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“Andiivhat is the use of a book,”’ thought "

Alice,."‘without pictures?’’

Although I have great love for, say, the
works of William Faulkner and W.H. Au-
den, there is nothing like a children’s book
with beautiful illustrations. Discovering
wonderful children’s books takes me back

into the happy world of childhood and is-

as exciting to me now as I remember it be-
ing then ’

' Some- studtes have shown that people
who are read to as children are more like-
ly to develop'a love of books; my favorite
books included ‘‘Harriet the' Spy,”
“Charlotte’s Web,” “The Lion, the Witch
and the Wardrobe,” “Pippi Longstocking,”
“James and the Giant Peach" and any
Beverly Cleary book.

1learned from the staff at Eeyore’s and
Books of Wonder that parents often feel
afraid of making a mistake when buying a
children’s book. They worry about their
_choice and look for someone to help them.

- - Eeyore’s locations are convenient (2212
Broadway between 78th and 79th,
362-0634), and their new, larger store at 25
East 83rd Street (between Fifth and
Madison; 988-3404), and they’re worth
remembering for paperback picture books,
educational games, posters, records and
tapes. You'll also find Michelle Limpert’s
handmade stuffed animals based on
characters from “Winnie the Pooh” and
“Charlotte’s Web,” starting at $35. *

Eeyore’s stock ranges from cardboard
baby books on up although.the selection
thins out for those in their early teen$.
Some of Eeyore’s favorite books aren’t well
known; “Phewtus and the Squirrel,” by V.
H. Drummond (Lothrop, Lee & Shepard
Books, $13), was published in Great Brit-
ain dlmost 50 years ago though not pub-
lished in the States until last year.

.“I'was sent your catalogue but my land-
lord stole it,” a woman was saying at Books

i, of Wonder (132 Seventh Avenue at 18th

Street, 989-3270, and 464 Hudson at
Barrow, 645-8006). Here the staff reads
every picture book and most novels—
something you won’t find at Barnes & No-
ble. The emphasis is on hardcover books,
although there are five bookcases of paper-

- backs. They have over 3,000 titles, and '

you’ll find everythlhg from the classics
(“The Little Engine That Could” is $4.85
in hardcover) to the latest picture books—
and lots of Dr. Seuss (it's been 50 years
since he wrote his first book!).

They look for what will give a child
pleasure to read or listen to (their “read-
aloud ability”); they want children to think

“of books as viable entertainment alterna-
.tive to watching TV or going to the mo-

vies, not as homework. And they don’t
look for books that reinforce the hard, cold
facts of the world—but rather books that
entice and develop the imagination.
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Magical World of Children’s Books

Peter, the owner, also said that piublish-
ers can be the worst enemies of children’s
books—because of the lack of promotion

of backlist, a lot of children’s books go out -

of print. Books of Wonder is known to buy
up the last lot of books before they go out
of print so the book is available to their cus-
tomers at its original price long after oth-
er stores can't get it. They also have rare,
out of print, and collectible children’s

- books.

At the end of November, the chlldren )
department at the Barnes & Noble Sale
Annex is expanding to its own store, just
next door to the Annex. Barnes & Noble
Jr. (120 Fifth Avenue at 18th Street) will
be the largest discount children’s bookstore
in New York. They’re always selling out of
things. It's no wonder—every hardcover
book is 15 percent off the list price, every
paperback is discounted 10 percent, and
remainders can be bought at an even great-
er discount. .

Most of the classics are here—from
Madeline to Babar. If you’re looking for a
certain picture book, you're likely to find
it; I saw Goodnight Moon, Many
Moons”—even “The Lonely Doll” in
paperback. However, you can’t call before-
hand to see if something is here, and their
regular part-time staff isn’t as familiar with
the stock as the staff at smaller stores.

Certain stores specialize in different
kinds of books; F.A.O. Schwarz (767
Fifth Avenue between 58th and 59th,

Lynn Testa

644-9400) makes up a personalized book;
it has the child’s name, his friend’s name,
his pet’s name, and even his address in it—
all printed in on the spot within twenty
minutes ($19.95). Scribner Bookstore
(597 Fifth Avenue between 48th and
49th, 758-9797), which just celebrated its
140th anniversary, has a well kept chil-
dren’s section that’s strong in nonfiction
(biography, science projects, nature, and
reference).

" There are selected children’s classics in
their Fine Bindings department; leather-
bound in Londan, with handmade paper;
they’re generally over $100 and include
“The Complete Works of Lewis Carroll”
($135).

