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Presenting a limited edition Lincoln Continental.

This March, a very special
car joins the Continentals: The
1972 Town Car, our most civi-
lized Lincoln Continental. A car
which offers an extraordinary
degree of personal comfort. A
car which will be produced in
limited quantity.

The interior is in luxurious
beige or black Lamont cloth (or
if you prefer, at additional cost,
you may order beige or black
leather accented with vinyl).
Carpeting is long-sheer, 25
ounce cut-pile nylon.

Assist straps are provided
in the rear compartment. Also
reading lamps, with individual
controls at your fingertips.

The luggage compartment
is luxuriously carpeted. The
spare tire as well.

The Town ar._

Power retracting vent win-
dows are introduced exclusively
on this car. Touch a switch, the
vent opens. When completely
open, the main window starts to
move down. Vent windows
travel up or down, allow rapid
and quiet change of inside air.

Nameplates on each front
fender and the rear deck lid
identify it as the Town Car. Your
initials, furnished on sculptured
letters, to be mounted on the

front doors, identify it as your
very own. Also, your own silver
plated keys.

The Lincoln Continental
Town Car has the widest track in
the land—and all the stability
that goes withit.

Premium grade radial-ply
tires are standard. As are power
steering, power front disc
brakes and automatic transmis-
sion. And Sure-Track, Amer-
ica’s first computer-controlled
anti-skid braking, is available,

You may order the Town
Car in any of 15 colors, as well
as 8 optional Moondust metallic
colors.

The Town Car. Newest
and most formal Lincoln Con-
tinental sedan. The final step up.
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Reading from top to
bottom: The buildings
at Arctic Qutpost
Camp, Victaria Island,
200 miles beyond the
Arctic Circle at Longi-
tuds 108°; accommo-
dations at outpost fish-
ing camps are minimal
but adequate; fish
weighing 30 pounds
and mare are not un-
usual in this region

skyscrapers, fences, and subdivisions.

The moment the wanderer arrives at
Barthurst Inlet Lodge 350 miles north of
Yellowknife he knows a woman is run-
ning it. Mrs. Glenn “Trish” Warner's
warm touch is everywhere, from the wall-
to-wall carpeting in the lounge to the
gourmet snacks served before the eve-
ning meal. The lodge is a series of old
Hudson Bay Post frame buildings that
have been converted into most comfort-
able quarters. The capacity is sixteen
guests per week. Where other Arctic
camps specialize in pmviding accommo-
dations for sport fishermen, the Bathurst
setup is directed toward the inquisitive
individual who wants a more rounded
experience in the Far North.

Thus, one day may be spent just
around the lodge watching Eskimos
trace their fish and seal nets and feed
their husky dogs; browsing through the
soapstone carvings, fur pictographs, and
caribou antler harpoons and fish spears
that may be purchased at bargain prices;
and examining the fine collection of
primitive weapons and Arctic mementos
owned by the lodge.

Another day may be spent watching
the activities of Arctic ground squirrels,
nesting peregrine falcons, or migrating
caribou. In the Bathurst Inlet area, as
nowhere else in the Arctic, big game may
be observed in abundance and amidst
some of the Arctic’s most spectacular
scenery. On one memorable day within
eight hours [ saw three musk oxen,
almost a thousand caribou, four barren
ground grizzly bears, and twelve tundra
wolves, including two black pups,

Still another day could be devoted to
filming the colorful scatter rugs of Arctic
wildflowers, contemplating the geologic
marvels of the vicinity, or exploring
raging waterfalls and seldom-seen lakes.
And you would not want to leave the
Bathurst area until you had tried the
angling. Recently one fisherman stood on
arock at the mouth of a stream
at an outpost camp and caught a char, a
lake trout, and a grayling on three suc-
cessive casts,

But very likely the greatest char
fishing anywhere is to be found at the
Arctic Qutpost Camp on Victoria Island,
1100 miles north of Edmonton. This is
the northernmost sport fishing camp in
the world. It is a series of hall a dozen
tent frames, a staff quarters, and a com-
modious building containing the kitchen,
dining room, lounge, and bathrooms.
The tent frames are roomy structures
with plywood foors and sides and canvas
roofs. They accommodate four persons.

Char Lake is just a cast from your tent.
If you tire of struggling with the fish in
that lake there are dozens more close by
to which you will be flown in small float
planes. And if you are still anxious for
variety you will be taken north to the
Hadley Bay outpost camp, which is

within 250 miles of the Magnetic North
Pole, or you will be flown south about
200 miles to Parry Bay on the Fent
Peninsula. Anglers have caught and
released as many as fifty char a day at
the Hadley Bay location. Down at Parry
Bay three companions and [ caught and
released fully that number of lake trout
weighing between eight and twenty
pounds in several hours. We often caught
four simultaneously by casting into a
spot where fresh and salt water met at
the shallow entrance to a deep gorge.

Arctic char are closely related to the
brook trout and salmon. Some are land-
locked but most live an anadromous life,
spending the spring and early summer
in the sea and returning to fresh water
in later summer and early fall. Most of
the year the char are a glistening stainless
steel color but in late summer the males
become downright glamorous. The
underside turns cardinal red and the
topside is suffused with a color that may
range from lemon yellow to sunburst
orange. The flaming ventral fins are
neatly trimmed in white.

When a neophyte char fisherman first
pulls one of these lurid fish from the
waters he wonders why there are not
palm trees and other tropical flora about
instead of thousands of square miles of
tundra. A big char will weigh a bit over
twenty-five pounds but one over eighteen
pounds may be considered a real trophy.
Not only do these fish put up a dogged
underwater fight, but they taste delicious,
too. The worst cook cannot spoil char.,
You can bake, fry, broil, smoke, can,
roast, or even boil char and it is still
gourmet fare.

