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For That Special Dinner
A Cookbook Author's Own Place

Madeline Kamman, chef and gourmet auther, must be doing some-
thing right. In fact, she does everything right! That's why her new
restaurant Modern Gourmet, Piccadilly Square, 93 Union Street,
Newton {tel. 969-1320), is booked two months in advance for o
Saturday night dinner. Connoisseurs rate the superb French and fal-
jan food the best in Massachusetts. One sitting an evening, by
reservation. Prix-fixe, Tuesday thraugh Thursday, $13.50 plus wine,
Ala carte, Friday and Saturday: enfrees, $18; appetizers, $3.50 to
$6.00; and desserts, $3.50 to $4.00.

Elegant Dining in a Town House

Nine Knox, 9 Knox Street (tel. 482.3494), is o chorming little
1850 town house in Boston's Bay Village section where, in a sophis-
ficated Edwardian setling on the parlor ficor, you can have a com-
plete gourmet's repast from $12 to $18,

You'llbe d llent full l, beginning with either
watercress, French onion soup, or vichyssoise; continuing with an
onion-and-cheese quiche, coquille Knox Street, or escargots; going on
to salad ond @ choice of enirees that includes, among others, beef
Wellington {$18}, filet mignon ($18), chicken Kiev ($14), shrimp Knox
Street [$16). Dessert—o rich cream-and-fruit pie—and very good
coffee. On Saturday, beet Wellington is the only entree, with set
seatings at 6 p.m. and 9:30 p.m. Open Monday through Friday from
7 p.m. to 9 p.m. Closed Sunday. Reservations are imperative.

loudspeaker). The walls are lined with photos of Athanas with
the famous in the world of arts, sports and government; and the
restaurateur is usually there in person receiving the compliments
of the diners and keeping an eagle eye on all phases of the
operation.

‘There is often a long wait for a table, but once seated you're
served hot popovers, marinated mushrooms, corn on the cob,
and relishes. You drink from Sandwich stemware, and can
choose either imported or domestic wines. There are dinner
specials every night starting at $6.95 for baked stuffed filet of
sole; and you can order swordfish en brochette for $7.95 or
swordfish steak, $8.95. Dover sole from the English Channel
(flown over especially for Athanas) is $11.95, and elegant baked
lobster Savannah (with mushrooms, peppers, spices, wines, and
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mornay sauce) can be enjoyed for about $25. The Pier 4 Clam-
bake Special features whole boiled lobster, Gulf shrimp, steamed
clams, baked potato, and salad, $13.95. For an unusual appetiz-
er, try smoked rainbow trout, $4.50; bouillabaisse, $3.50; or one
ounce of Malossal caviar, $18. And Pier 4 is not all seafood,
cither. The roast beef ($8.95) and steaks ($10.95) are excellent.
(Leave a little room for ice-cream pic or baked Alaska.)

Pier 4 is open every day but Christmas, serving lunch Monday
to Saturday from 11:30 a.m. to 3:45 p.m., and dinner from 3:45
to 11 p.m. On Sunday, dinner is 12:30 to 10:30 p.m. And there’s
a Sunday morning brunch, too, for which reservations may be
made. Jackets are required in all the Athanas® restaurants except
his original Anthony’s Hawthorne in Lynn on the North Shore.
(You can:get many of the specialties here at moderate prices
since it is in the center of the city, rather than on the waterfront.)

Jimmy’s Harbor Side Restaurant, 242 Northern Avenue (tel.
423-1000), is the domain of Jimmy Doulos, “Chowder King of
the Nation.” It was his chowder that settled the Senate “debate™
over the merits of New England clam chowder vs. that of Man-
hattan. Emigrating from Greece almost 60 years ago, Jimmy
started his restaurant career as a vegetable worker in a Greek
cafe. He built his first restaurant in 1923 and it grew over the
years to those seeking top-notch shore dinners.

