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When available, the leading photo shows a case in contexi
P
more detailed views of the case. There may also be views ﬁi—

used to guide the visitor.
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CASE BY CASE
EXHIBITION VIEW




Al ma won the Food Editor os
The prize was a mink stole. Here, in one photo, you will

see Al mads daughter, Sandy,
stands next to the case containing a photo of Alma
winning the award.
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LegionR Q| 2 y so<ettizdlibr lapel and Cordon Bleu (lower right) for lapel. Good
for prime restaurant seating and seats on a crowded bus!
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HOWS AND WHYS OF FRENCH
COOKING
Alma Lach




Hows and Whys of .
French Cooking

“Cookery books
published in The course
of my long life
way be beyond counr,
bur very few of Them

weRre like This ONE,

hevand cnaiast
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Label for Alma Lach Steak Char Seasoning, 1977

Alma Lach Papers

While Alma was the food consultant for The Pump
Room she created a seasoning that made steak

taste as if it were cooked on a grill—but wasn't

—




Juns 11, 1977

Nr. Allan Michals
Alaxander & Alexander
2 North RAiverside Plaza
Chioago, I1l1., 60606

Dear Mr. Miohals:

Thank you for oalling me. As I explainsd to you
ay lawyer pmays he would bs happler if I had product
11ability insurence and so I hope you can provids it
for me.

In my role as Food Consultant to The Pump Room
(Ambassador East) and Lettuce Entertain you Entarprisss,
Ino., I have developed a Char that makes steaks taste
1ike they had been cookad ovar charcoal.

L. This Char has been used 1 year now in the
Pump Hoom and when they run out, customerse
return the steaks, stating thay do not
taste like tha previous ones.

2. The Char s sanufactured from dry ingredients
bought off the grocer's shelves and from
Pharsaoy houses (Lactose and Dextrose).

J« I now wish to markst the Char for the publie.
I have consulted a food-chemist at the Univ.
of Maryland and a Blo-chemist at the Univ. of
Chicago.

4. I aleo have my own line of stainlesa-steel
lined copper pots and pans and have been
solling these since 1970,

S. In tha future I will hope to market more dry
products, ona a startsr for the making of

gour cream. Again it is oreated from dry
products bought from grocery stores, or whole-
galers.

Thank you for your attention to this satter
and I look forward to hearing from you.

34
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EDUCATIONAL PROJECTS
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The children i n the photos
daughter, Sandy, all of whom were students at the
University of Chicago Laboratory Schools. In the photo

of two girls iIin Chef ds hat s,
Sandy. In larger group photos, the child closest to Alma
IS Sandy.




AUTHOR AND EDUCATOR

Intg

Harper
thor
tepublisheo
with the J

Juring thistim
Alma’s Almana
provided

monthly

F numbe




y TRE (vampds

! at Home
!







~ —

achild’s FIRST
COOK

FOR BOYS AND GIRLS
FROM 7-12







& L the Camptsd fids
" Have a Parity













S. Lach (1914-2013)
s Lach’'s Recipes: For Seven Candlelight
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|BETTER BREAKFAST |ExcLusivE |

: | s1-ay| TOYOU |
2"&"‘.’?_.4‘ BUI I E I IN IN YOUR CITY

EXCLUSIVE TO YOU IN YOUR CITY

OCTORER 1964

HALLON M BREAKFAST FAVORS
FROZEM CRAPE JULC!

Come Hallowe'sn morn, bewitch your young with an extra special

breakfast treat! And, {f you feel very enargetic, invite your
junior citizens' friends to share the hearty Hallowe'en breakfast!
It'n & good time to prove to skeptical mothers how a balanced,
nutritious breakfast will offer energy to spare throughout the
day for the trick-or-treat visits sure to follow later on. Ro
need to belabor what the majority of mothers know, that the
mutritious breakfast meal {a wost important for adding energy

and alertness in their family,

The best way to impress your young guests fs to offer them first

a fayorite julce -- frozen grape julce. Kids love it!

They most
of all enjoy the pure grape taste of froxen grape juice, made of
Concord grapes, the leading American variety. Besides, you will
want to choose the frozen grape julce enriched with Vitamin C.
Another important fact to keep in mind Las that it is high in

for quick breakfast energy. And as an added benefit,

"
vulose

-s WOYGQ

FOR FURTHER INFORMATION CONTACT: Maria B. Wouden, Consumer Service Ruress, 845 Third Ave., N.Y. 10022 PL 2-8100

FURNY FACE FRENCH TOAST

5 egps, well beaten
L/4 teaspoon salt

cup milk

mashed ripe bananas
slices stale bread
Butter

SN e

Mix eggs with salt, milk and bananss. #lend well,
Dip bread inte mixture. Brown on both sides in

butter on hot griddle.

Make four Franch toast sandwiches with filling of
sliced bananas, Decorate top slice of each sandwich
with cut-up bananas and raisina to form funny faces

or, if preferred, fancy designs.

Serves: 6,

== moTre
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LE CORDON BLEU
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Di splay i ncludes Al mads ori gi
at Le Cordon Bleu, 1949; 19553, 1956.




" LE CORDON BLEU | '

Alma was one of the first Americans to receive the Granc iome

na school in Paris, France. Her husband

history p ar at the University of Chicago, won a
Fulbright Scholarship to study In France In 1849, and they lived
together in Paris with their daughter, Sandy, for three one-year

periods between then and suagestion Alma

tl

decided to anroll at Le Cordon

time and, as Donald

declared learn to make a sauce. I'm tired of country gravy.”

Alma attended Le Cordon Bleu cooking classes during the day, and
in the eveninas she duplicated the dishes she had made In class

st home for Donald and Sandy, If a dish tasted slightly 'off’ tc

her sitive palate, she worked lirele r to improve it. She fillea

several spiral-bound notebooks with French recipes and mastered

hundre of different sauces before earning her diplomsa in 1956
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CURLY DOG

L -’3}1

Al mados i nvention, sold at Mar shaeé
straight hot dog to a curled dog that will fit on a hamburger roll and co
messy toppings so they donot f a
unnecessary to purchase two different kinds of buns: one for hot dogs
one for hamburgers.

The i nvention | i vesAbphi n)jpardhe ma$s
BrickhauSBrewtiqua n Mer i di an Mi ssi ssi ppli
original dog as well as his own creation of a Curly Dog on top of a :
hamburger, as a OMonster Burgero QJ
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INVENTOR: FROM HAUTE
CUISINE TO THE DOGS!
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Curly Dog Cutting Board 20,95
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KITCHEN
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The photo of Alma in a kitchen shows her in the kitchen
she designed BhorelandResidence Hall at the University
of Chicago, when she and her husband, Donaddt .

(Bernadotte Schmitt Professor of History at the University
of Chicago) were Resident Masters g hioeeland
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Carving tools, scans of carw
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Chinese Vegetable Carving
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LIBRARY

The Exhibition shows only the tip of the iceberg of the
Collection permanently housed in the Special Collections
Research Center. More than 350 boxes of books,

manuscripts (including Al maos
Chinese cookbook), and memorabilia were donated by
Sandrd.achArlinghausand William CArlinghaus
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