. Signs can be 
	-
	to 
	be 
	-

	a
	a

	ordered, for $4 each and self-
	addressed envelope bearing cents postage, Safety 
	37 
	from 
	Car 

	Signs, Los Angeles Commission on Assaults AgainstWomen, P.O. Box 48903, Los 
	Signs, Los Angeles Commission on Assaults AgainstWomen, P.O. Box 48903, Los 
	-

	Angeles, 90048. 
	CA 

	PENNSYUANIA'S PUMPKIN PARTY 
	Treats without tricks await Halloween weekend travelers at the Great Festival October 29-30 in Old Bedford 
	Pumpkin 

	Village, Pennsylvania. tions include musical entertain
	Attrac
	-

	-
	ment, jack-o-lantern carvingand painting contests, scare-crow-making workshops, pumpkin-flavored festival’s biggest pumpkinwinners have weighed210 to 225 pounds), bringits grower a $50 cash prize. mission for the festival and village tour is $4 for adults, $2.75 for senior citizens and $2.50 for children 6-12. For more information, write Old Bedford 
	and 
	foods. 
	The 
	(past 
	will 
	Ad
	-

	-
	-
	Village, P.O. 1976, ford, PA 15522. Or call (814) 623-1156. 
	Box 
	Bed
	-

	GETTING THE SCX)OP 



	chiller a book takes mystery out of locatingthe nation’s best ice cream parlors for travelers. The Very
	A 
	of 
	new 
	the 

	Best Ice Cream lists 203 flavors ranging from Prickly Pear at Licks in Scottsdale, Arizona, and Olallieberry Ice at the Oakville in San Francisco to Cinnamon Chocolate at Steve’s in Atlanta and Coor’s Beer Ice at Bay’s in Reno, Nevada. Authors Carol Robbins (no relation to Baskin) and Herbert Wolff also include on unusual restaurants and historical inns that specialize in ice creams. If 
	Grocery 
	Chip 
	tips 
	-

	the book is not yet available at your local bookstore, it can be ordered for $9 (including postage and handling) from The Very Best Publishers, Inc., 149 West Newton St., Boston, MA 02118. 
	40 Ford Times 
	Itowto 
	Drive 
	Right

	(HI Hie Left 
	Advice on adapt
	-

	to the British way motoring,from one who's been there 
	ing 
	of 

	By Robin W. Winks 
	on
	on

	riving the wrong side of 
	D

	the road isn’t at all diffi
	the road isn’t at all diffi
	-

	Nearly a third of the people in the world do it, which means that it isn’t the
	cult. 


	exactly“wrong side,” but merely the “uncomfortable side,” for Americans. 
	-
	especially 

	people who are most obsti
	The 
	-

	nate 
	nate 

	holding to the wrong lane are, of course, the British, thoughthere are millions in their former colonies in Asia and Africa w'ho have not yet chosen to over, and there are also those effi
	in 
	change 
	-

	Japanese. Still, the averageAmerican isn’t about to into a 
	cient 
	pop 

	motor car and take to the roads of India or Japan, so it is Britain most of us are concerned about. 
	The British know that the 
	is against them. Immediately outside every car-hire (rental) office at London’s Heathrow 
	world 
	-
	-


	Airport, and at the exit ramps
	every ferry arriving from the continent of there are 
	from 
	Europe, 

	signs say (in English, French, and German), DRIVE ON THE LEET. Once a 
	that 
	upon 

	foreignpolitical jokes about these signs but given the solid entrenchmcnt of the Conservative 
	time 
	visitors 
	made 
	-

	now
	now

	Party, nearly everyone knows that they mean what 
	they 
	say.

	So how does one keep to the instinctivelyreacting to the right side? 
	left 
	after 
	a lifetime 
	of 

	It’s all really In work, 1 change from right-to left-frequently. If any
	very 
	easy. 
	my
	hand 
	drive 
	-

	thing, I drive faster and better after each change, for the thrill of the chase is on me: Will I find the right lane in time? Can 1 over my wrong shoulder? 
	-
	park
	looking 

	instinctively the appropriate way in heavy traffic? The Institute of Advanced Motorists, based in London, awards a 
	Can I 
	react 
	in 
	-
	-

	special badge (it goes on the car, the person) to those who know how to “read the road” and left. I passed their final test in a small car in which the wheel was on the “American side” while driving on “the British side” 
	not 
	right 
	steering

