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THE WHITE HOUSE 

OFFICE OF THE FIRST LADY'S PRESS SECRETARY 

EMBARGOED UNTIL 
7:30 P.M., MARCH 3, 1983 March 3, 1983 

NOTICE TO THE PRESS: Background on Official Dinner for Her Majesty 
Queen Elizabeth II and Prince Philip at 
the DeYoung Mus e um, San Francisco, California 

The President and Mrs. Reagan will host an Official Dinner 
honoring Her Majesty Queen Elizabeth II and His Royal Highness 
The Prince Philip Duke of Edinburgh at the M. H. DeYoung Memorial 
Museum in San Francisco, California, on Thursday, March 3, 1983, 
at 7:30 p.m. 

Dinner guests will arrive through the Foyer Gallery of 
the Asian Art Museum and proceed into the Adrian Gruhn 
Court for cocktails. Two ensembles of the San Francisco 
Symphony -- the Caselli Woodwind Quartet and the Aurora 
String Quartet -- will provide music during the reception. 

Dinner will be held in the Hearst Court of the DeYoung 
Museum. Sand and pale r~st silk tablecloths with white 
napkins will be used on round tables. · white china with 
a gray web border, silverware and crystal will be 
provided by the St. Francis Hotel. 

~ 

Centerpieces of freesias, alstroemerias, tulips, hyacinths, 
Queen Anne's lace, and chincherinchee flowers in yellows, 
whites, soft corals and pinks will decorate the tables. 
Assorted ferns and tall blooming spring branches will 
also be used in the floral arrangements. 

The menu: Lobster Terrine with Golden Caviar and Dill 
Sauce; Double Consomme of Pheasant, Quenelles of Goose Liver, 
Cheese Straws; Loin of Veal with Morel Mousse, Sauce with 
Essence of Balsam, Spring Season's First Vegetables, 
Truffle Potato; Kentucky Limestone Salad with Goat Cheese, 
Walnut Dressing; Aurora Pacifica; Demitasse. The wines: 
Trefethen Chardonnay 1980; Jordan Cabernet Sauvignon 1976; 
Piper Sonoma Brut 1980. 

Following dinner, singers of the San Francisco Opera Center 
and members of the San Francisco Symphony conducted by 
Andrew Meltzer will perform. 

Guest list attached. 

# # # 

~-,· 

I 



EMBARGO ED UNTIL 
7:30 P.M., MARCH 3, 1983 

ENTERTAINMENT PROGRAM FOR OFFICIAL DINNER HONORING 

H.M. QUEEN ELIZABETH II 

AND H.R.H. THE PRINCE PHILIP DUKE OF EDINBURGH 

SAN FRANCISCO, CALIFORNIA 

MARCH 3, 1983 

* * * 

SAN FRANCISCO OPERA 
Terence A. McEwen, General Director 

SAN FRANCISCO SYMPHONY 
Edo de Waart, Music Director 

Andrew Meltzer, Conductor 
Singers of the San Francisco Opera Center 

Members of the San Francisco Symphony 

* * * 

PROGRAM 

Fanfare from The Rake's Progress 

Overture to The Pirates of Penzance 

Duet: "People Will Say We're In Love" 
from Oklahoma · 

Laura Brooks Rice, mezzo-soprano 
James Busterud, baritone 

"Maria" from West Side Story 
Thomas Woodman, baritone 

"Glitter and Be Gay" from Candide 
Ruth Ann Swenson, soprano 

Trio from Faust 
Nancy Gustafson, soprano 
Peter Kazaras, tenor 
James Patterson, bass 

# # # 

.. ~, '(" 

Igor Stravinsky 

Sir Arthur Sullivari 

Richard Rodgers 

Leonard Bernstein 

Leonard Bernstein 

Charles Gounod 

., ~-.-- •'""; 



• · D~ (HM QUEEN ELIZABETH II) SAN FRANCISCO/DE YOUNG MUSEUM THURSDAY, MARCH 3, 1983 
7:30 p.m. - Black Tie (FD) 

THE PRESIDENT AND MRS. REAGAN 

Her Majesty Queen Elizabeth II 
His Royal Highness The Prince Philip, Duke of Edinburgh 
The Right Honorable Francis Pym, PC, MP, & Mrs. Pym 

Secretary of State/Foreign & Carrronwealth 
H.E. Sir Oliver Wright & Lady Wright 

British Ambassador to the U.S. 
The Duchess of Grafton, GCVO 

Mistress of the Robes 
Lady Susan Hussey, CJO 

Lady-in-Waiting 
The Right Honorable Sir Philip Moore 
Mr. Robert Fellowes 

February 26, 1983 
10:00 a.m. 

Assistant Private Secretary to Her Majesty Queen Elizabeth II 
Mr. Michael Shea 

Press Secretary to H.M. Queen Elizabeth II 
Surgeon Captain Norman Blacklock 

Medical Officer to H.M. Queen Elizabeth II 
Sir Peter Ashrrore, KCB, KC.JO, DSC 

Master of the Household 
Rear Admiral Paul Greening 

Flag Officer Royal Yachts 
Air Vice-Marshal John Severne, MVO, ORE, AFC 

.Captain of the Queen' s Flight 
Consul General & Mrs. John Beaven 
Mr. & Mrs. Kurt Herbert Adler (Nancy) 

General Director Emeritus, San Francisco Opera 
Mr. and Mrs. John David Alexander (Catherine) 

.American Secretary, Rhodes Scholarship Trust 
Hon. Walter H. Annenberg & Hon. Leonore Annenberg 

Former Ambassadors to Great Britain & to Nepal (Honorary Knighthood) 
Mr. & Mrs. Samuel H. Armacost (Mary Jane) 

President, Bank of America . 
Hon. Anne Armstrong & Mr. Tobin Armstrong 

Former Ambassador to Great Britain 
Hon. (Sen.) & Mrs. Haward H. ··Baker, Jr. (Joy) 

U.S. Senator fran Tenn~ssee & Majority Leader of the U.S. Senate 
Hon. & ~.rs. James ·A. Baker III (Susan) 

Chief of Staff & Assistant to the President 
Mr. & Mrs. Stephen D. Bechtel, Jr. 

Chairrt1qI1, Bechtel Group Inc. 
Mr. Richard Beeston 

London Daily .Telegraph 
Professor & Mrs. Paul Berg (Mildred) 

Stanford University Medical Center, Dept. of Biochemistry (Nobel Prize/Chemistry 1980) 
Mr. & Mrs. Benjamin F. Biaggini (Anne) 

Chairman, Southern Pacific Canpany 
Hon. Shirley Temple Black & Mr. Charles Alden Black 

Former Chief of Protocol 
Mr. Richard Blum 

Husband of .Mayor Feinstein 
Hon. & Mrs. Roger Boas (Nancy) 

Chief Administrative Officer, City and County of San Francisco 
Hon. Richard Burt 

Assistant Secretary of State for European Affairs 

·' 



1/ 
DINNER (HM QUEEN ELIZABETH II) SAN FRANCISCO 3/3/83 (FD) 

Mr. & Mrs. Philip Caldwell (Betsey) 
Chairman, Ford Motor Company 

Dr. w. Glenn Campbell & Dr. Rita Ricardo Campbell 
Hoover Institution, Stanford University 

Mr. & Mrs. John w. Chancelior (Barbara) 
NBC News Commentator 

Mr. & Mrs. Sherman Chickering (Jean) 
San Francisco 

Mr. & Mrs. Thomas W. Chinn (Daisy) 
Chinese Cultural Socie ty 

Hon. & Mrs. William P. Clark (Joan) 
Assistant to the President for National Security Affairs 

Mr. & Mrs. Alistair Cooke (Jane) 
Journalist/Author (Honorary Knighthood) 

Mr. & Mrs. Amory J. Cooke (Phoebe) 
Woodside, CA 

Mr. & Mrs. Sheldon Cooper (Betty) 
San Francisco 

Mr. & Mrs. Malcolm Cravens (Martha) 
San Francisco 

Mr. & Mrs . . Vincent Cullinan (Elizabeth) 
San Francisco 

Mr. & Mrs. Rene Yvon d'Argence 
Director & Chief Curator, Asian Art Museum of San Francisco 

& The Avery Brundage Collection 
Mrs. Ralph Davies (Louise) 

Woodside, CA 
Hon. & Mrs. Michael K. Deaver (Carolyn) 
· Deputy Chief of Staff and Assistant to the. President 
The Governor of California & Mrs. Deukmejian (Gloria) 
Mr. Joseph P. DiMaggio 

Former NY Yankees Star 
Mr. & Mrs. Douglas Fairbanks, Jr. (Mary Lee) 

Actor/Producer/Writer (Honorary Knighthood) 
Mrs. John Field 

Daughter of Professor James D. Hart 
Hon. Dianne Feinstein & Mr. Richard Blum 

Mayor, City & County of San Francisco 
Mr. and Mrs. Alan C. Furth 

President, Southern P~cific Company 
Mr. & Mrs. R. Gwin Follis · (Ann) 

San Francisco 
Mr. & Mrs. Charles Arleigh Foster, Jr. (Hannah) 

Foundation for Teaching Economics 
Professor & Mrs. Milton friedman (Rose) 

Page 2 
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Hoover Institution, Stanford University (Nobel Prize Winner - Economics 
1976) 

Mr. David · Frost 
TV personality/Author/Producer 

Mr. & Mrs. Russell Gallaway, Jr. 
Sacramento 

Mr. & Mrs. John Geer (Henrietta) 
Sacramento 

Mr. & Mrs. Gordon. Getty (Ann) 
Director, Getty Oil 

Mr. & Mrs. Richard N. Goldman (Rhoda) 
San Francisco (Former President, Jewish Community Federation) 

Mr. -~ Mrs. Charles L. Gould (Margaret) 
Hillsborough 

Mr. Ted Graber 
Interior Designer 

The Reverend & Mrs. Billy Graham (Ruth) 
Evangelist 

Mr. & Mrs. Walter A. Haas, Jr. (Evelyn) 
Chairman Executive Committee, Levi Strauss & Company 

Mr. Preston Hagman 
Grandson OT Miss Mary Martin 

Mr. & Mrs. Prentis Cobb Hale (Denise) 
Chairman Executive Committee, American Retail.Federation 

Mr. & Mrs. Richard C. Ham (Charlotte) 
- San Francisco · 



DINNER (HM QUEEN ELIZABETH II) SAN FRANCISCO 3/3/83 (FD) 

Mrs. Horner Hargrave & Mr. Paul Maginot 
Templeton, CA 

Mr. & Mrs. Ralph Harris (Ena) 
White House Correspondent for Reuters 

Mrs. George D. Hart (Jessica) 
Trustee, de Young Museum · 

Page 3 

Professor James D. Hart & (daughter) Mrs. John L. Field (Carol) 
Chairman, Pacific Region Marshall Scholarship Commiteee; Director, 
Bancroft Library, University of California 

Mr. & Mrs. James R. Harvey (Charlene) 
P r ~sident, TransAmerica Corporation 

Mrs. Catherine Campbell Hearst 
Beverly Hills 

Mr. & Mrs. Randolph A. Hearst (Maria) 
Chairman, Hearst Corporation 

Mr. & Mrs. Alarider Hogland (Maria) 
San Francisco 

Mr. & Mrs. Jaquelin H. Hume (Vetty) 
President, AMPCO Foods, Inc. 

Mr. & Mrs. George F. Jewett, Jr. (Lucille) 
Vice Chairman, Potlatch Corporation 

Mr. Steven P. Jobs 
Chairman, Apple Computer, Inc. 

Mr. & Mrs. Edward Karkar 
Natalia Makarova - Ballerina 

Mr. Raymond Kassar 
President, Atari, Inc. 

Mr. & Mrs. George M. Keller (Adelaide) 
Chairman, Standard Oil Company of CA 

Dr: & Mrs. Donald Kennedy (Barbara) 
President, Stanford University 

Mr. Robert Kerr 
Santa Rosa 

Mr. & Mrs. Leonard Kingsley (Sue) 
Chairman, San Francisco Fine Arts Museums 

Mr. & Mrs. Gorham Knowles (Diana) 
.San Francisco 

Mr. & Mrs. Ted Koppel (Grace Anne) 
ABC Nightline Anchorman 

Mr. Woodward Kingman -- Executive Vice President, Crocker National Bank 
Hon. & Mrs. Laurence wirliam Lane, Jr. (Donna Jean) 

Publisher, Lane Publishing Company (former Ambassador) 
Mr. Edison Lewis 

San Francisco 
The Reverend John Joseph LoSchiavo 

President, University of San Francisco 
Hon. (Amb : ) & Mrs. John J. Louis, Jr. (Josephine) 

U.S. Ambassador to the United Kingdom of Great Br i tain & North Ireland 
Mr. & Mrs. George Lucas (Marcia) 

Producer/Director 
Hon. (Dr.) & Mrs. Henry Lucas, Jr. (Cerella) 

Chairman, New Coalition for Economic & Social Change 
Mr. & Mrs. Robert A. Lurie (Connie) 

Owner, San Francisco Giants 
Hon. & Mrs. Milton Marks -- California State Senator 
Mr. & Mrs. Richard Madden (Joan) 

Chairman, 'Potlatch Corporation 
Mr. Cyril Magnin 

Chief of Protocol Emeritus, City & County of San Francisco 
Mr. & Mrs. Peter A. Magow·an (Jill) 

Chairman, Safeway Stores, - Inc. 
Hon. Cornell C. Maier 

Chairman, Kaiser Aluminum & Chemical Corporation 
Mrs. J ohn~- Mailliard III (Charlotte) 

Deputy Chief of Protocol, City & County of San Francisco 
Mr. & Mrs. Francis A. Martin, Jr. (Nini) 

Hillsborough 
Mjss Mary Martin & Mr. Preston Hagma~ . 

Actress 
Mr. & Mrs. Willie Mays (Mae) 

Ba seball Star 
Mr. ·& Mrs. Pete r McB e an (Alletta) 

Hillsborough 
Hon. John McCone (Theiline) 

Former Director . Ce ntral Intelligence Agency 

Mr. Terence A. McEwen 
GenerA l Di rec t or, SAn Fr~nc j qc ~ Op0 r 
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Mrs. John C. McDonald (Trudy) 
Fremont, CA (Republican National Committeewoman for California) 

Mr. Peter McKay 
The Daily Mail 

Mr. & Mrs. James K. Mcwilliams (Anne) 
San Francisco 

Hon. & Mrs. Edwin Meese III (Ursula) 
Counsellor to the President 

Mr. & Mrs. Richard K. Miller (Ann) 
President, San Francisco Opera 

Mr. & Mrs. Joe Montana (Cass) 
San Francisco Forty-Niners 

Mr. & Mrs. Joseph A. Moore, Jr. 
Moore Dry Dock Company 

Mrs. Joe L. Morgan (Gloria) 
Wife of Baseball Star 

Mr. & Mrs. Robert W. Naylor (Kay) 
Menlo Park 

Hon. (Ms.) Wendy Nelder 
President, Board of Supervisors of San Francisco 

Ms. Enid Nemy & Mr. S. Ralph Cohen 
Society Editor, New York Times 

Mr. John Osman 
British Broadcasting Corporation 

Hon. & Mrs. David Packard (Lucile) . 
Chairm~n, Hewlett-Packard Company 

Sir Yue-Kong Pao 
. World-Wide Shipping Group, Hong Kong 

Mr. & Mrs. John Place (Catherine) 
Chairman, Crocker National Corporation 

Mr. David Pleydell-Bouverie 
Glen Ellen, CA (Cousin of HM Queen Elizabeth II) 

The Most Reverend John R. Quinn 
Archbishop of San Francisco 

The Secretary of the Treasury & Mrs. Regan (Ann) 
Mr. & Mrs. Carl E. Reichardt (Patricia) 

President, Wells Fargo Bank 
Dr. & Mrs. William Y . . Rial (Constance) 

President, American Medical Association 
Justice & Mrs. Frank K. •Richardson 

Associate Justice, Supereme Court of California 
Dr. & Mrs. Paul F. RoMberg 

President, San Francisco State University -
Hon. (Amb.) Selwa Roosevelt & Mr. Archibald B. Roosevelt, Jr. 

Chief of Protocol 
Mr. & Mrs. Charles M. Schultz (Jean) 

Cartoonist . ( "Peanuts II) 
Mr. , & Mrs . Thomas Schumacher (Lorraine) 

Foster City, CA ' 
Mr. & Mrs. William A. Seavey 

President, English Speaking Union (San Francisco Branch) 
Mr. & Mrs. John T. Seigle (Kathy) 

Foster City, CA 
Mr. & Mrs. J. Gary Shansby (Barbara) 

CEO, Shak+ee Corporation 
The Secretary of State & Mrs. Shultz (Helena) 
Mr. Steve Silver · 

Producer, Beach Blanket Babylon 
Mrs. William L. Stewart III & Mr. John C. Peters 

Corte Madera 
Mr. John Suchet 

Independent Television News 
Mr. & Mrs. Walter H. Sullivan, Jr. (Dagmar) 

San Francisco 

.. 
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· 1 'Df'N, ~ER (~M _Q UEEN ELIZABETH II) , (SAN FRANC ISCO 3/3/83 (FD) 

Hon. & Mrs. Edwin W. Thomas, Jr. (Gretchen) 
Regional Administrator, GSA 

Mr. & Mrs. Henry Trione (Madelyne) 
Santa -Rosa 

. -- - -
Mr . & Mrs~ Bill Walsh (Geri) 

Coach, San Francisco Forty-Niners 
Dr . & Mrs . Dean A. Watkins (Bessie) 

Chairman , Watkins-Johnson Company, Inc. 
The Secretary of Defense & Mrs . We inberger (Jane) 
Mr. & Mrs . Ian McKibbin White (Florence) 

Director, M. H. de Young Memorial Museum 
Mr. & Mrs. Brayton Wilbur, Jr. (Jud i th) 

Page 5 

Pr esident, San Francisco Symphony - Mrs .. . Pr esident , Asian Art Museum 
Hon. & Mrs. Lionel J. Wilson (Dorothy ) 

Mayor, City of Oakland 
Aion. (Sen.) Pete Wilson 

U.S. Se nator from California 
Hon . (Rep . ) & Mrs . Ed Zschau (Jo ) 

U. S. Represe ntative from California 



... t 

As of February 26, 1983 
3:00 p.m. 

DINNER (HM QUEEN ELIZABETH II) SAN FRANCISCO/DE YOUNG MUSEUM THURSDAY, 
MARCH 3, 1983, 7:30 p.m. - Blk Tie 

Table 1 
Mr. Sheldon Cooper 
Mrs. Chalres Arleigh Foster, Jr. 
Mr. Amory J. Cooke 
Mrs. Robert W. Naylor 
Mr. John T. Seigle 
Mrs. Paul F. Romberg 
Mr. James K. Mcwilliams 
Mrs. R. Gwin Follis 
Mr. A. Russell Gallaway, Jr. 
Mrs. Vincent Cullinan 

Table 2 
Mr. John C. Peters 
Mrs. John T. Seigle 
Mr. Robert Kerr 
Mrs. James K. Mcwilliams 
Mr. R. Gwin Follis 
Mrs. A. Russell Gallaway, Jr. 
Mr. Vincent Cullinan 
Mrs. Amory J. Cooke 
Mr. Charles Arleigh Foster, Jr. 
Mrs . . w. L. Stewart III 

Table 3 
Hon. Richard Burt 
Mrs. Sheldon Cooper 
Mr. Peter McBean 
Mrs. William A. Seavey 
Mr. Robert W. Naylor 
Mrs. Charles Gould · 
Mr. James R. Harvey 
Mrs. Alander Hogland 
Mr. Charlges Gould 
Mrs. Benjamin F. Biaggini 

Table 4 
• Mrs. William P. Clark 
a Air Vice-Marshal John Severne, NVO, 

ORE, AFC 
Mrs. Jaquelin Hume 
Mr. John David Alexander 
Mrs. Ralph Harris 
Mr. Jaquelin H. HuMe 
Ms. Enid Nemy (Mrs. s. Ralph Cohen) 
Mr. Rene Yvon d'Argence 
Mrs. Thomas W. Chinn 
Mr. Ian McKibbin White 

Table 5 
Mrs. Donald T. Regan 

• .Mr. Michael Shea 
Hon. (Ms.) Wendy Nelder 
Mr. Tobin Armstrong 
Mrs. John Geer 
Professor Paul Berg 
Mrs. John Place 
Hon. David Packard 
Mrs. Donald Kennedy 
Justice Frank K. Richardson 

• Members of motorcades 

Table 6 
The Secretary of Defense 

•The Duchess of Grafton, GCVO 
Hon. John McCone 
Hon. Anne Armstrong 
Mr. Douglas Fairbanks, Jr. 
Hon. Dianne Feinstein 
Mr. Richard K. Miller 
Miss Mary Martin 
Hon. Walter H. Annengerg 
Mrs. Samuel H. Armacost 

Table 7 
The Secretary of the Treasury 

•Lady Susan Hussey, CVO 
Mr. Alan C. Furth 
Mrs. Billy Graham 
Hon. Lionel J. Wilson 
Mrs. Prentis C. Hale 
Mr. Terence McEwen 
Mrs. Richard C. Harn 

,The Right Hon. Sir Philip Moore 
Hon. Leonore Annenberg 

Table 8 
Mrs. Caspar Weinberger 

•Mr. Robert Fellowes 
Mrs. Alistair Cooke 
Mr. Richard Madden 
Mrs. Milton Friedman 
Sen. Milton Marks 
Mr. Cornell C. Maier 
Mrs. Ian McK1bbin White 
Mr. Stephen D. Bechtel, Jr. 

Table 9 
Mr. Gorham Knowles 
Mr. Peter McKay 
Mrs. Lionel J. Wilson 
Mr. S. Ralph Cohen 
Mr. Paul Maginot 
Mrs. Henry Trione 
Mr. Richard N. Goldman 
Mr. Prentis C. Hale 
Mrs. Thomas Schumacher 

Table 10 
Hon. Shirley Temple Black 
Mr. Richard C. Ham 
Mrs. William Y. Rial 
Mr. Cyril Magnin 
Mr. Richard Beeston 
Mrs. Bill Walsh 
Professor James D. Hart 
Mrs. John David Alexander 
Mr. David Pleydell-Bouverie 
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Table 11 
Mr. Charles Alden Black 
Mrs. James R. Harvey 
Mr. Walter H. Sullivan, Jr. 
Mr. John Suchet 
Mrs. George D. Hart 
Mr. Edison Lewis 
Mr. Benjamin F. Biaggini 
Mrs. Malcolm Cravens 
Mr . Francis A. Martin, Jr. 
Mrs. Sherman Chickering 

Table 12 
Mr. Sherman Chickering 
Mrs. Walter H. Sullivan, Jr. 
Mr. Malcolm Cravens 
Mr. Julius Bengtsson 
Mr. Michael Taylor 
Mrs. Gorham Knowles 
Mr. Alander Hogland 
Mr . Henry Trione 
Mrs. Edwin W. Thomas, Jr. 
Mr. Thomas Schumacher 

Table 14 ( q) 
Sen. Pete Wilson 
Mrs. Willie Mays 
Mr. Robert A. Lurie 
Mr. J. Gary Shansby 
Mrs. Milton Marks 
Mr. Joseph P. DiMaggio 
Mr. Steven P. Jobb 
Mrs . Richard N. Goldman 

Tabl e 15 
Sen . Howard H. Baker, Jr. 
Mrs. Henry Lucas, Jr. 
1r. Brayton Wilbur, Jr. 
Mrs . Joseph A. Moore, Jr. 

~r. William A. Seav ey 
.i.\!r. Ted Graber 
Mrs. Francis A. Martin, Jr. 
Rev. John Joseph Loschiavo 
Mr. John Place 
Mrs. Walter A. Haas 

Table 16 
•Mrs. James A. Baker III 
• Sir Peter Ashmo,re., KCB, KCVO, OSC 

Mrs . Joe Montana 

• 

Mr. Willie Mays 
Mrs. Robert A. Lurie 
Mr. Randolph A. Hearst 
Mrs. Philip Caldwell 
Mr. Joseph A. Moore, Jr. 
Mrs . Kurt Herbert Adler 
The Most Reverend John R. Quinn 

Members of notorcades 

• 

Table 17 
•Hon. James A. Baker III 

Mrs. Stephen D~ Bechtel, Jr. 
Mr. John Geer 
Mrs. Richard Madden 
Professor Milton Friedman 
Mrs. Ed Zschau 

. Mr. Bi-11 Walsh 
Mrs. Randolph A. Hearst 
Mr. Ted Koppel 
Mrs. Homer Hargrave 

Table 18 
• Hon. Michael K. Deaver 

Mrs. John W. Chancellor 
Mr. Alistair Cooke 
Mrs. George Jewett, Jr. 
Hon. Edwin W. Thomas, Jr. 
Mrs. David Packard 
Mr. Walter A. Haas 
Mrs. Leonard Kingsley 
Sir Yue-Kong Pao 
Mrs. Peter A. Magowan 

Table 19 
Mrs. Howard H. Baker 

•Consul General John Beaven 
Mrs. George Lucas 
Dr. W. Glenn Campbell 
Mrs. Paul Berg 
Mr. Kurt Herbert Adler 
Mrs. Brayton Wilbur 
Mr. Gordon Getty 
Mrs. Joe L. Morgan 
Mr. Edward Karkar 

Table 20 
Mr. Woodward Kingman 
Mr. Raymond Kassar 
Mrs. Roger Boas 
Mr. Richard Blum 
Mr. John Osman 
Mr. George Lucas 
Mrs. John L. Field 
Mr. Preston Hagman 
Mr. Joe Montana 
Mrs. Dean A. Watkins 

Table 21 
Mr. George F. Jewett, Jr. 
Mrs. J. Gary Shansby 
Hon. Roger Boas 
Mr. Ralph Harris 
Dr. Rita Ricardo Campbell 
Dr. Paul F. Romberg 
Mr. Steve Silver 
Mrs. Charlges M. Schulz 
Dr. Dean A. Watkins 
Mrs. John W. Mailliard III 
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Table 22 
, Mrs. Edwin Meese III 
tsurgeon Captain Norman Blacklock 

Mrs . Ralph Davies 
Mr. Carl Reichardt 
Mrs. George M. Keller 
Hon. Laurence William Lane, Jr. 
Mrs . Catherine Hearst 

•Mr.Archibald Roosevelt 
Mrs. Ted Koppel 
Mr . Samuel H. Armacost 

Table 23 
•Hon. Edwin Meese III 

Mrs. Beaven 
Mr. David Frost 

• Ambassador Selwa Roosevelt 
Mr. John W. Chancellor 
Mrs . Gordon Getty 
Mr. Charles M. Schulz 
Mrs. Carl Reichardt 
Mr. Leonard Kingsley 
Mrs. Douglas Fairbanks, Jr. 