If you are a birdwatcher be sure to be
at Hadley Bay the first two weeks of July.
During my recent visit the camp natural-
ist showed me the nests and young of at
least twenty-five species within a mile
of my tent, including such glamour birds
as snowy owls, Sabine’s gulls, long-tailed
jaegers, and black brant.

Chantrey Inlet Camp, 250 miles north
of Baker Lake, is reached in a most
romantic way—via a World War Il vin-
tage Grumman Goose. Here you will
find comfortable accommodations for
eighteen by way of cabins, with a central
bath and showers.

Chantrey Inlet is at the mouth of the
Back River. This locale affords really
superb lake trout fishing, though some
char also are caught. Lake trout close to
fifty pounds are taken every season
(early July to mid-August) by trolling big
spinners and spoons in the deep water
right in front of the camp. But my most
exciting fishing was to stand on shore
and cast into the deep pools upstream.

It is not unusual to average a strike every

fifteen minutes.

There is an Eskimo encampment across

the inlet that is worth a visit. These
people still live off the land about half

the year, with fish and caribou forming
the mainstay of their diet. The men are
experts at carving caribou antler. Chances
are if you visit these Eskimos you will
leave your best fishing jacket behind in
exchange for delicately carved miniature
figures of Canada geese, sandhill cranes,
and ermine.

Week-long trips to the Arctic to
accommodations such as these will cost
about $1000 to $1500 depending on the
location, the amount of extra charter
flying you may want to do once you get
there, and the sum you spend on Eskimo
art and artifacts.

Clothing you would wear in New
England on a crisp fall day is ideal for
Canadian Arctic summertime weather
which ranges from about 40° to 70°. Be
sure to include raingear and a headnet.

A medium to heavy action spinning
rod with a light saltwater reel loaded
with fifteen-pound test line will win you
most battles with char and lake trout.
For the lunkers better take along some
kind of heavier equipment and thirty-
pound test line. These northern fish all
have teeth; hence, nylon-coated wire
leaders are essential. Lures such as big
spinners and spoons are most effective.
For really challenging char and trout
fishing take along a fairly heavy flyrod
and big muddler flies.

Most streams and lakes are gin clear
and ice cold so you will have a readily
available supply of pollution-free drink-
ing water at all times. And the only
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worry you have about food is its abund-
ance and excellence. Chances are skirts
and trousers will need a bit of letting out
once you get home as a result of frequent
over-indulgence.

There is a story that some years ago
the then Prince of Wales, who is now
the Duke of Windsor, visited Yellow-
knife. He attended a state dinner there
for which trappers” wives had to be
pressed into service as waitresses. One
of the girls picking up after the main
course advised the visiting royalty, “Hold
your fork, Prince, there’s pie comin’.”

That pretty well sums up the infor-
mality of the Canadian Arctic even today.
You do not dress up for dinner, you are
never expected to go dancing or attend
a gala concert. Instead, you simply
indulge yourself in sheer enjoyment and
adventure in a little known land—the
Canadian Arctic,

* * *

For further particulars, write: Bathurst
Inlet Lodge, Box 820, Yellowknife,
MN.W.T., Canada; Arctic Qutpost Camps,
Ltd., P. O. Box 1104, Edmonton 15,
Alberta, Canada; Rainy Lake Airways,
Ltd., Box 790, Ft. Francis, Ontario,
Canada,

Tha pipe-smoking Eskimo is on a “carving
break’ in the wan summer sun, turning an
antler into the figure of an animal
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OURMETS ViSIT PaRris to enjoy the
famous French cuisine. Curious-
minded tourists come for sight-seeing
(if women, for shopping). Most visitors,
no doubt, like to work in a little of both.
Can you attend to one without neglect-
ing the other? Suppose we try.

Paris is a wonderful city to explore,
more or less at random, on foot. One of
the most rewarding sections is the Latin
Quarter, so called because the Univer-
sity of Paris has been installed there
since the Middle Ages—and in those
days, and for some centuries thereafter,
its language was Latin. Its backbone
{after the Boulevard 5t. Michel, of
course) was the Rue Mouffetard, which
is known by an affectionate diminutive,
the Rue Mouff’. Tt has not changed since
medieval times. It is vibrant by day with
the noise, the coler, and the bustle of
sidewalk merchants, by night with rol-
licking students. Every film producer
whao wants an old Paris background sets
up his cameras here.

Wander down the Rue Mouff’,
branching off to right or left wherever
your eye tempts vou, and if you get
hungry on the way, stop at La Truffiere
(The Trufle Field), 4, Rue Blainville,
where the filling Perigord food is au-
thentic, and should be, for Colette and
Oge Delbos, who own it,

used to run the dining
room of the Hotel

de la Madeleine in Sarlat, which is where
I always ate whenever I stopped in this
capital of what the French call “the
Black Perigord.” You can’t do better
than stick to the fixed menu, which
works in most of the chief regional
specialties—faie gras, which Perigourd-
ins insist is richer than the better known
product of Strasbourg; preserved goose;
truffles; the luscious mushrooms called
cépes; and salad Aavored with walnut oil.

Perigord food is hearty. If, as a work-
ing tourist, you prefer something less
sleep-inducing, continue downhill until
you hit the Boulevard St.-Germain,
where, at No. 44, you will find Au
Pactole, a golden spot with a golden
name, for the Pactole was the river of
King Midas. Here Monsieur Manicre
provides subtly and delicately flavored
food at (for Paris) wvery reasonable
prices. What he puts into his mush-
room salad to give it such an ethereal
taste, 1 have no idea. [ even stay with
him when his imagination reaches the
point of fantasy — for instance, in his
gratinated lobster with orange.

