
   

   
      

    

   

   

‘Restaurant 
not new to 
By JOAN KINGSBURY 
Staff Correspondent 

  

  

For 30 years Ed McCabe, owner 
of the Brittany House, (formerly 
Donachie’s) has been working in the 
restaurant business. 

Following his Navy career where 
he worked as a baker, Ed attended 
Lewis Hotel Training School in 
Washington, D.C. For eight years he 
was a member of the Marriott 
Corporation Management Team. Six 
years ago, he and his wife Lenore 
purchased the Alberdeen Inn in 
Mountaintop. 
The Alberdeen Inn was the 

McCabe’s first ownership venture, 
and it has proved to be very suc- 
cessful. The Alberdeen is noted for 
its delicious homemade breads and 
pastries, all baked by Lenore, and 
its fine dinner cuisine. Until he 
opened the Brittany House, Ed did 
all the cooking at the Alberdeen Inn. 

Since some of their Back Moun- 
tain customers had expressed the 
desire to have a restaurant like the 
Alberdeen Inn in their hometown, 
Ed and Lenore started looking for 
an area restaurant that would suit 
their needs. When Donachie’s 
became available, the McCabes 
found just what they were looking 
for. 

Business has been excellent since 
the Brittany House opened six 
weeks ago. Since table space is 
limited, reservations are necessary. 
Ed attributes their success, in part, 
to operating the restaurant follow- 
ing the Donachie’s. Alice and Bill 
Donachie provided such fine service 
for 30 years, the patrons still feel 
right at home. 

The fine menu using only top 
quality foods, homemade soups and 
sauces is, of course, a factor in the 
Brittany House’s popularity. Ed 
does all the cooking at the Brittany 
House. Lenore, who operates the 
Alberdeen Inn, sends down her 
freshly baked pastries and desserts 
daily. Southern Pecan Pie, Marble 
Cheesecake and Zucchini Bread are 
a few of Lenore’s specialties. The 
four McCabe children Michael, 15, 
Michelle, 13, Eric, 11 and Stephen, 
9, all help their mother with work at 
the Inn. 

Dinner is served Tuesday through 
Saturday from 5 to 10 p.m. at the 
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business 
McCabes 
Brittany House. Crabmeat dishes 
made with jumbo lump crabmeat 
are a specialty as is the spinach 
casserole. 

The Brittany House menu offers a 
variety of delicious dishes. Appetiz- 
ers include the usual seafood cock- 
tails, broiled grapefruit with rum 
and garden quiche. Steaks, chops, 
seafood selections are numerous. 
Veal selections include veal stuffed 
with sausage and spinach, an 
unusual dish. Ribs of beef au jus are 
available on Friday and Saturday 
nights only. 

To compliment your meal, the 
Brittany House offers a fine selec- 
tion of wines. The cozy bar area is a 
nice place to have a relaxing drink, 
whether it be a cocktail, a glass of 
wine or any of the Brittany House's 
imported or domestic beers. 

For our readers who would like to 
try a touch of Brittany House cook- 
ing ,Ed has provided them with two 
recipes that are popular with res- 
taurant patrons, Muffin Loaves and 
Beef Barley Soup. 

For the soup, Ed recommends 
buying a peeled tenderloin at the 
butcher shop. Trim it into steaks 
and use the remaining scraps to 
make a rich beef stock. To make 
Muffin Loaves whenever you desire, 
combine the dry ingredients and 
butter or margarine. Keep this 
refrigerated. When ready to bake 
muffins, just add eggs and milk. 
This mix keeps for a week and a 
half and is perfect for the busy 
homemaker! 

BEEF BARLEY SOUP 
Peeled tenderloin beef scraps 
Water 
Salt 
Pepper 
2 oz. barley per lb. beef 
Simmer beef pieces in water for 

10 minutes adding just salt and 
pepper. Cook off barley and add to 
fresh stock. This soup is a favorite 
at the Brittany House. 

MUFFIN LOAVES 
1% 1b. flour 
34 1b. sugar 
1t. salt 
1 oz. baking powder 
1 t. baking soda 
4 large eggs 
5 1b. butter or margarine 
Milk as needed 

Place all dry ingredients in a 

   

  
Brittany House owner 
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Cookbook 

Dallas Post/Joan Kingsbury 

Ed McCabe, proprietor of the Brittany House, is shown here in the diningroom of his newly- 
acquired restaurant. The Brittany House formly Donachie’s, is located on Route 309 in 
Trucksville. 

large bowl. Combine well. Add 
butter or margarine with hands and 
work until coarse crumbs are 
formed. Add eggs, then gradually 

add milk until you have the consist- 
ency of muffin batter (fairly thick). 
Bake in muffin or cup cake pans for 
14 minutes at 375 degrees. 