Table 24 
1 Hon . William P. Clark 

Mrs. Frank K. Richardson 
Mr. Peter A. Magowan 
Mrs. Richard K. Miller 
Mr. George M. Keller 
Dr: Donald Kennedy 
Mrs. John C. McDonald 
The Reverend Billy Graham 
Mrs. Alan C. Furth 

Table 25 
•Mrs.Michael K. Deaver 
• Squadron Leader Adam Wise 

Mrs. Edward Karkar 
Dr. William Y. Rial 

Mrs. Laurence Lane , Jr. 
Dr . Henry Lucas, Jr. 
Mrs. Rene Yvon d'Argence 
Mr. Thomas W. Chinn 
Mrs . Peter McBean 
Mr . Philip Caldwell 

- f 
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REPORT DATE: 2 MAR 198 3 

G E LIST 

FOR EVENT : STATE DINNE R - 3/ 3/8 3 

ACCEPT AND NO RESPONSE 

NAME 

STATE DINNER FOR H.M . QUEEN 
ELIZABETH I I - March 3, 19 83 
Thursday, De Young Muse um/7 : 3 0 ?• 
Gol e n Ga t e Par k/Black Tie/ Code £Y;J 

rt ':'H E PRES I DENT & MRS . REAGAN 

dler, Ku~ t Her bert (Mr .) 
dler, Kur t Herbert (Mrs .) 
l e x a nde r, Joh n David (Mr. ) 

Alexa nde r , J oh n Da vi d (Mrs .) 
n Ann en berg, Leonore (Hon .) 
- Annenber g, _Walter H. (Hon.) 

r macost , Samuel H. (Mr .) 

7Ar macost , Samuel H . (Mrs .) 
~ r ms t ron g , Anne (Hon .) 

Armst r ong, Tobin (Mr .) 
-\\:Ashmo re, Peter (Sir) 

i Ba ker , Howard H. Jr (Hon. (Se n.) ) 
· Ba ke r , Howard H. Jr (Mr s.) 

1 'lBa ke r, J am e s A. II I (Hon . ) 
1!· Ba ke r, J ame s A. I II (Mr s .) 
1 IBeave n , J o hn (Consu l - General ) 
) Beaven , J oh n {Mr s. ) 

{ Bechte l , Ste ph e n D. Jr (M r .) 
\)Bechtel , Ste phen D. Jr ·{Mrs. ) . 

-JBeeston , Richar d {Mr.) 
erg, Paul (Mrs .) 
erg , P a u l (Professor ) 
iaggin i, Benj ami n F . (Mr .) 

~ Biagg in i, Benj ami n F . {Mrs.) 
a ck , Charl e s Alden {Mr .) 

lack , Shi rley Temple (Hon .) 
, lack loc k , Surgeon Ca pta in Norman 

C!fo, lum , Ri c har d (M r.) 
'Ff~ oa s , Roger (Hon . ) 
' oa s , Ro ge r (Mrs .) 

Bu rt , Richard (Hon .) 
1 engt ss_o n , ~ulius 
~ };a l cwell , Ph i l i p {Mr . ) 
qi~a l dwel l, Philip (Mrs.) 
;/4 ampbel l, Rita Ri c a rdo (Dr .) 

ampbell , W. Glenn (Dr.) 
hance 1 l o r , John W. {Mr. ) 

~ Chancel l o r , John W. (Mr s.) 
Chicke ri ng , Sher ma n (Mr. ) 

~ hick e ring , Sherma n (Mr s .) 

REPORT GATE 

NAME 

· ) Chinn, Thomas w. {Mr.) 
v-r Chinn, Tho mas w. (Mrs.) 

.~'/ Clar k, William P. (Hon.) 
3-1c lar k, Wi ll i am P. {Mrs.) 
6.f/1 ohen, S. Ralph (Mr.) 

hen, s. Ralph (Mrs.) 
A ooke, Al ista ir (Mr.) 
A Cooke , Alistai r (Mrs.) 
A Cooke , Amor y J. (Mr.) 
A · ooke, Amor y J. (Mr s.) 
A Cooper, Sheldon {Mr.) 
A ooper , Sheldon {Mrs.) 
A ravens, Malcolm {Mr.) 
A / Cr avens , Malcolm {Mrs .) 
A 

I Culli na n , Vi ncent _( Mr .) 
A 7 Cullinan, Vincen t (Mrs. ) 
A 

A 
A 
A 
A 
A 
A 
A 
A 

'Argence, Rene Yvo n (Mr.) 
D'Argence, Re ne . Yvon (Mrs .) 
Davies, Ralph (Mrs.) 

IS De aver, Mich a el K. (Ho n .) 
--?5 Deaver, Michae l K. (Mrs .) 
X e u kmejian , George (Gov . of 

eukmeji a n , Ge orge {Mr s .) 
DiMaggio , J oseph P . {Mr .) 

A (, a ir banks, Do uglas ·Jr {Mr .) 
A )1"Fa i r b anks, Douglas Jr (Mrs .) 
A "' Fe i ns te in, Di anne {Hon .) 
A J Fel l owe s , Rober t (Mr .) · 
AV~1., Field , Joh n L . {Mr s .) {Carol ) 
A V:, Follis, R. Gwin (Mr .• ) 
A Follis, R. Gwin {Mrs .) 

Ca lif .) 

A oste r, Carles Ar l eigh Jr {Mr .) 
A oster , Cha rl e s Arleigh Jr (M"rs .) 
A riedman , Milton (Mr s.) 
A Friedman , Milton (Professor) 
A ros t, David (M1 ,) ) 
A u r t h , Alan c . Mr . 

Furth, Alan C . Mr s .) 
A al l away, A. Russell Jr (Mr.) 
A ,Gal l away , A . Ru ssell Jr (M rs .) 
A / Geer , John {Mr.) 
A 0 e er , John (Mrs .) 
A ~Getty, Gordon (Mr .) 
A .WGet ty , Gordon (Mr s .) 
A j;lq Goldma n , Richar d N . (M r .) 
A · Go l dma n , Richard N . (Mrs. ) 
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ACCEPT AND NO RESPONSE !.Ga_L4.A,f 

NAME NAME 

J, Gould , . Charles (Mr.) 
Gould , Charles (Mrs .) 

,~ raber , Ted (Mr .) 
6 rafton , The Duchess 

. ..:-aha , Billy (Mr s.) 
Graha , Billy (Rev .) 
Gre~n-i--ng,. Paul (RAi)M-) 

of 

A, Knowles, Gorham (Mrs.) 
A 17 Koppel, Ted (Mr~) 
A ~ Koppel, Ted (Mrs.) 
A 
A 
A 
A 

ane , Laurence Willi am Jr (Hon.) 
Lane, Laurence William Jr (Mrs.) 

ewis , Edison (Mr.) 
Lo Schiavo , John Jos eph (Rev .) 

as, Walte r A. (Mr .) A Louis , John J. Jr (Hon. (Amb.)) 
,a.as, Walter A._ {Mrs .r A ouis , John J. Jr (Mr s.) 
agman , Preston {Mr .) A ucas, George (Mr.) 

· ale , Prenti s C. (Mr .) A Lucas , George (Mrs.) 
ale , Prent.is C. (Mr s.) A ~ ucas, Henry Jr (Hon.) 

Ham , Richard C. (Mr .) A ucas, Henr y Jr (Mr s.) 
4r, am , Richard C. (Mr s.) A n ; Lurie , Robert A. (Mr.) 
tlHargrave , Home r {Mr s.) A 't{..- Lurie , Rober t A. (Mrs.) 

-.- ,Harri s, Ralph (Mr. ) A } 
{Harris, Ra ph (Mrs .) A 0fMadden, Richar d (Mr.) 
/~ art, Ge orge D. (Mrs. ) A t1 Madde n, Richard (Mrs .) 

-~ art, J a mes D. (Professor ) A Maginot, Pau l (Mr .) 
V)Iarvey , James R. (Mr. ) A \/f Magni n, Cyri l (Mr .) 
rfp arvey, James R. (Mrs .) A ~ agowan, Peter A. (Mr .) 
.Vijearst , Catherine Ca mpbel l (Mrs .)-2.;.- A Magowan, Peter A . (Mr s.) 

earst, Randolph A. (Mr .) . A Maier, Cornell C . (Hon.) 7 
earst , Ra ndolph A. (Mrs .) - 11 A -Mailli-a£-d-,-J-ohn • -fI I (M-r~ 
ogland, Alande r (Mr .) A Mailliard , John W. II I (Mrs. ) 
gland, Alander {Mrs. ) A arks , Milton (Hon .) 

ume , Jaquelin H . (Mr .) A -fJiarks , Milton (Mrs .") 
ume , Jaquelin H. (Mrs .) A t'1,Marti n, Francis A . Jr (Mr .) 

Lady Susa n A Marti n, Francis A. Jr (Mrs .) 

t/Jewett , George Frederick 
Jewett , George Frederick 

'J.. obs, Ste v e n P. (Mr .) 

· Karkar , Edward (Mr .) 1 
,:Karkar, Edwar d (Mrs. ) - /'.Ari 
· a s sa r, Raymond (Mr. ) 
i.,/ j{ e e .:, Geo_r e M. ( r.) 
../,Keller , Ge orge M. (Mrs.) 
f Kennedy , Donald (Dr .) 

ennedy, Donald (Mrs .) 
Ker r, Robert {Mr .) 

ing man, oodward {Mr. ) 
~ ingsley, Leonard (Mr. ) 
I . ingsley, Leonard {Mrs .) 
f Rnowles , Gorham (Mr. ) 

REPORT GATE 

Jr (Mr .) 
Jr (Mrs.) 

~ Martin, Mar y (Miss) 
A I l: Mays, Willi e · {Mr. ) 
A )~ Mays , Willie (Mrs .) 
A '6 , cBean , Peter (Mr .) 

McBea n, Pete r (Mrs .) 
A cCone , John {Hon.) 
A cDonald, John C. (Mr s.) 
A cEwen, Terenc e A. (Mr .) ? 
A cay , Peter (Mr. ) 
A 1~ -lcWilliams, James K. (Mr .) 
A Mcwilliams , James K. (Mrs .) 
A ~ 3 Mees e, Edwi n III (Hon.) 
A J.. - Meese , Edwi n III (Mrs .) 
A · Mille r, Richard K. {Mr.) 
A Mil ler , Richard K . (Mrs. ) 
A ontana, Joe (Mr.) 
A ontana, Joe (Mrs.) f 

f tAJl.a "-'°' 
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GAE LIST 

FOR EVENT: STATE DINNER - 3/3/83 

ACCEPT AND NO RESPONSE 

NAME NNIB 

O'fa+o-o_r_e_, ___ J_o_s_e_p-=h-A_._J_r __ (_M_r __ -=)-------A ,/2 han s by, J. Gary (Mr • ) 

¥ ~oore, Joseph A. Jr (Mrs.) A Shansby, J. Gary (Mrs.) 
,--, oore , Right Eon. Sir Philip A 5 Shea, Michae l (Mr.) 

Joe L . (Mrs .) A 11 Shultz , George (Mrs.) 
Terence A. A 1-( hul tz, George (Sec. of S tate) 

Taylor, Robert W. (Mr.) A Silver, Steve (Mr.) 
.aylor, Rober t W. (Mrs.) A 0 tewart, W. L. III (Mrs.) 

~ . lder , Hon .(Ms:) Wendy A Suchet, John (Mr.) 
~ ullivan , Walter H. J r (Mr .) 

Oman, John (Mr.) 

ckard , D~vid (Hon .) 
ckard , David (Mrs .) 

"V11Pao , Yue -Kong (Sir ) 
Up eters, John c. (Mr .) 
~ :?lace, John (Mr. ) 

l a ce, John (Mrs.) 
1C Pleydell-Bouverie , David (Mr. ) lo 
\ ?rince Philip (H.R.H.) 

\ Pym, Francis (Mrs.) 
1 Pym , Francis (Right Honourable ) 

ueen Elizabeth , II (H.M. ) 
uinn , The Most Reverend John R. 

j gan , Donald T. (Hon. (Sec.) ) . 
egan , Donald T . (Mrs.) 
ichard t, Carl (Mr.) 

, eichardt, Carl (Mrs.) 
ial , William Y. (D r.) 
ial, William Y. (Mrs. ) 
ichardson, Frank K. (Hon (Justice)) 

L. ichardson , Frank K. (Mrs .) 
omberg, Pau l F. JDr.) 

Romberg, Pau l F. (Mrs.) 
J \Roosevel t, Archibald Jr. (Mr .) 
;JRoosevelt, Hon. (Amb.) Selwa 

~ .,Schulz, Charles M. (Mr.) 
!V;,chulz, Charles M. (Mrs. ) 

chumacher , Thomas (Mr.) 
chumacher, Thomas (Mrs .) 

Seavey, William A. (Mr .) 
avey, William A. (Mrs. ) 
igle, John T. (Mr.) 
igle, John T. (Mrs. ) 

\Severne, John (Air Vice Marshall 

REPORT GATE 

A Sullivan , Walter H. Jr (Mrs.) 

A homas, Edwi n W. Jr (Hon.) 
A Thomas , Edwi n W. Jr (Mrs.) 
A y-1 Tr ione , Henr y (Mr.) 
A // Tr ione, Henr y (Mrs_.) 
A 4'-u-t t 1 e , He-l-mes----{-M 
A Tuttle , Holmes-fM~-s.-t­
A ~ ~Taylor , Michae l C. 
A \vi,alsh, Bil l (Mr .) 
A Wals h, Bill (Mrs.) 
A atkins , Dea n A. (Dr.) 

Watkins , Dean A~ (Mr s.) 
A ~ }Weinberger , Caspar (Hon.(Sec.)) 
A 'f weinberger , Caspar (Mrs .) 

/4+ Whit e , I a n Mc K i b bin ( Mr • ) 
A "'f)Jhite , Ian McKibbi n (Mrs .) 
A p/)Jilbu r, Brayton Jr (Mr. ) 
A ilbur , Brayton Jr (Mrs .) 
A \! Wilson, Lionel J . (Hon .) 
A r- ilson, Lionel J . (Mrs .) 
A /~ Wilson , Pete (Hon.(Sen. )) 
A y\ Wrigh t, Oliver (Lady ) 
A H Wright, Oliver (Sir ) 
A ' 5 Wise , dam (Squa ron eader) 
A Zschau, Ed {Hon~e~..+} 
A rQ!Zschau , Ed (Mrs.) 
A 

A 
A 
A 
A 
A 
A 
A 
A 
A 
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so0303al · 
~ 

GATE LIST 
2 MAR 1983 

FOR EVENT: STATE DINNER - 3/3/83 

ACCEPT AND NO RESPONSE 

NAME 

STATE DINNER FOR H.M. QUEEN 
ELIZABETH II - March 3, 1983 
Thursday, De Young Museum/7:30 ~­
Golden Gate Park/Black Tie/Code E)J 

; THE PRESIDENT & MRS. REAGAN 

\ Adler, Ku~t Herbert (Mr.) 
~Adler, Kurt Herbert (Mrs.) 
rAlexander, John David (Mr.) 
DAlexander, John David (Mrs.) 
\Annenberg, Leonore (Hon.) 
7Annenberg, _Walter H. (Hon.) 
, rmacost, Samuel H. (Mr.) 
:i Armacost, Samuel H. (Mr s.) 
; Armstrong, Anne (Hon.) 
5Armstrong, Tobin (Mr. ) 
¥Ashmore, Peter (Sir) 

~Baker, Howard H. Jr (Hon . (Sen.)) 
1Baker, Howard H. Jr (Mrs.) 

aker, James A. III (Hon .) 
oBaker, James A. III (Mrs.) 
qBeaven, John (Consul-General) 
?Beaven, John (Mrs.) 
; Bechtel, Stephen D. Jr (Mr.) 

echtel, Stephen D. Jr (Mrs.) . 
' Beeston, Ricard (Mr.) 
qBerg, Pau (Mrs . ) 
j'Berg, Pau (Professor) 
1Biaggini, Benjamin F. (Mr.) 
3Biaggini, Ben·ami n F. (Mrs.) 
1Black, Carles Alden (Mr.) 
DBlack, S · r ey· Templ e (Hon.) 
~Blackloc, Surgeon Captain Norman 
JBlum, R·c ard (Mr.) 
~Boas, Roger (Hon .) 
,OBoas, Roger (Mr s.) 
, Burt, Ricard (Hon.) 
~Bengtsso, ulius 
S<;aldwei , P. ilip (Mr.) 
~Caldwe , ? i ip (Mrs.) 
~Campbe Ricardo (Dr .) 
~Carnpbe enn (Dr.) 
3Chance W. (Mr • ) 
~Cha nce or, (Mrs.) 
~Chicker · , ( r.) 
! Chicker· an ( rs.) 

REPOR 

NAME 

;i,t; Chinn, Thomas W. (Mr.) A 
LfChinn, Thomas w. (Mrs.) A 

.~4 Clark, William P. (Hon.) A 
4 Clark, William P. (Mrs.) A 
q Cohen, S. Ralph (Mr.) A 
', Cohen, S. Ralph (Mrs.) A 

A \\ Cooke, Alistair (Mr.) A 
A l Cooke, Alistair (Mrs.) A 
A I Cooke, Amory J. (Mr.) A 
A · ~ Cooke, Amory J. (Mrs.) A 
A 1Cooper, Sheldon (Mr.) A 
A 3 Cooper, Sheldon (Mrs.) A 
A ,~ Cravens, Malcolm (Mr • ) A 
A ,, Cravens, Malcolm (Mrs.) A 
A ;).. Cullinan, Vincent (Mr.) A 
A / Cullinan, Vincent (Mrs.) A 
A + D 'Argence, Rene Yvon (Mr.) · A 
A .:i..S D 'Argence, Rene . Yvon (Mrs.) ' A 
A ).;)..Davies, Ralph (Mrs.) A 
A \& Deaver, Michael K. (Hon.) A 
A ~5 Deaver, Michael K. (Mrs.) A 
A ~ Deukmejian, George (Gov. of Calif.) A 
A \-1 Deukmej ian, George (Mrs.) A 
A /i DiMaggio, Joseph P. (Mr.) A 
A 
A i Fairbanks, Douglas Jr (Mr.) A 
A ~3 Fairbanks, Douglas Jr (Mrs.) A 
A ip Feinstein, Dianne (Hon.) . A 
A J' Fellowes, Robert (Mr.) A 
A ~O Field, John L. {Mrs .• ) (Carol) A 
A ().. Follis, R. Gwin (Mr ·.) A 
A , Follis, R. Gwin (Mrs.) A 
A ~ Foster, Charles Arleigh Jr (Mr.) A 
A / Foster, Charles Arleigh Jr (Mrs.) A 
A S Friedman, Milton (Mrs.) A. 
A /ry Friedman, Milton (Professor) A 

\ ~
3)'~~1:Ti', 1li1hd c ~M1 ~~. > k 

~4 Furth, Alan C. tMrs.) A 
A / Gallaway, A. Russell Jr (Mr.) A 
A ol, Gallaway, A. Russell Jr (Mrs.) A 
A /? Geer, John (Mr.) A 
A 5 Geer, John (Mrs.) A 
A ,q Getty, Gordon (Mr.) A · 
A ~) Getty, Gordon (Mrs.) A 
A 'J Goldman, Richard N. (Mr.) A 
A tf Goldman, Richard N. (Mrs.) A 

PAGE: l 
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· REPORT DATE: 2 MAR 1983 
so0303al · GATE LIST 

FOR EVENT: STATE DINNER - 3/3/83 

I 

ACCEPT AND NO RESPONSE 

NAME 

1 Gould, . Charles (Mr.) 
3 Gould, Charles (Mrs.) 
16Graber, Ted (Mr·.) 
6 Grafton, The Duchess of 
n Graham , Billy (Mrs.) 

o(1Graham, Billy (Rev.) 
Green ing , . Paul (RADM-) 

NAME 

A tl Knowles, Gorham (Mrs.) 
A 11 Koppel, Ted (Mr~) 
A ~~Koppel, Ted (Mrs.) 
A 
A ))..Lane, Laurence William Jr (Hon.) 
A ~5 Lane, Laurence William Jr (Mrs.) 
A , 1 Lewis, Edison · (Mr.) 

· ,s Lo Schiavo, John Joseph (Rev.) 
12 Haas, Walter A. (Mr.) A ~ Louis, John J. Jr (Hon. (Amb.)) 
15Haas, Walter A._ (Mr s.)" A t\ Louis, John J. Jr (Mrs.) 
~.OHagman, Preston (Mr .) A J.0Lucas, George (Mr.) 
~ Hale, Prentis C. (Mr.) A , _ Lucas, George (Mrs.) 
'lHale , Prent.is C. (Mr s.) A c:),5 Lucas, Henry Jr (Hon.) 
10 Ham, Richard C. (Mr.) A ,f Lucas, Henry Jr (Mrs.) 
'7 Ham, Richard C. (Mr s.) A d Lurie, Robert A. (Mr.) 
11Hargrave, Homer (Mr s.) A t&Lurie, Robert A. (Mrs.) 

;2.\Harr is, Ralph (Mr.) A 
f Harris, Ralph (Mr s.) A g Madden, Richard (Mr.) 
(! Hart, George D. (Mr s.) A 17 Madden, Richard (Mrs.) 
IOHart, James D. (Professor) A Cf Maginot, Paul (Mr.) 
J Harvey, James R. (Mr .) A 10 Magnin , Cyril (~r.) 
1\ Harvey, James R. (Mr s.) A ~'I- Magowan, Peter A. (Mr.) 
"" earst , Catherine Campbell (Mrs.)-72-- A lg Magowan, Peter A. (Mrs.) 
\~Hearst, Randolph A. (Mr.) _ A ~ Maier, Cornell C. (Hon.) 
\ earst, Randolph A. (Mrs.) -11 A Mailliard, John W. III (Mr . ) 
\ ogland, Alander (Mr.) A ~\ Mailliard, John W. III (Mrs.) 
J Hogland, Alander (Mrs.) A f Marks, Milton (Hon.) 
i:tHurne, Jaquelin H. (Mr.) A '1 Marks, Milton (Mrs.·) 
4 Hume, Jaquelin H. (Mrs.) A 11 Martin, Francis A. Jr (Mr.) 
(}Hussey, Lady Susan A 1s' Martin, Francis A. Jr (Mrs.) 

~ Jewett, George Frederick Jr (Mr.) 
~ Jewett, George Frederick Jr (Mrs.) 
Jtt-Jobs, Steven P. (Mr.) 

11Karkar, Edward (Mr.) 
~ Karkar, Edwa~d (Mrs.) 
~OKassar, Raymond (Mr.) 
~i+Keller , _ Geo,r ge M. (Mr.) 
;., ell er, George M. (Mrs.) 
~ Kennedy, Donald (Dr.) 
5 Kennedy, Donald (Mrs.) 
~ Kerr, Robert (Mr.) 
~ ingman, Woodward (Mr.) 
~3Kingsley, Leonard (Mr.) 
rf Kingsley, Leonard (Mrs.) 
f Knowles, Gorham (Mr .) 

REPORT GATE 

~ Martin, Mary (Miss) 
A 1& Mays, Willie · (Mr .. ) 
A If Mays, Willie (Mrs.) 
A 3 McBean, Peter (Mr.) 

d.6° McBean, Peter (Mrs.) 
A (p McCone, John (Hon.) 
A ~'{ McDonald, John C. (Mrs.) 
A '1 McEwen, Terence A. (Mr.) 
A C, McKay, Peter (Mr.) 
A / Mcwill iams, James K. (Mr.) 
A ~ Mcwilliams, James K. (Mrs.) 
A 13Meese, Edwin III (Hon.) 
A ~~Meese, Edwin III (Mrs.} 
A (; Miller, Richard K. (Mr.) 
A Ji<./ Miller, Richard K. (Mrs.) 
A ~0 Montana, Joe (Mr.) 
A I~ Montana, Joe (Mrs.) 

PAGE: 2 

A 
A 
A 

A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 

A· 
A 
A 
A 
A 
A 
A 

~ -A­
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 
A 



so0303al · 
REPORT DATE: 2 MAR 1983 

GATE LIST 

FOR EVENT: STATE. DINNER - 3/3/83 

ACCEPT AND NO RESPONSE 

NAME 

l~Moor e , . Joseph A. Jr (Mr. ) 
\S Moore, Joseph A. Jr (Mrs.) 
'1 Moore, Right Bon. Sir Philip 
f\ Morgan, Joe L. (Mr s.) 
'1 McEwen, Terence A. 
3 Naylor , Robert W. (Mr.) 
/ Naylor, Robert W. (Mrs.) 
5 Nelder, Bon. (Ms:) Wendy 

dlo osman, John (Mr.) 