If you keep going towards the Seine,
you will encounter the Pont de la Tour-
nelle. Across it is the Ile St. Louis. The
charm of this small island, tucked away
behind the more famous Ile de la Cite,
is impossible to describe adequately,
whether it is viewed from without, say
from the Quai de Montebello in the
light of the setting sun, or from within
as you stroll through its quiet streets.

I Wie # i

This is 17th-century Paris.

Wander as you will; the island is
small and you can’t get lost. One of the
fine restaurants is Au Gourmet de I'lle,
42, Rue St.-Louis-en-ITle. Here Mon-
sieur and Madame Bourdeau provide
excellent food at reasonable prices. Try
the house pité for a starter, a mixture
of chopped meats and mouth-watering
seasonings, which reaches the table in
a deep earthenware crock. Follow it with
a specialty from Mme, Bourdeau’s home
province, the Auvergne—Ia charbonnee,
a civet of pork with a college education.

Still at the same level, cross the right
branch of the Seine and you are on the
edge of more ideal strolling territory—
the Marais. This is the part of Paris
which has been least rebuilt. Zigzagging
back and forth through it is a Fascinat-
ing adventure. You might start near the
Haotel de Sens, the oldest public building
(1475) left in Paris. Head away from
the river, with a map for a guide if you
don't want to miss any of the fine old
mansions, many of which have been
restored.

Once you have now crossed the Rue
des Rosiers (Rosebush Street), you are
in what was the ghetto of the Middle
Ages and is today a Jewish quarter, with
tempting foodshop windows containing
specialties you have
probably not encoun-
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tered since leaving New York, like
tempting mounds of moist chopped
chicken livers. Stop at Goldenberg, 15,
Rue des Rosiers, if you want to try
Jewish food lightened by the French
touch,

Keep going up the Rue Vieille du
Temple (the Old Street of the Temple)
to the Hotel de Rohan, another show-
piece, then right to the Hotel Carnavelet,
which houses the Museum of the His-
tory of Paris and continue to the lovely
square which was called the Place
Rovale when Henri IV created it, but
has been the Place des Vosges since the
French Rewvolution. Here you eat at
Conconnas, 2 bis, Place des Vosges. It
is not one of the great restaurants of
Paris, but a very acceptable one, and its
location under the old brick arches of
the square is very special.

One area no tourist misses is the
boat-shaped Ile de la Cité, and with
reason: here are the Cathedral of Notre
Dame; the Sainte-Chapelle in
the courtyard of the Palais de
Justice, so rich in stained
glass that it seems to have no

other walls; and, also in the fﬂ
Palais de Justice, the Con- !
ciergerie, where the pris-

oners of the Terror /; {

f L’l_L
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waited for the tumbrils to carry them to
the guillotine,

O strictly gastronomic grounds, you
will do well to slip out of the Palais de
Justice at its rear, where you will find
Le Vert Galant (the nickname of Henri
IV, whose statue is nearby), 42, Quai
des Orfevres, devoted to the classi-
cal cuisine of France, where in good
weather | often go to enjoy a meal on
its pleasant outdoor terrace.

The biggest eating treat in this area
takes you off the island. Leaving Notre
Dame, turn left and cross the Seine, and
there, almost within sight of the cathe-
dral, you have what I consider the best
restaurant in Paris—Chez Garin, 9, Rue
Lagrange. Don't go there unless you are
prepared to shoot the works,

Garin is very expensive, but it's worth
it just to get a taste of his souffle trout—
and if you like cognac, end with his
Borderies. In the official classification,
Borderies is only third-grade cognac
(out of seven categories), following
Grande Champagne and Petite Cham-
pagne, but Garin’s expertly chosen
Borderies is better than any Grande
Fine Champagne I know elsewhere.

Also just around the corner you have

L7 N \ the famous Tour d'Argent, 15, Quai

(continued on page 24)
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Floating houses have evolved from the
merely comfortable to the downright palatial
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Some tools of Pantera handcraftmanship

by Tony Hogg

TU VISIT—AS 1 RECENTLY Din—the three [talian companies
whose skills result in Lincoln-Mercury’s Pantera is to
witness first-hand the marriage of craftsmanship, good taste,
and engineering background that is essential to a great auto-
mobile, All three companies—Ghia, Vignale, and de Tomaso
Automobili—are in northern Italy, which has long been famous
for the manufacture of handcrafted cars of exceptional quality,
performance, and styling.

This is the region from which Maserati, Ferrari and Lam-
borghini arose; they set a standard virtually unequalled in the
warld. Now a new star has risen—the de Tomaso Pantera,
powered by a Ford 351-cubic-inch Cleveland engine. It is being
sold through selected Lincoln-Mercury dealers.

In appearance, the Pantera is most distinctive, It is low and
has a slightly mean look to it. The engine is placed behind the
driver amidships, which is an excellent arrangement in some
highly sophisticated competition cars. Other features the
Pantera shares with such cars are independent suspension and
disc brakes on all four wheels.

The interior is well planned, and the seating position is very
low but comfortable. The car is strictly a two-seater; the area
immediately behind the two seats is occupied by the engine.
Although I had wondered if noise and heat might be a prob-
lem in a car with its engine placed this way, [ found that
the design circumvented this. Noise and heat went right
out the back.

