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Maitre de Cuisine

Dr. K. C. Leebrick says that Albert 
Savage, Chef at Durgin-Park Restaurant 
in Boston, is probably the world's lead
ing specialist in Yankee cookery. He him
self is an old Yankee who was born in 
Lithuania. He has one assistant who is 
a Bulgarian Yankee and another who is 
a Polish Yankee.

“The chief difference between Yankee 
cooking and most other kinds of cook
ing is that we make our food taste like 
what it’s supposed to be,” says Albert. 
“In other kinds of cooking chefs seem 
determined to make the food taste like 
something else.”

Albert prepares vast quantities of the 
traditional baked Indian Pudding. In 
the course of a year, if you're fond of 
statistics, he makes enough to float the 
Lurline, the President Cleveland, and a 
small Outrigger Canoe. The following 
recipe is sufficient to make one-half gal
lon:

BAKED IN D IA N  P U D D IN G
1 cup granulated cornmeal 

]/2 cup black molasses
14 cup granulated sugar 
\/A cup of lard or butter 
\/A teaspoon baking soda 
1/  teaspoon salt
2 eggs I 1/2 quarts hot milk

Mix all the ingredients thoroughly 
with one half (34 quart) of the hot milk 
and bake in a very hot oven until it boils. 
Then stir in the remaining half (3/ 

quart) of hot milk and bake in a slow 
oven for five to seven hours. Bake in 
stone crock, well greased inside.

The fame of Durgin-Park Indian pud
ding is world-wide. Long before Durgin- 
Park the pudding made according to this 
recipe was taken to sea by clippership 
captains. It was made by cooks in ships’ 
galleys from Valparaiso to Hongkong.

The secret of its excellence lies in its 
slow and careful cooking. Not long ago 
a couple of lads came up with the bright 
idea of canning the pudding. They got 
in touch with Albert, explaining that 
they had made up some batches they 
wanted him to sample.

"I asked them how much cooking time 
they gave the pudding,” he says. "When 
ihey told me 30 minutes, I lost interest.”

OPEN SIX  TO U R N A M E N T

About fifty men have signed up for 
this Tournament which will start about 
February 5th and last through \ 
Closing sign up was Sunday Jan^ .ry 
the 28th. The play will be a round robin, 
played each Sunday morning probably 
starting at 9:00 a.m.-lO a.m. or possibly 
later. Announcements of teams, captains, 
starting times and schedule will be 
posted. Watch the Bulletin Board.

W A H IN E -K A N E  VB C O M IN G

Too early to announce this Tourna
ment—but it’s coming. Probably will 
start shortly after the Open Six. Good 
idea you Wahines and Kanes begin 
teaming up now and get a little practice.

D A ILY  BIG GAMES

The big games—open, have caught 011 
again and daily at 4:30 a goodly group 
can be seen on the makai court battling 
it out. These games prove nothins^“S ^ j  
you’d think that each one was fcx̂  je 
championship. Young and old, fat and 
thin, short and tall, good players and 
some not so good get out there and 
battle their hearts—and lungs too, out. 
Some way or another the teams seem to 
even up as to quality and always as to 
quantity. It’s fun to watch but more to 
play. Oldtimers are invited to barge in- 
observing of course the amenities.

OPEN DOUBLES RESULTS
The blue ribbon event, the Open 

Doubles Tournament is pau. The finals 
played on Sunday Jan. 21st went the 
full three games with Bob Dolan and 
Dr. Jim Beardmore winning and now 
Champs. They will be awarded gold 
medals.
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