$ Packard, David (Hon.) 
\& Packard, David (Mrs.) 
tE Pao, Yue-Kong (Si r) 
J, Peters, John C. (Mr .) 
~ Place, John (Mr.) 
5 Place, John (Mr s.) 
\0Pleydell-Bouverie, David (Mr.) 
~ Prince Philip (H.R. H.) 
\\ Pym, Francis (Mrs.) 
~ Pym, Franci s (Right Honourable) 

i Queen Elizabeth, II (H.M.) 
I uinn, The Mos t Reverend John R. 

,.., Regan, Donald T. (Hon . (Sec.)) . 
Regan, Donald T . (Mrs.) 

l eichardt, Carl (Mr.) 
.l3Reichardt, Carl (Mrs.) 
)5Rial, Willi Y. (Dr.) 
\O Rial, Willia Y. (Mrs.) 
£ Richardson, Frank K. (Hon (Justice)) 
;;},~Richardso , Frank K . (Mrs.) 
J\ Romberg, Paul F. (Dr.) 
f Romberg, Paul F. (Mr s.) 

J ooseve , Arc ibald Jr. (Mr.) 
0 Roosevel , o • ( b.) Selwa 

J.3schulz, 
.).\Schulz, 

chu ac 
Cl schu ac 

\6 Seavey, 
3 seavey, 
I Seigle, 
S. Se igle, 
\ Sever e, 

REPOR 

• (M r • ) 
• (Mr s.) 

(M r.) 
(Mrs.) 
(Mr.) 
(Mrs.) 

( r • ) 
• ( rs.) 

'r Vice Marshall 

NAME 

A 19 Shansby, J. Gary (Mr.) 
A ~\ Shansby, J. Gary (Mrs.) 
A . 5 Shea, Michael (Mr.) 
A H Shultz, George (Mrs.) 

A H Shultz, George (Sec. of State) 
A ~I Silver, Steve (Mr.) 
A J- Stewart, w. L. III (Mrs.) 
A /I Suchet, John (Mr.) 

11 Sullivan, Walter H. Jr (Mr.) 
A - 1~ Sullivan, Walter H. Jr (Mrs.) 

A lg Thomas, Edwin W. Jr (Hon.) 
A IJ....Thomas, Edwin w. Jr (Mrs.) 
A 1.l.. Tr ione, Henry (Mr.) 
A q Trione, Henry (Mrs_.l 
A Tuttle, Holmes (Mr.) 
A Tttttle, Holmes (Mrs.) 
A \~Taylor, Michael C. 
A 11Walsh, Bill (Mr.) 
A tOWalsh, Bill (Mrs.) 
A d\ Watkins, Dean A. (Dr.) 

atkins, Dean A~ (Mrs.) 
A G, Weinberger, Caspar (Hon. (Sec.)) 
A 9 Weinberger, Caspar (Mrs.) 

4 White, Ian McKibbin (Mr.) 
A ·g White, Ian McKibbin (Mrs.) 
A 15 Wilbur, Brayton Jr · (Mr.) 
A it? Wilbur, Brayton Jr (Mrs.) 
A (] Wilson, Lionel J. (Hon.) 
A q wilson, Lionel J. (Mrs.) 
A /4 Wilson, Pete (Hon. (Sen.)) 
A r\ Wright, Oliver (Lady) 
A H Wright, Oliver (Sir) 
A ~ 5 Wise, Adam ( Squadron Leader) 
A Zschau, Ed (Hon. (Rep.)) 
A /'7 Zschati, Ed (Mrs.) 
A 

A 
A 
A 
A 
A 
A 
A 
A 
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NAME NAME 

Total Accepts/ No Response 246 
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REPORT DATE: 2 MAR 1983 
so0303al · GATE LIST 

FOR EVENT: STATE DINNER - 3/3/83 

REGRETS AND SUBSTITUTES 

NA.'IB 

STATE DINNER FOR H.M. QUEEN 
ELIZABETH II - March 3, 1983 
Thursday, De Young Museum/7:30 p. 
Golden Gate Park/Black Tie/Code 
THE PRESIDENT & MRS. REAGAN 

Anton, Su~an (Miss) R 

NAME 

McCone, John (Mrs.) 
McDonald, John C. {Mr.) 
Moore, Dudley {Mr.) 
Morgan, Joe L. {Mr.) 

O'Neill, 
O'Neill, 

(Mrs.) 
{The Speaker) 

Bechtel, Stephen D. Sr {Mr.) 
Bechtel, Stephen D. Sr (Mrs.) 
Brown, W. L. Jr {Hon.) 
Burton, Phill ip {Hon. {Rep.)) 
Burton, Ph{llip (Mrs.) 

R Phillips, Warren H. {Mr.) 
R - Phillips, Warren H. (Mrs.) 
R 

Bush, George (Mrs.) 

R Saxon, David S. {Dr.) 
R Saxon, Davids. {Mrs.) 
R 

Bush, George (Vice President) R Thier iot, Richard _(Mr. J 

Ca ine , Michael {Mr.) 
Thieriot, Richard (Mrs.) 

R 
Caine, Michael {Mrs.) 
Christopher, George (Hon.) 
Christopher, George (Mrs.) 

.:Cranston, Alan (Hon . (Sen .)) 
Cranston, Alan (Mrs.) 

R Walker, Brooks Sr {Mr;) 
R Walker, Brooks Sr (Mrs.) 
R Warren, Whitney (Gues) 
R Warren, Whitney (Mr.) 
R Wise, Squadron Leader Adam 

Wynn, LCDR Andrew 
Dart, Justin W. (Mr .) R 
Dart, Justin W. (Mrs.) R 
DeBartolo, Edward J. Jr (Mr.) . R 
DeBartolo, Edward J. Jr (Mrs.) R 
Diebenkorn, Richard C. _Jr. {Mr.) R 
Diebenkorn, Richard C. Jr. {Mrs.) R 

Fall, B. J. P. (Mr.) S 

Graham, Gayle (Ms.) R 
Grant, Cary {Mr .) R 
Grant, Cary (Mr s.) R 

Hart, George O. (Mr .) S 
Hewlett, William (Mr.) R 
Hewlet _, Wi).liam (M rs.) R 

Kerr, Robert (Mr s.) · R 
Kuralt, Charles B. (Mr .) R 
Kuralt, C arles B. (Mrs.) R 

Madise, 
Magowa, 
Magm.,,a , 

REPOR 

arshall (Mrs .) 
o ert A. (Mr.) 
o · ert A. (Mrs.) 

R 
R 
R 

PAGE: · 5 
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so0303al · GATE LIST 

FOR EVENT: STATE DINNER - 3/3/83 

REGRETS AND SUBSTITUTES 

NAME NAME 

Total Regrets/ Substitutes 51 
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REPORT DATE: 2 MAR 1983 
GATE LIST 

FOR EVENT: STATE DINNER - 3/3/83 

NAME 

TOTAL 
INVITEES: 167 = 

GUESTS: 130 = 

TOTALS: 297 = 

ACCEPTS _ 
135 
107 

242 

NORSVP 
0 
0 

0 

NAME 

REGRETS 
28 
23 

51 

SUBS 
4 
0 

4 

Possible Attendance as of 2 MAR is 246 
+ 2 (PRESIDENT & MRS.- REAGAN) 

248 

+- f 
'-{5 ~ -

REPORT : GATE PAGE: 7 







Sequen ce of Events As of February 14, 1983 
12:JO p.m. for State Dinner in honor of 

H. M. Queen Elizabeth II 

Date : March 3, 1983 

Location : Th e De Young Museum 
San Francisco, California 

From: Mu ff ie Brandon 

7 : 25 p . m. Official U.S. Delegation arrives and proceeds to 
o f ficial reception rooms. 

7 : 30 p . m. Invited guests arrive at the western doorway of the 
De Young Museum. Valet parking has been arranged. 
Escort cards are given at the left of the doorway. 
(Press positioned behind stantions for arrival inside 
t h e lobby.) 

Guests will check coats in the check room to the right 
o f t h e doorway and will be announced to the press 
b efore proceeding through the Brundage Bronze Galleries 
to the Gruhn Courtyard for cocktails. 

7 : 35 p . m. THE PRESIDENT AND MRS. REAGAN arrive at the main 
e n trance of the museum and drive up the ramp to 
the front door of the De Young Museum. 

2 p . 

5 

7 :5 

Th e y p roceed directly to the holding room (302) to the 
righ t of the entrance. They then proceed directly to 
the official reception rooms (36 and 37) to the east of 
Hearst Hall off the main corridor to join other offi­
cials. 

THE PRESIDENT AND MRS. REAGAN proceed to the main 
entran ce to await the arrival of H.M. Queen Elizabeth II 
and p arty. 

B •• Queen Elizabeth II arrives at the main entrance 
of th e De Young Museum where she is greeted by THE 
PRESIDENT AND MRS. REAGAN. 

THE PRESIDENT AND MRS. REAGAN escort H. M. Queen 
Elizabeth II and Prince Philip into the museum. The 
Queen and Prince Philip enter the holding rooms briefly 
( 302) ( if necessary butlers will take coats) and then 
return to the official reception rooms to join THE 
PRESIDENT AN D MRS. REAGAN for a small official reception 
composed of both official delegations. 
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7 :5 0 p.m. 
cont'd. 

8 :15 p . m. 

THE PRINCIPALS will be asked to sign the museum guest 
book. 

The receiving line is then formed on the east side of 
the Atrium corridor in front of a high hedge (plants). 
THE PRINCIPALS will take the following positions: 
(Senior Military Aides will introduce . ) 

Ambassador Roosevelt (to introduce) 
PRESIDENT REAGAN 
H.M. Queen Elizabeth II 
Prince Philip 
MRS. REAGAN 

(Press pool coverage) 

The invited guests proceed from the Gruhn Courtyard, 
continue through the West Galleries through the 
receiving line and into the Hearst Hall where they 
are seated for dinner. 

(A small string quartet will play during the receiving 
line.) 

9 : 00 p . m. At the conclusion of the receiving line THE PRESIDENT 
AND MRS. REAGAN will escort H.M. Queen Elizabeth II and 
Prince Philip through the reception room and corridors 
behind the head table, which will be located on the 
east side of Hearst Hall. (The head table will accomo­
d ate 12 persons.) 

THE PRINCIPALS will be announced to the table . All 
other guests at the head table will already be in 
p osition. (The Presidential toast lectern will be 
beh ind the head table.) 

On ce the PRINCIPALS are seated , the dinner service 
wil l begin. During dinner, the orchestra will quietly 
take their positions in the eastern court for the 
performance (following the service of champagne and 
coffee). 

9 : 55 P • ~ • The press is escorted to the press platform opposite 
the he ad table. 

0 : 0 The toasts will be given: 

PRESI DENT REAGAN 

H. M. QUEEN ELIZABETH II 
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10 : 15 p . m. At the conclusion of the toasts, the entertainment will 
begin on the southern steps of the Hearst Hall and the 
southwestern pedestal. The entertainment will be by 
members of the San Francisco Opera singing melodies 
from American musicals. (The press will remain on the 
western platform during the performance.) 

10 : 45 p . m. The entertainment concludes. THE PRESIDENT AND 
MRS . REAGAN escort H.M. Queen Elizabeth II and 
Prince Philip from the head table, down the southern 
steps from the platform, through the dining area, to 
greet and thank the performers (six) and the conductor 
at the southern steps of Hearst Hall (for photo). 
They will then proceed up the steps, pausing briefly 
to salute the musicians and pause for their wraps at 
the doorway of the museum. 

11:00 p . m. THE PRINCIPALS depart the museum via the main doorway. 

All invited guests then depart Hearst Hall via south 
steps and galleries and return to the guests' cloakroom 
for departure from the guests' entrance. 
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FOR JIM RGSEBUSH 

SAN FRANCISCO DINNER 
MARCH· 3, 1983 
VIP RECEPTION 

The Queen 

The Duke of Edinburgh 

The Right Honourable Francis Pym, MC, MP 

Mrs. Pym 

Sir Oliver Wright , GCMG, GCVO, DSC 

Lady Wright 

The Duchess of Grafton, GCVO 

Lady Susan Hussey, CVO 

. The Right Honourable Sir Philip Moore , KCBr KCVO, CMG 

Mr . Robert Fellowes 

Mr . Michael Shea . 
Surgeon Captain Norman Blacklock , MVO, OBE , RN 

Sir Peter Ashmore , KCB, KCVO , DSC 

Air Vice-Marsha l John Severne, MVO, ORE, AFC· 

The Consul General of San Francisco and Mrs . Beaven 
Squadron Leade r Ad~m Wise 

THE PRESIDENT 

MRS . REAGAN 

The Secretary of State and Mrs. Shultz 

The Secretary of Treasury and Mrs. Donald T. Regan 

The Secretary of Defense and Mrs . Weinberge r 

The Honorable Edwin Meese, III, and Mrs. Meese 

The Honorable Jame s A. Baker, III, and Mrs. Baker 

The Honorable Michael K. Deaver and Mrs. Deaver 

The Honorable William P. Clark 

The Governor of California and 

The onorable and Mrs . John J. 

The onorable Selwa Roosevel t 

The Ho orable Richard Burt 

Senator Pete Wilson 

Se ator and ~ts . Howard Baker 

and Mrs . Clark 

Mrs. Deukmejian 

Louis, Jr. 

and Mr . Roosevelt 

. •, 
, , .. 



FOR JIM RGSEBUSH 

SAN FRANCI SCO DINNER 
MARCH· 3, 1983 
VIP RECEPTION 

The Queen 

The Duke of Edinburgh 

The Right Honourable Francis Pym, MC, MP 

Mrs. Pym 

Sir Oliver Wright, GCMG, GCVO, DSC 

Lady Wright 

The Duchess of Grafton, GCVO 

Lady Susan Hussey, CVO 

. The Right Honourable Sir Philip Moore, KCB! KCVO, CMG 

Mr . Robert Fellowes 

Mr. Michael Shea . 
Surgeon Captain Norman Blacklock, MVO, QBE, RN 

Sir· Peter Ashmore, KCB, KCVO, DSC 

Air Vice-Marshal John Severne, MVO, ORE, AFC· 

The Consul General of San Francisco and Mrs. Beaven 
Sq~adron Leader Ado~ Wise 

THE PRESIDENT 

MRS. REAGAN 

The Secretary of State and Mrs. Shultz 

The Secretary of Treasury and Mrs. Donald T. Regan 

The Secretary of Defense and Mrs . Weinberger 

The Honorable Edwin Meese , III , and Mrs. Meese 

The Honorable James A. Baker, III, and Mrs. Baker 

The Honorable Michael K. Deaver and Mrs. Deaver 

The Honorable William P . Clark and Mrs . Clark 

The Governor of California and Mrs. Deukmejian 

The Honorable and Mrs. John J. Louis, Jr. 

The Honorable Selwa Roosevelt and Mr . Roosevelt 

The o arabl e Richard Burt 

Senator Pete Wilson 

Senator and tl:-s. Howard Baker 
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SAN FRANCISCO DINNER -3/3/83 

--------------- ·-------------------------------------------------
ENTERTAINERS & SUPPORT STAFF FOR SAN FRANCISCO DINNER 

Terry (Sym) Adler 
San Francisco Symphony 

David (Opera) Agler 
San Franciscri Opera 

Charles E. (DeYoung) Allen 
DeYoung Staff 

John (Asian) Almond 
Asian Art Museum Staff 

Keith (Sym) Atkinson 
San Francisco Symphony 

Bruce ·(Asian) Avery 
Asian Art Museum Staff 

William (DeYoung) Balkwell 
DeYoung Staff 

Thomas (Driver) Banuet 
San Francisco Symphony -

Terese Tse (Asian) Ba~tholomew 
Asian Art Museum Staff · 

Gordon E. (Sym) Bell 
San Francisco Symphony 

William (Sym) Bennett 
San Francisco Symphony 

Patricia (Asian) Berger 
Asian Art Museum Staff 

Estelle (Florist) Bertocchi 
Ali Sam Florist 

Michael J. (Sym} Beyl 
San Francisco Symphony 
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Henry R. (Florist) Bianchi . 
Ali Sam Florist 

Larry (Asian) Bluhm 
Asian Art Museum Staff 

Chris (Sym) Bogios 
San Francisco Symphony 

Dolores B. (Asian) Boq~ist 
aka: Lorrie Bunker 
Asian Art Museum Staff 

Deborah (Sym) Borda 
San Francisco Symphony 

Bruce (Asian) Botts 
Asian Art Museum Staff 

Noel (Huff) Boulin 
S. Michael Huff, Inc. 

Glenn (DeYoung) Brakefield 
DeYoung Staff 

Paul (Sym) Brancato 
San Francisco Symphony 

David (Sym) Breeden 
San Francisco Symphony 

Jill R. (Sym) Brindel 
San .Francisco Symphony 

Roger (Asian) Broussal 
Asian Art Museum Staff 

Christine (Opera) Bullin 
San Francisco Opera 

Jackie (Sym) Burrell · 
San Francisco Symphony 

. .. . & , .. 
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Jam~s (Opera) Busterud 
San Francisco Opera 

Leone (Syrn) Buyse 
San Francisco Symphony 

Michael (Sym) Callahan 
San Francisco Symphony 

Laare (Oper~) Campbell 
San Francisco Opera 

Faith (Sym) Carman 
San Francisco Symphony 

·oonald (Sym) Carroll 
San Francisco Symphony 

James L. (Sym) Carroll 
San Francisco Symphony 

Relf (Asian) Case 
Asian Art Museum Staff 

Antoine (Huff) Chedid 
S. Michael Huff, Inc. 

Bernard (Syrn) Chevalier 
San Francisco Symphony 

Cecily (Huff) Chow 
S. Michael Huff, Inc. 

Fred A. Jr. (Asian) Cline 
Asian Art Museum Staff 

James (DeYoung) Costello 
DeYoung Staff 

Clifford (Opera) Crarina 
San Francisco Opera 

•:, .. , .. 
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Rene Yvon L. (Asian) D'Argence 
Asian Art Museum Staff 

Gene (Huff) Davis 
S. Michael Huff, Inc. 

Lloyd (Sym) Davis 
San Francisco Symphony 

Pi~rre (DeYoung) Denis 
DeYoung Staff 

Allen R. (Huff) Denny 
S. Michael Huff, Inc. 

Gail (DeYoung) Docktor 
DeYoung Staff 

Marjorie R. (Asian) Dodge 
Asian Art Museum Staff 

Perrie (Sym) Dodson 
San Francisco Symphony 

John B. (Asian) Dowty 
Asian Art Museum Staff 

Linda (Sym) Edelman 
San Francisco Symphony 

Don Avram (Sym) Ehrlich 
San Francisco Symphony 

John (Sym} Engelkes 
San Francisco Symphony 

Larry (Sym} Epstein 
San Francisco Symphony 

Matt (Opera} Farr~ggio 
San Francisco Opera 

...... , .. 
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Sigrid (Asian) Fink 
Asian Art Museum Staff 

Larry (Huff) Fisher 
s. Michael Huff, Inc. 

Jorja (Sym) Fleezanis 
San Francisco Symphony 

Yick Wee (Huff) Fong 
s. Michael Huff, Inc. 

Cecil E. (Sym) Forbes 
San Francisco Symphony 

Jack E. (Asian) Foss 
Asian Art Museum Staff 

Dofothy (Asian) Franks 
Asian Art Museum Staff 

Leonard (DeYoung) Gallard 
DeYoung Staff 

Roger (Opera) Gans 
San Francisco Opera 

Ali (Huff) Garcia 
S. Michael Huff, Inc. 

Barbara (Asian) Geib 
Asian Art Museum Staff 

Julie H. (Asian) Geiger 
Asian Art Museum Staff 

Alan (Sym) Gibson 
San Francisco Symphony 

Lloyd (Sym) Gowen 
Flute Player 
San Francisco Sympho~y 

•:•• ••, 
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Darlene (Sym) Gray 
San Francisco Symphony 

Gary (Sym) Gray 
San Francisco Symphony 

Philip L. (DeYoung) Green 
Deioung Staff 

Ta~ara L. (DeYoung) Green 
DeYoung Staff 

Nancy (Opera) Gustafson 
San Francisco Opera 

Donald (DeYoung) Hall 
DeYoung Staff 

Aida (Asian) Henry 
Asian Art Museum Staff 

Robert E. (Sym) Herring 
San Francisco Symph6ny 

William (DeYoung) Hogan 
DeYoung Staff 

Ralph P. (Sym) Hotz 
San Francisco Symphony 

Patricia (Sym) Howell 
San Francisco Symphony 

Roddy (Florist) Hudson 
Ali Sam Florist 

s. Michael (Huff) Huff 
S. Michael Huff, Inc. 

Therese c. (Deroung) · Huggins 
DeYoung Staff 

... , .. , .. 
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William O. (De Young) Hugg ins 
DeYoung Staff 

Victoria (Opera) Hurd 
San Francisco Opera 

Jim (Sym) Imbt 
San Francisco Symphony 

Craig (Opera) Jacobson 
San Francisco Opera 

Cheryl (Asian) Jeung 
Asian·Art Museum Staff 

Gary W. (Florist) Johnson 
Ali Sam Florist 

Yo 9hiko (Asian) Kakudo 
Asian Art Museum Staff 

Lois (DeYoung) Kalb 
DeYoung Staff 

Jane (Asian) Kallgren 
Asian Art Museum Staff 

Peter (Opera) Kazaras 
San Francisco Opera 

Tom (DeYoung) Keating 
DeYoung Staff 

Albert Jr. (DeYourig) Kelley 
DeYoung Staff 

Kum Mo (Sym) Kim 
San Francisco Symphony 

Daniel (Sym) Kobialka·_ 
San Francisco Symphony 

.... ~ 
•• . 
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Pamela L. (Asian) Koe 
Asian Art Museum Staff 

Heidi (Huff) Koenigsknecht 
S. Michael Huff, Inc. 

Rebecca A. (Asian) Kolba 
Asian Art Museum Staff 

Kazuo (DeYoung) Kusuhar~ 
DeYoung Staff 

Richard (Sym} Labuhn 
San Francisco Symphony 

David (Sym) Landis 
San Francisco Symphony 

Mark (Sym) Lawrence 
San Francisco Symphony 

Mabel (Florist) Leong 
Ali Sam. Florist 

Steven (Florist) Leong 
Ali Sam Florist 

Cecelia (Asian) Levin 
Asian Art Museum Staff 

Jose (DeYoung) Lobo 
DeYoung Staff 

Charles (DeYoung) Long 
DeYoung Staff 

Amy Sue (Sym) Lozano 
San Francisco Symphony 

Delores (DeYoung) Malone 
DeYoung Staff 

.... ~ 
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Timothy (Florist) McClellan 
Ali ·sam Florist 

Terence A. (Opera) McE~en 
General Director 
San Francisco Opera 

Margaret (DeYoung) McKnight 
DeYoung Staff 

James (Buff) McNair 
S. Michael Huff, Inc. 

James Jr. (Asian) Medley 
Asian ·Art Museum Staff 

Andrew (Opera) Meltzer 
San Francisco Opera 

Je~emy (Sym) Merrill 
San Francisco Symphony 

Christopher J. (Sym) Michie 
San Francisco Symphony 

Patricia A. (Opera) Mitchell 
San Francisco Opera 

Douglas (Huff) Monterrosa 
s. Michael Huff, Inc. · 

Tom (Opera) Munn 
San Francisco Opera 

George (Sym) Nagata 
San Francisco Symphony 

So Kam (Asian) Ng 
Asian Art Museum Staff 

Deborah Lynne (Sym) 6'Grady 
San Francisco Symphony 

..... ... 



,. .. 
page 10. - SAN FRANCISCO DINNER - 3/3/83 

John (Asian) O'Neil 
Asian Art Museum Staff 

Detlev (.Sym) Olshausen 
San Francisco Symphony 

James (DeYoung) Osoro 
DeYoung Staff 

Scott (Opera) Pace 
San Francisco Opera 

James (Opera) Patterson 
San Francisco Opera 

Stephen (Sym) Paulson 
San Francisco Symphony 

Alexis (Asian) Pencovic 
Asian Art Museum Staff 

Claudia B. (Asian) Pooley 
Asian Art Museum Staff 

Donald (Sym) Reinberg 
San Francisco Symphony 

Laura B. (Opera) Rice 
San Francisco Opera 

Douglas (Sym) Rioth 
San Francisco Symphony 

, 

Hugh D. (DeYoung) Robbins · 
DeYoung Staff 

Wilbur (DeYoung) Robeson 
DeYoung Staff 

William H. (DeYou~g) - Rogers 
DeYoung Staff 

..... , .. 
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Henriette (DeYoung} Rothenberg 
DeYo"ung Staff 

Mary K. (Asian) Schardt 
Asian Art Museum Staff . 

David (Sym) Schneider 
San Francisco Symphony 

John (Sym) Schoening 
San Francisco Symphony 

Karol L. (Florist) Scott 
Ali Sam Florist 

Glen (Asian) Shafer 
Asian Art Museum Staff 

Cl~rence (Asian) Shangraw 
Asian Art Museum Staff 

Grace (Huff) Simco 
s. Michael Huff, Inc. 