	— 
	— 

	so it can’t be all that difficult. 
	me suggest why.
	Let 

	First, remember that if are 
	you 

	on
	on

	driving the wrong side of the road in Britain, so is everyone else. In the land of the mad, 
	anyone 

	can 
	be king, and in the land of the wrong-siders, everyone can be right.
	(To sure, conspires 
	be 
	Britain 
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	against the newly arrived American by permitting, cities, on streets on either side in either direction. So you can’t tell as swing into a street whether it is one way against you 
	-
	in 
	most 
	parking 
	facing 
	you 

	by glancing parked. This takes getting 
	at 
	how the 
	cars 
	are 
	used 
	to 

	most
	most

	and is probably singleconfusing problem visitingAmerican. So ignore parked 
	the 
	for 
	the 
	the 

	cars and look for other clues, like 
	—
	—

	the giant lorry they 
	as 
	call 
	a 

	—
	—

	truck in Britain thunderingdown on you from the wrong side.)
	Second, don’t forget that the steering wheel wrong side of the car. This makes mat
	is 
	also on the 
	-

	ters simple, most deeply and instinctively 
	so 
	that 
	all but 
	the 

	en-
	en-

	grained actions easy. wheel on the left makes 
	become 
	A 
	steering 

	driving on the right sensible the British have little
	correct 
	and 

	— 
	— 

	trouble adjusting roads, 
	to our 
	af
	-

	—
	—


	ter all, when they come visitingbecause we want to be on the side from which we can watch 
	approaching best, are coming up there is no problem having steering wheel right 
	-
	cars 
	or cars 
	that 
	from 
	behind. 
	So 
	in 
	a 
	on the 
	and 

	then on the left. Within the first 30 minutes of driving on British roads, one nearly forgetsthat there is difference. 
	driving 
	any 

	Learning to drive wrong side of the road is rather simplethen, since most of the reflex ac
	on the 
	-

	tions fall into place with the rearranged machinery. can to rent a smaller car in Britain, of course Ford Fiestas
	-
	An Ameri
	-

	ought 
	— 
	— 


	and Ford Escorts are as large as 
	—
	—

	it’s wise to try to adjust to the narrow lanes. And it’s
	countryprobably good spend 
	idea to 
	10

	a 
	a 

	minutes or so in the rented car in circles around the air-to used to the traffic
	driving 

	port get lights (those long-delay yellows can be a puzzle), and the interna
	-

	tional highway signs, at which cars overtake (that is, from behind. But if are a driver at home, be a good driver in Britain. Driving in Britain is a rare joy.The roads are more varied, the 
	and the 
	star
	-

	tling speed 
	pass) 
	you 
	good 
	you’ll 
	edges are generally kept,and certainly the 
	better 
	views 


	are more 
	are more 

	handsome than in most of America. The road themselves are a wonder of clipped British preci 
	-
	signs 

	42 Ford Times 
	sion, and the highways, the remotest corners, are much better than in the United 
	even 
	in 
	posted 

	States, which quickly helps 
	remove one’s fears. 
	-

	On the whole, drivers are more 
	courteous, and they wait for you to make your decisions. In nearly a thousand miles of driving during 
	one week in June this year, only once was I hooted at a motorist 
	by 

	impatient my a map at a road junction. the roads in Britain (except in London) any more crowded than in North America. So there is 
	with 
	need 
	to consult 
	Nor are 

	Within the 30 minutes 
	Within the 30 minutes 
	first 

	ofdriving 
	on 

	British roads, 
	nearly
	one 

	forgets 
	there 
	is 

	any difference 
	—
	time time to drive 
	learning 

	to
	slowly and carefully, adjust
	to 

	the new car, to the new warningsounds of fire engine and police car, to the new hazards of the 
	roadway.There are new hazards, of course. Not as in Asia or Africa, 

	where pedestrians throng streets. Not as in New York City,where cab driver and walker alike ignore red lights. In these matters the British are highly disciplined.There is very little sneaking
	the 

	through on the yellow light, or blinding Rather, the hazards are in 
	or 
	tailgating, 
	use of head
	-

	lights. 
	keeping with the country: 

	• Pedestrians have the right-ofway at all zebra-striped crossings and may simply step 
	-
	road 

	out in front of you, confidentlyexpecting that you stop. 
	will 

	• The sidewalks are often quite 
	narrow, so that pedestrians 
	seem near.
	seem near.
	very 