Coliseum also has good children’s
books, as does Storyland, a small, quali-
ty store at 1369 Third Avenue (at 78th
Street, 517-6951.) At Storyland, you’ll
find book-related animals, children’s
bookplates to order, and a good sports sec- *
tion. As at Eeyores and Books of Wonder,
the store has readings and the staff knows

. its books. In the bookstore at the Cooper-

Hewitt Museum (2 East 91st Street be-
tween Fifth and Madison, 860-6867), the
children’s section is temporarily devoted to
a selection of over 60 pop-up books.
They’re on sale through Feb. 21, the run of
their pop-up book exhibition. Many of the
books are d inthe cc porary
part of the exhibit which is sure to intrigue
you.
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-i“At Li-Lac Chocolates, John Rath displays some tasty New York landmarks.
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When “Jane Fonda's Workout Record"
wﬁrst came out about six years ago, a lot of
a people I knew bought it. Eventually, I ad-
it, I wondered what all the fuss was
abou! and]I, too, purchased one. I listened
“"toit with my friend Julie. We sat on my bed
P “Zand ate Chocolate-Chip Haagen-Daz as
Jane told us to “make it burn.”

For all othérs with my predicament, I
¥ have good news: I'm going to tell you about
i * places for chocolate. And I assume you al-
*ready know about the champagne truffles
“’at Teuscher, Kron's record albums and tor-
"50s, the exquisite designs of Godiva, Peru-
'gina,’and even the intimate edibles at the
. Erotic Baker. You also know about Ben &
"tj Jerry’s New York Super Fudge Chunk and

Steve s Heavy Belgian Chocolate. But
*'where do you find great mud cake for a
party" Oreos dipped in white chocolate?

. j 1 go into E.A.T. Gourmet (1064 Madi-
""son Avenue between 80th and 8lst,
''772-0022) and feel guilty buying a minia-
ture cupcake for $2 (the size of very large

* candy), then, as I walk toward Fifth, I bite
«-into it. Rich, dark chocolate cake, creamy
‘»icing...These cupcakes are mini-versions

[

+#+of Eli'sthocolate-cake—which niearnis that’

% you can order it big enough to feed 100
+people (and even the little cupcakes can be
decorated)

"' Early Saturday morning, I pass by a
Korean grocer watering his plants, turn the

"~ corner, and inhale the sweet smell at Sou-
+tine (104 W. 70th Street between Colum-
‘bus and Broadway, 496-1450) where
some of the finest pain au chocolat can be

...had (for $1.10 apiece—not bad). This is a
wonderful bakery to know about; it’s in the
old tradition, small and frlendly with de-
licious baked goods.

Their flourless chocolate. fudge cake,
decorated with a candied violet and dust-
ed with powdered sugar on top, is superb.
Available in two sizes,a 5" for $5anda 7"
for $10; the 5” is just the right amount for
dessert with four close friends who don’t
want to-be too bad.

Soutine makes a tinier version for
Bloomingdale’s, or for you; you can ord-
er them for parties for $1 each; they’re
about 1 and % in diameter, and are beau-
tiful. (They just made a large one for a
party that had whipped cream over the
cake, then was glazed with white chocolate

T and decorated with white chocolate

i clusters, hazelnuts dipped in white choco-

\ late, and candied violets for color!) If you

i like macaroons, remember Soutine: large

! coconut macaroons are dipped in dark

! chocolate; $1.00 each and excellent.

! Ifyoudon't already know about Li-Lac

1 Chocolates (120 Christoy Street be-

! tween Bleecker and Hudson, 242-7374)

! you should. Since 1923 they’ve been mak-
+ ing chocolates in the back of the shop, and
! some of the recipes that were used then are
i still used Eoday (though now they have a

;When Choc_olate Is Your Fatal Attraction

mail order business, an 800 number, and
theircandy’salso sold at Barney’s at higher
cost).

Li-Lac has the prettiest printed boxes—
of lilacs, of course—and you can choose
about 70 kinds of handmade chocolates.
Li-Lac is owned by Ed Bond, and his sis-

ter Martha Bond Saucier recently invent- '

ed the combination of fresh lemon slices
dipped in white chocolate. These give bit-
tersweet a whole other meaning as the tart-
ness of the lemon is cut by the sweetness
of the chocolate ($12 a pound).

Here’s where you can buy oreos covered
in white chocolate. And there are six
flavors of homemade fudge. Also recom-
mended are maple-walnut cremes dipped
indark chocolate, and huge coconut ovals
($12 a pound) dipped in dark chocolate

* (also white or mild). Most candy is $15 a

pound.

Truffles in 9 flavors include Grand Mar-
nier, raspberry, mocha-rum and their most
popular, hazelnut ($22 a pound). Large,
beautiful half slices of pineapple are fully
covered (hand-dipped) in chocolate; $1.50
each. If youlove great chocolate and don’t
care how it looks, thelrchocolate break up

s $8 a pound.