Manjit (DeYoung) Singh 
DeYoung Staff 

Gregory (Sym) Smith 
San Francisco Symphony 

Elayne (Opera) Snyder 
San Francisco Opera 

Gary (DeYoung) - Sommerfeld 
DeYoung Staff 

Harold N. (Sym) Soogian 
San Francisco Symphony 

Ann (Asian) Squires 
Asian Art Museum Staff 
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Rolf (Syrn) Storseth 
San Francisco Symphony 

Donald (DeYoung) Stover. 
DeYoung Staff 

Ruth Ann {Opera) Swenson 
San Francisco Opera 

Alison (Asian) Taggart 
Asian Art Museum Staff 

Margaret J. (Syrn) Tait 
San Francisco Symphony 

Ryoko (Asian) Takaki 
Asian Art Museum Staff 

Albert A. (DeYoung) Teller 
DeYoung Staff 

Doris E. (DeYoung) Teller 
DeYoung Staff 

Paula M. (DeYoung) Tomanovsky 
DeYoung Staff · 

Arturo s. (DeYoung) Topacio 
DeYoung Staff 

Jack (Syrn) Van Geem 
San Francisco Symphony 

Bernardo s. (DeYoung) Vengco 
DeYoung Staff 

Leonardo s. (DeYoung) Vengco 
DeYoung Staff · 

Mark (Syrn) Volker~ 
San Francisco Symphony 

' .'! "' , . .. 
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Robert (Sym) Ward 
San Francisco Symphony 

Andrew R. (Sym) Weir 
San Francisco Symphony · 

Kim (Sym) Weppener 
San Francisco Symphony 

William E. (DeYoung) White 
DeYoung Staff 

Martha (DeYoung) Williams 
DeYoung Staff 

Carla (Sym) Wilson 
San Francisco Symphony 

Nancy E. (Opera) Wood 
Sari Francisco Opera 

Thomas (Opera) Woodman 
Sari Francisco Opera 

Marcia (Sym) Wyrsch 
San Francisco Symphony 



v ~ s,~,-, /y ckk JJa.~ b!!.e/l.. run. 
"T)t-e v, o v~I\./ 
T (t" REPORT DATE: 25 FEB 1983 

JI :: 17eu./::. 
RSVP (alphabetic) LIST OF NAMES 

FOR EVENT: STATE DINNER - 3/3/83 
NAME A/R DOB 

STATE DINNER FOR B.M. QUEEN 
ELIZABETH II - March 3, 1983 
Thursday, De Young Museum/7:30 p. 
Golden Gate Park/Black Tie/Code 
THE PRESIDENT & MRS. REAGAN 

dler, Kurt Herbert (Mr.) 

7'7S ~S'f- :s:l7~ 
A 

A dler, Kurt Herbert (Mrs.) 
GUEST OF: Adler, Kurt B (Mr.) 

er, John David 

avid 
OF: Alexand 

(Mrs.) 

A 

A 
(Mr.) 

nnenberg, Leonore (Bon.) A 
GUEST OF: Annenberg, Walter H. (Bon.) 

~)i)s 
/,Je:Pf~.;J. 
It?;?¢~ 
~1~~~ 

'y 
.___...;.;........;._ __________________ ~-----,t.-

n n en berg, Walter B. (Bon.) A 

3 1/ 'OJ 
nton, Susan (Miss) R 

GUEST OF: Moore, Dudley (Mr.) 

rmacost, Samuel B. (Mr.) 

¥1 S'j ~~ ~ -e:1/ 7e:J. 
A 

:1/e:i~;gf 
rmacost, Samuel B. (Mrs.) A 

GUEST OF: Armacost muel 

rmstrong, Anne (Bon.} A 

,-'/&t) Sf' .s- S"S-/ 
rmstrong, Tobin (Mr.) A 

GUEST OF: Armstrong, Anne (Hon.) 

SSN PHONE 

-------¥ 

-REDACTED 

--------REDAC1EL 

REDACTED 

--REDACTED 

---------REDACTEL 

-----------------------
! ~ ~"':'""---------,-~-----------c-----L-----------------------------·-~-=----shmore, -Peter (Sir) A 

SUB FOR: Wise, Squadron Leader Adam 

Boward B. Jr (Bon. (Sen.)) A 

aker, Howard H. Jr (Mrs.) A 
GUEST OF: Baker, Howard H. Jr (Hon. (Sen.)) · 

POR RSVP \ PAGE: 1 
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so0303al 

NAME 

RSVP (alphabetic} LIST OF NAMES 

FOR EVENT: STATE DINNER - 3/3/83 
A/R DOB 

~aker, James A. III (Hon.} A 

SSN PHONE 

Baker, James A. III (Mrs.} A I GUEST OF: Baker, James A. III (Hon.) 
~I I/ 

Beaven, John (Consul-General) A 

eaven, John (Mrs.) A 
GUEST OF: Beaven, John (Consul-General) 

r echtel, Stephen D. Jr 

. (f/~ 7~f -7~t'O . 
echteI, Stephen D. Jr 

echtel, 

(Mr.) A 

A 
Jr (Mr.) 

R 

echtel, Stephen D. Sr (Mrs.) R 
GUEST OF: Bechtel, Stephen D. Sr (Mr.) 

r eeston, Richard (Mr.) 

Berg, Paul (Mrs.) 
GUEST OF: Berg, 

A 

A 

-JU:.UALil!lJ-------

-----------Rl 

-REDACTED-------

-----------Rl 

~=-e_r_g_,-P,....a_u....,l=--=cp,.....r-o--=f:-e-s_s_o_r.-,,£-__:_,~~~"""!:.l-;__~A-----!..-~----REDACTED-------

./j/5 //97-~173 
iagg ini, Benjamin F •• (Mr.) A 

~~/- ~/YO ~~ 
~1-;a;;-g~~n:;i-::, ",B:i"::e;-;n:;-:j;;;am~i-;n:-;:;F:--.-,(Mu;:-rs;;-. )~----~A---------------------Rl 

GUEST OF : Biaggini, ~- (Mr.) /CJ/3,:j~ ___________ _ 

lack, Carles Alden {Mr.) A ✓ /,~ /, 
~OJS OF: Black, Shirley Temple (Hon.) 3/~/1/}7 ·--REDACTED-------

S ir ey Temple (Hon.) A / / ? ;.: 

C 1/.,j YS:-~fs-'~ 1/,trPfG:? ____ _ 
l;::B:-;-1-:-a-:-c.-k~o~c'"'"'i--, -:S~u-:r-:g:-:e:-::o:-::n-::::C~a~p7t~a7i n-:---:N::--o~r-:-:m~a:-::n:-----;:-A-----------,----__ _ 

------Rl 

REP PAGE: 2 



so0303al 

NAME 

Blum, Richard · (Mr.) 

REPORT DATE: 25 FEB 1983 

RSVP (alphabetic) LIST OF NAMES 

FOR EVENT: STATE DINNER - 3/3/83 
A/R DOB 

A 

SSN 

GUEST OF: Feinstein, Diane (Hon.) 

PHONE 

oas, Roger (Mrs.) A ?/4 
GUEST OF: Boas, Roger 3/cPI '3'jl" :=--_RED __ A_CTED ________ _ 

Brown, W. L. Jr (Hon.) R 

Burt, Richard . (Hon.) A 

Burton, Phillip (Hon. (Rep.)) A 

Burton, Phillip (Mrs.) A 
GUEST OF: Burton, Phillip (Hon.(Rep.)) 

Bush, George (Mrs.) R 
GUEST OF: Bush, George (Vice President) 

Bush, George (Vice President) R 

Caine, Michael (Mr.) R 

Caine, Michael (Mrs.) R 
GUEST OF: ·Caine, Michael (Mr.) 

rcaldwell, Philip (Mr.J A 

~~a.....,1,...,d=-w-e~l(..=~:..:'/...:;:Jj'.,....,11,....,i.=!.:.';;...:(;::..r_~_:~::._) .:..
3..:.~_:~:....:__ ______ _:. _ __. ~7?0 

A 

~/;fao GUEST OF: Caldwell, Ph' p 

/'Campbell, Rita Ricardo ( r.} 
GUEST,OF: Campbell, W. Glenn 

....Campbel, w. Glenn (Dr.) 

( ~Is) ~f77-c:M~6 
...-Chance _or, John W. (Mr.) 

~ (:i1a)~:/·~~/ 11/r,, /:11:z//udiA,<J 
,IMZ. l"'" ~ ..1 S-i -t) 3d.3 

REP _: _ VP 

A 

CJ 
A 

YB~ I I 

A 

7/!?/?7 
7 

-- ------------ ------

-REDACTED 

RE. 

nr7'•--

PAGE: 3 



NAME 

so030~al 

... 
---· 

REPORT DATE: 25 FEB 1983 

RSVP (alphabetic) LIST OF NAMES 

FOR EVENT: STATE DINNER - 3/3/83 
A/R DOB SSN 

ehancellor, John W. (Mrs.) A 
GUEST OF: Chancello /j 3//5/f I 

Chickering, Sherman (Mr.) A 

·PHONE 

(f1q 77/-~7tJf i'f?t1f1 -------REDACTEL 
Chickering, Sherman (Mrs.) 

GUEST OF: Chickering herman (Mr.) 

.Ghinn, Thomas w. 

thinn, Thomas w. (Mrs.) 
GUEST OF: Chinn, Thom 

Christopher, George (Mrs.) 
GUEST OF: Christopher, George (Hon.) 

Clark, William P. (Hon.) 

Clark, William P. (Mrs.) 
GUEST OF: Clark, William P. (Hon.) 

kohen~ s. Ralph (Mr.) 

[;21~) ~s~-IR~( 
/cohen, s. Ralph (Mrs.) 

GUEST OF: Cob R 

Cooke, 

Cooke, Alistair (Mrs.) 
GUEST OF: Cooke, Alistair (Mr.) 

REPORT: RSVP 

A 

s-/.,;) ,/5 
rDAC1ED 

A 

7)1/4t 
A 7 

1/?p;-
R 

R 

A 

A 

A 
ID ACTED--------

A 

· A 

A 

--------RI 
- .L &:&OX..• 



REPORT DATE: 25 FEB 1983 

so0303al RSVP (alphabetic) LIST OF NAMES 

FOR EVENT: STATE DINNER - 3/3/83 
NAME 

·Cooper, Sheldon (Mrs.) 
GUEST OF: Cooper, 

A/R DOB 

A 

Cranston, Alan (Mrs.) R 
GUEST OF: Cranston, Alan (Hon.(Sen.)) 

Cravens,.~alcolm (Mr.) r (!'I~ I,~~ - . 

Cravens, Malcolm (Mrs.) 
GUEST OF: cia~~ 

-Cullinan, Vincent (Mrs.) 
GUEST OF: Cullina, inc 

(Mr.) 

A 

A 

A 

A 

SSN ·PHONE 

DACTED-------

-------REDACTEL 

D 'Argence, Rene Yvon A ::> / , Ji 
. {#s-) ~S'(J•,Y~:rs-' f;~lje9f ----REDACTEL 

,.-D .... ' A .... r .... g .... e~n .... c .... e .... ,-R .... e .... ne_Y __ v __ o __ n_( __ M __ r __ s _____ ) -------A-----~-.,-/- RE. 

GUEST OF: D 'Argence, ~ (Mr • ) d, ~ ,J'3 . 

Dart, Justin w. (Mr.) R 

Dart, Justin w. (Mrs.) R 
GUEST OF: ·Dart, Justin W. (Mr.) 

~avies, Ra~ph (Mrs.) A 5/& JJ1//'t1l' 
~------------------------------->ACTED--------1)eBartolo, Edward J. Jr (Mr.) R__ 
(:vb) ?s' P- '7~'1e:2. 'I-' 3f 

.-OeBartolo, Edward J. Jr (Mrs.) 
GUEST OF: DeBartolo dward 

Deaver, Michael K. (Mrs.) A 
GUEST OF: Deaver, Michael K. (Hon.) 

REPORT: RSVP 

// J/ 

PAGE: 5 



REPORT DATE: 25 FEB 1983 

so0303al 

AME 

RSVP (alphabetic) LIST OF NAMES 

FOR EVENT: STATE DINNER - 3/3/83 
A/R DOB 

,eukmeJ 1.an, George (Gov. of Calif.) A . ;; 

SSN ·PHONE 

('1/~) //'}15'-~~3'::?. u;~fa? 
,-e-u~km_e_J~.1.~·a_n_,...._."G~e-0-rg-e-~(M_r_s __ ~)-------A-----------REDACTED-------

GUEST OF: Deukmej ian . .A~c:111" of_ Calif.) /~ 3;;_ 
>iMaggio, Joseph P. 

/1:±:f:Y 
,~ i-::e1:b-=e=ni:-ko::':r:-:n:-,--;R.::i-::c:t:h-:::a=rd:5"""":C~.--=J;-:r:-.-,("M::-r-. ') ----;:;R:--------------------RJ 

A 

>iebenkorn, Richard c. Jr. (Mrs.) R 
GUEST OF: Diebenkorn, Richard C. Jr. (Mr.) -REDACTED-------

?airbanks, Douglas Jr (Mr.) A 

~airbanks, Douglas Jr (Mrs.) A 
GUEST OF: Fairbanks, Douglas Jr (Mr.) ----------Rl 

r all , B • J • p. (Mr • ) s 
SUB IS Severne, John (Air Vice Marshall 

·-REDACTED-------

Feinstein, Dianne (Hon.) A 

Fellowes, Robert (Mr.) A 

----------RE 
Field, John L. (Mrs.) (Carol) A 

GUEST OF: Hart, James D. (Professor) 

1-ollis, R. Gwin (Mrs.) A 
. GUEST OF: Fo11is, R.~r.} 6fa;&Y 

~:-o-s t.,....e-r-,-c=h_a_r.,,..l_e_s _,A,.....r-=1,...e-=i-go1:-h~J::;.ir~(M.iar"" • ....,>----A.,,....----r...-~---·--------:-., ~:--_ ----RE. 

(¢5) fl~l-~~/5 fj7/4p. ·-----------
---REDACTED-------

Friedman, Milton (Mrs. 
GUEST OF: Friedman, Mil 

REPORT: RSVP PAGE: 6 



NAME 

so0303al 

... -·· 
REPORT DATE: 25 FEB 1983 

RSVP (alphabetic) LIST OF NAMES 

FOR EVENT: STATE DINNER - 3/3/83 
A/R DOB SSN PHONE 

:::-Fr::-1;-:. e:-:;;di'"""m~an=--, ~M:-:ri,l~to=-:n:---;(~P-=-ro=-f;:-e--s:-:s-o-r~) -----A-;--------~="""'"==== --------------

7/!i~ (¥/s') 'f ~f - tJcft ~tf ~ 
Frost, David (Mr.) A 

Gallaway, A. Russell Jr (Mr.) A 

{~) ?"'sl- ~:J'~ rr-'4) 
Gallaway, A. Russell Jr (Mrs.) A 

GUEST OF: Gallawa, • sse Jr (Mr.) 

Geer , John (Ml:. ) A 

(9'/~) 
Geer, John (Mrs.) 

GUEST OF: Geer, Johw~d 

Getty, Gordon (Mr.) 

Getty, Gordon (Mrs.) 
GUEST OF: Getty, 

Goldman, Richard N • . (Mrs. 
GUEST OF: Goldman, Ric 

Graber, Ted (Mr.) 

Grafton, The Duchess of 

REPORT: RSVP 

A 

A 

A 

A 

A 

A 

A 

A 

¥)'Jo/ 
REDACIED 

~ 

:1/ePi}~ 
//~¥~ REDACTED-

7'/.;,~ REDACI'ED 

/~M 
/o1/;v/g3 

I ; 

REDACTED-

a)1~ REDACI'ED 

~/4j,o 
' 

~ 'e:JtJ 'rPY REDACTED-· 

R/;'7/W 
> 

REDACTED 

?"j1/SJ~ 

_,,t'/p ~ ,C~. 

-~ ~ 

PAGE: 7 



REPORT DATE: 25 FEB 1983 

so0303al RSVP (alphabetic) LIST OF NAMES 

FOR EVENT: STATE DINNER - 3/3/83 
NAME A/R DOB PHONE SSN 

REDACTED-------
Graham, Gayle (Ms.) A 

GUEST OF: Wilson, Pete (Hon. (Sen.)) 

Grant, Cary (Mr.) R 

Grant, Cary (Mrs.) 
GUEST OF: Grant, Cary (Mr.) 

Greening, Paul (RADM) 
SUB FOR: Wynn, LCDR Andrew 

·Haas, Walter A. (Mr.) 

(~~) Sf/~- ~/17 
Haas, Walter A. (Mrs.) 

GUEST OF: Haas, Wa 

Hagman, Preston (Mr.) 
GUEST OF: Martin, Mary 

Bale, Prentis q. (Mr.) 
( ',I/$') fl' I· s-p;l!J ~ . 

Hale, Prentis c. (Mrs.) 
GUEST OF: Bale, p ti~.c. (Mr.) 

Ham, Richard c. Mr.) 

{77si 5(; 7-/ 3'11 r~J 
Ham, Richard c. (Mrs.) 

GUEST OF: Ham, Ri~~ 

Hargrave, Bomer (Mrs • .) 

Wrf/.<L!aft(1fr~~ 
&,~f- '7h33 (n P~/o1) 

Harris, Ralph (Mrs.) 
GUEST OF: Harris, R~-) 

Bart, George o. (Mr.) 
SUB IS Lewis, Edison (Mr.) 

Hart, George o. (Mrs.) 
GUEST OF: Hart, Geo 

REPORT: RSVP 

R 

A 

A 

A 

A 

A 

A 

A 

A 

A 

A 

A 

s 

A 

REDACTED-------

------REDACTED---

REDACTED•-------

------REDACTED--

REDACTED-------
---------------------
------------------

> 

hll~O~ 
s I i/,P1 ----.-_--_·-______ ::::::::::: 

s-TffiT ~ I 

g. . ' : 

PAGE: 8 



REPORT DATE: 25 FEB 19.8 3 ... ..... 
so0303al RSVP {alphabetic) LIST OF NAMES 

FOR EVENT: STATE DINNER - 3/3/83 
NAME A/R DOB 

A ~,01 
A 

8P/Sfl 
1iarvey, James R. {Mrs.) 

_G_u_E_,.S_T-=-OF_:,-,--H_a...,.r_v_ey-,,1.~'"'""""'~~~-~~s ~'"'~=..ci_M_r.,..... > ____ --.:..---1. 

Hearst, Catherine Camp~Mrs.) 

( ~/3) o177"• //7S'tf ( /Utlj. 

A 

:,/¢t1 
A 

#7 

SSN PHONE 

,i!earst, Randolph A. {Mr.) A 

Jc?)/;s-
tCTED'-------

(~5) 777- ?'f ,;J'S'¢=·. 
'1iearst, Randolph A. {Mrs.) 

GUEST OF: Hearst, dolph A. {Mr.) 
I 

Hewlett, William 

Hewlett, . William (Mrs.) 
GUEST OF: Hewlett, William (Mr.) 

Hogland, Alander (Mr.) 

(4!~) 7f/-3:J'OO~. 
Hogland, Alander (Mrs.) I 

GUEST OF: Hogland, (Mr.) 

-1Iume, Jaquelin H. (Mr.) 

(#~) f ~ f- /c,1.:?f/ 
-1lume, Jaquelin H. (Mr.s.) 

GUEST OF: Hu Ja eJ.in ~- . ) 
,I/ 

Hussey, 

...aewett, George Frederick Jr (Mr.) 

(-f/:s) 3/'53-o?7J7 
,57ewett, George Frederick Jr (Mrs.) 

GUEST OF: Jewett, Ge ge,Fr erick 

4obs, Steven· P. (M • ) 

( 7"tJ3) 973-:2/~/ 

REPORT: RSVP 

A 

R 

R 

A ~fa'~/. REDACTED 

A 

u/~3.:i. 
A 

7/;7/t?s REDACTEI. 

' A 

REDACTED 

A 

A 

L/)l~fa7 
: ~ 

REDACTEl 

A 
Jr (Mr.) '? 

A 
REDACTED 

~/~~s 

PAGE: 9 



so0303al 

REPORT DATE: 25 FEB 1983 

RSVP (alphabetic) LIST OF NAMES 

FOR EVENT: STATE DINNER - 3/3/83 
NAME 

Karkar, Edward (Mr.) 

{(IV S's-;;-1~f/6 {JJt) #l. ~f) 
Karkar, Edward (Mrs.) 

GUEST 0 

'Kassar, Raymond ( r.) 

(ftJ!) 7f?- ~7:3IJ 

. GUEST OF: Kell~r.) 

. Kennedy, Donald '(Dr.) 

(o/?S-) ~?1· 'JStf/ 
'Kennedy, Donald (Mrs.) 

GUEST O Ke edy, D 

'Kerr, Robert (Mr. 

( 70 7) ~;/~ :J SS-0 
Kerr, Robert (Mts.) 

GUEST OF: Kerr, Robert (Mr.) 

Kingman, Woodward (Mr. ) 

A/R DOB 

A 

A 

A 

A 

A 

A 

'3'3 
A 

R 

A 

SSN ·PHONE 

----REDACTED---

----REDACTED---

----REDACTED---

/"Kingsley, Leonard (Mr.) A 

~· ~( ~-~S-,L..)_J:_'f ~_-_f J-._~_.:..f ______ ~_/o_'e)J--½_'cfJf_-__----RED-ACTED-~~== 
/Kingsley, Leonard (Mr.s.) A 

GUEST OF: Kingsley, Le".kZr.) m/ 
'17 

.,,..Koppel, Ted (Mr.) A ---REDACTED----

(63tJI) 3{/tf - 77:37 

REPORT: RSVP PAGE: 10 



REPORT DATE: 25 FEB 1983 

so0303al 

NAME 

... -·· 
RSVP (alphabetic) LIST OF NAMES 

FOR EVENT: STATE DINNER - 3/3/83 
A/R DOB SSN PHONE 

;;-::-:::7;-r-~~:,::~r.'"-;;.;::-.--------r.'"--------===------- -· ·-·Kuralt, Charles B. (Mr.) R 

($11o2) ?'T~- 311,/ 3 ~ 
-Kuralt, Charles B. (Mrs.) > 

GUEST OF: Kuralt, arles B. (Mr.) 

..fj'ane, Laurence Willia Jr (Hon.) 

'Lane ,Wa{L;!«;f;_~if ~(Mrs.) 

Louis, John J. Jr (Hon.(Amb.)) 

-
R -
A 

A 
(Hon.) 

A 

A 

A 

--------REDACTEX 

REDACTED'------

------REDACTEl 

,;;)?sf:is REDACTED··-----

Louis, John J. Jr (Mrs.) A 
GUEST OF: Louis, John J. Jr (Hon. (Amb.)) 

,;L:-;:u:-:::c:-::a-:::-s-, 'G;;-:e::::o::-:r:-:::g;:::e~(M;:.r;::--;. );-----------;:-----:----:;----..:.=========---REDACTEL A 

~~t' (fl~ I/S¥- 7/"/ 
~ucas, George (Mrs.) 

GUEST OF: Lucas, Geo~(Mr. ) , 
///afL/.Aµ 

l'Lucas, Henry Jr (Hon'. ) 

C ff s) 775'- tF7a:5 
"'Lucas, Henry Jr (Mrs •• ) 

GUEST OF: Lucas, H~Jr ~n.) 
LLL4 ,IL/,A< 

'Lurie, Robert A. (Mrs.) 
GUEST OF: Lurie, Ro 

/Madden, Ric 

C ~~ 'lF/-'S'ytft) 
/Madden, Richard 

GUEST OF: Ma 

REPORT: RSVP 

(Mr.) 

A 
Ja/~s -REDAC'TEIJ 

A 

;;/47/.Fi 
A 

7fa/4 --------REDACTEL 

A 

1/life ·-REDACTED 

A 
, 

//~f 1/~ 
A 

~P7/4 
A , 7 

//✓ ~1~ 

--------REDACTEl 

-REDACTED 

PAGE: 11 



so0303al 

REPORT DATE: 25 FEB 1983 

RSVP (alphabetic) LIST OF NAMES 

FOR EVENT: STATE DINNER - 3/3/83 
NAME A/R DOB SSN ·PHONE 

Madison, Marshall (Mrs.) 

iaginot; Paul (Mr.) 
GUEST OF: Hargrave, Homer (Mrs.) 

Magnin, Cyril (Mr.) 

(~I~) '1r ,;,-&3't:9CJ 

ag an, Peter A. (Mrs.) 
GUEST OF: Magowan, r.) 

R 

A 

A 

A 

A 

Magowan, Robert A. (Mrs.) R 
GUEST OF: Magowan, Robert A. (Mr.) 

Maier, Cornell C. (Hon.) 

(3/ls) o17/- 3?di6 
Mailliard, John W. III (Mr.) 

('71s') 9 ;/-03f/S 
·Mailliard; John W. III (Mrs.) 

GUEST OF: Maill~_, III 

Marks,llton (Mrs.). 
GUEST OF: Marks, Mi~(. 

Martin, Francis A. Jr (Mr.) 

A 

A 

A 
(Mr.) 

A 

A 

A 

Martin, Francis 
GUEST OF: Mar 

A 
A. Jr (Mr.) · 

Martin, Mary ( iss) 

(tlf') :!~-7f'lf' 
•Mays, Willie (Mr.) 

(¥1~ 3~~-#,:;~~) 

REPORT: RSVP 

7/o j/f?f=========-=--=--=RED_A_CTE._IJ 

~ -REDACTED------

----REDACTED---

----REDAOTED-------

PAGE: 12 



REPORT DATE: 25 FEB 1983 

so0303al RSVP (alphabetic) LIST OF NAMES 

FOR EVENT: STATE DINNER - 3/3/83 
NAME 

~ays, Willie lMrs.) 
GUEST OF: Mays, Wi~M~.) 

GUEST OF: McBean, Pe~~ 

McCone, John (Hon.) ' rr~") ~~~- 3ol&~ . fu. ci,,.k . 
Mc one, John (Mrs.) 

GUEST OF: McCone, John (Hon.) 

McDonald, John C. (Mr.) 

~11111.1 t::) 
"1cDonald, John C. (Mrs.) 

GUEST OF: McDonald, ~~~:-~r"T" 

McKay, Peter (Mr.) 

GUEST OF: Mcwilliams, 

Meese, Edwin III 

Meese, Edwin III (Mr~.) 

r.) 

GUEST OF: Meese, Edwin III (Hon.) 