Note: The dry mix can be kept in’ 
the refrigerator for up to a week 
and a half. Just add eggs and milk 
when ready to use. 

Houseplants add beauty and life to homes 
Houseplants, popular in decorat- 

ing one’s home, used singly or in 
attractive groupings, create an 
atmosphere of warmth, beauty and 
life in a room. 

If growing plants indoors is new 
to you, you need to determine where 
you want plants to grow and how 
much light is available before 
selecting them. Temperature and 
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Narrows Shopping 

288-4410 
Or Stop By 

Near Vispi's in Edwardsville 

Call For Specials 

SALON 
Center 

BRADFORD 
BEAUTY ACADEMY 

199 S. Main Street 

Wilkes-Barre, Pa. 

824-2288 
  

   

   
     

    
    

HAIR FASHI 

675-1631 

  

SAM ROBERTS 

170 N. Memorial Highway 
Shavertown, Pa. 

By Appointment 

J 
ONS 

State Financ 

BEAUTY SCHOOL 
74 S. Main St., Pittston, Pa. 

Complete Beauty Culture & Advanced 
Training, Approved For All Federal & 

ERRYTONE 

654-6791 

ial Aid. 

  

   

  

   

    

     

PEG 
“YOUR OASIS IN THE BACK 

WITH YOUR HAIR, | 

DALLAS MEMORIAL HWY. 
ACROSS FROM DARING’S MKT. 

GY STRAIGIS 
HAIR FASHIONS 40 

Call Now For Appointment 

PHONE 675-2053 

MOUNTAIN" F 

CARE! 

For Yo 

IT’S HAIR ‘N STUFF 
United Penn Plaza, Kingston 

Call For Appointment or Just Walk In. 

Call 287-3121 
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Perming, co 

children.   JUDY SIMPSON 
HAIR FASHIONS 
272 Pierce St., Kingston, Pa. 

newest in hairstyling for men, women & 

Call For Appointment 

    

    
    

     

   
   

288-0445 

loring, uni-sex hair styling, 

OPEN 6 DAYS 

    

humidity are important in growing 
some houseplants. 
Houseplants, such as philoden- 

dron, dracaena, podocarpus, kentia 
palm, pittosporum, and .schefflera 
do stand more adverse conditions. 
However, to have health, attractive 
plants, good horticulture must be 
practiced. 

Penn State has provided a corre- 
spondence course entitled ‘“House- 
plant Culture.” Written to provide 
basic information about growing 
plants indoors, the course discusses 
how to provide a suitable environ- 
ment for a variety of houseplants 
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NOW OPEN 

Memorial Highway, ; 
Shavertown : 

Homegrown sweet corn, 
tomatoes, broccoli and 

a variety of fruits 
and vegetables           te lL AR I TILT TAT 
  

   
        

  

        

  

    
   

  

   

     
     

   

     

  

LISTING OF 
BACK MT. HELP & 

WORK WANTED ADS 

NEIGHBORS WILLING TO 

EXCHANGE SOME SERVICES 

FOR OTHER SERVICES 

    

   
   

TOY EXCHANGE 

NEIGHBORS EXCHANGING 

SHOPPING HINTS, DO IT 

YOURSELF AND 

DOLLARSTRETCHING 

IDEAS, ETC. 

° 

FREE ITEMS 

FREEENTERTAINMENT 
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TO PLACE YOUR 
FREE 

COPING 
CLASSIFIED 

CALL 
Mon. thruFri.8a.m. 5p.m. 

675-52110r 825-6868 

    

        

through natural and/or artificial 
lighting, heat and humidity control, 
suitable soil mixes, diseases, and 
containers. 

A copy of this course can be 
obtained by sending $5.25, including 
handling, to ‘‘Houseplants,” Dept. 
5000, University PARK, Pa. 16802. 
Checks should be made payable to 
Penn State. 

COOK'S 
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OPEN DAILY 

KINGSTON = 
LTTE 
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SHAVERTOWN 
675-1191 

    

Ladies hold 
holiday party 
The Ladies Auxiliary of Warden 

Place, Harveys Lake, entertained 
members and guests, at a Christ- 
mas in September Party, at the 
Castle Inn, Dallas recently. 