	• The British like to convert two-
	lane highways spontaneouslyinto three, and passing seems to give them a thrill. 
	on 
	hills 

	—
	• Finally, there the language
	is 

	“road up’’ (under repair), version’’ (detour), “lay-by” 
	“di
	-

	(rest stop or parking area 31 
	(rest stop or parking area 31 
	off 

	the highway), “petrol” 
	and 
	" 

	to which we must all I
	(gas) 

	— 
	But that is part of the oj fun of driving in another coun
	adjust. 
	-

	-r 
	for in such a does a; 
	try, 
	just 
	way 

	.;
	one begin to learn the language. 
	*
	And did I forget the encouragnews that, except on the mo--( 
	-
	ing 

	torways (highways), be going more slowly than in oi States, and in London they will II hardly be moving 
	the 
	cars 
	will 
	II 
	the 
	at 
	all? 
	Of 
	K 

	^o
	course, if driving in London traffic 
	a*
	is frightening (it really so than in New York or Los Ange-
	is 
	far 
	less 
	' 

	-í 
	-j
	les traffic), there is an easy 
	solu
	-

	tion or two. 

	Picking up your Heathrow and spending the first 
	rental car 
	at Ji 

	í5 
	-i
	few days driving away 
	from 
	Lon
	-

	don is one answer. Or, perhaps a< 

	-\
	even better, don’t begin your driving in the London area. I never do, ,c 
	-

	for the challenge of driving London is best left to when you u 
	in 
	n 

	a
	are fully prepared excellent car-hire firms all over i; Britain. I always take a train from n London to some city an hour or so o 
	for it. 
	There 
	are 

	— 
	away Bath, Winchester, Cam--i even a lesser town like a; and have a rental car
	bridge, 
	Rugby 

	— 
	at the station. Then I can 
	waiting 

	ji
	ignore the long it will take to get out of London’s 
	hour or 
	more 
	that 

	n
	congestion and my on the road behind a strange a; 
	know that 
	first 
	day 

	i
	steering wheel parative quiet of the countryside. 
	will be in the 
	com
	-

	.: 

	If all this fails, there is one last Ji At automotive supply '{ store in Britain you can buy a b 
	remedy. 
	any 

	large sign with printed on it. hang your back bumper. every
	the letter 
	“L” 
	" 
	You 
	this 
	from n 
	It tells 
	-

	one who sees it that are a
	you Learner (even if you aren’t), and ü they’ll give you that’s all that driving safely on the 
	; 
	a wide berth. 
	And 
	b 

	-j 
	side of the road ever re-
	wrong 
	quires. 
	□ 
	L 

	Robin Winks, author of An American’s Guide to Britain, as cultural at
	^ 
	-

	-
	spent years |
	three 

	'
	'
	-

	tache at the U.S. Embassy in Lon
	-

	a
	don. Now professor of history j M 
	■ 
	"5
	and master ofBerkeley College 
	at 

	-
	Yale University, he recently \ 
	re-

	-
	turned a summer of lectur-\ 
	from 

	-
	ing on American history and for-] eign policy in Africa, where they Kn also drive on the “wrong" side of I the road. 
	FORD GALLERY 
	Harmer 
	Harmer 
	Mark 

	Pizza With Pizzazz 
	Pizza With Pizzazz 
	mall, medium or large, Domino’s pizza orders-largest vehicle lease in Domino’shistory and, based to-go are now being Escorted to customers. on Domino’s research, the largest single-vehicle Patriotically painted Ford Escorts are helping driv-lease arrangement of its type in the industry. ers like Ken Biela (left) and John Mason “carry The company added the new Escorts to its fleet out” their company’s promise to provide fast, of 700 corporate-owned delivery vehicles to keep friendly, free delivery. pace with
	S

	Domino’s, the world’s largest pizza delivery new store a day. Domino’s has 1,000 stores scat-chain, has leased 250 oven-equipped Escorts to tered throughout every state except Alaska and get hot pizza to hungry patrons. It is the single just set up a new Canadian operation. □ 
	We’re looking for owners of late-model Ford cars who use them in interesting ways, or who have unusual jobs or hobbies Send your candidate’s name, address and phone number to: Gallery, Ford Times, Room 765, The American Road, Dearborn, Ml 48121-1899 Submissions cannot be acknowledged 
	October 1983 4 3 
	October 1983 4 3 
	P 