A/R DOB 

A 

A 

A 

A 

R 

R 

A 

A 

A 

A 

A 

A 
/I ,// 

SSN PHONE 

REDACTED------

------REDACTEL 

REDACTED------

------REDACTED 

REDACTED1
------

------REDACTED-

--------------------~------- - REDACTED------Miller, Richard K. (Mr.) A 

·(~~ ~(JJ 7-~~~s' 
Miller, Richard K. (Mrs.) 

GUEST OF: _Miller~d K. (Mr.) 
------REDACTED-

..Montana, Joe (Mr.) A 

( t/~) ?57- .J's$b 
.Montana, Joe · (Mrs.) 

GUEST OF: Montana, Joe~ 
. ~ 

A REDACTED1
-------

REPORT: RSVP 



REPORT DATE: 25 FEB 1983 

so0303al 

t-lAME 

Moore, Dudley (Mr.) 

RSVP (alphabetic) LIST OF NAMES 

FOR EVENT: STATE DINNER - 3/3/83 
A/R DOB 

R 

SSN ·PHONE 

Moore, Joseph A. Jr (Mr.) A 

--'-(½_1/~~)_7_7 J ____ -_&J_,,...~__:~:.,__j,,~--,-:::):.__ __ .,,---_/~)-~ ;6£..._~_f' ______ REDACTED-
Moore, Joseph A. Jr (Mrs.) A ' 

GUEST OF: Moore, Jo A 

Moore, Right Hon. A 

Morgan, Joe L. (Mr.) R 

Morgan, Joe L. (Mrs.) A 
GUEST OF: Morgan, Joe L. (Mr.) 

GUEST OF: Naylor, Robert w. (Mr.) A #SJ~ 
~elder, Hon.(Ms.) Wendy A 

(7'/S-) ~~f- ,p~f7 
O'Neill, (Mrs.) 

-----REDACTED--

R 
GUEST OF: O'Neill, (The Speaker) 

O'Neill, (The Speaker) R 

_os_m_,,.a_n_,~J-o_h_n_(~M-=-r-.)-r.;.._....;;____,;___;;_ _____ A ___ ~_;.:3_,_(:;;J 1-_f __ ------RE.DACTE.D---'f•S'ld-.l,I~~!' T.ds,f. o1b S-71!/ 1/ ~1/c,, 
Packard, David (Hon.) A 

~P(--.c.f~(;..;..,t~~-, R __ D-;:...:,f,..,,.~-c::J_(:-~-s ~-)-f'=~--------A--~ ....... 0-?-r-7/r.-~-~--- -----------------
GUEST OF: Packard, D d 

Pao, Yue-Kong (Sir A 

(?1,:J.) $?/-~t'J~.y' 
Peters, John C. (Mr.) A ------REDACTED--

GUEST OF: Stewart, w. L., III (Mrs.) 

REPORT: RSVP PAGE: 14 



REPORT DATE: 25 FEB 1983 

so0303al RSVP (alphabetic} LIST OF NAMES 

FOR EVENT: STATE DINNER - 3/3/83 
NAME A/R DOB 

Phillips, Warren H. (Mr.} R 

Phillips, Warren H. (Mrs.} R 
GUEST OF: Phillips, Warren H. (Mr.} 

A 

A 

A 

A 

Pym, Francis (Mrs.) A 
GUEST OF: Pym, Francis (Right Honourable) 

Pym, Francis (Right Honourable} A 

Queen Elizabeth, II (H.M.) A 

Quinn, The Most Reverend John R. A 

Regan, Donald T. (Hon. (Sec.)) A 

Regan, Donald T. (Mra.) A 
GUEST OF: Regan, Donald T. (Hon.(Sec.)} 

~eichardt, Carl (Mr.} 

· ( ~/~ 3f'IP - #)~6 
'Reichardt, Carl (Mrs.) 

GUEST OF: Reicharat4=5-:~<M:.) 
· ~A, 

A 7/4/31 
A 

/~;1/sjs:3' 
A f/7/lf 

~Rial, William Y. (Mrs.) A 

SSN PHONE 

------REDACTEl 

REDACTED1
------

-----------REDACTED------

--------------------------/;j;sps _G_u_E_s_T_o_F_ .. =_R_ia_1_,_w~~::....lJ...:::ll:'::a.c:;~y~~(~"'r-,,1.~:..t:)~.....L---------======----------::::::::-;;-;~-~~;::::::: 

REPORT: RSVP PAGE: 15 



REPORT DATE: 25 FEB 1983 .. , 
--·· 

so0303al RSVP (alphabetic) LIST OF NAMES 

FOR EVENT: STATE DINNER - 3/3/83 
NAME A/R DOB 

Richardson, Frank K. (Hon(Justice)) A 

Richardson, Frank K. (Mrs.) 
GUEST OF: Richards 

Romberg, Paul F. A 

Romberg, Paul F. (Mrs. ) A 
GUEST OF: Romberg, Paul F. (Dr.) 

Roosevelt, Archibald Jr. (Mr.) A 
GUEST OF: Roosevelt, Selwa (Hon.(Amb.) 

Roosevelt, Hon. (Amb.) Selwa 

Saxon, David S. (Dr.) 

(ff~ uf/~·/,y~ 
Saxon, Davids. (Mrs.) 

GUEST OF: Saxon, David S. (Dr.) 

"'Schulz, Charles M. (Mr.) 

7tJ 7 S'~- ~ :J./ 
Char es M. (M 

GUEST OF: Schulz, 

.-Schumacher, Thomas ( .) 

A 

R 

A 

A 

A 

I 

o1faJ/3y 

SSN ·PHONE 

------~REDA CTI 

REDACTED,------

I . 

~.J.,..:('7f~f~~j----=~~--~:J:-:--S-::-~~----:------:r---f--~---.REDACTED--
.-Schumacher , (M.r s ) 

i/4~#7 
A 

) I 

GUEST OF: ~-~, Thomas 
I 1cP7 

eavey, William A. 
1/~ ~¢7 -~ r:!'h 

A 

~ '.3c1 
A 

ST OF: Seavey 9:~3~ 
/Seigle, John T. (Mr. 

(9/S) 3///-/~~ 
,;'Seigle, John T. (Mrs.) 

GUEST OF: Seigle, J~.) 

A 

~~:J'tJ 
A 

//~s ' ----
----

---~REDACTED---
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REPORT DATE: 25 FEB 1983 

so0303al RSVP (alphabetic) LIST OF NAMES 

FOR EVENT: STATE DINNER - 3/3/83 
NAME A/R DOB 

Severne, John (Air Vice Marshall 
SUB FOR: Fall, B. J.P. (Mr.) 

GUEST OF: Sha~u~ (Mr.) 

Shea, Michael (Mr.) 

A 

A 

A 

A 

Shultz, George (Mrs.) A 
GUEST OF: Shultz, George (Sec. of State) 

Shultz, George (Sec. of State) A 

·Silver, Steve (Mr.) A 

L. III (Mrs.) A 
tewart, w. L. III (Mrs.) 

Mr.) A 

&,ao>.J 1/~9-?'tJfO 
"Sullivan, Walter H. Jr (Mr.) A 

'//'IS-) "3,f.:,- :5"'t1~ 
--Sulivan', Walter H. Jr (Mrs.) A 

GUEST OF: ·Sullivan, ter H. Jr (Mr.) 

Thieriot, Richard (M~.) 

[ ¥Is) ?17- 7 ot o?c:J. 
Thieriot, Richard (Mrs.) 

GUEST OF: Thieriot, Richard (Mr.) 

~Thomas, Edwin w. Jr (Hon.) 

(t/15) t:/73/- ?/-:/7 
'Thomas, Edwin W. Jr (Mrs.) 

GUEST OF: Thomas, Edwi 

rione, Henry (Mr.) t~?') .Jf't-5:? ~ {(u,j 
70 7✓l ~f/~ - 3/ 3t/ r- . ' 

REPORT: RSVP 

R 

R 

A 

A 

A 

/4 

~,/43)36 
; 

-S 1/3 3'7 
~/~tJ 

SSN PHONE 

---REDACTED1
---

----REDACTED'---

··: ~ 

--REDACTED 
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REPORT DATE: 25 FEB 1983 

so0303al RSVP (alphabetic) LIST OF NAMES 

FOR EVENT: STATE DINNER - 3/3/83 
titAME A/R DOB SSN ·PHONE 
,,. 
rr1one, Henry (Mrs.) 

GUEST OF: Trione,.A11:Ml'I' 

1'uttle, Holmes 

1'uttle, Holmes (Mrs.) 
GUEST OF: Tuttle, Ho 

Walker, Brooks Sr 

Walker, Brooks Sr (Mrs.) 
GUEST OF: Walker, Brooks Sr (Mr.) 

Walsh, Bill {Mrs.) , 
GUEST OF: Walsh, Bill {Mr 

Warren, Whitney {Gues) 
GUEST OF: Warren, Whit 

Warren, Whitney (Mr.) 

Watkins, Dean A. (Dr.) 

(~~ ~7'3--Y/# 
Watkins, Dean A. (Mrs.) 

GUEST OF: Watkins 

Weinberger, Caspar {H.on.(Sec.)) 

A 

A 

A 

R 

R 

A 

A 

R 

R 

A 

A 

A 

Weinberger, Caspar (Mrs.) A 
GUEST OF: Weinberger, Caspar (Hon. (Sec.)) 

"White, Ian McKibbin (Mr.) A 

(?fsl 1~..1- ~;;?":>' 
'White, Ian McKibbin {Mrs.) A 

GUEST OF: White, Ian McKibbin (Mr.) 

"Wilbur, Brayton Jr {Mr.) A 

(~/~) 77~·~/JtJ-j/ 

REPORT: RSVP 

f / ~ {17 ·--REDACTED·----

-----------------·----
·-------RED ACTED-------------------------· 

j ----REDACTED-------

~/JI~ 
I 

I 7/~~ 37' 1 

~ ,I I 

/~P/.?s 
~ 
I 
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so0303al 

REPORT DATE: 25 FEB 1983 

RSVP (alphabetic) LIST OF NAMES 

FOR EVENT: STATE DINNER - 3/3/83 
NAME 

Wilbur, Brayton Jr (Mrs.) 
GUEST OF: Wilbur, Bra 

ilson, 

-Wilson, 
GUEST 

Wilson, 

Lionel J. (Ho 

lif..~ /'uir:.31w 

Wise, Squadron Leader Adam 
SUB IS Ashmore, Peter (Sir) 

Wright, Oliver (Lady) 

. ) 

Hon.) 

GUEST OF: Wright, Oliver (Sir) 

Wright, Oliver (Sir) 

Wynn, LCDR Andrew 
SUB IS Greening, Paul (RADM) 

Zschau, Ed (Hon. (Rep.)) 

Zschau, Ed (Mrs.) 
GUEST OF: Zschau, Ed (Hon. (Rep.)) 

A/R DOB 

A 

A 

A 

A 

s 

A 

A 

s 

A 

/4 
A 

f} 

SSN PHONE 

-------REDACTED-

REDACTED-------

·--------------------- -----------------

t) ll. ('.!"!;' • 1 Q 
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so0303al 

NAME 

INVITEES: 
GUESTS: 

TOTALS: 

REPORT DATE: 25 FEB 1983 

RSVP (alphabetic} LIST OF NAMES 

FOR EVENT: STATE DINNER - 3/3/83 
A/R -DOB SSN 

TOTAL ACCEPTS NORSVP REGRETS 
162 = 136 0 22 
130 = 110 ~ 20 

292 = 246 0 42 

Possible attendance as of FEB 25 9:37 AM = 250 

REPORT: RSVP PAGE: 20 

END OF PROGRAM 

PHONE 

SUBS 
4 
0 

4 



March 2,1983 

Proposed staff assigments: 
March 3 ,1983: OFFICIAL DINNER IN HONOR OF QUEEN ELIZABETH 

DE YOUNG MUSEUM,SAN FRANSISICO 

ESCORT TABLE: ( guest entrance) 

Elaine 
Bunny Murdock 
Donna Blume 
Calligrapher ( standing by) 

GUEST RECEPTION: Linda Faulkner in charge of reception and the 
formation of receving line at 8:05 PM ( with help 
from Bunny Murdock) 

LINDA FAULKNER: will be in charge of guest reception and then come to t he 
dinner area to help guests find their seats and, after 
dinner cue the lighting man for the spotlights for the 
e n tertainers. 

JIM : 

MUFFIE : 

In charge of Mrs Reagan 
Holding Rooms 
Reception Rooms 
Receiving line 
Lead Principals from the dias to thanks the entertainers 
and escort THE PRINCIPALS out the front door. 

Start as guests arrive at guest reception area 
7 :30 PM: greet guests for V.I.P. reception 
Help with formation of receiving line with Gail Bothe. 

"Peeling"of guests from receiving line into dinner. 
Contact with Linda for commencement of receiving line . 
Cu e the orchestra leader for the start of the entertainme nt . · 
Help organize the entertainer's receiving line. 
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i 

- I 
r l 

l 

-· --· --. 

----..: 

"'" ;:f excess . Rc:s.e.rve the N07"E.: Tne smoked p0rk sausage 
tradition.ally useo to prepa.""e this ciisb. 

oil is bot anc almost - is known as anciouille. 

C<rt= ?op,ccrn 
{B,a:tte,-..trl-e, c::n:y5sh) 

1 pounas crayfish~ peeled, err .3. In ale: 
very~ sl:irimp, pee}ec aDC --.Lo:r-
deveioed · -

-~- ,.-'-EJ~<-. .:;,~~:· -::~1J?J > _ i ~ui,s~~ 
~ · · :·· .' :.',q\-;j C".- ½ ..cap earn flour {see oote) 

~ ✓-;.·.,.~;,:·· ••• · -: •• --1;f~-~:·:: ___ ,. .., --~ .. ;;:~.:·~~~ ff:.s. ' -a:pa.l.rpu:posefi<Kr 

<~~ -::~~fj,~ :..==::: - ~t.me~ desired 
\.,_ - ·- 72- ::; ___ . ~ gra::nwu.ed pr C 

:-~- '.,;:-.:: -~' ~ ~.:.teaspoo::ig:nmulued · 
~ - ~..,, -: 1 teaspooo. fineiy ~ 
~ ~"!_~ _-e-· pepper -

- .teaspOOil -tmely ground black 

·--- -.~ -
~ -:.~.---•- ._ -;_ ... tea.spoonca~y-enne~pepper. 

~-- ~ teaspoon aried thyme ie11ves 
teaspoon pwveriz.ed grmmd bay 

-le.aves 
Oil tor 6eep trying 

--Garlic czyomiaise. 
Prepare · e era~ _ s='.=;? 

Paul Prudhorrine's Louisiana-~bo. 
-.and set aside.. 

·&neless Quail Stufied With WUd Rice c:nci Mushrooms 
8 booedqtl2il (seenote) ·. ·taste..-Sprinkle with oourbon and:sm_- : 

¾ cop cooked wild rice (see recipe) Removetrom thebeatand let coo _. _, 
% tablespoons.butter . -- ~- Spoon-equal portions of sruffiDg ·: 
z . tablespoons finely chopped onion ~ •. :cm.to we ,opened .quail._ Carefully ioi =; ~ 
% tabl:espooos.finely ~ sbJu.. .-over the -quall -halves to enclose the - ,. 

-lots - -· - ~ · ·.·.·-. · ·:filling ·., __ .,. __ __ . - -~- ·. · 

½-cap ·mushrooms ~~U> .half-· > .::5. -~y-oot~~t-sq~-of-plastic 
mc:h cubes · _ cwrap, one square a t a time.. Place one-
Salt to taste lf desired stuffed. ouail-in the center and care-
Freshly groand pepper to taste - fully-fold the plastic-wrap to enclose 

1 t:abiespoon bourbon "the stuffed pieces. Wrap securely. 
Cream -of clrickeo .sauce . (see 6. Place :tbe 0 'stlltted quail in one 
-recipe) layer-in the top rack of a steamer. Set 

¼ cup finely chopped parsley• aside. Add enough water to boil in the 
l. Prepare the quail and set aside. bottom of ..the steamer to steam the 
2 . . Cook the wild rice and drain. auail when added. -
_3 . Heat ~e b~r in a ·skillet :~ · 7. , When ready -io cook, place th.e 

· aod the ~0:1 ana ~allots. Cook,/Stlr- -- quail •-OVer-:tbe ~steamer -and -urver 
nng, until ~ted. Aad .~m~ms . ciosely.1.etthequail.steamfor15to:20 · 
and cook aoout one mmute, -stining. minutes -:or 1liltil _ done. Serve 'With · 
Add the wild rice, salt and pepper to : , cream :.of ,-chicken --sauce . . A ·-serving · --

suggestion: spoon a little of the sauce . 
onto.a hot plate, top with -rwo stutted ~ 
,quail --and ·sprinkle with 1 tablespoon·· ~ 
-:parsley.-::Spoon ·the :remaining sauce 
overthe quail. 

Yield:.( to Sservings. 
· NOTE: :In boning quail, use a sharp 

knife,-,,referably a boning knife, to cut 
along each side of the backbone trom 
the neck <iown. Place skin side down 
.and cut through the tip of the breast 
bone -(wishbone). Using the fingers, 
carefully pull away breast bone, leav­

·ingthe meat .as intact as possible. Do 
Toei.-Yan:Tlmee/LouM&mu. not bone.the .tiny thigh and leg bones. 

W olfgarig Puck 
As quail :are boned., arrange skin side 

_ down on a platter. 

WllcllUce -:~, -. • · 

Blenceggsax. ~ i'k ; beal-;-e::._ 

Dinner Menu/ Moz:uiq, 

Bo e ess 

B 

o ba.kedCer 

Pecan pie . 
·Coconut pie 

'Pumpkin c ltton pie 
·Key.lime pie 

Haz.elnuteheesecake 
- Black walnut ice ere 

B ack fig Ice .cream 

· Peac ic 
- .Bourbo 

Ocubleg ~ 
Chocolate 

• -Chocolate chee11 
-Wllliamaburp 

0 Pecancfu 

America breads 
Sally um 
Sourdoug 

. F'Op()Yel'S 

RoctstBack of Americ=n Lamb l 

1 saddle of lamb, about? pounds Sprinkle with t 
Salt to taste lf desired - ~ ttryme. 
Freshly ground pepper to taste -4. Place the ~ 

. % tablespoons olive oil bake 30 to 35 mi 
2 teaspooDs fresh thyme, coarsely st.and 20 minute 

cboppec1, or½ 1.eaSpOon dried · redistribute the: 
? ~espoons red-wine vinegar · . 5. Meanwhile 
.% teaspoons -m.ustard, preferably "tard, salt and pE 

America-made Dijon style .and beat with a · 
¼ cup pure virgin olive oil _ · .. add oil, beating · 

½ cupwildrlce · pan.and .ada:the onion. Cook, stirring, .. 3 ,quarts klsely packed .salad ... 6. ,Place the~ 
l tablespoon batter · :xmtil-wilted::Add tberice and stir. Add - ·. · ·· - -greens $ocb as .Kentucky lime-: .-<and"Bdd "1:he ·sa. 

-¼ c:upfinelycboppeclonion $8.ltandpepper . . _,::;-< _ __ · '-;;.~- ~:--stone or watercress or a u,mbi- ~--~.blend. Arrange 
· Salt to taste if desired , .~;->Addthebrothandbring.o.a boil.- :· . : . . -= :nation of.both :. : .- ,;, i -·: :eightsaladplatE 
Freshly ground pepper to taste :•Cover ,tciosely-r.::and :let -simmer ,.;.t.S ; : ·r.resbly .grated . -Parmesan .. '. -7.'.'Place lamb 

·" 1 ¾-caps chicken broth." . .'l:Dimltes onmtiLrice·•'blooms" ,and.is r :.. . - ;d>eese.. . -· . : . -·.:cut: •engthwise .: 
. , . ''.'•. ,· ' -~r:'.If;anyliqukh:emains, uncover. _ _ ;1: Prebeattbeovento..OOdegiees~~ : Arrange.about 

,: l. :JansetheTi~in~changes ~nx>k~liquid_evaporates,~- :· •.:2: Pull'8Ild cut away ~ost alld- '.aamb~each~ 
• _ , . -of ~ld water. Drain well. .• , ~~onally .. -., · '· .•~the-surface fat from.1:he lamb. When . . • 8. 'Sprinkle ea, 

.2 . . Melt the butter in a.small sauce- .. a'=Y1eld.Aboutl¼'CUPS _ 0_,. to coo\, ·•"'e.,..,..;- -ofthe lamb freshly~ 1 
. - . . . . . .n, .... y . ... .... ~--- serveimmediau 

· ·-"Willbeaboutoneand~pounds. · ·Yield: 4 main 
::·3._ ~ lamb cm .a baking dish. -~~ 

Cream of Chlcken1k:rilce . -~- _· _. - . 

l tablespoombutter . · ' ::andremovefiom·thelie.at. . Grill-~ ,,__,aa -t. I"!_ _ __._ · 

l -cbk:ken Hvers. picked over to re- . . ..2 . .Heat ~the Ternatning butter in a . -· . SQ -ormcr VVln ch .... Oil 
mcm,coanec:ttDgmembranes .saucepan and.add-the shallots. Cook, : . . .. 

1 ¼ capsbesvyc:ream. _ · . stirring,untilwilted. · ::'?½ ·pound TOUDd or 1'01lods of pat "'.3. ~e_.thE 
l tabielpooDI ftnely;Cbopped abaJ. . · . - · · :· -~- · ·cheese · · - . ·one layer m a sl 

}ats · .3. Add ·-wme.and broth. Cook -until ___ :·_ . ;:Fresblygroandpeppertotute Sprinkle ,with eq 
¼ cup dry white-~.-- -•· ·.nduced to about-one-quarter cup. · · · ·. 'l seupoom · ~c:oantely . chopped =-per, thyme 1lild • 
--½ cup c:bicken broth .. . ·-'· Add T?'IDBinfng,cream; cook over .. - ;:ir.b ttryme, or½ teupoGa dried atleastl5 mimtte 

· Sahtotute if cleared .. ..... highbeat·.aboutthree-minutes or until · · .l :ublespooDs pure -vtrgm oltft on.._ -<i. Toast the bn 
p~ groand J"IIIPWto~ .reduced to about ODe-aJP. Pour sauce . . ~from CaWvnlla . I ~ tile~ 

1. Beet half of the butter tn 111ml&ll .and livers 1n aeam into the contaiDer · ·s bread 1'0UDds cut to thP dluneter Arrange ooe slic 
skillet 1lDd -add the cbieken Uvers.· ,Jof an electric -blender .and blend OD of the cheese l'OIIDOS, each about bread round. PO\ 
Cook over- moderately high beat. tum- lligb speed to a 1ine llquid-11&uce. Add I half an tnc:b ~ over the cbeeSe .. 
ing the llve:'S as necessary ·-untn they saltandpepperlDt:aste. l . ·Prebeatthebroilertohigh. 5. Place under 
lose their raw look. Add ~ · .S. R.etmu 1be sauce to a saucepan 2. Slice the rounds crosswise into or two minuteS or 
cuo of the heavy cream and bring to a and reheat. . eight · pieces of more or less equal Serve an hot plate 
sunmer. 1:1 cook about two minutes ~AboutooeOlp. -i -. . . thickness. - - - --- -~ -·· L . -.. - -~i:1d:-4~_s_~ 



are& ri f tn:: s t.:.te. There, baroecue. 
whether it ~ j)Ork shoulder, chicken 

Several .top chefs, 
1r.'1cludirtg Creole 
and Tex-Mex 
experts, will cook. 

or beef (bee!, I must add, is a minor 
barbecue.item in North Carolina), is 
always cooked over hot oak or hickory 
coals in a pit. The sauce is vinegar­
'based, with red and black pepper and 
ketchup. To go along with the bar~ 

-. cue wiil be a cheese and chili corn 
bread. 
. Other Southern specialties round 
out this menu: deep-fried catfish and 
hush puppies for a soul-food touch, 
and, to add a bit of grandeur, black­
ened red.fish, an invention of Mr. 
Prudbomme's, plus his chicken and . 
sausage gumbo and a group of des­
sens that includes pecan pie. 

Lunch on Sunday will be a buffet 
' that will display the variety of crabs, 

· · and their sauces, from Maine to Cali-
.-.. c.·- fomia: West Coast 'Dungeness· crabs 

-with traditional crab Louis dressing; ' 
the Chesapeake blues with their typi­
cal American sauce (ketchup, lemon 
juice, horseradish and Tabasco). Lob­
sters from Maine, oysters ·from Vir­
ginia and clams on the half shell from 
Long Island, plliS Southern fried • 

.. chicken and Virginia ham, are also on 
thatme..,u . 
. We felt that New York should be . 
represented, and what better way 
than with delicacies that will also be 
on the midday menu Sunday: platters 
of smoked salmon, smoked sturgeon. 

- ·co\e slaw, cream cheese, onion rings, 
bagels and capers and rye bread, and 
- what else? - cheesecake. A ·basic 
cheesecake and, with a bow to Hawali, 
one fijled with ground macadamla 
nuts and a third with toasted hazel. 
nuts. Corned beef and pastrami were 
also to be included, but the White 
House said it felt that this luncheon 
menu was getting a bit lengthy and 
asked thattfiey be deleted. 

Toe entire meal on Sunday evening 
will consist of Cajun and Creole 
dishes. To start, there will be Cajun 
popcorn, an irresistible appetizer 
made with deep-fried crayfish plus 
d~tried crab claws served with a 
thin mayonnaise lightly tinged with 
gar ·c. Broiled redfish with oyster and 
shrimp sauce will follow . .and, to 
cleanse the palate, a special ice made 
with the ingredients of a mint julep, 
fresh mint leaves and a touch of bour-
bon. . 

For the main course, there will be 
roast ducks (Southern Muscovy)l 
boned and served with a delicate 
Louisiana pecan sauce made with a 
brown rowc. Dessert will be Mr. Pnid­
bomme' s chocolate cabins, .neatly 

Sometimes 
money 
cahbea 
problem. 
But it's a problem 
that gets ea:sier to 
handle when you keep 
up-with the solutions 
you·II find in 

Your 

~ 
~u_siness Doy in 

•· 

I •. 