12

Panteras in a Renaissance courtyard

The single individual who is central to the Pantera is
Alejandro de Tomaso, an Argentinean now living and work-
ing in northern Italy. An exceptionally cultivated person, he
combines dynamic energy with great charm and superb taste.
Among his interests are a magnificent art collection, which he
has assembled over the last decade, and a boutique in Rome
called Alejandro.

Boiled down to its simplest, de Tomaso's idea was to build
a car that blended all the best features of Italian craftsman-
ship, vet was powered by an American engine that was mass
produced so that service and parts would be readily available.
In 1270, Ford Motor Company became interested in the proj-
ect, and the result was the formation of de Tomaso Inc., which
brought the three Italian concerns together. In this way it was
possible to assemble sufficient expertise and facilities for a
limited production run of high quality cars.

Ghia is primarily a design studio, but on my visit [ saw
that it had all the equipment and skilled workmen necessary
to carry a design from the drawing board through all the
various stages ending with a finished prototype. This is a very
specialized business, and Ghia has been famous in the field
since the company was formed in 1915,

Among the distinctive and lasting designs that bear the
phrase “designed by Ghia” are Maserati Ghibli, Maserati
Indy, Dual Ghia, Karmann Ghia, Deauville, and now Pantera.
It is interesting to note that the person in charge of design at

Like the chassis, Pantera's interior is a masterpiece of design

PANTER A-Achievement Of Two Continents

Conceived by de Tomaso, built by Ghia, powered by Ford, itis among today’'s superb sports cars

Ghia is an American named Tom Tjaarda. Tjaarda's father
was the designer of a classic American car, the 1934 Lincoln
Zephyr.

The specialty at Vignale is body building rather than design,
and over the years some of the finest coach-built bodies have
come out of the Vignale shops. When 1 visited the plant,
about 15 Pantera bodies were being built each day, and [ was
particularly impressed by the way in which the hand work-
manship, for which the Italians are justifiably famous, was
combined with the precision of modern machinery. In the
manufacture of limited-edition quality automobiles, there are
some jobs that can be done only by skilled craftsmen, but
there are also other jobs that are best done by machines be-
cause of the incredible accuracy of modern machine tools,

Leaving the Vignale plant in Turin, I went to de Tomaso
Automobili in Modena. Modena is the traditional home of
Italian luxury sports cars, and there I was able to see the
Pantera bodies and chassis being married to the Ford 351-
cubic-inch engine, and the superb five-speed transmission and
differential unit built by the German Z. F. Company. I was
then taken out to the Modena Autodrome race track to drive
the car.

Out on the track, which was wet at the time, | took a few
slow laps to familiarize myself with the car before trying any
speed testing. My first impression was that the car was the
equal of other cars I have driven costing twice as much, and

this impression was confirmed as | speeded up. Acceleration
was deceptively quick, helped by the very fast shifts one can
make in the five-speed transmission.

Equally impressive were the brakes, which slowed the car
as though a giant hand were holding it back, and without any
tendency to wander or lock up the rear wheels. Efficient brak-
ing is not only a function of the brakes themselves, but also
of the suspension system and the tires, and it results from
extensive and painstaking testing and experimentation.

Despite its 150-mph potential, the Pantera is extremely
docile, due primarily to the characteristics of its engine. It is
also very easy to drive. Some people may wonder whether
there is a place in America today for a 150-mph car, but the
point is that a car designed to handle well at that speed is
superbly manageable and has a great margin of safety at
70 mph.

Striking in its appearance and superb in its performance,
the de Tomaso Pantera offers the ultimate in personal trans-
portation. What the buyer gets is a combination of traditional
Italian craftsmanship and the best Ford engineering expertise
in a car that is unmatched in the world today.

To locate your nearest Pantera dealer, call free, any
hour, any day 800-631-1971. Residents of New Jersey
call 800-962-2803.
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Long overshadowed by their French masters and teachers, these
native artists are commanding new attention and rising prices

Gloucester Harbor, Swimming at Breakwater,
by Jane Peterson by Edward Potthast
by GGGTQE M. Cohen (courtesy: Hirschl & Adler Galleries, New York) {courtesy: Chapellier Galleries, New York)

The Recitation, by Thomas Dewing (from the Collection of the Detroil Inslitule of Arts.
Purchase: The Picture Fund) 4