There’s a fine view of the harbor and Logan Airport in both
the large main downstairs dining room with its nautical decor,
and the smaller Pilot. House upstairs, which has a more intimate
touch. The overall feeling in both rooms is warm and friendly.
As for the food, we wish you could try everything. But if you

Fishing boats in Boston Harbor
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For the past three years I have visited a major US
city—Boston, Los Angeles and New York—under
similar conditions (a week-long conference with
one day free for sight-seeing), and bought a guide-
book. The three guides collected in this way make
an interesting comparison, and may stimulate
thoughgs about information design issues of wider
relevance. Tourist guides, like many other hand-
books aimed at a general audience, are typically
the products of insiders trying to guess at the needs
of outsiders—what they know or think already, and"
what they will want to know more about once they
know a little.

The conditions of my visits were probably not
untypical of other users of these guides. I had very
limited time and wanted to make the best use of it,
so I used the guides to select worthwhile places to
visit, to find out how to get there quickly, and to
inform me about them once I had arrived. Except
for a very brief visit to New York, I had no prior
knowledge of the cities.

In Boston I bought Arthur Frommer’s Guide to
Boston, one of a popular series that covers a range
American and European cities and includes the
famous Europe on $15 a day (although perhaps in-
flation has by now forced another change of title).
The Frommer guides are traditional paperbacks
written in a readable and enthusiastic prose style,
with frequent headings and key words in bold (see
Figure 1). They have a few small maps and sket-
ches of famous sights, but you really need a proper
street map as well; indeed, their discursive style
discourages you from taking anything they say as
completely authoritative. It is assumed that you
are on a budget, you want to find a comfortable
hotel, eat at interesting places, see some sights, do
some shopping and then maybe go out somewhere
in the evening. It’s rather like having an American
friend to advise you—she tells a little of the history
of a restaurant, sometimes an anecdote about its
manager; she tells you what she ate there and what



you might like. Sometimes she tells you who you
might expect to see there—lawyérs and judges
from the courts nearby, or actors in the theatre
district. Armed with this advice you set off pur-
posefully, but lose your way or get side-tracked
and end up somewhere else just as good.

Overall, I found the Frommer guide to Boston
unpretentious and useful for making decisions
about what to do next, but it was not particularly
helpful during an expedition. The lack of an
index, good maps, and a cross-referencing system
between chapters made it difficult to, say, find
which eating places are near to which museums;
they are dealt with in separate cflapters with no
cross referencing between them.

In Los Angeles in 1981 I bought LA/Access, the
official publication of the Los Angeles 200 Com-
mittee (to celebrate the city’s anniversary). This is
a colourful and attractive production with
numerous maps and sketches. While I had bought
the Frommer guide simply to find my way around
Boston, LA/Access immediately struck me as
review-worthy, although considerably more expen-
sive than Frommer’s Los Angeles guide or other
rivals. It is very definitely a graphic design
product, something that demands that you notice
its image as well as its content. Perhaps at this
point I should have remembered Beatrice Warde’s
comparison of typography to a crystal goblet. Good
typography, like a crystal goblet, should perfectly
display its contents while drawing little attention
to itself. In short LA/Access is beautiful but its
cartography just doesn’t work., More on the maps
later.

While the Frommer guide is organised by sub-
ject—hotels, restaurants, sights and so on—LA/
Access is organised geographically, making it much
more useful for combining different kinds of
activity. Figure 2 shows a typical spread. Each area
of the city is introduced with a map and a short
historical summary. Noteworthy places are then

listed with short descriptive paragraphs, colour-
coded to distinguish between discussions of archi-
tecture, parks, restaurants, shops and museums.
Most have numbers which can be located on the
map, but the significance of the order of listing is
never explained—there is no ‘how to use this guide’
section. Sometimes places are listed in the order you
might encounter them on a drive through the area,
but ‘not always. The tacitly suggested route is
reinforced when something is mentioned but as-
signed no number to locate it on the map, suggest-
ing that it is to be found between the preceding
and following numbered items. There is no way of
checking. On page 27, for instance (see Figure 2),
there is no way of finding Miracle Mile for sure.