.. -

-. ~ost .people find it in th 
-~t~1'a'= ~--- ..--~~_:f~verySundayin TheN 

_ .. - .. ,. . .. . ....... ~ . .,, . 

-_.~ -,~~--- -~;.;:_:::4: ·:_r~J.Q~t~ simply, there1sn't 
. ~_-;;,_~ -'-t-~:;~-.-,-~: _i~..;.···.':f9r-uiscovering where th 

• , ~ - · .,.., ~ • • . - .. ~1..- b . 
. -=•<·.-f . -·_-:·. -~- .. _ · :t,·~ ~e est ways f(?r·getf 

.. :.' .,_ . . --- - - .. 
: -·,. __ :~;Whether you're lo'.o~g1 

-1?11 for a relaxi~weeke 
-~cruise to really get awa·y 

. . · Times probably has wJ:iat . 
~ ..• in the Travel -section 

.• - >- -: -----~ - ~~:Take a look·"tlri~ S~da 
I · 

•' 

·._ . good as taking _.a.trip. B 
-_ didn't warn-you! This m 

you '11 decide to get 

Have 
Sunda 

mi.A J(\ 
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~ Eating at the Summit: All-Ame~1~P 
. ~ ·1-'. . . . . ~ :. -~! ~ ,..,:-: . .-_,.:-""C; -~ 

------------- fashioned ll~e structures of rich nez: fish tamales grilled in co~ husks ,j~ -~ 
Continued From Page Cl chocol~te;which melt W:hen hot straw- and served with a fresh ~nander ~ dllde ~,.. •c.. 

mired; Maida Heatter, an expert on 
desserts; Wayne Monk of Lexington, 
N.C., referred to by many as the 
barbecue king of North carolina; Tom 
Slough of Jackson, Miss., a business­
man whom I consider the best catfish 
cook in the cmmtry, and Leo Steiner, 
owner of the Carnegie Delicatessen in 
Manhattan. (Pierre Monet, the execu­
tive chef of Colonial Williamsburg and 
a former chef at Maxim's in Paris, 
will coordinate the kitchen activities 
at Williamsburg during the confer­
ence.) 

berry ice cream sauce ts .pow::ed. over sauce, and a great new specialo/, b:zt-
0

• _ Cl'esa. ilmesl 
them. As a lagru.appe, as IS saicl m the terfliecl filet mignons sruffeo with ·<.':f --Ibe Dl&bi 
South, there will be Louisiana pra- .chilies and cheese. · ··,'2c;Soath C0W'N b 
lines. ·· . ·• · . . . . - The last menu for ~e . conf~rence; 1JwtthWbat~ 

A senes ·of :definitive all-Amencan for the summit's "official dmner," ~i<mallindi tnaybetbe 
menus ~thout a Tex-Mex meal would will consist of what might be called . :. · c:e.. ~ A.men 
be unthinkable, and the one designed nouvelle American cuisine. Almost . -.:.the qar Ri 
for Monday lunch includes nachos, entirely the creation of Wolfgang :+~ ~hie :: 
those f~ed co!Il chips, w_ith_ refried Puck, chef-owner of Spa~o•s Resta:u- :~-' Califorma ~ ch,e,ce,t­
beans, Jalapeno pepper strips and rant in Los Angeles, this meal will .~~ 
grated cheese, baked until melted; begin with American caviar, which at .\::;.:.. .l.ogistics tor 
chili con cam~;_salsa picante, the cold its best ranks, in my opinjon, with the · "' ~of this sil2 !e 
tomato an~ ~ll sauce, and a couple ~f finest import~ caviar, and a ~ ..,,.,.....James Miles.. tbe rtcc 
other specialties_from Zarela Marti- rack of Amencan lamb salad With .-;;c··· hotel &Dd J"SUlmim1 

Our aim was not simply to devise 
menus on the basis of favorite recipes, 
although that was certainly a factor, 
bur to select dishes •that display both 
the geographic and gastronomic di­
versity of the United States. In short, I 
wanted to show what cooking in this. 
country is all about. 

Altogether there are five menW? -
two for lunches, three for dinners -
for the three-day confe~ce; which· 
begins May 28. . . 
. · Barbecue, which many people con­
sider, to be the most American of · 
dishes, is the'centerpiece of tne Satur-· 
day dinner menu. There are any mun-: 
ber of barbecue styles·from many dif~ 
ferent-regions of the South:and South-

. west,_ most of them laying claim to . 
being the best and most authentic. ::. . 

We settled on my own preference, ' . ·· · 
which is known in North carolina as 
Lexington-style barbecue. The name 
comes from the town in1:he Piedmont :., ·., 
area of the state. There, .barbecue, 
whether. it ~ pork shoulder, ·chicken '·· 

-.. • r' 

Several .top ~hefs, 
includirtg Creole 

I 

and Tex-Mex 
experts, will cook. 

or beef (beef, I must add, is a minor 
barbecue.item in North carolina), is 
always cooked over hot oak or hickory 
coals in a, piL The -sauce is vinegar­
based., with red and black pepper and 
ketchup. To go along with the barbe­
cue will be a cheese and chili corn -
bread. . 

Other Southern 'Specialties · TOUnd 
'oat this menu: ~fried catfish and _ 
hush puppies -for a soul-food touch. 
and, to add a bit of grandeur, black­
ened Tedfish, an invention of Mr. 
Pn;Jdbomme's, plus his chicken and . 
sausage gumbo and a group of des-
serts that includes pecan pie. 

Lunch on SUnday will be a buffet -
that will display th.e variety of crabs, 

· · and their sauces, from Maineto·Cali-
·~ - -- fornia: West Coast~"Cr&bs· 

with traditional crabl.ouis dressing; ~. . 
the Chesapeake blues with:their typi-' ·.,,. ·, •· 
cal American sauce (ketchup, lemon · _: ...- -
juice, horseradish and Tabasco). Lob-· • ~ 
sters 1ro~ ..Maine, oysters --from Vir­
ginia and clams OD the half shell from l • ,. 

Lang 1.sland. p l11S ..southern fried · ..... 
• chicken and Virgini• hem, ,are al9o OD -

tha.tmmu. . 
· -we-felt that New ork should be­
~ and ~t better way 
than with delicacies that will al9o be 
on the midday menu SmMSay: platten 
of smoked salmon, smoked sturgea:n. 
coleslaw, cream cbeelle, cxu011 ringB. 
bagel! and capers aod rye br9d. and 
-what else? - cbeaie :ake A bulc 
cheesecake and, with a bow to Hawaii. 
C1Dti fillecl With ground macadernJa 
nuts and a third with touted hazel. 
nuts. Corned beef and l)Uttam1 were 
;&mo to .be included, but the White 
llouee aid lt felt -that this luncheon ...,.,..._, ,r::n .. n-n+e ' ~, .. , __ ... _ _ __ ... 

{• 

l 
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Ali-American Plan for Foreign Guests .-1 
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: fishtamaiesgrilledincomhusks- "" ~ vinaigrette, -the ~ -to .in- / lonialWilli~b~,~responsiblefor have a ~~t ~.-~y-·won't hi 

~

. served with a fresh coriander · elude Kentucky limestone and water- ·much of the coordination. Many of the difficulty indulging it at this con! 
ce, and a great new specialty, but- : ·-cress. - :special ingredients have been ordered -ence. Amon~ the desserts they-~ 
ied filc:t mipio= i:mdfGd .,.,,hh . : Tile Waln ';Our:;e_ 1:, bone}=::; q-11, . \,~ M.-'. M ...... ,, \, ... t ~.,h .. tu..., .,i, .. r.. able w ~~ trow are pecan ~ 
es and cheese. -- _ ,. -· ·South Carolina-raised and stuffed -- will bnng some of his or her own fare ,coconut pie . Key lime pie ..asso 
e last menu for the conference;. :• with what may be the most interesting to prepare. ~la M~ez, now of cheesecak~ and black -ut 

r the summit's · "official dinner," , ;rof all-indigenous American foods, wild Manhattan, will be' bnngmg some of cream. The hotel and restaurant 
li consist of ~hat ~t be called . rice. Buttered sugar snap peas will be _ her ~es and _oth~r spices from New sion of Colonial Williamsburg, w 
:uveUe Amencan cwsme. Almost the vegetable accompaniment. Fol- York City, which is_ also the source, has a fine pastry and confection 
,tirely the creation of Wolfgang lowing that, a cheese course: baked naturally,_forthe~ellf~.Mr- ~- kitchen, will provide many of th 
1e:.k, c..i.'lef-owner of Spago's Restau- -- -California goat-cheese with native oil homme will be toting his own crayfish including the black walnut ice c 
.nt in Los Angeles, this meal will ·. dressing. and sausages, among _other things, Maida Heatter will be making the 
:gi.."l with American caviar, which at Logistics for a culinary undertaking - from New Orleans, and Wolfgang lime pie (with genuine Forida 
; best ranks, in my op~on. with the · of this size are complicated, and Puck will bring his own lamb and goat limes), her . gingersnaps and a 
1est imported caviar, and a roast James Miles, the vice president of the cheese. m.idable new . creation, .cbocol 
.ck of American lamb salad with : hotel and restaurant division · of Co- If any of the heads of government ::heesecake brownies. 

,. 

··ere~s YOUI':: 
et-up: '°ll .. Go?'' 

:-_ 
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-- n oc;s, ::,oumem Muscovy ducKs with Louisiana pecan sauce: 
A Creole salad ' 

Chocolate cabins with hot strawberry ice cream sauce 

Cajun Popcorn 
(BcdteMried~) 

% pounds crayfish tails, peeled. or 
very small shrimp, peeled and 
deveined 

ll eggs, wen beaten 
1 ¼ cupsmllk 
~ ,cupcornflour (seenote) 
~ cup all-purpose flour 
1 teaspoon sugar 

Salt to -taste if desired 
l4 teaspoon granulated garlic 
h teaspoon granulated onion 
1 teaspoon finely ground white 

pepper 

b 
teaspoon finely ground black 
pepper . 
teaspoon cayenne pepper 

¼ teaspoon dried thyme leaves 
¼ teaspoon puiyerized ground bay 

ieaves 
Oil for deep frying 
Garlic mayonnaise. 

L Prepare the crayfish _or shrimp 
~ set aside. 
2. Blend eggs and milk; beat well. 

3. In a large bowl, combine the corn 
flour and all-purpose flour, .sugar, 
salt, garlic, onion, peppers, thyme 
and bay leaves. Blend well. Gradually 
add the milk m.ixtUre, stirring well 
with a whisk.. Let stand one hour at 
room temperature. 

4. Heat one inch of oil in a black iron 
skillet or use a deep-fat fryer. It is im­
portant that the oil be heated to a tem­
perature as close to 370 degrees as 
possible. Coat the seafood with batter 
and drop it a few pieces at a time -in 
the hot fat. This will be done in several 

· batches. Cook, stirring occasionally, 
until golden brown all over, about two 
minutes total cooking time. .. -

5. As the food is cooked, drain well 
of paper towels. Serve with garlic 
mayonnaiseon.theside. r 

Yield: 4to8servings. 
NOTE: Corn flour -is available at 

many health food stores . .If not avail­
able, use white flour. 

Dinner Mena/ Monday, May 30 _· ·,. 

American caviar , 
Sliced roast rack of lamb salad with greens vinaigrette 

(Kentucky limestone lettuce plus watercress) 
Roast boneless quail with wild rice stuffing 

OR 
Boneless chicken legs and thighs with wild rice stuffing 

Cream sauce 
Buttered wild rice as accompaniment 

Buttered sugar-snap peas 
Hot baked California goat cheese with native olive oil dressing 

Assorted desserts .•-. 

Pecan pie 
Coconutple 

PumpKln chiffon pie 
Key lime pie 

Hazelnut cheesecake 
Black walnut ice cream 

Black fig Ice cream 

~· ~r, .. 

· ,,Peach Ice cream 
•·. -'Bourbon cake 

, ·Double gingerbread cookies 
Chocolate chip cookie• 

Chocolate cheeeeeake brownies 
Williamsburg meringue cake 

Pecan diamonds 

American breads 
Sally Lunn 
Sourdough 
Popovers 

Roast Rac:k of Americcm.Lamb Sa1acl 

l saddle of lamb, about % pounds Sprinkle with ,salt, pepper, olive oil 
Salt to taste lf desired and thyme.· 
Freshly ground pepper to taste 4. Place the lamb in the oven and 

l tablespoons olive oil bake 30 to 35 minutes. Remove and let 
~ l teaspoons fresh thyme, coarsely stand 20 minutes to allow the juices to 

chopped. or½ teaspoon dried redistribute them9elves. 
f 2 tablespoonsred-winevinegar 5."Meanwbile, put vinegar. m~ 
~ teaspoons mustard, preferably tard,0 salt-and pepper in a miziDg bowl 

America-made Dijon style and beat'With a '-Wire whisk. Gradually 
!¼ cup pure virgin olive oil add oil:J,eatingvtgorously. 
~. ~ quarts losely packed salad 6 . ..Rlace the greens in a salad bowl 

greens such as Kentucky lime- and -ilddrthe ;salad dressing. Toss to 
stone or watercress or a combi- blend.~ the greeos OD 'four to 
nation of both eighfsalad plates. · · 

J Freshly grated Parmesan 7. Place lamb OD a flat surface and 
• · cheese- cut ,lengthwtse .into very thin slices. 
1. · Preheat the oven to 400 degrees. Arrange:.aooat· tbree or six 9lioes of 
~ Pull and t a1m · lambovereacbseIVingofgreem. 
• • CU away ost all Of 8 5.....inlrleeacbservingwitballttle 
e surface fat from the lamb. When - · VA:.:;..,. Parmesan dllee9e and 
ady to cook, the weight of the lamb fresbl~tely. 
ill be about one and one-half pounds. , se~d: .4 maiD.aJUnle servings or 8 
3._ Arrange lamb on a baking dish. a~~- . 

Grilled Ccdlfonua Goat C~ Oil Toast 

~ pound · round or rounds of goat 
cbee9e 

• .Freshly ground pepper io taste 
'.2 teupoom coanely c:bopped 

fresh thyme, or ½ teaspoon dried 
:z lablespooa:s pure virgin olive oU, 

· l)'Nferably from California 
: bread rounds cat to tbe diameter 
C --ffl the cheese rounds, each about 

baJ.f an IDc:b tldck. 
_ Preheat the broiler to high. 
:. Slice the rounds crosswise into 
ht -pieces of more or less equal 

ekness. ' 

. 3. ~ ·• •slices of cheeee in 
one layer 1n·,a ~aw dish or plate. 
Sprinkle with equal ammnts of J>ep-: 

· per, tbyme:,andul. Let marinate tor 
at least 15 mtmJteS. 

4. Toast tbe bread OD both sides and 
arrange the T(JUDds m a baking sheet. 
~ me-slice of chee9e OD each 
bread round- PoUr any rernatrrtng ml 
overthe~·-

5. Place under the broiler about ooe 
or two m,mutes or juSt until piping hot. 
Serve OD bOt plateS. · 

Yield : 4 to8servin8S• -~ 

completely. if necessary, use two 
husks , ends overlapping. Tear off 
eight thin strips of corn husks and use 
as "string" to tie the ends of the ta­
male rolls . The ends might not be 
tightly closed, -depending on the size of 
the husks . Refrigerate until ready to 
cook. 

5. When ready to cook, preheat a 

co::n fiusks . Let cook th...ree t 
mi."lutes ( depending on int.en.! 
heat and di.s+..ance of food fro 
fire). Turn the ta.males and CO! 

to fOUr :ninutes on the second sid 
6. Heat the sauce briefly. 
7. Open up ~ch ta.male and 

the sauce over it. 
Yield : 4 servings. 

Salsa de Cilantro 
fl"J-eshcoricaulerscme.) 

% Jalapeilo peppers 
% large buocbes fresh coriander, 

approximately 
% large cloves garlic 
1 cupwater 
% tablespoom butter 
% tablespoom olive oil 

½ cup finely chopped onion 
1 tablespoon finely chopped bot 

fresh chill pepper, stem removed 
but with seeds 

½ cup chopped peeled red tomato 
Salt to taste if desired. 

l. Put peppers over a gas flame or 
beat over charcoal, turning often, 
until the outsides are burnt or 
charred, about 5 to 7 minutes. 
Dampen a cloth and wrap the peppers 
inittocool. - -'--

. 2. Remove peppers and peel. 
card stems, Veins and seeds. Cut 
pers into fine shreds. 

3. Meanwhile, pick the leaves·1 
the sprigs of coriander. There sh 
be about l½ cups of leaves, loo 
packed. 

4. In the container of a food pro 
sor blend the coriander leaves, ~ 
cloves and water. Blend thorougbl: 

5. Heat butter and oil in a he 
skillet. Add onion. Cook, stirring, t 
wilted. Add jalapeilo and chill ?ePI 
and tomato and cook, stimng, abo 
minute. 

6. Add the coriander mixture. J 
salt to taste and bring to a boil. 
move from the beat. 

Yield: About l½ cups. 

Mcdda Heatter's Chocolate CheeHCake Brownies 

The brownie layer: 
4 ounces (I stick) unsalted butter, 

plus butter for greasing the pan 
% ounces unsweetened chocolate 

Pinch of salt, if desired 
1 cupsugar 

½ teaspoon pure vanilla extract 
% largeeggs 

½ cup unsifted all-purpose flour 
(bleached OT unbleached) 

1 cup toasted pecan µalves (see 
note) . 

½ cup packed shredded coconut 
The chocolate cheesecake layer: 

8 ounces cream cheese, at room 
temperature 

½ cupsugar 
% tablespoons onsweetened Ct1COa 

powder 
½ teaspoon pure vanilla extract 

A few drops almond extract, ~ 
tional 

% largeeggs 
1 tablespoon flour 

Cocoa powder, either sweetened 
or unsweetened, optional. 

1. Adjust a rack one-third up from 
the bottom of the oven and preheat the 

oven to 350 degrees. 

'Ibe N.w Yan T1mee 

Maida Heatter 

• 

2. Prepare a 9-by-9-by-1¾-inch 
as follows : Turn the pan upside do 
Center a 12-inch square of alumin 

: foil over the pan and fold down 
. sides and corners to shape the f 
Then turn the pan right side up. Pl 
the foil in the pan and gently pres 
into place.. P lace a piece of butter 
the pan, heat it in the oven to melt 
then brush it all over with a pas 
brush or spread it with crumbled v. 
paper. Set aside. 

3. To prepare the brownie lay 
place the chocolate and butter iI 
2- to 3--quart heavy saucepan over l 
beat and stir occasionally until m1 
ed. Stir in the salt, sugar and vaniJ 
Remove from heat and stir in the e1 
one at a time. Add the flour and 5 
well to mix, then stir in the pecans a 
coconut. Turn the batter into the p 
pared pan and smooth the top. 
stand . 

4. To prepare the cheesecake lay 
beat the cheese in the small bowl of 
electric mixer until it is soft. Add 
sugar, two tablespoons cocoa pow 
vanilla and almond extracts, eggs 
flour, one at a time, beating until 

· COIJ)Orated after each addition. 
5. Pour the cheesecake mixture · 

ribbon over -the top of the bro 
layer. Smooth the top. Then marbl 
the two mixtures slightly as follo 
Insert the handle end of a teaspoon 
most but not completely to the bott, 
in one comer of the pan and, with 
flat side of the handle, cut through 
batter in a Wide zigzag patt 

• :SIJ?OOtb the top again. 
6. Bake for about 40 minutes un 

toothpick gently inserted in the 
dle comes out clean. 

7. Cool to room temperature. 
placa ln the freezer for about one b 
witil firm. 

8. Cover With a piece of wax pa 
and, on top of that, a cookie sh 
Tum the pan and cookie sheet ups 
~ . remove the pan and peel off 
toil. Cover with a cutting boa.rd or 
oitb.r cookie sheet and then turn 
tide! down again, leaving the 
right aide up. . 

9. Cut into 16 large squares or 
ban. or triangles, wiping the bl 
..-llh a damp cloth between cutti 
Th@iiie rnay be wrapped individuall 
cl.,._ t plastic wrap. But if so, an 
•~ are not going to kept cold, usi 
-.i"'-e, llprlnkle cocoa over the tops 
fon, Wrapping to prevent stick' 
~

10
1 ~ these in the refrigerator or 

- tr'Ci_-,.er . They may be served froze: 
'I l~Jd : 16 square brownies or 32 

i\f I t tangles. 

l hoTE: To toast the pecans, .pl 
\ 1c;tn in a shallow pan in a 350-de 
\lY'-tJ for about 10 to 15 minutes. 

14.pletely before USing. 



en. Sei rest o! spice mLxtu...'"e aside. 
~- Pt.."t the fJOl!l in a bowl and add 

twc iP...aspo0DS of the reserved spice 
!!lile.i..""e. Blend well. 

3. Ri!ot a !O-in:h black. iron skillet 
a.n--.i actJ the oil. Dredge the chicken 
picc..es in the tl0'.11" mixtUre to coat 
well, shaking off excess. Reserve the 
leftover !lour. 

-t. When the oil is hot and almost 

11. Remove the chicken pieces. Cut 
the meat from the bones and discard ' 
the bones. Cut the chicken into cubes 
&.nd add it. Serve with rice spooneci 
into the gumbo. 

Yield: sm:moreservings. 

NOTE: The smoked pork sausage 
traditionally used to prepare this dish 
is known as andouille. · , 

Mint ju lep ice 
Roast Southern Muscovy ducks with Louisiana pecan s; 

· A Creole salad 1 

Chocolate cabins with hot strawberry ice cream sauc 

CatunPopcom 
(Bcrttu-triecl cnrylba) 

% pounds crayfish tails, peeled, or 3. In a large bowl, com 
veey ·small shrimp, peeled and flour and aU-purpose f 
deveined salt, garlic, onion. pep 

% eggs, well beaten and bay leaves. Blend we 
1 ¼ cups milk add the milk mixtUre, : 

_ ~ ½-,cupcomfiour(seeoote) with a ·whisk- Let stand 
~ cup all-purpose flour room temperature. 

.1 teaspoon sugar 4. ·Heat one inch of oil u 
..:__:_. - Salt to taste lf desired skillet or use a d~fat tr 

'Ibe NewYarlc Timea/ G. ~ Boyd 

P:iul Prudhomme's Louisiana gumbo. 

·aoneleH Quml Stuffed With Wlld Rice cmd Mushrooms 
8 boned quail (see note) 

¾ cup cooked wild rice (see recipe) 
% tablespoonsbutter 
% tablespoons finely chopped onion 
% tablespoons .finely chopped shal-

lots 
½ cup mushrooms cut into balf­

incbcubes 
Salt to taste lf desired 
Freshly ground pepper to taste 

1 tablespoon bourbon 
Cream .of chicken sauce (see 
recipe) 

¼ cup finely chopped parsley~ 
l. Prepare the quail and set aside. 
2. Cook the wild rice and drain. . 
3. Heat the ·butter in a skillet and 

add the onion and shallots. Cook,!Stir­
ring, until wilted. Add.the mushrooms 
and cook about one minute, stir.ring. 
Add the wild rice, salt and pepper to 

TbeN9WYorltTimee/ LouM&Dna 

Wolfgang Puck 

taste. Sprinkle with bourbon anel stir:· 
Remove from the heat and let cool. - • 
. . 4. Spoon equal -portions of stuffing 
onto the opened quail .. Carefully fold 
over the quail halves to enclose the 
fillin . g. . .. 

5. Lay out eight squares of plastic 
wrap, one square at a time. Place one-­
stuffed quail in the center and care­
fully fold the plastic wrap to enclose 
the stuffed pieces. Wrap securely. 

6. Place the stuffed quail in _one 
layer-in the top rack of a steamer. Set 
aside. Add enough water to boil in the 
bottom of the steamer to steam the 
quail when added. · 

7. When ready to cook, place the 
quail over the steamer and cover 

· closely. Let the quail steam for 15 to 20 
minutes or until done. Serve with 
cream of chicken sauce. A serving 
suggestion: spoon a little of the sauce 
onto a hot plate, top with two stuffed 
quail and sprinkle with 1 tablespoon 
parsley. Spoon the remaining sauce 
over the quail. 

Yield: 4 to 8 servings. 
NOTE: In boning quail, use a sharp 

knife, preferably a boning knife to cut 
along each side of the back.hon~ from 
the neck down. Place skin side down 
and cut through the tip of the breast 
bone (wishbone) . Using the fingers, 
carefully pull away breast bone, leav­
ing the meat as intact as possible. Do 

· not bone the tiny thigh and leg bones. 
As quail are boned, arrange skin side 

.. down on a platter. 

Wlld Blee ·' _ 

½ cup wild rice . pan and add the onion. Cook, stirring, 
l tablespoon butter ,, · .: .until wilted.-Add the rice and stir. Add 

¼ cupfinelycboppedonion ! saltandpepper. 
Salt to taste lf desired , . 3 . .Add the broth and brtng to a boil. 
Freshly ground pepper to taste Cover closely and let simmer 4.5 

1 ¼ cups_cbickeo broth. minutes or until rice .. blooms" and is 
tender. If any liquid remains, uncover 

1. Rinse the rice in several changes and <:00k until liquid evaporates, stir-
·of cold water. Drain well. - ring occasionally. • 

2. Melt the butter in a small sauce- · Yield: About l¼ cups 

enema ol Chlcken Scmce . 