AMERICAN IMPRESSIONISTS
COME INTO THEIR OWN

INIEREST AMONG COLLECTORS in tradi- They were devoted to optical truth, which and 1889, at which time he came under
tional American art shows no sign of  they sought by carrying their easels into the influence of the Impressionists.
abating. On the contrary, a month hardly the outdoors. As they said, “Light is the Potthast’s themes center around the
passes but what some previously un- subject of the painting.” seashore. They are filled with a carefree
known American painter is discovered— Although the market value of most atmosphere and show a pleasant and
often to considerable acclaim and rising ~ French Impressionist paintings is far cheerful side of life. The Bathers (1915)
value. No longer do the Pop and Op art-  bevond the pocketbook of most present- is a delightful vignette of seashore fun
ists of the 1960"s hold center stage in the  day collectors, there still remains time replete with frolicking figures who splash
art world. One of the strongest thrusts to invest, at a relatively low price, in merrily in the surf. In The Breakers he
today is Americans of the late 19th and American Impressionist paintings of high uses heavy, thick scumbles of paint pig-
early 20th centuries, and this thrust quality. Fortunately, there are many ment to build up rich, juicy tones of
shows signs of having a staying power galleries specializing in these works. oranges and blues. Tt is no wonder that
far beyaond that of mere fad or vogue. Among the more noted are: in New York, these scenes were called “snapshots of
OF particular interest are the American Chapellier Galleries, Hirschl & Adler shore life.”” Likewise, Autumn Landscape
Impressionists, painters who studied with Galleries, Babcock Gallery, Kennedy Gal- is another out-of-doors theme, which
or were influenced by the founders of leries, Knoedler Art Galleries, Rehn Gal- captures the irridescent warm hues of
that celebrated style. The Impressionist  lery and Schweitzer Gallery ; and in Bos- blushing autumn foliage.
movement began in Europe in the middle  ton, Vose Art Gallery and Shore Galleries.
decades of the 19th century with the great Here are a few of these Americans who Irving Ramsey Wiles (1861-1948)
French artists Manet, Monet, Renoir, have hitherto remained fairly obscure if Wiles was a painter of portraits, genre,
Sisley, Pissarro, Morisot, and others. To  not unknown to the art market. ' figure-pieces, landscape, and still life.
the extent that esthetic value and mone- His Impressionism is unique, private, and The Bridge at Frankfort,
tary value caincide, it is worth noting that Edward Henry Potthast (1857-1027) what many call “clever.” He took paint- by William S. Horton )
last year a Monet landscape was auc- Edward H. Potthast’s Impressionism v ing lessons from his father, Lemuel M. (courtesy: Vose Galleries, Boston)
tioned for close to a quarter of a million  ranks high in quality and artistic value, Wiles, and then attended the Art Stu-
dollars at Parke-Bernet in New York. He came from Cincinnati, where his artis- dents League in New York where he
The key word in Impressionism is tic career began when he exhibited at the studied with James Carroll Beckwith and
color. Until the movement got started, the McMicken School of Design in 1870. Two William Merritt Chase. From Chase he
art world had never created such stun- years later he went to Europe to study, learned the free manner of paint applica-
ning visual effects. The Impressionists returning to attend the Cincinnati Mu- tion. In 1882, Beckwith told him to study
dissipated structure and gave up formin  seum Association Art School in 1885 and in Europe. He entered the atelier of
order to achieve their rainbow palette. then going back to Europe between 1887 Carlous-Duran, who taught his pupils to
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A Summer Vacation, by Potthast
(courtesy: Chapellier Galleries)

“draw with the brush,” and who instilled
in Wiles a sense of color value relation-
ships. Simultaneously he observed the
French Impressionists and began to
incorporate their methods into his art.

In Wiles there is a freedom of paint han-
dling and improvisational touch as he
seems to tickle the surface of the canvas
with his brush. His feeling for out-of-
doors (or plein-air) is equal in quality to
oils by Hassam or Twachtman. It is in his
full understanding of tonal harmonies
and capability in placing pure colors side
by side that Wiles is able to reveal an
inner aliveness and vibrant color scin-
tillation of the momentary within nature,

Jane Peterson (1876-1965)

Jane Peterson was a keen observer of
nature. She remained almost completely
obscure until her work was exhibited at
the Hirschl & Adler Galleries in New
York in 1970. A native of Elgin, lllinois,
Miss Peterson arrived in New York in
1894 and enrolled at the Pratt Institute.
Upon her graduation she took private
painting lessons from Frank Vincent
Dumond in New York and then went to
Europe. There she became a pupil under
Frank Branguvyn in London and Joaquin
Sorolla in Madrid. From these artists she
developed a quick bravura manner of
brush strokes, capturing the essence of
the subject in true Impressionist terms.
In 1209 she went to Paris, took lessons
from Jacques-Emile Blanche, and ob-
served and assimilated the style of

16

Monet, Pissarro, and Sisley.

Her pictures are filled with light and
atmosphere. She did not chronicle her
works, and the development of her style
remains obscure, but she was consistently
high in quality within her Impressionism,
whether the canvas was painted early
or late in her career.

William 5. Horton (1865-1936)

Claude Monet said to William Horton:
“You are the greatest painter of snow
who ever lived.” Indeed, this was a true
compliment to one of America’s obscure
Impressionists, Hardly anything was
documented on Horton until the retired
financier Ellerton Jette began to collect
and restore Horton paintings in 1944,
Jette found a cache of Horton works
stored in the London apartment of his
son, Col. W. Gray Horton.

With permission of Col. Horton, Jette
brought back to America numerous oils,
watercolors, pastels, and drawings,
They were not exhibited until 1967 when
they were shown at the Grand Rapids
Museum in Michigan and at the State
Street Bank Concourse Gallery in Boston.

Horton came from Grand Rapids,
studied at the Art Institute in Chicago,
and in the 1890's was in Paris attending
classes at the Ecole des Beaux-Arts, later
working under Benjamin Constant at the
Ecole Julian, In Paris he admired the
French Impressionists and was befriended
by Monet, Pissarro, Renoir, Sisley, and
Degas. However, it was Monet who en-
couraged him and unfolded to Horton
the secrets of painting light, color, and
atmospheric effects. Monet instructed
him to take a theme, such as snow-
covered mountains, and paint it under
every condition of light and hour.

The oil Sundown in the Mountains,
Gstaad (ca. 1921) is a grandiose pano-
ramic view of the Swiss Alps, while
Snow on the Rooftops of Paris (ca. 1910)
becomes an intimate vignette of his
adopted city. In both pictures Horton
displays a color orchestration of vibrant
tones laid on with the loaded brush and
palette knife.

Truly an “international” Impressionist,
Heorton traveled all over the world in
search of light. He painted some 1,000
oils and 2,700 sketches and drawings.

The Boston School: Intimate Impres-
sionism. Frank Weston Benson (1862-
1951}, Edmund Charles Tarbell (1862-
1938) and Thomas Wilmer Dewing
(1851-1938).

The word “intimate” well typifies the
poetic and quiet manner of this group of
American Impressionists who centered
their creative activity around Boston.