LA/Access offers altogether more substantial
information than the Frommer guide—entertain-
ment, hotels and shops are still covered, but
together with more solid facts about the history,
culture and architecture of Los Angeles—and its
style is less grating but equally informal. One of
the objectives of LA/Access was to celebrate the
200th anniversary of the city for its residents and it
succeeds notably. Overall it is readable and
interesting—absorbingly so at times—and represents
a prodigious research effort. I bought it as a visitor’s
guide, though, and in this role it was disappointing.
Like the Frommer guide, it was helpful when
choosing somewhere to go but not a lot of use in the
field.

While LA/Access is editorially excellent, it is
graphically disappointing—but only if you judge
by functional criteria. By purely aesthetic
standards it is well-produced, consistent and de-
signerly in the style that might be termed American-
Swiss—nothing but Helvetica in sight, but less
grid-boundedly purist, not afraid to centre the
occasional heading. Its crisp, economical and
modern maps lose some dignity, though, by their
3-D effect shadow lines—an unnecessary and dis-
tracting habit which present-day designers of
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Wilshire Boulevard predates the founding of the city, existing first as a path
followed by the Yang-Na Indians from their Elysian Hills settlement to the tar pits
of Hancock Park where they obtained pitch to waterproof their homes.

Today's Wilshire runs 16 miles from the center
of downtown to the Pacific Ocean in Santa
Monica. The Wilshire District was the harbinger
of decentralization in Los Angeles. The street

i and i diverse
neighborhoods: from the Harbor Freeway to
Latayette Park is a settlement of thousands of
new immigrants from Central America, Mexico,
the Philippines, Southeast Asia, and Korea;
p! i firms ling the with new
high-rises from Lafayette Park to La Brea
Avenue; and finally, the “Miracle Mile" shopping
district, a development of the 1930s, is located
trom La Brea to La Cienega Boulevard. Both
the boulevard and the area are named after
H. Gaylord Wilshire (1861-1927), a real-
estate entrepreneur from Ohio who made
and lost fortunes in orange and walnut
farming, gold mining, patent therapeutic
electric belts, and real-estate development.
During the real-estate boom of the 1880s,
Wilshire created a tract through which ran
an unpaved road, naming it for himself.
Qil fever captured the city shortly after Edward
Doheny struck oil near Second Street and
Glendale. (Amazingly, Doheny did it with a
shovel, digging 16 feet into the hiliside to
discover a small pool of 0il.) By 1905, the
neighborhood was dotted with oil wells. Many

2 Edward’s Steak House. Sawdust on the floor.
Tiffany-style shades over the lights, good steaks
on the table. A winning combination for over 25
years. American. Open 7 days. No lunch, Sa. Su.
$:$8 733 S Alvarado. 385-0051

3 Langer's Delicatessen. Good enough to have
been reviewed In the New York Times. One of the
last places on earth where they slice the pastrami
by hand. Jewish. Open 7 days. $:88
704 S. Alvarado. 483-8050

4 MacArthur Park. This 32-acre site, onginally
known as Westlake Park and rechristened in
1942 in honor of the tamous general. 1s one of
the first public parks in the Los Angeles area
Originally jaid out in 1890, it currently contains
aver 80 species of rare plants and trees. The
park has a lake with paddle boats for rent, a
small bandshetl used for summer entertain-
ment, snack bars, and children's play areas.
The park is not recommended for nighttime
strolls. Wiishire Bivd. between Alvarado
and Park View.