% tablespoons butter · _. andreniovetromthebea.t. 
S chicken livers, picked over to re- 2. Heat 'the remaining butter in a 

·move connecting membranes . saucepan and add the shallots. Cook, 
1 ¼ cups heavy cream . . stirring, until wilted. 
% ~flDely~llhal- 3. Add wine,-and,broth. C.ook until 

¼ cup drywbtte wine reduced to abrutme.,quarte!' cup. 
1/.: cupddckeabroth 4. Addremalntngcream; cook over 

· Salt to taste If desired high beat·about three minutes or until 
Freshly groand pepper to tute. reduced to about one cup. Pour sauce 

1. Heat half of the butter in a small and liverS in cream intO the c:ontaiDer 
skillet and add the chicken livers of an electric blender and blend on 
CoOk over modera~ly high heat, ~ high speed to a fine liquid sauce. Add , 
!ng the livers as necessary, until they salt and pepper to taste, 
lose their raw look. Add one,quarter s. Retnm the sauce to a saucepan 
cup of the heavy cream and bring to a and reheat. 
simmer-11,_t cook about two minutes Yiel~AboUtoneClJP. 

·· ½ teaspoon granulated garlic portant that the oil be hea 
½ teaspoongranulatedooioo penture as close to 370 
1 teaspoon finely ground white possible. Coat the seafocx: 

pepper . and drop it a few pieces 
-¼ teaspoon finely ground black the hot fat. This will be dO! 

pepper batches. Cook. stirring G 
½ teaspoon cayenne pepper Jmtil golden brown all ove 

· ¼ teaspoon dried thyme leaves . minutes total cooking tim• 
¼ teaspoon puiyerized ground bay 5. As the food is cook.ec 

leaves -of paper towels. Serve 
Oil for deep frying mayonnaise on the side .. 
Garlic mayonnaise. Yield: 4 to 8 servings. 

l. Prepare the crayfish or shrimp . NOTE: Com flour is 2 
and set aside. many health food stores . . 

2. Blend eggs and milk; beat well. . able, use white flour. 

Dinner Mena/ .Monday, May 30 

American caviar 
Sliced roast rack of lamb salad with greens vinaigrette 

· (Kentucky limestone lettuce plus watercress) 
- Roast boneless quail with wild rice stuffing 

DR 
·soneless chicken legs and thighs with wild rice stuffing 

Cream sauce 
Buttered wild rice as accompaniment 

Buttered sugar snap peas 
· Hot baked Californ ia goat cheese with native olive oil dre 

Assort~d de88Elrts 

Pecan pie · 
Coconut pie 

Pumpkin chiffon pie 
Key lime pie 

· Hazelnut cheesecake 
Black walnut Ice cream 

Black fig Ice cream 

· Peach Ice cream 
- Bourbon cake 

, Double gingerbread cookl 
Chocolate chip cookies 

Chocolate cheeeecake brow1 
WIiiiamsburg meringue ca 

Pecan diamonds 

American breads 
Sally Lunn 
Sourdough 

· Popovers 

Roast Rezek ol American Lamb Sczlcscl 

1 saddle of lamb, about% pounds 
Salt to taste lf desired 
Freshly gro11nd pepper to taste 

% tablespoons olive oil 
% teaspoons fresh thyme, coarsely 

chopped, or½ teaspoon dried 
% tablespoons red-wine vinegar 
% teaspoons .mustard, preferably 

America-made Dijon style 
¼ cup pure virgin olive oil 
3 quarts · Josely packed salad 

greens :such· as Kentucky lime­
stone or watercress or a combi­
nation of both 
Freshly grated Parmesan 
cheese., ·' 

1. · Preheat the oven to-400 degrees. 
2. Pull and cut away almost all of 

the surface fat from the lamb. When 
ready to cook, the weight of the Jamb 
will be about one and one-half pounds. 
. 3. Arrange lamb on a baking dish. 

Sprinkle with salt, peppe 
and thyme. 

4. Place the lamb in th 
bake 30 to 35 minutes. "Re 
stand 20 minutes to allow 
redistribute themselves. 

5. Meanwhile, put ·.:vi 
tard, salt and pepper in a 
and beat with a ·wire whisk 
add oil, beating•vigorOUSly. 

6. Place the greens:in a 
and add the ;sa}ad!;llressinl 
blend. Arrange 'tbetgreens 
eight salad plateS; .ft~· 

7. Place lamb on.a flat 
cut lengthwise .:into · very 
Arrange at,out·tmee or 1 

lamb over each serving of 
8. Sprinkle each serving 

. freshly _grated Parmesan 
serve Immediately• 

' Yield: 4 mam-a,arse 
appetizer servtngs.. . 

Grilled CaWornla Goat ChffN Oil Teat 

½ pound · round or rounds of goat 
cheese 
Freshly ground pepper to tute 

2 teupooos coarsely chopped 
fresh thyme. or½ teaspoon dried 

% tablespoons pure virgin olive oil, 
preferably from California 

8 bread rounds cat to tbe diameter 
of tbe cheese rounds. each about 
half an inch tbk:k. 

1. Preheat the broiler to high. 
2. Slice the rounds crosswise into 

. eight pieces of more or less equal 
thickness. 

3. ArraDge the· sliceS of 
one layer in a shallow 
SprlDkle with equal &Q)O\IP. 

· per, thyme and oil. Let 
at least 15 m,jnUtes. 

4. Toast the brefld OD both 
arrange the roond5 OD a 
!>n'ange one slice of 
bread round, PoUr any 
OVertbe~-

5. Piaceuodertbebroiler 
or two minute!! or ,tast until 
Serve on bOt plateS-

Yield: Ho8servmP-
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: ·•··· Recipes·for Economic Ccinferen 
Dinner Mena/ Saturday, May ZS 

. / 

American barbecue, North Carolina style 
(Pork, beef, chicken) 

Blackened redfish . 
Deep-fried catfish 

Hush puppies 
Louisiana gumbo 

Coleslaw 
Cheese and chili corn bread 

Assorted desserts 

Chicken cmd Scmsa9e Gumbo 

1 chicken, 2½ pounds. cut into 
serving pieces 
Salt to taste if desired 

1 teaspoon finely ground black 
pepper -

1 ¼ teaspoons finely -ground white 
pepper 

1 teaspoon powdered mustard 
1 ½ teaspoons cayenne pepper 
'1 ½ teaspoons paprika 
1 teaspoon granulated garlic 
1 teaspOOn rue powder. optional 
1 ½ cups fioar 
2 ½ cups corn, peanut or vegetable 

oil · 
¾ cup finely chopped onion 
¾ cup finely chopped celery 
¾ cup finely.chopped green pepper 
t cups z:icb chicken broth 
1 ¾ cups chopped or_thinly sliced 

smoked sausage such as kielbasa 
(see note) 

1 bayleaf 
1 teaspOOll finely minced fresh 

garlic 
2 cups cooked rice. 

L Put chicken pieces in ar bowl. 
Blend salt, peppers, mustard;·,cay­
enne pepper, paprika,.granulated gar­
lic and ·me powder. Rub four -tea­
spoons of the mixture over the chick­
en. Set rest of spice mixture aside. 

2. Put the flour-in a bowl and add 
two teaspoons of the reserved spice 
mixtUre. Blend well. 

3. Heat a IO-inch black iron skillet 
and add the oil. Dredge the chicken 
pieces in the flour mixtUre to coat 
well, shaking off excess. Reserve the 
leftover flour. 

4. When the oil is hot and almost 

smoking, add the chicken pieces skin • 
side down. Cook about two minutes on 
one side until golden brown. Turn and 
cook about three minutes on the sec-­
ond side until nicely browned. Drain 
thoroughly on paper towels. 

5. Pour off all but one cup of fat 
from the skillet. Heat this oil over high 
heat until it is almost smoking and 
add the reserved seasoned flour. Stir 
rapidly and constantly with a wire 
whisk until the mixture starts to look 
like dark chocolate. Do not bum. This 
isaroux. 

6. Add the chopped onion, celery 
and green pepper to the roux and stir 
to blend well. Remove from .the heat 
without allowing it to bum. 

7. Meanwhile, bring the broth to a 
boil in a large saucepan. 

8. Add about .half a cup of the roux 
mixture to the.broth, ·stirring rapidly 
with the whisk. Continue .adding the 
roux mixture,..half a cup at a time, al­
ways stirring rapidly and constantly. 

9. Add the smoked sausage and stir. 
Cook over high beat, stirring often 
from the bottom, about 15 minutes:-

10. :Add the chicken pieces, bay leaf 
and finely minced 'fresh garlic. Con­
tinue cooking about 40 minutes. 

11. Remove the chicken pieces. Cut 
the meat from the bones and discard' 
the bones. Cut the chicken into cubes 
and add it. Serve with rice spooned 
into the gumbo. 

Yield: 6 oi: more servings. 

NOTE: The smoked pork ·sausage 
traditionally used to prepare this dish 
is known as andouille. -

Luncheon Mena/ SUDday, May 29 

Seafood buffet 
All-American crabs 

Dungeness crabs from Calitomia. Louis dressing 
Blue Chesapeake crabs, ketchup and horseradish sauce 

Alaska king crab. with above sauces 
Maine lobsters 

Gulf Coast shrimp . 
Long Island c lams on the half shell 

Virginia oysters on the half shell 
Southern fried chicken 

Virginia ham 
Smoked salmon 

Smoked sturgeon 
Cream cheese, onion rings, capers, bagels, rye bread 

Coleslaw 
Cucumber and d ill salad 

Hazelnut cheesecake plus other American desse 

1 cup fresh mayonnaise _ 

¼ cup heavy cream 
2 teaspoons freslily 

lemonjaice 
Salt to taste if desired 
Freshly ground peppe 3 tablespoons bottled chill sauce or 

ketchup l. Put mayonnaise in miJ 
2. Add the cream, chili! 

pers, scallions, green oli, 
juice., salt and pepper. Bien 

3. Serve with cold crab 01 

¼ cup finely cbopped green ~ 
pers 

¼ cup finely chopped scallions or 
green onions, green part and all 

% tablespoons finely chopped pi­
mento-stuff~ green olives 

sea.food. 
Yield : About l¾ cups. 

.. 

Dinner Me~a/ Sunday, May 29 

· Cajun popcorn 
(Batter-fried crayfish) 

Batter-fried crab c laws, Louisiana style 
Garlic mayonnaise 

Broiled redfish with oyster sauce and shrimp 
M int julep ice 

Roast Southern Muscovy ducks with Louisiana pecan sa 
A Creole salad 1 

Chocolate cabins with hot strawberry ice cream sauce 

Ccq,mPopcorn 
' (Batt....tried Cl"'Cl)"lbb) 

2 pounds crayfish tails, peeled. or 3. In a large bowl, com 
very -small shrimp, peeled and flour and all-purpose fl, 
deveinecl salt, garlic, onion, pep· 

2 eggs;,..ell beaten and bay leaves. Blend we 
1 ¼ cups:mllk add the milk mixture, s 

--i'-"7 ·½ -.cup,cm:nflour (see note) with a ·whisk. Let stand . 
.. f?t{½ ,cup,alJ.::i,urposeflour · room temperature. 

-f-·'·. ;.1--
r . 

id <,,l .teaspoollsugar 4. Heatoneincbofoilin 
} f :'; ,_. · - Salttoti,ste H desired ·. skillet or use a deep-fat 
· · ~ . -: ¾ teaspopn granulated garlic portant that the oil behea 

, _::";;,½:.teaspoongranu)atedooion perature as close to '.370 
·,f;/ ·1 .teaspoon finely ground ;wbl~ possible. Coat the seafood 

·-.~ '",;:pepper;,:.:<: ., ·. . , - ·+•,X· and drop it a few pieces 
· ·_..: -~ teaspoon '·'finely ground . ·black the bot fat. Thiswill~d, 

;~l \ i-:~.:~;3: .. · .... . · pepper_~":"~ ..... ·. ~., .:.:. j~:t. batches. Cook. ·stirri.ng·.1 
D't~) ~'¥½ teaspoon cayenne pepper.. .· .;'#;_>F- until golden brown,alh>¥ 

• \:}}tit .'"·'. _;;',l/_ -teaspoon dried thyme lea· - : ;/ -•-••-tota1~--tim -\l<·<";? ... • .. · .. , ...-."'74 ,,_ . •f ' ............... ~ 
i WW"'L · ..... ,.:0¼ · teaspoon -pulverized ground ·1,ay · :5. ·-1.s the food is cooked 

Ji~lli '. ·,;_~J:~~~ -, ~;,~ .·--.~==~-~r:,e_i· 
..... --.-"'-..;;i ; ·. , ~: : 0 Garllcmayonnal8e. · · ·, Yield: 4to8servings. 

· ·1. Prepare . the crayfish _or shrimp ' :-- NOTE: Corn flour is 

Paul Prudhomme's Louisiana gumbo. 
·andsetaside::i.,, - . . many health food stores •. 

2: Blend eggs and milk; beatwell. · able, use white Oour. 

.BoneleH Qaall Bta!led WIUaWlld Rice mad llaabr9oms 
8 boneclquall (&eenote) 

¾ cup coolced wild rice (aee recipe) 
2 tablespoons.butter 
2 .tablespoons finely chopped onion 
2 tablespoons finely chopped shal-

lots 
½ cup mushrooms cut Into balf­

lncb aJbes 
salt to taste H cles1red 
Freshly groancl pepper to taste 

l tablespoon~ 

·taste; Sprinkle with bourbon an<1 Stir. . 
Remove from the beat and let cool. -

4. Spoon equal portions of stuffing · 
onto the opened .quail .. Carefully fold 
over the quail halves to enclose the 
filling. ' . 

5. Lay out eight squares of plastic 
wrap, one square at a time. Place one 
stuffed quail in the center and care­
fully lola the plastic wrap to enclose 
the stuffed pieces. Wrap securely. 

~· .... . . ,' - : .... ... ~ .. .. 

·.~ .. ---
: .- • -• . ... • • ... ~J';:,t."i -,r • 

Dinner Mena/ Monday; May.1JO .-

American caviar . 
Sliced roast rack of iamb salad with greens vinaigrette 

· (Kentucky limestone lettuce plus wstsroress) 
Roast boneless Quall with wild rice stuffing 

OR · 
Boneless chicken legs and thighs with wltd·rice ~"!1 

Cream sauce · :;.,F~ 
Buttered wild rice as accompaniment ~~~ __ __ ,..aas ,-- •-;:.,.;;. ... 

o , .u . - - .J_ -
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Luncheon Mena/ Sunday, May 29 

Seafood buffet 
All-American crabs 

Dungeness crabs from California, Louis dressing 
Blue Chesapeake crabs, ketchup and horseradish sauce 

Alaska king crab, with above sauces 
Maine lobsters 

Gulf Coast shrimp 
Long Island c lams on the half shell 

Virg inia oysters on the half shell 
Southern fried chicken 

Virginia ham 
Smoked salmon 

Smoked sturgeon 
Cream c heese , onion rings, capers , bagels, rye bread 

Coleslaw 
Cucumber and dill salad 

Hazeinut cheesecake plus other American desserts 

Louis Cral,-Sczlcsd ~sing· 

S 
fresh mayoonaise . _ .. % teaspoom fres6Iy squeezed 

lemonjuice beavycream 
Salt to taste if desired 

,, 

lespoons bottled chill sauce or 
chup Freshly ground pepper to taste. 

:up finely cbopped green ~ 
i,ers 
:up finely chopped scallions or 
µ-een onions, green part and all 
ablespoons finely chopped pl­

lnento-stuff~ green olives 

1. Put mayonnaise in mixing bowl. 
2. Add the cream;-chili sauce, ~ 

pers, scallions, green ·olives, lemon. 
juice, salt and pepper .. Blend well. 

3. Serve with cold crab or other cold 
seafood. -

Yield: About 1¾ cups. 

Dinner Mena/ Sunday, May29 

Cajun popcorn 
(Batter-fried crayfish) 

Batter-fried crab claws, Louisiana style 
Garlic mayonnaise 

Broiled redfish with oyster sauce and shrimp 
Mint julep ice 

Roast Southern Muscovy ducks with Louisiana pecan sauce 
A Creole salad 1 

Chocolate cabins with hot strawberry ice cream sauce 

Cajun Popcorn 
. (Bcdtff-lriecl crcrytbll) 

ounds crayfish tails, peeled, or 3. In a large bowl, combine the coni 
·ery ·small shrimp, peeled and flour and all-purpose flour, ·"5Ugar, 
levelnecl ' salt, garlic, onion, peppers, · thyme 
ggs;--well beaten and bay leaves. Blend well. Gradually 

in V\Tilliat;nSburg 
- . - - . 

Luncheon Mena/ Monday, May 30 

:achos 
(Fried corn chips with retried beans, jalapefio pepper strips, grated 

cheese, baked until melted) 
Chili con carne (without beans or tomatoes) 

Pinto beans 
Salsa picante (a cold tomato and chili sauce) 

Tortillas 
4 Stuffed chilies 

Fish tamales (with fresh coriander sauce) 
Fillet of beef stuffed with c hili con queso 

Papaya or mango ice cream 
Polvorones · 

Guava shells w_ith cream cheese and crackers 

Tcm1czles de Peseaclo 
· {nshtaaales) 

1 cup olive oil , 
% tablespoons coarsely chopped _ 

garlic 
1% large, unbroken dried corn 

husks, available in Mexican 
· markets, including casa Moneo 

(%1& West 14th Street) 
4 fish fillets such as red snapper or 

flounder, about ¼ pound each 
Salt to taste if desired 
Freshly ground pepper, prefer­
ably white, to taste 
Salsa de cilantro (,resh cori­
ander sauce); see recipe. 

1. Blend the oil and garlic and let 
stand overnight. 

2. Put the corn husks in a bowl and 
add boiling water to cover. Let stand 
until cool. Drain. 

3. Lay the husks on a flat surface . TbeNewYon:n-./ FredR 
and place a fish fillet in the center of .J • c:anr.d 

each. Sprinkle fish with one table- Zarela Martinez 
spoon of the garlic and oil mixture and 
with salt and pepper. _ 

4. Roll the husks to enclose the fish ". charcoal or gas grill. Add the fish in 
completely. If necessary, use two ~ husks. Let _cook ~ ~ five 
husks, ends overlapping. Tear off nunutes (d~ on mtens1ty of 
eight thin strips of corn husks and use ~eat and distance of food from the 
as "string" to tie the ends of the ta- fire) . ~ the tamales and cook two 
male rolls. The ends might not be to four minutes on the second side. 
tightly closed, depending on the size of 6. Heat the sauce briefly. 
the husks. Refrigerate until ready to 7. Open up each tamale and spoon 
cook. the sauce over it. 

5. When ready to cook, preheat a Yield: 4 servings. 

Salsa de CUmitro 
(J'nsh corlmuier scrace} 

, cups.millt . ... .add the milk mixture, ·stirring well 
up cornflour (see note) · ._ .. 'with a ·whisk . . Let stand -onefbour at ·z jalapenopeppers . 2. Remove ~pers and peel. Dis-
up lill:purpose flour _- ~' : :room temperature. . _ . y i'·' :. % large bunches fresh coriander card stems, vems and seeds. Cut~ 
~ sugar . : · 4. Heat one inch of oil in ablack iron .:approximately • ' pers into fine shreds. 
alt tc,;.taste if desired ~ skillet or use a deep-fat fryer :.It is im- -· 2 .large cloves garlic · 3. · Meanwhile, pick the leaves-from 
l8SJ>OODgraDulatedgarllc · '.·;.; portantthat the oil be.heatedtoa tem.:_/. 1 .cupwater . .. the sprigs of coriander. There should · 
~poongranulatedonion ·,pera~ as close to·'370·,,degrees as "· % tablespoons butter • be -about ·1½ cups_ of leaves, :loosely 
apooa finely ground wblte l'.~1ble.,Coat;tbe seafood_~th batter,:; · ·, ·, % tablespoons olive on _ packed. · - .. .- ·· · . 
~ ,.:.:- • · , · .~"llD<1 ·drop it a -few pieces ,at;ll time ;in - ·· ¾ -,cup finely chopped onion · • . 4. In the container of a food proces-
~ ~Y ~ --bla~f;'tbebotfat:~ _wi;llbe~in~ -1 tablespoon :finely .chopped bot sorblendthecorianderleaves,garlic 
~ -'.<:- _ , •. , . ,batches. ·'Cook, ~stirring occas10nally, fresh cblll pepper stem removed cloves and water • .Blend thoroughly: , 
aspooncayennepeppef .. · untilgoldenbrown·alh>~,abouttwo ;- ·· .blJtwtth-seeds .-- ' 5. Heat butte,r:and -oll ·tn a heavy 
aspoon dried thyme leaves ··r, .• minutes total cooking.time; ~,__ ' ; ,- · .·- ½--eDP chopped peeled red tomato skillet. Add ooiOD- Cook, stirrtng, mitil 
aspoon pulverized ground bay,_\ :5. ·'As the food is cooked/ drain well ·Salttotasteildeslred.- · · ' wilted.Addjalapeiioand-dillipeppers 
aves_;. f ; -: ·,\,.,..·::;. 'Of ;paper towels. _ ~e,~tb ,igarlic ~," -i :-·Puq~ppersover.a gas flame ot -andtom~~-~~.abouta 
Jfordeepfrying . · , · . ·, 1i mayonnaiseon.theside..1u ,{;-:::, ,. · -·· · beat -over-. charcoal ·. turning often . minute. -.;"•. · .: · . · · 
uticmayonnalse. . · ·Jl ·. Yield: 4to8servings. · ~J1f· ·- . ~- until the ·outsides• are burnt 0; -. 5_ Md"the .co~er mixture. Add 
epare the crayfish or :shrimp ~ :NOTE: Corn '.flour -is available llt/ charred,- about 5 10- 7 minutes. salt ,to·taste and bring to a :boll. R~ 
aside. . . . many health food stores.-lf not avail-· Dampen a cloth and wrap the peppers . mov~Ii:om the beat. 
~d eggs and milk; beatwell. · able; use white nour. · , . . .. in it to cool. ··· . --:~ , _Yield: About l½ cups. 

-;. ;~ . -~-..... ·~- · ·, · .. ; .-~/ · -.~ 2 :.:· - J~t~~ · 
;~;:.::; 

Dinner Mena/ M~day, May:30 · 
; , 

American caviar . 
Sliced roast rack of lamb salad with greens vinaigrette 

(Kentucky limestone lettuce plus watercress) 
Roast boneless quail with wild rice stuffing 

OR 
Boneless chicken legs and thighs with wild rice stuffing 

Cream sauce 
Buttered wild rice as accompaniment 

:Malcia Heatter's Chocolate Cheesecake Brownle• 

The brownie layer: 
4 ounces (1 stick) unsalted butter, 

plus butter for greasing the pan 
2 ounces unsweetened chocolate 

Pinch of salt, lf desired 
1 cupsugar 

½ teaspoon pure vanilla extra<:\ 
2 largeeggs 

½ cup unsifted all-purpose flour 
(bleached or unbleached) 

, -~•- J .n..-.r#-.,.,\, _ ,,_..,_.. _ lo..--t--• • - " ·• -

2. Prepare a 9-by-9-by-l¾-inch pan 
as follows : Tum the pan upside down. 
Center a 12-inch square of .aluminum 
foil over the pan and fold down the 
sides and corners to shape the foil . 
Then turn the pan right side up. Place 
the foil in the pan and gently press it 
into place. Place a piece of butter in 
the pan, heat it in the oven to melt and 
then brush it all over with a pastrv 
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Luncheon Mena/ Sunday, May 29 

Seafood buffet 
All-American crabs . 

Dungeness crabs from California, Louis dressing 
Blue Chesapeake crabs, ketchup and horseradish sauce 

Alaska king crab, with above sauces 
Maine lobsters 

Gulf Coast shrimp 
Long Island clams on the half shell 

Virginia oysters on the half shell 
Southern fried chicken 

Virginia ham 
Smoked salmon . 

Smoked sturgeon 
Cream cheese, onion rings, capers, bagels, rye bread 

Cole slaw 
Cucumber and dill salad 

Hazelnut cheesecake plus other American desserts 

Louis Crab-Salad Dressing 

1 cup fresh mayonnaise _ 
¼ cup heavy cream 
3 tablespoom bottled chill sauce or 

ketchup 
¼ cup finely chopped green ~ 

pers 
¼ cup finely chopped scallloos or 

green onions, green part and all 
% tablespoons finely chopped pi­

mento-stuff~ green olives 

· % teaspoons fres61y squeezed 
lemonjuice 
Salt to taste lf desired 
Freshly ground pepper to taste. 

1. ·Put mayonnaise in mixing bowl. 
2. Add the cream, chili sauce, pep. 

pers, scallions, green olives, lemon. 
juice, ·salt and pepper. Blend well. 

3. Serve with cold crab or other cold 
seafood. 

Yield: About l¾ cups. 

Dinner Mena/ Sunday, May 29 

Cajun popcorn 
(Batter-fried crayfish) 

Batter-fried crab claws, Louisiana style 
Garlic mayonnaise 

Broiled redfishwith oyster sauce and shrimp 
Mint julep ice 

Roast Southern Muscovy ducks with Louisiana pecan sauce 
A Creole salad 1 

Chocolate cabins with hot strawberry ice cream sauce 

Catan Popcorn 
. ·(Battel'-lrlet1 Cl'Clflbb) 

2 pounds crayfish tails, peeled, or 3. In a large bowl, combine the coni 
very smalf shrimp, peeled -and ·nour and all-purpose flour, sugar, 
develned salt, garlic, onion, peppers, thyme 

. 
Luncheon Mena/ Monday, May 

Nachos 
(Fried corn chips with refried beans, jalapeno pepper 

cheese, baked until melted) 
Chili con came (without beans or tomatoes) 

Pinto beans 
Salsa picante (a cold tomato and chili sauce) 

· Tortillas 
,, Stuffed chilies 

Fish tamales (with fresh coriander sauce) 
Fillet of beef stuffed with chili con queso 

Papaya or mango ice cream 
Polvorones - · 

Guava shells with cream cheese and crackers 

Ta:mcdes de Peseculo 
· (nsbmacdes) 

1 cup olive oil 
% tablespoons coarsely chopped 

garUc 
1% large, unbroken dried com 

husks, available in Mexican 
· markets, including Casa Mooeo 

(%18 West 14th Street) 
4 fish fillets such as red snapper or 

flounder, about ¼ pound each 
Salt to taste lf desired 
Freshly ground pepper, prefer­
ably white, to taste 
Salsa de cilantro (,resb corj. 
ander sauce); see recipe. 

