
CALIFORNIA: The Valley Green Lodge at Orick specializes in crab 
custard made of lumps of crab meat baked in rich sauce, flavored 

1 with onion and tabasco and covered by buttered bread crumbs 

trips. When the phone calls began piling up, 
he decided — 10 years ago — to wiggle out 
by printing a list of his 171 favorite restau- 
rants and mailing it off as a Christmas card. 

That was a labor-saver gone wrong. The 
calls increased. This time they wanted copies 
of the list. He decided to stop everybody 
by putting his recommendations in a 

book — “Adventures in Good Elating” — 

and selling it for good green currency. 
And that’s how Hines stopped being a print- 
ing salesman. Now he spends nine months a 

year traveling and eating. The rest of the time, 
he’s bringing out new editions of his*books. 

Obviously, Hines is an authority on the 
geography of eating in this country. Accord- 
ing to him, the best food is all over — in the 
West just as easily as the East, if you know 
how to look for it. New Orleans, San Fran- 

cisco and New York, he reports, have the 
most and best restaurants. 

He loves to talk about his permanent favor- 
ites among America’s regional delicacies, the 
ones he and his wife have dug up in their 
continental crisscrossing. He’s talked about 
them so much that This Week has persuaded 
him to pick his 12 all-time favorites for our 
readers. (Four of them are illustrated on these 
pages.) What’s more, Hines has created nine 
simple, common-sen9e rules on how to be a 

good cook. 
We have put together the recipes and the 

rules into a special Duncan Hines Booklet. 
The combination should make your dinner 
table and all those around it happier. Fill in 
the coupon below now and get your copy. 
Then turn to page 12 for more about Duncan 
Hines, his travels and his tip6 on eating out. 
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MEW ENGLAND: “Baked Injun Porridge," reports Duncan Hines, 
"certainly makes a fellow wish for hollow legs.” It's a favorite 
dish prepared at the famous Toll House in Whitman, Mass. 

NEW ORLEANS: Marybetl's oysters a la Carnival get top billing. 
They're chopped, mixed with sauteed onion, garlic an<f herbs? 

, and then baked in half shells under bread crumbs and butter 