$ Otls Art Institute of Parsons School of
Design. One of the foremost art schools on the
West Coast. The Gallery, at the corner of Park
View Avenue and Wilshire Boulevard, exhibits
t-qard

fortunes were made from the black
beneath Wilshire, including that of the
Hancock family who owned a farm around the
well-known tar pits near Wilshire and Fairfax.
The Hancock Park-Wilshire field was rapidly
exhausted; the tar pits and a few disguised
modern wells are the only remains of the
once-booming local economy.

Freeway Overpass. Between Figueroa and
Beaudry Streets, Witshire Boulevard passes
over the Harbor Freeway. There is a particularly
good view from this spot of the “stack”

ge, where the y , Harbor/
Pasadena, and San Bernardino Freeways
interlace to form the hub ot the Southern
California Freeway system

1 Andrews's Hardware Store. The worid's most
palatial hardware store. 1670 W. Seventh St.

et y art. Gallery hours:
M-Sa, 10:30AM-5PM. 2401 Wilshire Bivd.
387-5288

$ La Fonda. Los Camperos, one of the finest
mariachi groups anywhere, entertains in this
popular spot. The margaritas are especially
good and the atmosphere one of the most
festive in town. Mexican. Open 7 days. No
junch Sa, Su. $8. 2501 Wiishire Bivd. 380-5055

¢ Granada Building. The Granada Building is an
extraordinary 1927 version of Spanish colonial
re with Mi tyle arches
and arcades. It was designed for architects,
designers, and artists who desired courtyard-
studio offices. 672 S. Lafayette Park Pi. )
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7 Bullocks Wilshire. One of the glistening jewels
of Wiishire Boulevard. the art deco tower of
Bullocks Wilshire rises with an air that suggests
the imminent arrval of chautfeured Pierce
Arrows at its rear porte cochere The
establishment opened its doors n 1929 as the
first “suburban” department store in the city.
Counting on trade from the nearby silk-stocking
communities of Hancock Park and Fremont
Place, John G. Bullock gambled that proximty
and elegance could persuade the wealthy to
leave the then-fashionable downtown Broadway
shopping district. He was right. John and
Donald Parkinson were the architects. Buliocks
Wilshire is still one of the most elegant stores in
the city. The fifth-floor Tea Room serves the
delicate food dear to a lady's heart in a fovely
garden atmosphere. Cocktalls are also
avallable. Luncheon fashion shows are
frequently presented; call ahead for
reservations. American. Open M-Sa. Lunch
only. $8. 3050 Wilshire Bivd 382-6161

12 Wiltern-Pellisier Building (Franklin Life

Building). One of the finest art deco $tructures
in the city. The exterior of the 1930 building is
turquoise terra cotta with zigzag Moderne
ornament. 3790 Wilshire Bivd.

=
a

Perino’s. Bastion of propriety. epitome of
elegance and refinement since 1932. The
taithful who dine here expect perfection and
get it. Gentlemen requested to wear jackets.
French. Closed Su. No lunch Sa. $8$8.
4107 Wilshire Bivd. 383-1221

3

Wilshire Ebell Theatre and Club. The
excellent period design ot these 1924
Renaissance-style buildings has made them
the frequent setting for filming by television
and movie companies. The theatre is noted
for its cultural and educational programs
Theatre: 4401 W. Eighth St. 339-1128.

Club: 4400 Wilshire Bivd.

S

Fremont Place. An elegant residential
neighborhood: entry to the privately-owned
streets is through massive gates on the south
side of the 4400-4500 blocks of Wilshire
Boulevard. Not open to the public.

MIRACLE MILE

In the 1930s, the Hancock family sold its hold-
ings to a promoter named A.W. Ross, who con-
ceived the name to attract motoring shoppers to
a row of newly built fashionable stores on the
boulevard. Promotion soon made the Mile a
success

&

Khorram Building. A richly-ornamented black
and gold zigzag Moderne building from 1929.
5209 Wilshire Bivd.