1. Blend the oil and garlic and let 
stand overnight. 

2. Put the com husks in a bowl and 
add boiling water to cover . .Let stand 
until cool. Drain. · 

3. Lay the husks on a fiat surface 
·and place a fish fillet in the center of z· c1a M • 'I 

each. Sprinkle fish with one table- ar artmezl 
spoon of the garlic and oil mixture and _ 
with salt and pepper. . 

4. Roll the husks to enclose the fish ' -~ ~ ~ grill. 
completely. If necessary, use two CO!Dut us (d~ 
husks, ends overlapping. Tear off = t ~ distance f 
eight thin strips of corn husks and use . 0 

as "string" to tie the ends of the ta- fire). ~ the tamal 
male rolls. The ends might not be to four mmutes on the 
tightly closed, depending on the size of 6. Heat the sauce b 
the husks. Refrigerate until ready to 7. Open up each 
cook. the sauce over it. 

5. When ~dy to cook, preheat a Yield: 4 servings: 

2 eggs;well beaten . and bay leaves. Blend well. Gradually 
Salsa de Cilantro 

(Fresh coricauler ..ace} 

~$$11 ,;:--=. ½ .cup-com flour (see note)-~•> , ~ with a ·whisk. Let stand one hour-.at '2 jalapeoo peppers . 2. Remove ~pers 
~~:·' ~- ' ½ cup·alJ.pvrposeflour :•~~,;--;?' room temperature. , % large bunches fresh coriander card stems, 'vems and 

"''',,,iw·;•==, 1 ¼ cups milk . · . · add the milk mixture, stirring well 

~1~= ... :'.=:::;:: - . 1 teaspocm,sugar . c?.:~~.'.-C- · ~- Heatoneinchofoilinabla~iron ·,.::approximately :· " ., ' .persinto'fine~.~ ~.z;, !/ · .... ~ · SalttotasteHdesireclJ~~:.,' . skilletoruseadeep-fatfryer.lt1Sim- . ::,2 .largeclovesgarllc · , 3. Meanwhile, __ 
y ~ ~ . · · ½ ·teaspoon granulated prUc _'..;~-; · portanUhatthe oil be heated to a tem- . · "l cup water the sprigs of corianderl 

·:+,.;:( • ~ ·¾ ·.teaspoon_granulatedomoa :-<•.•· · pera~ as~:close•:to 370 degrees '&S · . ~2 tablespoons batter ; , . : be about_l ½ · _ 
· 1 teaspoon finely ~~~te possible. Coat;theseafood with batter., .\ '% tablespoonsollveoll . . packed. ' 

. • . . •· • .. F ..;:;;... ' l •• • • . ' • .... • \•. ~ .• ~ ' • pepper _. . . .., .• _,,. ... anddropjt,a.few1>1ecesata1ime ,in --:.-'' -;;·.:M cupftnelycboppedonion ·. . -4. Intbecon 
., .1 . . ,_¾ ,:teaspoon ·finely gromNl ~ lack thebotfat;ThiswillJ?edonein~eral <·;_;ff.~,~ .1 tablespoon finely. 'Chopped bot ·sorblend the 

"·71 -~·, -.·pepper ·:~ · . . · ,-~ ' . ba~. •Cook, ·stirring occas1onally, f.".; . fresh cblll pepp,er; stem removed cloves and wat, __ ,- , - .-
. . .., _ _;.~¾ _.:;:--.,-ea-yerme~ · untilgoldenbrown,alloyer,a~,two - .. •· butwtthseeds ~~ f. :._ . -.. ~. Heat .b~er-~ lil 

~ ·· 

. the 

Lasttc 
~ one 
f care­
•-c1ose 

•. • :~ ._ IF 1 1m ~ thyme leaves -~ mtmJtes total cooking'~; 1,- .s:.. . . ½ cup cboppecl peeleched tomato , . ~et. Add ?DID?· ~ 
.,. _:;xi puiverb:ed P'Olmd baJ,~· ·5. "As the food is:~kedi drainwell .. , . SalttotuteHW · .• :,~•wilted •. AddJala~ 

ODfor"--~-- .. ' ·) ~ \,f-paper_ towels.~-j~ th ... igarllc _1. 'Put peppers-over.a~ name or :·and~,to_and~.·'.,.,<" 
"""9'".7"16 " .mayonna.iseontbeside. ,. / < .. ·c . ·· beat ·over charcoal 'tUming often :minute. • ..... ·~ 

. GartJcmayonnatse. 4 
• ! Yield : 4to8servtngs: ',· ,' :;Z •. . • until the outsides. are burnt -~ -. 6. Md the .con ai!i ~ the crayfish or shrimp ~ OTE: Corn ~fl_our ·is available -at ' charred; ,about .5 to~ 7 •minutes . . salt to taste and · 

set astde. . . ."' . ·!many health food,srores.:lf not· avail- Dampen a cloth ·and wrap the peppers . move from the. 
2· Blend eggs and milk· beatwell. - able usewbitefiour ·. · . · ·tto , ·- - · , - Yield: Aboutl • .' ~ • • ·>:,~' m1 coo.. . ,, . 

• . -•'f!!Jt::."''• • ;, ... ·~ 

·..- . : ~~. ;:: .:,:: 
! _ ,.. .. ,. 

- . •.'Vf.l.• . . ·, . 

Dinner Mena/ M~day,·May 30 ·. :., 

American caviar 
Sliced roast rack of lamb salad with greens vinaigrette 

(Kentucky limestone lettuce plus watercress) 
Roast boneless Quall with wlid rice stuffing 

OR 
Boneless chicken lega and thighs with wild rice stuffing 

Cream sauce 
Buttered wild rice as accomoaniment 

- • .I ~ • 

.Maida Hecrtter's Chocolate c!he .. 

1be brownie layer: 2. Prepare a 
4 ounces (1 stick) unsalted butter, as follows: Tu 

plus butter for greasing the pan Center a J.2-in1 

% ounces unsweetened chocolate foll over the 
Pinch of salt, H desired sides and , 

1 cup sugar Then turn the' 
½ teaspoon pure vanilla extract the foil in the 
2 large eggs into place. Pl 

½ cup unsifted all-purpose flour the pan, be&~t~......-
(bleacbed or unbleached) then brush dlt,,sdl ~ 

• - ·•- ._ _ __ ,.__.., --- -- L _- t - .. •--- -"' -• ·• '-,. -• .. -\.. ,.._.- C!f"1re8 .... ______J 
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-Marvin Gaye begi 
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at Radio City · .. ~ 
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By CRAIG CLAIBORNE 

' ~ .. ~ 

homme, Wolfgmig Puck, Maida·Heatw~ 
Martinez, will be on hand to contrlblJte tbefr· 
~- ~, • -~•--· - - - ~: _,_ - ..!1L~,_'-' _ _re._onnQrttt!!!_ty t0 
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,. Heatter and Zarela 
:mtribute their skills 
re opportunity to dis­
mtry's kitchens. 
)use dinner last fall 
President Reagan's · 
ted the possibility to 
:ed if I would plan the 
ageC6. 

n theme: Of J:OUl'Se I 
nfairly maligned for 
een getting the-atten­
uw it was to be shoWn 
:ovemment; _to be as­
ring is a pleasure. 

American foods that 
a. ideas 1or the dishes 

.isn't ·a problem. No, .the problem is. in 
preparation. For international eyents on 
the scale of an economic summit, it is cus­
tomaTY to serve classic French food. This, 
however, wassomethingelseagain; how, I 
wondered, will Prime Minister Yasuhiro . 

· NakaSODe of Japan feel about shoo-fly pie? .' . 
would President Franeois Mitterrand of France 
stani still for pork barbecue? If we were to make 
sud a bold departure from custom, then the food at 

I
t meeting must be on a par with the fin. 

, est befoundfromcoasttocoast. . • " . !\ • • : .. I • 

· that end, I invited·to assist in tms ·adveriture 
PrUdhotnme, chef~ of .K-Paul'.s.Restau­
iD New Orleans and one ;of ·the foremost · au­

OD Creole and Cajun cooking; ,Mm Marti­
ne;. .• highly respected Tex~Mex cook "from El J 
PalO:"Mr. Puck, the young.uis Angeles chef~· 
tmi:,ntiom with American fare· are widely ad-
~ -.-,';:. Continued on Page C7 ,, 

-,ys~/: . 

,Far left, Paul Prudhomme hol~g a:crab~~th . . ;ff:iI 
Cajun popcorn below;left, Zarela''Martinez and fisn~{'::'' 
.tamales; abov~;molfgang Pucii~th:SOme of his t;":/ 
creations~ baked goat cheese-in his right hand, 

: cold lamb ~din his left, and stuffed quail in front. 
. -·~. ·:~ ""=U" - , f -- ' ., . ._ .. , ::· . . . - - .) . 

·,, 

,.,. ,.,. \ .. 

' .. '. 
,... ~. .. 

'Q' • • 
-· /~~Cookery, $~eh by SaµIJ3e110w 

. . - . ·· t· ·: - • ·1 :_ 7;_► _ 1..· • • 

ns 
. h!tve to sit on then 
kes its time!n be81i 
g paln c! ar.hrltls ba' 
rass-roots support. 
on has repeatedlY 
:tivenesS ls 

\- .. 
. -::By MIMI SHERATON _ 

' 
.... 

CHICAGO · · THE Nobel laureate for literature in 1976, winner of a Pulitzer 
Prize in 1975 and the bolder of three National Book A wards, Saul 
Bellow recently elaborated not on the state of the novel or the 

· role of the writer in society but on his interest in eating and 
cooking and his penchant for scrubbing pots and kitchen sinks 

. are free of grease .. "Never, never use steel wool," he warned. "l 
little threads of steel in the pots." 

The discussion began over bowls of steaming golden mushroom and_ 
barley soup cooked by Prof. Allan Bloom', Mr. Bellow's associate in a ­
,,,,,,., ;n,, .. rm Nietzsche and nihilism at the Universitt .oLO;ica~ 
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homme, Wolfgang Puck, Maida·Heatterand Zarela .isn; ~ ·-proble 
Martinez, will be on hand to contribute their skills ·preparation. F . ByCRAlGCLAIBORNE 

, to the event, which will be a rare opportunity to dis- .the s_cale of an. 

THE economic summit meeting :Scheduled . :play what is going on in this country's kitchens. ;lt01D8IY to serv, 
for Memori~ Day-weekend in -~llliams- . It all s_tarted at a White .House _dinner_last fap .. . h<JweVer; was_ 
burg, Va. , willbe,amongotherthings, are- when · Michael .K. Deaver, President .Reagans "WOildered, WJ 
markable occasion for American cooking. deputy chief of :staff, mentioned the possibility to Natasone of 

Toe :i,epresentatives of Britain, Canada, :France, . _ . .me. Several weeks later he asked if I would plan the. 1,Wcdd Presid 
Italy, Japan, West Germany and the United .States -· .. • . ; -st:adl'Still for 
who attend will -be served special menus, compris- . : · . . .- - . ·· • :- Recipes are oo page a.'> , : lf, 
ing dishes made from :American ingl:edients and . " ' · · . · ._ · · ~L"-';.-the 
American inspiration. · . ; ,'.-,:., .. · · •· · · , menus ,around ·an,all-American ,theme. Of sx,urse :1··-ii-1:est 

Toe,fare for tbose<three -days will range·from · _.:agreed. American .cooking,"'unfairly maligned for ~.,_.,~T,,-- ~-, 
pork barbecue to Maineclobster, from Tex-Mex fish . ·so manyyears; has recently been getting the atten-~ ~ · 
tamales to al.ouisiana cra~h specialty known·as ·. -\tionand respect it deserves;Now.it was:to be sho\m '.;::· ,• 
Cajun popcorn;irom smoked sturgeon toXey lime _ ,off in front of these heads of government; _to~• ·",. 
pie, from .baked California goat cheese 1o ginger- - .sociated with such an.undertaking is a pleasure. : ·,. _ .: :~ _ nd, ::.;a · highly res 
snaps. · · . ·· · · · · . .-- ·, ·. " - · _·. ', So;wheretobegin? . · . . . L . c . ~·~ · Pa10;·'Mr:'Puck, 1 

Some<0f .the biggest and .brightest names·on the · ·With the ample :v3.!iety of Ameri~~foods that im{jvations ,wftb 
.American culinary scene, among them Paul Prod- are available, coming up with ideas'for"the.disbes · ;- ~· : ·e -.Conti · · · ~:~r :~ : · · ·,__ · lf 
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·- By JANEE. BRODY 

S with many other unproved substances with 
.. -. seeminelv miraculous properties_,_ DMSO 

jury;· without it, "they say, they have to sit on the side-. 
lines for weeks while nature takes its time in healing. 
Patients suffering the crippling pain of arthritis have 
also given it considerable grass-roots support, al­
though the Arthritis Foundation has repeatedly said 

-~ · 
~.;.1n-:: 
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CciunPopc:orn 
~ed c:rcr,tlal:l) 

. yfisb uills, peeled, or 
shrimp, peeled and 

beaten 
1k 
.our (see oote) 
,,oseflour 

sugar 
te if desired 
granulated garlic 
granulated onion 

finely ground white 

cayenne pepper 
spoon dried thyme leaves 

,n pwverized ground bay 
ves 
for deep frying 
rile mayonnaise. 
pare the crayfish or shrimp 

ide. 
nd eggs and milk; beat well. 

3. In a large bowl, combine the com · 
nour and all-purpose flour, sugar, 
salt, garlic, onion, peppers, thyme 
and bay leaves. Blend well. Gradually 
add the milk mixtUre, stirring well 
with a whisk. Let stand one hour-.at 
room temperature. 

4. Heat one inch of oil in a black iron 
skillet or use a deep-fat fryer. It is im­
portant that the oil be heated to a tem­
perature as close to 370 degrees as 
possible. Coat the seafood with batter 
and drop it a few pieces at a time ·in 
the hot fat. This will be done in several 
batches. Cook. stirring occasionally, 
until golden brown all over, about two 
minutes total cooking time. ; - ' 

5. As the food is cooked, drain well 
.of paper towels. Serve with garlic 
mayonnaise on.the side. , 

Yield: 4 to 8 servings. 
NOTE: Corn flour is available at 

many health food stores. lf not avail­
able, use white flour. 

Dinner Menu/ Monday, May 30 .-

American caviar . 
Sliced roast rack of lamb salad with greens vinaigrette 

· (Kentucky limestone lettuce plus watercress) 
· Roast boneless quail with wild rice stuffing 

OR 
Boneless chicken legs and thighs with wild rice stuffing 

Cream sauce 
Buttered wild rice as accompaniment 

Buttered sugar snap peas 
:,t baked California goat cheese with native olive oil dressing 

Assorted desserts 

Pecan pie 
Coconut pie 

Pumpkin chiffon pie 
·Key llme_pie 

Hazelnut cheesecake 
Black walnut Ice cream 

Black fig Ice cream 

Peach Ice cream 
-· Bourbon cake · 

, ·Double gingerbread cookies 
Chocolate chip cookies 

Chocolate cheesecake brownies 
WIiiiamsburg meringue cake 

.• Pecan diamonds 

American breads 
Sally Lunn 
Sourdough 
Popovers 

I . 

R~ast Baek ol American LcaDb Scrlad 

e of lamb, about% pounds 
to taste H desired 
shly ground pepper to taste 
espoons olive oil 
i)(IOllS fresh thyme, coarsely 

.. ,peel, or½ teaspoon dried 
oespooris red-wine vinegar 
;poems mustard, preferably 
erlca-made Dijon style 
pure virgin olive oil 
rts losely packed salad 
ms such· as Kentucky llme­
e or watercress or a combi­
on of botb · 
;bly grated Parmesan 
!Se. 

eat.the oven to 400 degrees: .· 
and cut away almost all of 
~e fat from the lamb. -When 
XJOk, the weight of the lamb 
Jut one and one-half pounds. 
nge lamb on a baking dish. 

· Sprinkle with salt, pepper, -olive oil 
and thyme. 

4. Place the lamb in the oven and 
bake 30 to 35 minutes. Remove and let 
stand 20 minutes to allow the_juices to 
redistribute themselves. 

5. Meanwhile, put vinegar, mus­
tard,' salt and pepper in a mixing bowl 
and beat with a wire whisk. Gradually 
add oil, beating vigorously. · . . 

6. Place the greens in a salad bowl 
and ·add the salad dressing. :ross to 
blend. Arrange the greens on 1our to 
eight salad plates. ,, , 

7. Place lamb on a fiat surface and 
cut lengthwise into very thin;slices. 
Arrange ·about three or six •;sllces of 
lamb over each serving of greens. 

8 . . Sprinkle each serving with a little 
· freshly ,grated Parmesan -cheese and 

serve.immediately. 
Yield: -4 maio-<:ourse servings or 8 

appe~ servings . . 

Grilled CaWornla Goat Ch .... OD Toast 

cl · round or rounds of .ac,at 
le 
:lly ground pepper to taste 
oons . . coarsely chopped 
thyme, or½ teaspoon dried 
.poons pure virgin olive ou, 
rably from California · 
. rounds cut to tbe diameter 
cheese rounds, each about 

:J tncb thick. 
at the broiler to high. . 
:he rounds crosswise into 
s of more or less equal 

. L 

3. Arrange the· slices of cheese in 
one layer in a shallow dish ~ -plate. 
Sprinkle with eiqual amounts of ·J)el)­

. per, .thyme and oil. Let marinate for 
at least 15 minutes. · · 

4. Toast the bread on both sides and 
arrange the rounds on a baking sheet. 
Arrange one slice of cheese.on each · 
bread round. Pour any rernalolog oil 
over the cheese. 

5. Place under the broiler about one 
or two minutes or just until piping hot. 
Serve OD bot plates. 

Yield: 4 to 8 servings. 

_ ,. - -- .... __, ,....._, "'"-'. i ~ u..:>C 

as " string" to tie the ends of the ta­
male rolls. n1e ends might not be 
.tightly closed, depending on the size of 
the husks. Refrigerate until ready to 
cook. 

5. When ready to cook, preheat a 

new we 
fire ;. Turn the tamales and cook two 
to four minutes on the second side. 

6. Heat the sauce brieflv. 
7. Open up each tamaie and spoon 

the sauce over it. 
Yield: 4 serv'.ngs . 

Salscs. de Cllcmtro 
(Fresh corlcmder scn1ee) 

% jalapeno~rs 
% large bunches fresh coriander• 

approximately 
.2 large cloves garlic 
1 cupwater 
2 tablespoons butter 
% tablespoons olive oil 

½ cup finely chopped onion 
I tablespoon finely chopped bot 

fresh chill pepper. stem removed 
but with seeds 

½ cup chopped peeled red tomato 
Salt to taste if desired. 

l. Put peppers over a gas flame or 
heat over charcoal, turning often, 
until the outsides are burnt or 
charred, about 5 to 7 minutes . 
Dampen a cloth and wrap the peppers 
in it to cool. · 

. 2. Remove peppers and peel. Dis­
card stems, veins and seeds. Cut pep­
pers into fine shreds. 

3. Meanwhile, pick the leaves-from 
the sprigs of coriander. There should 
be about 1½ cups of leaves, loosely 
packed. 

4. ln the container of a food proces­
sor blend the coriander leaves, garlic 
cloves and water. Blend thorcrughly. 

5. Heat butter and oil in a heavy 
skillet. Add onion. Cook, stirring, until 
wilted . Add jalapeilo and chili pepp<'...rs 
and tomato and cook, stirring, about a 
minute. 

6. Add the coriander mixture. Add 
salt to taste and bring to a boil. Re­
move from the heat. 

Yield : About l½ cups. 

Mc:ddcz Hecrtter's Chocolate Cheesecake Brownles 

The brownie layer: 
4 ounces (1 stick) unsalted butter, 

plus butter for greasing the pan 
2 ounces unsweetened chocolate 

Pinch of salt, if desired 
1 cupsugar 

½ teaspoon pure vanilla extract 
2 largeeggs 

½ cup unsifted all-purpose flour 
(bleached or unbleached) 

1 cup toasted pecan p.alves (see 
note). 

½ cup packed shredded coconut 
·'lbecbocolatecheesecakelayer: 

8 ounces cream cheese, at room 
temperature 

½ cupsugar 
2 tablespoons unsweetened cocoa 

powder 
½ teaspoon pure vanilla extract 

A few drops almond extract, ~ 
tional . 

% largeeggs 
1 tablespoon flour 

Cocoa powder, either sweetened 
or unsweetened, optional. 

1. Adjust a rack one-third up from 
the bottom of the oven and preheat the 
oven to 350 degrees. 

'Ibe New Yen: "!'Imel 

MaidaHeatter 
c..:_-.- · 

2. Prepare a 9-by-9-by-l¾-inch pan 
as follows: Turn the pan upside down. 
Center a 12-inch square of aluminum 

· foil over the pan and -fold down the 
sides and corners to shape the foil. 
Then turn the pan right side up. Place 
the foil in the pan and gently press it 
into place. Place a piece of butter in 
the pan, heat it in the oven to melt and 
then brush it all over with a pastry 
brush or spread it with crumbled wax 
paper. Set aside. 

3. To prepare the brownie layer, 
place the chocolate and .butter in a 
2- to 3--quart heavy saucepan over low 
heat and stir occasionally until melt­
ed. Stir in the salt, sugar and vanilla. 
Remove from heat and stir in the eggs 
one at a time. Add the flour and stir 
well to mix, then stir in the pecans and 
coconut. Turn the batter into the pre­
pared pan and smooth the top. Let 
stand. 

4. To prepare the cheesecake layer, 
beat the cheese in the small bowl of an 
electric mixer until it is soft. Add th.e 
sugar, two tablespoons cocoa powder, 
vanilla and almond extracts, eggs and 
flour, one at a time, beating until in-

. co~ratedafter each addition. 
5. Pour the cheesecake mixture in a 

ribbon over the top of the brownie 
layer. Smooth the top. Then marbleize 
the two mixtures slightly as follows: 
Insert the handle end of a teaspoon al­
most but not completely to the bottom 
in one corner of the pan and, with the 
flat side of the handle, cut through the 
batter in a wide zigzag pattern. 

. SIJ?-OOth the top again. 
,5_ Bake for-about 40 minutes until a 

·toothpick -gently inserted in the mid­
dle comes out clean. 
,. Cool to room temperature. Then 

place in the freezer for about one hour 
untilfirm. • · 

8. Cover with:a piece of ·wax paper 
· and, on top of that, a cookie · sheet. 
Turn the pan and cookie sheet upside 
down, remove the pan andi,eel off the 
1oil. Cover with a cutting board or an­
other cookie sheet and then turn up­
side down · again, leaving the cake 
right side up. · 

9. Cut into 16 large squares or 32 t · 
, bars or triangles, wiping the blade 

with a damp cloth "between cuttings • 
These may be wrapped individually in 
clear plastic wrap. But if so, and if 
they are not going to kept cold, using a 
sieve, sprinkle cocoa-over the tops be­
fore wrapping to prevent sticking. 
Store these in the refrigerator or the 

· freezer. They may be served frozen. 
Yield: 16 square brownies or 32 bars 

ortriangles. 

NOTE: To toast the pecans, place 
. them in a shallow pan in a 350-degree 

oven for about 10 to 15 minutes. Cool 
completely before tJSing. ~- ,_ 
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I-American Plarl:}Or~Foreign 
ales grilled in com husks 
with a fresh coriander 
great new specialty, but-

mignons stu...ffed with 
eese. 
r..nu for the conference, . 

. mit 's " official dinner," 
f what might be called 

,.erican cuisine. Almost 
creation of Wolfgang 

er- of Spago' s Restau­
A.n; cles, this meal will 

eric-.an caviar, which at 
, in my opinion, with the 
ed caviar, and. a roast 
rican l&mb salad with 

~--- . - . 
greens vinaigrette, the greens to ·in- / lonial Williamsburg, is responsible for 
elude Kentucky limestone and water- . --much of the coordination. Many of the 
cress. · :special ingredients have been ordered 

The main course is boneless quail, by Mr. Monet, but each of the chefs 
South Carolina-raised and stuffed ·- will bring some of his or her own fare 
with what may be the most interesting to prepare. Zarela Martinez, now of 
of all indigenous American foods , wild' Manhattan, will be' bringing some of 
rice. Buttered sugar snap peas will be . her chilies and other spices from New 
the vegetable accompaniment. Fol- . York City, which is also the source, 
lowing that, a cheese course: baked naturally, for the deli foods. Mr. Prud­
Califomia goat cheese with native oil horn.me will be toting his own crayfish 
dressing. , and sausages, among other things, 

Logistics for a culinary undertaking . from New Orleans, and Wolfgang 
of this size are complicated, and Puck will bring his own lamb and-goat 
J ames Miles, the vice president of the cheese. · 
hotel aad restaurant division · of ~ If any of the heads of government 
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have a sweet tooth, they-won't have · 
difficulty indulging it a t this confer- · 
ence. Among the desserts they will be 
able to choose from are pecan pie, 
coconut pie, . Key lime pie, ..assorr..ed 
cheesecakes and black walnut ice 
cream. The hotel and restaurant divi­
sion of Colonial Williamsburg, which 
has a fine pastry and confectionery 
kitchen, will provide many of these, 
including the black walnut ice cream. 
Maida Heatter will be making the Key 
lime pie (with gen_uine Forida Key 
limes), her ,gingersnaps and a for­
a:tidable n ew _ creation. cliocolate 
::beesecake brownies. 
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