Mrs. Bernard Helfrich greeted the 
guests and wished them a Merry 
Christmas. Mrs. Cleo Flock gave 
the invocation, and Mrs. Kathleen 
Callahan entertained with the Vibra 
Harp, and sang Christmas songs. = 

The following attended the party: 
Mrs. Genevieve Kastreva, Mrs. 

Cleo Flock, Miss Margaret Burritt, 
Mrs. Henrietta Ziegler, Ms. Mary 
Olshefski, Mrs. Helen Walsh, Mrs. 
Ethel Triebeneck, Mrs. Elizabeth 
Watkins, Miss Kate McCann, Miss 
Ann Marie Brislin, Miss Mary E. 
McCann, Mrs. Katherine Connor, 
Mrs. Edna M. Christy, Mrs. Muriel 
Staley, Mrs. Peg Koneski, Mrs. Nell 
Decker, Mrs. Louis Livingstone, 
Mrs. Edith Kraynak, Mrs. Alice 
Healey, Mrs. Ida Ricetti, Miss 
Sharon Lowe, Mrs. Joanne Schuler, 
Mrs. Mary Schuler. 

Also, Mrs. Gertrude Davenport, 
Miss Nadine Flock, Mrs. Ann 
Megargel, Mrs. Wanda Roma- 
nowski, Mrs. Helen Frank, Mrs. 
Linda Pudim, Mrs. Ann Griffin, 
Mrs. Catherine Morris, Miss Helen 
Nealon, Mrs. Ann Moore, Mrs. 
Theresa Doris, Mrs. Betty Mulhern, 
Mrs. Marion Shovlin, Ms. Lisa 
Hughes, Mrs. Judy Brokenshire, 
Mrs. Marie Valenti, Mrs. Ethel 
Anstett, Mrs. Jean Allen, Mrs. 
Laura Fitzpatrick, Mrs. Marion 
Siegfried, Mrs. Linda Schuler, Mrs. _ 
Marlene Pesta, Miss Josephine 
Dombroski. 

Also Mrs. Mildred Bozek, Mrs. 
Edith Evarts, Mrs. Leonare Megar- 
gel, Mrs. Lorraine Yeager, Mrs. 

" Margretta Flammer, Mrs. Diane 
Sirotkin, Mrs. Gertrude -Holodick, 
Mrs. Margaret Rider, Mrs. Eleanor 
Patton, Mrs. Mary F. Crandall, 
Mrs. Hazle O’Brien, Mrs. Mildred 
G.' O'Toole, Mrs. Cathirose Peru- 
gino, Mrs. Roberta Hughes, Ms. 
Ann Marie Mager, Mrs. Margaret 
Shiner, Mrs. Hilda Anstett, Mrs. 
Kathleen Callahan, Mrs. Mary 
Frantz, Mrs. Cora Hughes, Mrs. 
Nancy Amos, Mrs. Carolyn Szeze- 
chowicz, Mrs. Kitty Helfrich. 

  

RUMMAGE 
SALE 

Presented By 

LAKE-LEHMAN BAND SPONSORS 
at the Lehman Fire Hall 

Friday & Saturday 
October 7 and 8 

10 a.m. to 6 p.m. 

MANY ITEMS $1.00 A BAG     
  

Pretty Things Come fo 
Those Who Wait. . . 

Like a New Wardrobe of 

MATERNITY 
WEAR 

From 

SUBURBAN 
CASUALS 
"Everything for the Mother-to-be 

At the very best prices” 

Sundays 12t03   
. 629PITTSTON AVE. SCRANTON 
RT.6, SCRANTON/CARBONDALE HWY. 
778 KIDDER STREET, WILKES-BARRE 

Open 9 to 9 Daily, 
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Wilkes-Barre. 

Wilkes-Barre. 

Marke Ventre, formerly from Salon 
de la Rue has joined forces with Carlo at 
2] S. Franklin St. Mark has been a top 
stylist in Philadelphia, New York and 
Beverly Hills working in Beichers, Saks 
Fifth Avenue, Rose Reti’s and Jon Peters. 

Carlo has worked in Philadelphia, 
New York and Paris in such establish- 
ments as Nan Duskin, Saks Fifth Avenue, 
Rose Reti's and Lorca, before opening in 

Both men excell in all aspects of 
styling and coloring . . . 

titul-Hair 
Finally, two of the best hair stylists, 

having the same great experience and 
teamed up here in 

   

   21S. Franklin St. 

Wilkes-Barre 

822-9285   

  

  

  

  

   
    

            

     

  

   

    
     

   
    

    

          

     

    

  

   