Molded items range from $2 to $30 for
a solid Empire State building, and include
chocolate farm animals. A Cadillac and a
Porsche are the same price: $14, and a pas-
senger bus is $30. If you want a special
order, like a 15-pound Teddy Bear, they’ll
make it for you. And they’re open 7 days
a week.

When I walked into Mondel Chocolates
(2913 Broadway between 113th Street
and 114th, 864-2111) Florence Mondel
was funnelling chocolate into cups. “I love
music, and I was watching the Philharmon-
ic the other night,” she began, “‘and I saw
three of my customers in the orchestra!”

Mondel’s is a small, family business
with a large following; they’ve been mak-
ing homemade chocolates since 1943.
There are hundreds of molded items start-
ing at $1.25 for Snoopy, alobster, or an al-
ligator. Raisin bark and most chocolates
are $14.99 a pound, but Florence is think-
ing of raising her prices slightly. I'm par-
ticularly fond of their new peanut butter
squares covered in dark chocolate.

Like Li-Lac, there’s a large selection of
light, dark and milk chocolate. Their
mocha chocolate truffles are $14.99 a
pound, and just the right richness—not too
overwhelming. Orange peels are $15.99 a
pound. If you're in search of the best dark
chocolate caramels, or need dietetic
chocolates (made from a recipe Florence's
father invented), you’ll be happy to know
this store. Open on Sundays before major
holidays.

At 72nd and Columbus, there used to be
a store called The Natural Source that had
some of the best cakes around. They were
high and moist; you didn't sit around ad-
miring how lovely they looked, you bought

t}f}if!

a piece and dug in. .

The Natural Source still exists, but now
they’re only wholesale (I found their cake:
at Six-Vee, a busy deli on 42nd Street). You :-.
can call up The Natural Source, and find
out the place nearest you to order an entire :.
cake or buy a slice: their number is "
936-7060.

One of my favorites is their 3-laye:
chocolate cake filled and topped with a '
rich white buttercream frosting garnished _
with coconut; the sides are iced with dark ;-
chocolate. Prices range from $26 to $3
fora 9" cake, and it can serve 12 to 16 (it :
usually weighs close to 9 pounds!) Where- ::
ver you order from, give 3 to 4 days notice *
if you want to order a cake.

The Silver Palate’s Fudge Sauce is $6 . -
and worth every penny; you can go to their *
store (274 Columbus between 72nd and
73rd streets, 799-6340) or find it at Alt- -
man’s or one of the fancier supermarkets :*
like The Food Emporium.

At Jon Vie Pastries and Cafe (49
Sixth Ave. between 12th and 13th, ¥
242-4400) all the pastries are kosher, and °
their candy brownies with pecans are'.
great. At $2 apiece the price is steep, but'

. the brownie’s so tich you might want to ..

share it.

Also in the Village, Patisserie Lancia-'
ni (271 W. 4th between Perry and W.
11th, 929-0739 and 177 Prince St. be- *
tween Thompson and ’ Sullivan, -
477-2788) has asuperbSachertorte it'sa *
chocolate nut flourcake soaked in rum; 6" -
is $13, and 8".is $18 (or $3.50 per sliceto
take out). &

At Umanoff & Parsons (467 Green-
wich St. south of Canal in Tribeca, .
219-2240) there’s an outrageously wonder-
ful chocolate mud cake; it’s a fudgy, com-
posed cake that forms a shell with mousse
inside and chunks of chocolate fudge cake
on top drizzled with ganache; a 10" size is
$20, and well worth it (for $25 they'll
decorate it—call a day or two before).
Closed Saturdays, open Sundays 10-2.

Another dessert that's guaranteed to
make you feel guilty is Ms. Dessert’s
Chocolate Mud Loaf, a decadent choco-
late cake iced with a rich chocolate glaze.
Ms. Dessert wholesales out of New Jersey,
but they sell to many places in Manhattan
including University Food K Market on
Broadway at 115th, Burke & Burke on East
23rd Street (corner of Broadway) and

)Lamstons Cookworld on East 42nd Street
(call Ms. Dessert at 201-964-6866 to find
out other places).

A 3-pound mud loaf is about a foot long,
and serves up to 25; prices for it will vary
from $18 to $22. It's great for entertaining:
cut into slices and top each with vaniila ice
cream. Buy frozen raspberries at the
grocery, let them thaw so they’re runny,
and spoon them over the cake and ice
cream. When guests praise your dessert,
say you worked for hours. Forget to men-
tion it was at the office.




