
MASTER CARVER Wil-
liam D. Lee is no novice
when it comes to carving
this 110-pound porker. Join-
ing the celebration of the
Moon Festival are (left to
right) Ambassador Vang of
Korea,:Mrs. Barrington, wife
of the Burmese Ambassa-
dor; Mrs. Robert Watson,
Mrs. Gamboa, wife of the
Counselor of the Philippine
Embassy; U On Kin, Mrs.
Charles McGuire and Mrs.
Wesley Kells.

Moon Festival
Honored

By Violet Faulkner
Many an ancient legend sur-

rounds the roasting of the first
pig. Charles Lamb in his “AI
Dissertation Upon Roast Pig” tells 1

* how it all started. His story was j
an interpretation of an old Chi- j
nese manuscript. 80-bo, son of!
Ho-ti, accidentally set fire to liis j
father's cottage and a fine litter
of new-farrowed pigs perished in
the flames. Even Ho-ti’s wrath
was appeased on his return home
when he discovered the delicious
flavor of the cooked meat.

To the William Lee's . . . Ai-
Ling and Bill . . . it’s a South
China custom of celebrating festi-
vals, weddings and the New Year
with the roasting of a pig. It is
symbolic.of friendship and good
luck.

Because they wanted to cele-
brate the Moon Festival and at
the same time take advantage of
the fine fall weather and their
lovely garden, they decided to hold |
their festival a little early this
year. Actually the Festival of the
Moon falls on the 15th day of
the Eighth Moon, which this year j
happens to be the 3d of Octo-:
ber. And since Mrs. Lee comes!
from Northern China and Mr. Lee
from South China, the food served j
at their dinners is apt to be a!
blending of the two. On this occa-
sion the dinner was predominately
Southern Chinese style with the
sole exception of the pao tsai
(salad) which is a regional dish
of Northern China.

I’m sure you are interested in:
how Mrs. Lee prepared the food ;
for her guests at this party. She!
graciously consented to share
them with you.
Roast Pig

The handling of a 110-pound
porker was more of a problem
than she felt she could cope with
in her home kitchen so this was
done at one of the Chinese shops
on H street. First the skin is
rubbed with a mixture of soya
sauce, pepper, salt and garlic salt,
then hung in a cooking chamber

PIECE DE RESISTANCE—It is a custom in Southern China to serve a succulent roast pig,
symbolic of friendship and good luck, when celebrating festivals, weddings and the new
year. The carving technique calls for a razor-edged cleaver. No knife will do. First the
head is removed, then the skin slit down the back, after which servings are cut from the
rib side.

that looks like a modem version
of the old fashioned smoke house,

i Instead «of a pit dug deep in the
earth to hold the fire, gas is piped
around the lower section of the

| cabinet to provide the necessary
tfuel. The pig is hung on a hook

i suspended from the “roof” of the
cabinet and roasts at high heat
for two hours. At the end of this
time the heat is turned off and
the pig left to cool. How do they
tell w'hen it’s done? Experience,
Yin Chin, the chef, told me, and
when the skin takes on a certain
hue.

Spring Rolls
It is a Chinese custom to serve

spring roll, probably better known
to the average American as egg
roll, during the first 15 days of the
New Year. Therefore the name
“spring” to designate the coming
of a new season.

The filling for the rolls is made
the day before and then frozen
to retain all the juices before it
is sliced and wrapped in its jacket
of dough. Filling enough for 100

; rolls requires 2 tins of bamboo
shoots, Vi pound of dried mush-
rooms, 2 pounds fresh shrimp, 3

| pounds bean sprouts, 4 pounds
I pork, and 1 pound of Chinese
green leaf. All ingredients are cut
into long thin slices. Fry the pork
lightly, then add the mushrooms
(which have been washed and
soaked in water) and bamboo
shoots; cook for V/2 hours. Add

ithe cooked shrimp, bean sprouts
and green leaf; simmer gently for
another x/2 hour. Season with salt,
pepper, garlic salt, and soya
sauce. Add water as needed to
prevent sticking. Freeze.

The following day, pick up
squares of the pork mixture and
wrap in squares of spring roll
dough. Ai-Ling uses chops sticks
at this point, you can use a small
spoon. The dough squares can be
purchased ready made. The trick
comes in folding the squares so
none of the juice will escape. The

Op#n Doily, 9:30 to 6:00

edges are sealed with egg to make
a secure little package. Then
they’re fried lightly in deep fat
and set aside until serving time
when they’re put back into the
deep hot fat and cooked to a gold-
en brown. They may be served
as one long roll or sliced into
thirds as preferred.

Chow Mein, Chinese Style
Yee foo noodles are used as the

base of this dish, and they may
also be purchased ready made
from a Chinese noodle factory on
Fifth street. The noodles are put
into boiliilg hot water, brought to
a quick boil, then drained. Rinse
|once in cold water; drain again.
Sautee lightly in oil but do not
brown. The sauce that goes over
the top of the noodles is the
same as the one used for the
spring roll filling, but in this in-
stance it is not frozen.

Poo Tsai
Sweet-sour and liberally spiked

with hot red peppers is the pao
tsai (salad) made with Chinese

celery cabbage, vinegar sugar and
hot red peppers. Marinate 10
pounds of celery cabbage, cut in
'long thin strips, in a solution of 1
quart vinegar, »/2 pound sugar
and chopped red peppers. Let
the celery cabbage stand in the
vinegar-sugar mixture for one
week and serve icy cold. The
marinating makes the cabbage
transparent and crisp.

20th Century Group
To See White House

Members of the Twentieth Cen-
tury Club will be received by Mrs.
Truman on October 6 during a
tour of the newly reconstructed
White House.

The tour will be a follow up of
the club’s first meeting of the
season, scheduled for 11 a.m.
Thursday in the Y. W. C. A., when
members will hear Bess Furman
;of the Washington Bureau of me
New York Times speak on her
book, “White House Profile.”

—RALEIGH HABERDASHER, 1310 F ST,
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I ftj I ...so wonderful
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Newly narrowed. Sleekly

slimming, but thought-

fullyproviding a back

I l 'UjHB kick-pleat to facilitate

walking. Misses'

1 silky wool gabardine.

Navy or black. 69.75

specialty of the house
—Mit. I.ee (left) is justly
proud of the spring rolls she
is serving to Mme. Vang,
wife of the Korean Ambas-
sador. Bamboo shoots, mush-
rooms, shrimp, bean sprouts,
pork, a green leafy vegetable
and seasonings are used in
the filling for the rolls.
These same ingredients are
used in the sauce for the
yee foo noodles.

—Star Staff Photos
by Randolph Routt.

League Official
To Be Featured
On TV Series
Mrs. John G. Lee, president of

the League of Women Voters of

the United States, will be fea-
tured in a series of six Tuesday
evening television programs en-
titled “The Power of Women,” to

be presented over the Dumont
television network, beginning to-
night at 8 o’clock.

Guests appearing with Mrs. Lee
on the half-hour program will be
women who have demonstrated
leadership in national and inter-
national affairs, as well as those
who have made significant con-
tributions on the community level.

Tonight’s guests will be Mrs.
Paul Douglas, former Representa-
tive and wife of the Senator from
Illinois, and Mrs. Oscar M. Rueb-
hausen, a member of the national
board of the league. They will
discuss the coming election, with
emphasis on the need for quali-
fied men and women in Congress,

State legislatures, city councils
and school boards. j
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fOCTOBER IS CLOTH COAT MONTH AT ZIRKIN'S
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