	FAVORITE RESTAURANT RECIPES 
	By riancy Kennedy 
	By riancy Kennedy 

	Fat Charlie's Pizza and Spaghetti Factory 
	Village, rievada 
	Incline 

	Just a half mile from Lake Tahoe, Fat Charlie’s is one of the few family-oriented restaurants in the Reno area. The owner is Mike a former chef in a fine French restaurant. It is open every day, all year, serving lunch from 11:30 a.m. to 10 p.m., 
	Bramlett, 
	and 
	dinner 

	Sunday through Thursday,
	and from 11:30 a.m. to 11 
	p.m. on Friday and SaturReservations aren’t 
	-
	day. 

	necessary. Villageis 30 miles southeast of 
	Incline 

	Reno. From State High
	-

	28 take Southwood
	28 take Southwood

	way 
	Boulevard, turn right on Boulevard for about a of a mile. The
	Mays 

	quarteraddress is 754 Mays Boulevard (unit 12). 
	-

	LASAGNA 
	LASAGNA 

	Paintings by Max Altekruse 1 lb hot Italian sausage, 7 to 8 lasagna noodles, browned and drained cooked according to '4 lb ground beef, package directions browned and drained and rinsed in cold 
	4 cups spaghetti sauce water 1'4 lb Mozzarella cup grated Parmesan cheese, sliced or cheese 
	grated 2 lb Ricotta cheese, blended with enough milk to spread easily 
	grated 2 lb Ricotta cheese, blended with enough milk to spread easily 

	CREAMY BLEU CHEESE
	Add sausage and beef to the spaghetti sauce. Put DRESSING
	sauce in the bottom of a 9-by 13-inch bak
	enough 
	-

	—
	—

	ing pan to cover it lightly this keeps the noodles from sticking. Line the pan with half the noodles. cups mayonnaise X tsp black pepper Spread half the Ricotta cheese mixture on the '4 cup buttermilk '4 tsp garlic salt noodles. Cover the Ricotta mixture with half the '4 cup water IVj tsp parsley flakes 
	spaghetti sauce. Top with half the Mozzarella (approximately) 3 oz bleu cheese, cheese. Arrange the balance of the noodles, Ri-'4 cup Burgundy wine crumbled 
	cotta cheese mixture, spaghetti sauce and Mozzarella in layers, in the same order. Sprinkle Parmesan Combine first seven ingredients and mix until over the top. Bake in a 350° oven for 45 to 60 smooth. The amount of water needed will vary ac-minutes or until casserole bubbles and cheese is cording to the thickness of the mayonnaise. Add browned. Serves 8 to 10. (May be made ahead of bleu cheese and refrigerate overnight or 12 hours time and refrigerated or frozen.) to blend flavors. Makes 2 cups. 
	-
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	Rubens Restaurant 
	Rubens Restaurant 
	Europa, Chapel Hill, riorth Carolina 
	Hotel 

	The best elements of American and design have been 
	European 

	blended in this elegantly contemporary hotel, which also displays a large collection of paintings,
	-

	sculptures byNorth Carolina artists. The restaurant, which is named for the Flemish Peter Paul Ru
	and other art works 
	-
	painter 
	-

	bens, offers fine European classic and nouvelle cuisine, as well as traditional American steaks and seafood. Open for breakfast, lunch and dinner every day. Resare necessary in the evening. From U.S. 15 and 501 on the eastern side of Chapel Hill, take Drive to the hotel. 
	-
	ervations 
	-
	Europa 

	CHILLED MELON SOUP WITH LOBSTER AND MINT 
	2 small lobsters (save 2 Tbs cream 
	shells) '4 cup yogurt 1 Tbs olive oil 6 fresh mint leaves 
	tomato
	tomato

	Tbs paste 4 small cantaloupes
	1 

	1 Tbs cognac Cayenne pepper 2 Tbs white wine Additional cognac % cup chicken bouillon or fish stock 
	Boil the lobsters for 5 minutes in lightly salted wa
	-

	ter. Cool, remove the meat (reserving the shells), cut it into small pieces and set aside. Grind the shells fine and roast lightly in olive oil. Pour off the 
	olive oil, add tomato paste to roasted groundshells, deglaze with cognac and wine and reduce byhalf. Fill up with bouillon and again reduce by half. Add cream and simmer for 20 minutes. Strain this 
	sauce through several thicknesses of cheesecloth. Chill. Scoop out the melon fruit and place melon 
	shells in the refrigerator to chill. Blend the fruit with the yogurt in blender until very smooth. Pour it into
	a 
	a 