Frank W. Benson has been known
only for his graphic depictions of wild-

life, especially ducks. However, it has
been recently found that he was a most
talented Impressionist who painted
idyllic, solemnly posed women and girls.
Born in Salem, Massachusetts, he studied
at the Museum School in Boston and at
the Academie Julian in Paris, where he
observed the Impressionism of Monet,
Renoir, and Sisley. The oil In the Spruce
Woods personifies Benson's devotion to
womanhood. With loose, spontaneous
brush strokes, he bathes the figure in a
warm, saturating light that appears to
melt the form into diaphanous tones of
shimmering, transparent highlights. His
colors are rich and sonorous as they
seem to symbolize the innate feminine
aspect of his sitters.

Edmund C. Tarbell was a recorder of
figure-pieces and portraits of polite
Boston society. Like Benson, he came
from the Boston area and took lessons in
painting at the Boston Museum School.
He studied at the Academie Julian under
Boulanger and Lefebvre. Upon his return
to America, he taught at the Boston
Museum School and later headed the
Corcoran School of Art in Washington.

Tarbell was esteemed for his intimate
genre interiors. With a poetic charm he
isolates his figures and surrounds them
in a veil of melodious color harmonies.
Tarbell's brush strokes are soft and radi-
ating as they dance across the surface of
the canvas, leaving behind a sweet mist
of tonal values. Yet, beneath his surface
Impressionism, there is structure and a
preconceived composition.

An exofficic member of the Boston
School was Thomas W. Dewing. He
came from Boston but spent much of his
time in New York. Following the routine
of studying in Paris at the Academie
Julian under Boulanger and Lefebvre, he
enrolled at the Frank Duveneck School
in Munich. From Duveneck he developed
quick, instantaneous brush strokes in
the tradition of the 17th century Dutch
master, Franz Hals.

Once back in America, Dewing began
painting portraits and figure-pieces of
women. Recalling Benson and Tarbell,
the woman’s world of poetry, intimacy
and love became a dominant part of his
pictorial repertoire. He uses Impressionist
jewel-like tonalities and subtle brush-
sweeps. His women are beautiful—
tenuous and svelte in figure and genteel
and refined in mien.

Of course, the above-mentioned artists
are but a mere sampling of the many
American Impressionists whose works
are rising in market value today. Itis
almost safe to say that if you come across
an American Impressionist, whether in a
gallery or an obscure shop, buy it, for
the work may well double if not
triple in value within the next few years.
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Beyond a bin of tennis balls, students are
practicing the half-voliey

WHAI
YOU CA
LEARN
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TENNIS

RANCH

The game has

grown so popular
that practitioners now
combine vacation
with intensive study

by Walter Bingham

photographs by
Markow Photography/Cliff Roe

o most peorLE the word ranch still

means horses, corrals, spurs, and
jeans, but to many others ranch has be-
come synonymous with tennis. The
tennis ranch is becoming an increasing-
ly popular way to spend a week of vaca-
tion, maybe more, a chance to take les-
sons and play the game in a relaxing
and often luxurious atmosphere.

Most of the more popular tennis
ranches are headed by well-known play-
ers or coaches, Harry Hopman, who was
the Australian Davis Cup coach during
those successful defenses in the 50's and
60's, has one in Amherst, Massachu-
setts, and it provides lessons from—even
an opportunity to play—Arthur Ashe,
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Dennis Ralston, and Stan Smith.

Twe of Hopman's former players,
Lew Hoad and John Newcombe, have
ranches, Hoad and his wife Jennifer run
a camp in Spain, while Newcombe's is
in New Braunfels, Texas. In the event
you would like your child to spend part
of the summer learning tennis in a tennis
atmosphere, there are dozens of tennis
camps, two of the best of which are the
Don Budge Tennis Campus in McDeon-
ough, Maryland, and, more exotically,
Meyerhoffen in Austria, which is run,
in part, by Bill Talbert, the former U. 5.
Davis Cup coach.

One of the best of the tennis ranches
in this country is the John Gardiner
Tennis Ranch in the Carmel Valley of
California. It is quite expensive—$450
for a week—but when you consider that
the price includes most of your food and
drink, your lodging, as much instruction
and play as your weary bones can take,
plus a wide assortment of other diver-
sions, the money seems well spent.

Righ layers are working on their back-
hand; below: in the far court, the subject is
the forehand, while up front a group is
learning about racquet grip

Gardiner has found his ranch to be so
popular, in fact, that he has recently
opened another in Scottsdale, Arizona.
Each ranch is open all but two months
of the year; Carmel is closed in January
and February, while Scottsdale shuts
down in July and August.

The tennis week begins on a Sunday
late afterncon. As guests arrive, the
Gardiners introduce themselves and in-
sist they be called John and Barbara.
{Everyone at a tennis ranch is on a first
name basis.) First you will be shown to
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your room. The Gardiners have named
their various dwellings Forest Hills Cot-
tage, Wimbledon House, and Center
Court Cottage to establish the desired
atmosphere. Let us say you are staying
in Wimbledon House. It has two large
bedrooms and sitting rooms, plus a liv-
ing room, kitchenette, two baths, and a
fireplace, which can turn out to be a
most useful thing in the evening.
When you have unpacked, you make
your way up to the main house to meet
the others for a drink and dinner. There