8 Sheraton-Town House. A luxury hotel in the
middie of the city with tennis courts. swimming
pool, sauna, and gardens. Lanai suites have
private patios overlooking the pool, and are a
good value. 2961 Wilshire Bivd. 382-7171

@ Latayette Park. This is another one of the
oldest public parks in Los Angeles. It inciudes a
recreation and senior citizens’ center. tennis
courts, and a picnic area. A scent garden, with
numerous fragrant tiowers, is maintained for the
blind. 2830 W. Sixth St.. 2800 Wiistire Bivd

9 CNA and the First Congi
Church. A juxtaposition of architectural and
landscape elements. the mirror-glass 1972 CNA
building reflects the sky (actually disappearing at
times) and the 1932 English Gothic-styled First
Congregational Church across the street. Sixth
and Commonweaith Sts

10 Ambassador Hotel. Built in 1921 at the then
phenomenal cost of $5 million, the luxury hotel
is located on 23 acres of tropical landscaping.

It has been a favorite stopping place for political
and entertainment celebrities throughout its
history. The Palm Bar is a beautiful place for
afiernoon drinks. 3400 Wilshire Bivd. 387-7011

11 Wilshire Hyatt Hotel. A luxury hotel featuring a
swimming pool and use of a nearby health club.
3515 Wilshire Bivd. 381-7411

* i Winter Garden. An elegant Chinese
restaurant, the inside embellished with
carvings. The chef knows the dishes of the
nobie kitchens. Chinese. Open daily. No lunch
Sa., Su. $8/888. 5651 Wilshire Bivd. 934-0505

3

Prudential Building. The 1948 Prudential
complex is an excellent example of late
International style in Los Angeles. In front is a
bronze sculpture entitied "Primavera” by
Aristides Demetrios. 5757 Wilshire Bivd

“The variety of the great masses of tar, the
maovement which one sees in all of
them at once, the pitchy smell, the sight of
that great lake of strange matter, and

these present an ishi
and frightful aspect, reminding one
of the pictures painted of the infernal caverns
... In hot weather animals have been
seen to sink in it and when they tried to
@escape they were unable to do so, because
their feet were stuck, and the lake
swallowed them ..."

José Longinos Martinez

All city streets renamed from Spanish
{Calle Principai} to English (Main Street).
Place names unchanged.

1897
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maps, graphs and charts of all kinds seem to be
having trouble shaking off.

The maps, in fact, were the main source of func-
tional problems. As a user, I found it completely
impossible to get a workable impression of the
city’s layout or to find my way around. Each city
area is mapped as an island—nothing beyond its
borders is indicated to relate it to its neighbours—
and matched by colour-code and a reference num-
ber to a master map at the beginning of the guide.
The master map, however, shows no roads and
very few landmarks, although there are separate
freeway and bus maps to the same scale but with
no area indications. None of these whole-city maps
is therefore much use in helping piece together the
area maps. The problem is compounded by the
realisation that each map appears in a different
scale, determined by the amount of detail to be
shown and the column width to be filled. Each is
edited independently, so that when a road runs off
a particular map, there is no guarantee that it will
appear anywhere else.

The problem of finding the same road on dif-
ferent maps is compounded by another Pavlovian
response of present-day formalists to map design
tasks—without a good excuse or a doctor’s note no
line is permitted to join another except at angles of
ninety or forty-five degrees. The grid idea can lead
to interesting and ingenious symbol designs (such
as those for the Munich Olympics, for instance),
and it can be appropriately applied to network dia-
grams; but it can devastate the integrity of maps.
Although it was seen as permissible on the large
city maps, it would not have worked with the
smaller area maps, and so these are mostly allowed
to be natural, even if somewhat stylised. The
problem is that the same road no longer has the
same shape on maps of different scale.