	a 
	bowl and carefully stir in the lobster pieces, mint and lobster sauce. Season with 
	cayenne pepperand a dash of cognac. Serve in chilled melon shells. Serves 4. 
	POACHED BEEE 
	TENDERLOIN 
	WITH VEGETABLES 
	4 fillet steaks, 6 oz each 2 small cucumbers 
	10 oz small spinach 16 small radishes 
	leaves 12 button mushrooms 2 tomatoes Beef stock 2 carrots Sea salt and pepper 
	Sauce for Vegetables tsp chervil '/< cup olive oil 
	1 tsp parsley Tbs lemon juice ’4 tsp tarragon 1 Tbs prepared mustard '4 tsp chives Salt & pepper to taste '/^ tsp basil 
	1 

	Wash the spinach. Peel the tomatoes and cut into fine strips. Pare carrots and cucumbers and cut into fine strips. Wash radishes and mushrooms and slice fine. Mix all ingredients for sauce in the biender until smooth. Bring the beef stock to a boil. Place fillets in a wire mesh basket and lower them into the beef stock, being careful that the fillets do not touch the bottom of the pan. (Use enough beef stock to cover the fillets.) Simmer for 10 to 15 minutes. DO NOT BOIL. Arrange the vegetables on four plat
	-
	-
	Place a 

	with sea salt and pepper. Serves 4. 
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	Lafitte's Restaurant, Donaldsonville, Louisiana 
	Landing 

	The large, Creole-style raised cot-location in the heart of plantation Saturday, 6-10 p.m.; for lunch 
	—
	—
	11 a.m.

	tage on the banks of the Missis-country, between Rouge Sunday, River was once the home of and New Orleans. In 1978 John p.m. Reservations are necessary. 
	Baton 
	and 
	dinner 
	sippi 

	—
	—

	Jean Lafitte, the infamous but Folse bought it and completely Take 
	I-IO to the Donaldsonville
	-

	—
	—


	since romanticized pirate of renovated it. He serves as execu-Sunshine Bridge exit; Lafitte’s the 19th tive chef. for lunch Landing is on the access road on 
	early 
	century. 
	Originally 
	Open 
	Monday 

	—
	—

	it stood two miles upstream; in through Saturday, a.m. 3 the Mississippi. 1964 it was moved to its present p.m.; for dinner Tuesday through 
	11 
	west bank of the 

	LAFITTE’S OYSTERS MARIE LAVEAUX 
	SHRIMP 
	SHRIMP 

	Vi cup butter '4 tsp salt MALARCHER 
	2 Tbs chopped onion '4 tsp white pepper 2 Tbs chopped celery 1 oz white wine 
	'4 cup butter 12 jumbo shrimp, cloves garlic, 12 medium oysters, 2 cloves garlic, peeled and deveined chopped reserve liquid chopped 1 Tbs all-purpose flour 8 oz white crab meat '4 Tbs chopped parsley 
	2 

	tsp chopped parsley 2 Tbs white wine 1'4 Tbs flour Dash of paprika '4 tsp chopped bay leaf 3 Tbs hot water V/t cups hot half-and
	-

	'4 tsp chopped Salt & pepper to taste half rosemary Paprika Melt butter in saucepan over medium heat. Add 
	on-
	on-

	Melt butter in sauté pan. Add garlic, parsley, bay ions, celery and garlic. Sauté 10 minutes. Add crab leaf and rosemary. Sauté until well-blended. Add meat and oyster liquid. Blend well. Add flour, stirring shrimp, turning frequently until pink on each side. constantly. Add half-and-half and white wine. Sea-
	Sprinkle with flour and flame with white wine. Add son to taste with salt and pepper. Simmer until mix-water, blend well and season to taste with salt and ture thickens. In each of 2 or 3 au gratin dishes pepper. Smooth sauce will develop over shrimp. divide oysters. Cover with sauce and bake in a Garnish with paprika. Serves 2. (May be served as 350° oven until bubbly (about 10 to 15 minutes). an appetizer or over seasoned rice as an entrée.) Garnish with parsley and paprika. Serves 2-3. 
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	PUZZLERS 
	Analysis 
	Analysis 
	Proverb 
	Test 