As two of the pictures on this page indicate,
a well-run fennis ranch has diversions other
than pure tennis; object in other picture
spits balls for practice

will probably be 20 taking lessons dur-
ing the week. John and Barbara circle
the room making introductions. Per-
haps you will find yourself meeting
Dinah Shore, or Kirk Douglas. Both are
rabid tennis fans and occasionally seek
out the Gardiner ranch for a week.
With after-dinner coffee, John will
welcome the entire group. He used to
play the pro tour with Jack Kramer
and Pancho Gonzales and perhaps he
will tell some stories. Then he will es-
tablish a few ground rules. “Orange
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juice and the San Francisco paper will
be brought to your room at eight in the
morning. Breakfast will be served at
8:30 here in the dining room. Everyone
on the courts at 9:30. You are here to
work on your game. We can’t remake it,
but if you do some of the things we tell
you to, we expect you to improve. You
may not notice it while you are here,
but about three weeks from now you
will suddenly discover you are playing
better. You will be your own boss here,
50 you decide how much you want to
play. You can come out or not, when-
ever you want. Except tomorrow.”
The next morning Gardiner gathers
the group. “Repetition is the law of

In late afterncon some of the tennis players
are having cocktails on the deck at John
Gardiner's Ranch in Arizona while 1wo
guests are getting in some last sets in the
waning sun
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learning,” he says. “We are going to hit
the same shots over and over. It is some-
thing you would never do on your own.
Tilden says it took him 12 years to
master the forehand, so I guess we can
work on it a few days,”

With that, John introduces his teach-
ing staff, four or five young men and
women who concentrate on different as-
pects of the game, You hit, say, fore-
hands for a half hour, part of that time
with a pro, part with a machine that
slings balls every few seconds. Then it
is over to another court for work on the
volley. And then the backhand., At mid-
morning there is a break for juice and
fresh fruit. Then back to the courts
again until lunch.

That afternoon Gardiner and his staff
divide you into groups, based on the
level of your play. From then on it is
lessons mixed with actual play, what-
ever you want. And if after a few days
you feel like doing something entirely

different, there are swimming, horse-
back riding and golf.

As Gardiner says, his tennis ranch
actually began as a summer camp for
children. With a lot of borrowed money
and a little he had saved as pro at the
neartby Del Monte Lodge, Gardiner
bought the Godwin Ranch in Carmel
Valley. It is a cluster of small cottages
nestled under twisted oak trees, some-
thing that looks very much like the type
of place John Wayne might come riding
up to on a horse, except that this ranch
has nine tennis courts and two large
swimming pools scattered about.

John built three courts to begin with
and converted some old chicken coops
into dormitories that would sleep up to
70. The mothers who delivered and
picked up their children at the beginning
and end of each three-week session liked
the place so much they demanded time
for themselves. So John added ten
double rooms for adults.

Those early clinics were just for
women, but when the husbands found
out about it, they wanted in, so that
mixed-doubles sessions now alternate
throughout an 18-week schedule in
spring and fall. The children still have
the place to themselves in summer, Get-
ting a reservation is difficult; Gardiner
has requests from people halfway
around the world and receives many ap-
plications a year ahead of time.

Gardiner's Scottsdale ranch is prov-
ing just as popular. He opened it in 1969
and this time there were no chicken
coops involved. Instead he built 40 two-
bedroom condominiums which were
bought up faster than you can say “any-
one for tennis.” The owners lease their
condominiums back to Gardiner for his
tennis ranch guests.

There are 13 courts at the Scottsdale
ranch, including a “lower four” which
are used for lessons only. Near these
is a training room equipped with, among
other things, an instant replay machine
s0 that you can watch the stroke you
just hit and see what you did wrong.
Gardiner employs seven instructors and
all the basic rules of the Carmel ranch
are followed. For tennis players, heaven
could not be any better.

Editor’s Note: For more detailed infor-
mation on tennis ranches, write to the
United States Lawn Tennis Association,
51 East 42nd Street, New York, New
York 10017,

Lincoln-Mercury participates in
sponsorchip of NBC’s Sunday after-
noon World Championship Tennis
series, Remaining telecasts this sea-
son (see newspaper for local time)
will be seen on April 23 and 30 and
May 7 and 14.

Here's a random sampling
of furnishings to enhance the pleasure
of outdoor summers at home

by Nancy Kennedy

THE‘ PRACTICE OF DECORATING the ter-
race is centuries old—as old as the
terrace itself, which is traditional around
the Mediterranean and probably goes
back to the beginnings of civilization.
Some of the most handsome arrange-

ments of furniture, ceramic pots, sculp-
ture and fountains have appeared on the
terrace. In modern times, with the ter-
race widely in evidence among the mid-
dle classes, there has been a prolifera-
tion of items and designers, as well as
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places to acquire beautiful things.
Among the more satisfying places is
the Florentine aftsmen, 630 First
Avenue, New York,
more than 50 years to
creating of objets d’art for the d
inating — including fountains, benches
and statues of dolphin ints, and
nymphs. Their selection:
ificent fount: and beautiful
wrought iron gazebos that might well
adorn a palace garden, to simple but
ional items such as the vertically
mounted bronze wall sun dial shown at
top left on this page.
One of the finest designers of items
for the terrace and outdoors is Bjorn
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Wiinblad of Denmark. The photo on
page 21 and the large photo on these
pages were taken at the nblad stu-
dios. At the right, in the photo on page
21, is one of his nymphs balan a
fountain on her head: it is done in dark
earthen pre-Columbian glaze.
charming fc

plants and tr

On the wal

taken in

WL 0N an

ly imaginative creation—an out-

oor grill and table. Its four-foot cera-
mic top is handpainted in cobalt blue

underglaze and comes complete with six
matching wrought iron sp X roa:
ing forks and a ceramic insert that turns
the barbecue grill in the center into a
spacious dining table o 3
Hanging directly over the table-grill
ade designed by Wiinblad; the

Rosenthal Studic
N York.