In New York earlier this year (1982) I chose the
Michelin New York City Tourist Guide, another
product of a specialist guidebook publisher but

rather different in character from the Arthur
Frommer series. It shares characteristics with both
of the other guides, although it is more similar in
structure to the LA guide. A large pull-out map at
the beginning displays the whole of Manhattan,
and smaller area maps are provided for each geo-
graphically based section. Similarly there are
general sections on particular aspects of the city—its
history, economy, culture and so on. Like the
Frommer guide, though, you are directed on
suggested walks (although Michelin is somewhat
hesitant about recommending visitors to walk
through Harlem—having identified ‘the most
lively areas’ it suggests that you travel through
them during the day). You are told the distance
and estimated duration of each tour (though,
interestingly, not of the Harlem one—perhaps you
never return) and detailed comments are provided
about the main features.

Each feature is given considerably more
discussion than either of the other guides reviewed
here, although fewer are listed in total. This is
because while both the others cover entertainment
quite thoroughly—hotels, restaurants, theatres and
shops—the Michelin guide mostly limits its scope
to ‘culture’—architecture, parks, museums and
galleries. The coverage of some of these is so good
that, unless you have time for an extended visit,
you don’t need to buy extra guides in museums
and galleries—the Metropolitan Museum of Art is
given ten full pages, and smaller galleries corres-
pondingly fewer. Michelin’s writing style is also
noticeably more formal than that of the others,
with occasional slightly cryptic literary references
in the headings. No author is credited, but it is
printed in France and has a noticeable but not
overwhelming French flavour to it. Key com-
parisons are made with Parisian counterparts— the
Empire State Building with the Eiffel Tower
(which surprisingly turns out to be nearly as high),
and the areas of Manhattan and Paris. Like French
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industrial design, there are occasional strange
features which turn out to have an ingenious
practicality—like the title printed twice on the
spine, a different way up at each end, readable
whichever way up the guide is stacked in the
bookshop.

Editorially, all three guides succeed while
aiming at slightly different markets. Graphically,
Michelin is without doubt the best. It is much less
stylish than LA/Access but completely functional.
The typography is undistinguished but acceptable,
but the maps are excellent in every way. They are
unpretentious and totally practical, based on con-
ventional plan-views with key landmarks repre-
sented pictorially. I had no trouble finding my way
around, and could always locate and recognise
buildings featured in the text. Figure 3 shows a
typical spread.

What makes a good guidebook? Undoubtedly it
must be accurate. I didn’t find any problems with
these guides; although the Michelin guide was
published in 1978 and still on sale in 1982, its
avoidance of entertainment coverage—which must
be up to date—saves embarrassment. The other
guides were new editions—the Frommer guide was
labelled 1979-80 on the cover and is apparently
updated every two years. LA/Access was produced
for a special occasion, but in view of the invest-
ment in this initial edition it seems likely that it
will be kept in print—perhaps updated for the
forthcoming Olympics. If so, it is to be hoped that
the maps can be improved even if it means re-
sisting the competitive formalist design fever
which usually afflicts Olympic host cities.

A guidebook should also be usable—it should be
possible to plan a trip, and when on it find where
you are. Indexing, cross-referencing and good
maps are thus as essential as the descriptions of
places and routes. Michelin was a clear winner
here, followed by LA/Access. Frommer had no
index and few maps; you are expected to read it

straight through, and it is easy to get confused.
You could not rely on it as your only source.

The matter of style also arises. Michelin is con-
sistently polite, with plenty of interesting but re-
strained anecdotes. Frommer describes itself as
resulting from °. .. on-the-spot observations and
personal experience, in the grand tradition of good
travel writing’. It is written from the point of view
of the average mid-westerner with a certain inno-
cence and enthusiasm about everything encountered.
Good travel writing, though, is a rather different
thing. It’s readable even if you never go there in
away that Frommer guides are not. Indeed, good
travel writers don’t usually feel obliged to enthuse
you about a place, to make you want to go there. A
more authentic combination of travel writing and
guidebook might be Helene HanfP’s Apple of my
eye, an account of how she wrote a guide to New
York. It’s a charming book which would serve as a
reasonable, if eccentric, substitute for the equiva-
lent Frommer guide.