	Each line of letters in this provocative little test represents a familiar proverb or saying in which the key words have been replaced by their initial 
	letters. For example, H. W. H. is L. stands for “He who hesitates is lost.” Mental flexibility and an ear for the cliche are helpful tools in solving this Puzzler. You’ll find the answers on page 48. 
	1.T.H.areB.than0. 13.N.istheM.ofI. 
	2.W.inR.D.astheR.D. 14.D.L.aG.H.intheM. 
	3.A.W.andN.P.M.J.aD.B. 15.TheG.isA.G.onthe0.S.oftheF. 
	4.An0.ofP.isW.aP.ofC. 16.S.andS.W.theR. 
	5.H.W.L.L.L.B. 17.D.P.A.Y.E.inO.B. 
	6.TheE.B.C.theW. 18.T.M.C.S.theB. 
	7. I.atF.Y.D.S.T.T.A. 19.0.G.T.D.A. 
	8.TheR.toH.isP.withG. I. 20.S.theR.andS.theC. 
	9.A.thatG.isN.G. 21.F.R.inW.A.F.toT. 
	10.TheP.isM.thantheS. 22.B.ofaF.F.T. 
	11. AnA. a D. K.the D. A. 23. Y. C. T. an0. D. N. T. 
	12.P.W.L.inG.H.S.T.S. 24.S.andY.S.F. 
	®
	®

	Reprinted from GAMES Magazine (515 Madison Avenue, New York, N Y 10022) Ci 1982 Playboy Enterprises, Inc 
	INTEKSmrE QUICK-STOPS 
	INTEKSmrE QUICK-STOPS 
	Witch to Go? a Visit to Salem 
	Way 
	Try 

	• 
	• 
	By James Joseph 

	museum. conducted and tariffs collected;
	tinuously operatingMuseum was estab-the Bonded Warehouse (1819), lished in 1799 the East India once the storage place for such Marine whose member-“exotic” cargoes as rum and tea;
	Peabody 
	by 

	Society,was restricted to Salem sea the Scale House (1826), its scales 
	ship 

	captains whose voyages had taken still operating; and Goods Store (1810), where were sold.
	the West 
	India 
	im
	-

	Getting There ported goods at A quick-stop turn to the days of tall ships and 
	Leave 
	1-95 
	(Route 
	128) 
	at 
	Salem 
	is to 
	re
	-

	to
	Exit 25E. This puts you on those who skippered them. □
	Route 
	114 
	(North 
	Street). 
	and manned 



	Drive east approximately 
	Drive east approximately 
	4 

	miles to Salem, For More Information 

	was the first capital For brochures on Salem’s
	of the 

	t Massachusetts Bay Colony. historic attractions and for docks were crowded with tall ships America’s Cape on "Haunted Hap
	I
	Its them 
	near 
	or 
	around 
	either 
	South 
	many 
	Horn 
	or 
	Africa’s 
	information 
	-

	— 
	the vessels of whalers, of Good The “curiosi
	sailing 
	Cape 
	Hope. 
	-

	penings 1983,” Yankee traders and privateers. they brought celebration leading up to Still preserved is its courthouse, were the basis write: Salem Cham
	the town’s 
	week-
	ties” 
	back 
	to 
	Salem 
	long 
	Halloween, 
	-

	of the museum’s the scene of New noto-collection. rious witch trials. At its North Among the most interesting old 32 Salem, MA
	England’s 
	original 
	ber 
	of 
	Commerce, 
	Old Town 
	Hall, 

	Derby Square,Bridge, on February 20, 1775, operated by 01970. Or phone (617) 744-0004. townsmen first raised arms Essex Institute, across from the 
	homes 
	are four 
	the 

	against the British, nearly two Peabody Museum. months before the first shot of the group is the House, Answer to Puzzler War was fired at built in 1684. Nearby istheCrown
	Oldest 
	of the 
	John Ward 
	Revolutionary 
	-

	1 Two heads are better than one.
	1 Two heads are better than one.

	Lexington. inshield-Bentley (1727), Romans do
	House 
	2. 
	Rome, 
	as the 

	When in do 
	When in do 

	Salem, Massachusetts, just off furnished much All work and no play makes Jack a dull 1-95, a few miles northeast of Bos-18th century; the Gardner-Pingree boy. is New House (1804), a brick mansion 4 An ounce of prevention is worth a pound 
	as it was 
	in the 
	3 
	ton, 
	among 
	England’s 

	of cure. 
	of cure. 