One unique, practical, up-t
and somewhat hilario i
terrace is the Chines
plete with outdoo

fringed sunshade which was found at

the J. L. Hudson Company, Detroit.
What happens when an interior dec-

: To find out we
ited Ruth Adler Schnee of Detroit.
She and her husband travel extensively
ing new and unusual items for
their Adler-Schn p in downtown
Detroit and for their home
For instance, the ! fe
ming br. heater uwsed by the
ins to keep their tents warm. It
ed on the p. i

ple of one of
on a trip is a three-tiered

bird bath filled with plants {background
of the photo at the top of this page).
This is the handiwork of a talented
potter they found near a in their
Mexico travels. To the ri the bird-
bath is a handsome oot Christen
ht chandelier fitted on a weath-
stand. The iron light
from the stand and
ndelier.
ht fixture is a

erproofed w

ring can be lift
hung on a hook a
o the right of

butcher’
utdoors for
»l pre ) es most of
the time in the kitchen. Shown on the
top of the block is a handsome orange
Danish teapot complete with its own

warmer candle holder and matching
on the surf a yellow
ucepan warmer. On the shelf
salad bowl
h matching salad fork and on,
mushroom salt and pepper
, and unbreakable plastic stack
s made in Israel.
in the foreground, i
for an outdoor meal with Dans

ders to give maximum flex-
¢ of arrangement.
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Paris (continued from page7)

de la Tournelle, with the wonderful
view from its top-floor dining room over
the lacework of flying butiresses encir-
cling the apse of Notre Dame. Order the
pressed duck; it is the house’s chief
pride.

Also well trodden ground is St.-Ger-
main-des-Pres. Its monument to turn-
of-the-century atmosphere is the un-
changeable Brasserie Lipp, 151, Boule-
vard 5t.-Germain. Lipp is more than a
cafe-restaurant, it is an institution. It
has been, for as long as I have known
it, which is 44 years, the rendezvous
of the politicians, the intellectuals and
the stars of stage and screen you read
about in the papers. What to eat there?
Cervelas sausage with mustard sauce,
sauerkraut, and the house’s tart—along
with some of the best beer in Paris.

To the west, at the edge of the St.-
Germain-des-Pres area, I give you a
remarkable new restaurant, Les Belles
Gourmandes, 5, Rue Paul-Louis Courier,
where a young chef, M. Faugeron, per-
forms miracles in the kitchen, like his
oysters in champagne sauce or the wild
duck (in season) with juniper berries,
while his beautiful and charming wife
advises you on wine in the dining room.
If you leave St.-Germain-des-Pres in the
other direction, through the tangle of
picturesque old streets which lead to-
wards the Boul’ Mich’, you may pass
what many consider the best histro in
Paris—Chez Allard, 41, Rue St. André
des Arts. Try Mme. Fernande Allard’s
sllpcl’b duck completely submerged in
juicy, cooked olives.

All this offers only a small sample of
the beauties of Paris and of the riches
of its food. On the second score, every-
one is agreed—Paris is the greatest city
for eating in the world. On the first,
there are rivals. There are many great
strolling cities and it would be a bold
man who would attempt to pinpoint
Number One; and why bother to rate
the merits of places so different and all
so fascinating in their special ways—
Rome, or that unique jewel, Venice;
Copenhagen or Stockholm; Barcelona,
Lausanne, Fez! Let us rest content with
the knowledge that Paris is one of the
most beautiful cities in the world, with
its low skyline which keeps you always

conscious of the vast sweep of the sky |

and the light of the Ile-de-France which

inspired Corot; the lovely Seine, crossed |

by graceful bridges; the two woods west
and east which hold it in their embrace;
the many parks and fountains of its
center; and above all, the wide avenues
and the magnificent buildings which are
the work of man, and the unparalleled
cumsine,
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Capri.
The sexy European.

Now in a more
passionate version.

It one thing for a car to be sexy, European and
exrpensive,

Capri made history by being sexy, European and
inexpensive. And promptly sold more cars its first year
here than any import ever had before.

Now Capri makes history again with a new, more
passionate version—equipped with a fervent 2600 cc.
V-6, and ready to take on cars costing twice the price.

But Capri’s new V-6 isn't just a matter of what’s
under the hood. It's everything else that goes with it,

Blackout rocker panels and rear end trim. Chrome
twin exhaust outlets. Styled steel wheels and fat radial
tires. All standard.

Plus a superbly sensitive rack-and-pinion steering
system. Power front disc brakes. And hefty beefed-up
suspension.

There’ still more: A silky smooth floor shift. Full
instrumentation including tachometer. Front bucket
seats in soft vinyl that looks and feels like real leather.
Full carpeting underfoot. A sophisticated instrument
panel with handsome woodgrain effect. Room for
four adults.

If you insist on spending extra, Capri can offer you
automatic transmission, a sun roof, vinyl top, and decor
group interior (illustrated).

But Capri's option list is as short as its list of
standard equipment is long.

Sexy and successful. That's Capri. Add more
passion and who knows what may happen!

imported for Lincoin-Mercury.




Continental Magazine

P.O. Box 1988
Dearborn, Michigan 48121

In all the 19705, this will be the unique Americancar.  "The Continental Mark IV

For 1972, a new Mark. Evolutionary changes in the grille. A longer, lower hood. More ample room inside.

Still the best equipped luxury car built in America. Sure-Track braking, all-weather Michelin tires, Automatic
Temperature Control, and Cartier timepiece. Continental. The final step up.

Opera windaws and cormering lights are aprional.