LA/Access, too, has enthusiasm, but rather in the
manner of a public relations department of a large
corporation. I did not object to this. In fact it was
refreshing to find completely straight descriptions
of those features of Southern California which no
European writer could resist witticising about—
Forest Lawn cemetery, for instance (the model for
Evelyn Waugh’s The loved ones), or Robert
Schuller’s drive-in church and Crystal Cathedral.

Until I remembered that I was in Southern Cali-
fornia I did, however, find myself objecting to LA/
Access’s over-enthusiasm about itself. Its covers,
but mercifully not its inside pages, are packed with
hype—the real thing. I was curious, for instance, at
the label ‘an energy conscious guide’ on a lavishly
produced book that was quite clearly not printed
on recycled paper, until I noticed that it was
sponsored by the Arco oil company.

The credited author gets star billing, although
assisted by a staff of sixteen, and he offers this
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explanation of why we need maps:

“The desire to use, learn and access the resources of a
city is proportional to the ability to understand its
configuration. LA/ACCESS is designed, indeed
dedicated, to the reduction of anxiety and disorientation,
allowing both the visitor and the resident the easiest
format for efficiently accessing the many availabilities
that surround us in the City of the Angels.’

All three of these guides were basically appreci-
ative of the cities they described—appropriately so,
in my view, since they are important and formi-
dable places. The questions of bias and account-
ability nevertheless remain: how much should a
guide book tell? does it have a duty to the reader to
warn as well as to enthuse? what personal tastes
does it assume in its readership? Clearly readers
must read critically and relatively—a feature which
would evoke considerable comment when found in
an otherwise barren small town might escape
notice in the context of a big city with competing
attractions. (For instance, I was recently proudly
shown ‘the largest slaughterhouse in the southern
hemisphere’ while visiting a town in Queensland,
Australia.) Most of us are aware, too, that most
modern cities are suffering from similar social
problems of inner city decay, increasing violence
and so on; we know that we may be robbed or
cheated anywhere. Nevertheless, we are right to
expect to be warned about particularly unsafe areas
or practices.

Ultimately, of course, specialist guidebook pub-
lishers such as Arthur Frommer or Michelin must
achieve a reputation for reliability and usability in
the long term. If you eat a disappointing meal at a
recommended restaurant, not only do you not go
there agaih but you also lose faith in your guide. In
a similar way, spectacular but unfunctional
graphic design can devalue the reputation of the
whole profession.

It is inevitable, too, that guidebook authors
cannot easily avoid addressing an ‘average reader’

of some kind, and, as these guides have shown, this
will be somewhat different depending whether
they are from France, California, the Mid-West
or wherever. And resident-authored guides are
perhaps bound to be rather less objective about the
shortcomings of their particular home than an
outsider might be. I have always been amused,
though, by this exception. Obviously written by a
resident, this excerpt from The Shell Guide to Britain
describes my own part of the world:

‘Alas, the gourmet draws a blank in this part of England
... The traditional country dishes of Northants and
Bedfordshire have, perhaps mercifully, died out; for
they were apparently designed to fight the long, hard,
damp Midland winters. There is virtually no spring in
the East Midlands—a feature of the English climate
which never seems to be recorded in the books. One
discovers this grim secret by long residence. Hence such
a dish as the ‘Bedfordshire Clanger’, a suet roll filled
with meat and onions at one end and passing through
other things to jam at the far end, the idea being that one
had a complete meal en route through the roll. Merci-
fully, science has found other ways of fighting cold and
hunger than this, and the Clanger is now only a folk-
memory.’ (page 407)

Robert Waller

Boumphrey G (ed) 1975
The Shell Guide to Britain
Ebury Press, London

Hannff H 1977
Apple of my eye
Andre Deutsch, London