	most and historic indicative of Salem’s merchant and the Andrew
	picturesque 
	5 
	He 
	who 
	laughs 
	last 
	laughs 
	best
	-

	6. worm
	6. worm

	The early bird catches the 
	quick-stops. prosperity; 

	Founded in 1626, only five Safford House (1818), an impos-7 If at first you don't succeed, try, try years after the Pilgrims landed at ing three-story example again 
	of 
	Federal 

	8 The road to Hell is paved with good in-
	8 The road to Hell is paved with good in-

	it became one architecture. 
	Plymouth, 
	quickly 

	tentions 
	tentions 

	of the colony’s most important All that glitters is not goldwithout the
	No 
	tour of 
	Salem 
	would 
	be 
	9 

	shipbuilding, fishing trading complete viewing pen mightier It was later Bos-House of the Seven Gables 11 An apple a day keeps the doctor away
	and 
	10 The 
	is 
	than the 
	sword 
	ports. 
	eclipsed 
	by 
	. 

	. 
	. 
	12 People who live in glass houses shouldn't 

	ton, but Salem’s merchants, ship-(1668), which inspired 
	author 
	Na-

	throw stones owners and sea left a thaniel Hawthorne’s novel by the 
	captains 
	13 
	Necessity 
	is the mother 
	of 
	invention 

	—
	—

	handsome some of colo-same name. 14. Don’t look a gift horse in the mouth. 
	legacy 

	But it is the Salem 15 The grass is always greener on the other
	nial New England’s perhaps 
	finest 
	homes. 

	side of the fence
	side of the fence

	A tour of Salem takes Maritime National Historic Site 
	walking 

	16 Slow and steady wins the race you to the courthouse where, in at Derby Wharf (1762), once an 17. Don't all in one basket 
	put 
	your 
	eggs 

	1692, 19 accused “witches” were anchorage privateers Too many cooks spoil the broth and sentenced to square-rigged Yankee Clippers, 19. One good turn deserves 
	for 
	and 
	18 
	Judged 
	guilty 
	another. 

	20 rod and spoil the child
	20 rod and spoil the child

	death. A few blocks is the which best recalls 18th-century 
	away 
	Spare 
	the 

	.
	.
	21 Fools rush in where angels fear to tread. 

	Peabody Museum (adults $2; over seafaring you Birds of a feather flock together age 62, $1.50; children 6-16, $1), through the old Custom House You can't teach an old dog new tricks. said to be the nation’s oldest con where business was 24 Seek and ye shall find
	Salem. 
	Guides 
	take 
	22 
	23 
	. 

	(1819), port 
	(1819), port 
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	A Cookbook Special... 
	A Cookbook Special... 
	Now, just in time tor holiday gitt-giving, here is an exceptional opportunity 
	Now, just in time tor holiday gitt-giving, here is an exceptional opportunity 
	tor Ford Times readers to order Ford Times Favorite Recipes, Volume VII, at a super special price.This handsome guide to 
	good eating at home and 
	on the road is a six-yearcollection taken trom the popular Ford Times 
	teature. Its more than 370 recipes showcase the 
	culinary wizardry ot 237 ot America’s tinest restaurants and inns. 
	-

	Over 88,000 copies ot 
	this seventh volume have been sold already, makingit a prodigious best-seller among cookbooks. Now 
	you can order multiplecopies ot this beautitui 144-page volume at the 
	best price ever, tor a limited time only. You can getthree copies tor $9.00, six 
	tor $17.00, or 12 tor only$30.00. 
	Send in your order today 
	to receive Ford Times Fa VOrite Recipes, Volume VII in time tor holidaygiving. 
	Ford Times Cookbook 

	RO. Box 3075 
	Plymouth, Ml 48170 
	Please send me 
	□ three copies at $9.00 □ six copies at $17.00 □ twelve copies at $30.00 
	Enclosed is my check 
	Charge mypayable to Ford Motor Company tor $. 
	VISAD 
	VISAD 
	VISAD 
	MASTERCARD □ 

	Name 
	Name 

	Address. 
	Address. 
	Card Number. 

	TR
	Expires-

	City 
	City 
	State 
	ZIP 
	Signature 

	understand this special otter is good only tor orders postmarked no later than December 1. 
	Ford Times is sent to by: 
	you 

	Mustang 
	Mustang 
	SVO 

	The Machine for itself 
	speaks 




































