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CAPE CODS : An oyster of superh flavor.
Its chief enemy is the starfish, which wraps
its arms about the oyster and forces the
valves open with its feet. The battle lasts
for hours, until-the starfish is rewarded
with a good meal, but alas, no Guinness.

GREENPORT : These oysters have a salty
flavor all their own. They were a smash hit
with the whalers who shipped out of n-
port in olden days. Oysters contain iron,
copper, iodine, calcium, magnesium, phos-

Vitamin A, thiamine, riboflavin

in. The Emperor Tiberius prac-
tically lived on oysters.

BLUEPOINTS : These delicious little oysters
from Great South Bay somewhat resemble
the famous English ‘natives' of which Dis-
raeli wrote: “I dined or rather supped at
the Carlton . . . off oysters, Guinness and
broiled bones, and got to bed at half past
twelve. Thus ended the most remarkable
day hitherto of my life.”

CHINCOTEAGUES : Many epicures regard
Chincoteagues as the supreme aristocrats
of the oyster tribe, but some West Coast
gourmets prefer the Olympia oyster, which
is no bigger than your thumbnail. Both
Chincoteagues and Olympias are at their

GUINNESS
GUIDE
TO
OYSTERS

OYSTER BAY: Oyster Bays are mild and
heavy-shelled. It is said that oysters yawn
at night. Monkeys know this and arm them-
selves with small stones. They watch for an
oyster to yawn and then pop the stone in
between the shells. “Thus the oyster is ex-
posed to the greed of the monkeys.”

LYNNHAVEN : These gigantic oysters were
Diamond Jim Brady’s favorites. More fish-
ermen are employed catching oysters than
any other sea food. The Damariscotta
mound in Maine contains three million
bushels of oyster shells, piled there by pre-
historic Bradys.

OYSTERS taste their best when
washed down with drafts of
inness—what Professor Saintsbury
in “Notes On A Cellar-Book™ called
“that noble liquor—the comeliest of
black malts.” Most of the malt used
in brewing Guinness comes from the
fertile farms of Southern Ireland, and
the yeast is descended from the yeast
used by Guinness in Dublin one hun-
dred and ninety years ago.
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NEW ORLEANS : This was Jean Lafitte’s
oyster, which is now used in Oysters Rocke-
feller. Valuable pearls are never found in
ostrea virginica, the family to which East
Coast oysters belong.

TANGIER : This is one of the sweetest and
most succulent oysters, It comes from the
Eastern Shore of Maryland. Pocahontas
fed Tangiers to Captain John Smith, with
famous results. Oysters go down best with
Guinness, which has long been regarded as
the perfect complement for all sea-food.

DELAWARE BAY : This was William Penn’s
favorite oyster. Only 15% of oysters are
caten on the halfshell. The rest find their
way into stews, or end their days in a blaze
of glory as “Angels on Horseback.” One
oyster was distinctly heard to whistle.

PUINNES)

Guinness® Stout brewed by Arthur Guinness
Son & Co., Inc., Long Island City, N.Y. @1951

best with Guinness.







«30pascmeyltime, MeHs 308ym Pu4ap0 BpaHcoH, 51 enaderiey
asuakomriaHuu Virgin Atlantic. Celuyac ece oriepamopabi 3aHSMmabI.
3IMmo Hernopsook. [Jasaume rnocmyrnumMm mak: ecriu 4yepes 18
CeKyHO HUKMO He omeemum Ha 8alll 380HOK, 8bl r1os1y4ume
CKUOKY 450 pyHmos. 5 Ha4uHaro obpamHeiu omeyem — 18, 17,
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“Fragrence Butler” @ omerne “Rosewood Hotels and Resort”



dyHkyus “I'nyb6okul cOH” 8 6eprIUHCKOU 20CMUHUUe
“Swisshotel”
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Kodgbe 3a nouesnyu e ppaHuy3ckom kagpe “Metro St.
James”

Mbi 3a BO3poXaeHne pomaHTUku! Ham He

HY>XXHbI Ballln ,EI,EHbWI! TonbKo Bawu
notienvul






AHITMACKUIA 60N1_JIbWKK Hanucan B TBuTepe: «focJse
ABYX HeAeJib B POCCUU S BEPHYJICS >KUBbIM. MeHS He
3611, He orpa6usiu, MeHs He cbeJl mMensenb, MeHs
He OTpaBuJIM U He youau. Hawmm CMU 0,0J1>KHO 6biTb
CTbIAHO 32 TaKyl nponaraHany nNpoTuB POCCUSH. 3TO
AeUCTBUTRJIbHO O4YeHb KpacuBas U KpyTas CTpaHa.»
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2018, BPEMA KOI4AA IOMAHKOTCA
BCE CTEPUOTUTIDBI




«W3-3a HaBsA3aHHbIX
NOXHbIX CTEPEOTUMNOB U
B1OKMPOBKK B 3anagHbix

CMW nosntmnsHom
MHJOOpMaLMK O HaLLen
CTpaHe Yy HUX 3aHWXEH

nopor oXXnaaHuu, No3Tomy
nony4yaetca "WOW-

adphekT" .
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Cnacunbo 3a Bawue
BHMMaHUue, yBaXKaeMble



