
Food Forum 
Dorothy Johnson 

A GUIDE TO DINING OUT 
IN ANOTHER LANGUAGE 

Eating out is more fun when you can under- 
stand the Menu and can order food without cross- 
ing your fingers. 

Follow this simplified guide and you won’t 
be fazed by a foreign phrase. 

FRENCH 
Appetizers & Soups 

Bisque—thick soup containing fish or game. 
Bouillabaisse—thick soup; a combination of 
many seafoods. 
Pot a feu—National family soup; beef and vege- 
tables cooked together. 

MEAT, FISH & POULTRY 
Boeuf roh—Roast Beef 
C anetou—Duckling 
Coq au Vin—Chicken in red wine sauce 
Cotelettes de veau—Veal cutlets 
Chateaubriand—Thick steak from tenderloin 
Poulet—Chicken 
Ragout—Highly seasoned stew of beef and vege- 
tables. 
Poisson—Fish 
Crevette—Shrimp 
Jambon—Ham 

VEGETABLES & POTATO SUBSTITUTES 
Chou—Cabbage 
C hou-fleur—C auliflower 
Pois—Peas 
Legumes—Vegetables 
Pommes de terre—Potatoes 
Haricots Verts—Green beans 

^ 

" 

A ubergine—Eggplant 
•'SALADS AND SAUCES 

Macedoine defruits—Mixture of chopped fruits 
Salade Aveyrdnnaise—Lettuce with blue cheese 
dressing. 
Bedhamel—Rich white sauce 

Mornay—Bechamel with Swiss and Parmesan 
cheese added. 

BREADS 
Brioche—Rich yeast roll 
Croissant—Rich flaky crescent-shape roll often 
served at breakfast. 
Pan—Bread i 
Tartine—Sliced French bread with butter or jam. 

EGGS, CHEESE, BUTTER 
Oeufs—Eggs 
Fromage—Cheese ( / 
Beurre—Butter \ / > 

Baba—Rich yeast raised caVephen flavored with 
rum. j** Y 
Crepe Stfzette—Triin, sweet pancake usually 
served rolled, with sauce. ^ 

Gateaux—Cakes 8 1 

Glace—Ice or Ice Cream 
Pots de creme—Delicate chilled desserts, often 
chocolate, served in little cups. 

FRUITS 
Cerises—Cherries 
Fraises—Strawberries 
Pommes—Apples 

BEVERAGES * 

Cafe—Coffee 
Eau—Water 
Lait-^Milk 
The—Tea 

Next week, German-Austrian. 

Tau Chapter Of Gamma Phi Delta Sorority Installed 

"AN°TOER LINK HAS BEEN ADDER TO OUR CHAIN”.—These were the words of Gamma Phi Delta s Supreme Basileus, Mrs. Kay Davis, who flew out from Dayton, Ohio to install Las Vegas second Chapter of the distinguished Greek Letter Business and Professional Women’s 
Soronty. The new Chapter was given the name of TAU, the first so named in the Sorority. The beautiful home of Mrs. H. P. Fitzgerald provided a perfect setting for the installation 
^!f.emonies (anc* initiation) as well as this picture of the brand new Sdlrors with two of the National Officers From left: Hannah Brown, Historian; Peggy Walker, Editor-in-Chief; Lucille Gee, Financial Secretary; Avanelle Lewis, Anti-Basileus; Supreme Basileus, Kay Davis; Alice Key Basileus; Ellie B. Williams, National Organizer (who flew in from Los Angeles to participate): Ida Mae Crockett, Carita Harbert, Recording and Corresponding Secretary; Vernita Stricklin! Chaplain; and Beatrice Bryant, Treasurer. 

Sponsoring Alpha Rho Chapter Hosts Installation 

s ALPHA RHO CHAPTER MEMBERS staged a beautiful party honoring the installation of their 
sister Chapter, TAU, of whom they are the sponsors. .They also initiated and welcomed three 
new members to Alpha Rho—Mrs. Gladys Hampton (manager of her husband’s famed Lionel 
Hampton Orchestra), Mrs. Clothilde Seamon, and Mrs. Helen Carruthers. 

Alpha Rho Sorors present are shown from left (First Row, seated): Sorors Sara Ann Knight, Virgie Fitzgerald, Eddye Kim, Mary Bishop—(Second Row,-seated): Sorors Edyth Abington, Natalie Arrington, Nina Kellar, Gladys Hampton, Dottle West, Ellie B. Williams (Gamma Phi Delta National Organizer), Kay Davis, Supreme Basileus, Thelma Toms, Basileus and organizer of both yegas Chapters, Helen Crozier and Clothilde Seamon—(Third Row, standing): Sorors 
Nora Wilson, Deborah Moore, Anna Bailey, Helen Carruthers, Lorraine White, Ruby Garland, and Sondra Reid. ^ 1 

k Will Meet You At Sugar 
rCHUCK’S All AMERICAN BOYS 

Saturday, June 25th -- From 

Hill For ^ 
CLUB PARTY' 

4 To 8 p.m. 

FRIENDLY LIQUOR 

SPECIAL^' 
Blue Line Gin 

qm p/n,' 

| 616 W. BONANZA 

DOT’S TIPS 

Most frozen vegetables break up easily 
if you tap the package firmly on counter top 
so there’s no need to thaw before cooking 
them. 

— **.«?** 

A square of aluminum foil in the center 
of a cake pan (it doesn’t need to cover the 
bottom completely) wilr prevent a cake from 

sticking in the center. If you leave a tab of 
foil higher than the pan on one side—you grip 
this to loosen the cake. *! 

I INTRODUCTORY OFFER WITH COUPON, 

i REPAIR YOUR TV 
For Only 99* 

* SERVICE CHARGE 
This does not include parts or major work 

Sets must be brought to our shop 
Bring Your Set to the New 

TRADING POST 
TV & APPLIANCES 
1407 North‘F’ Street” *■' 


