wonder that the astronomers are satisfied with the new
giant telescope!

A preliminary analysis reveals that the brightest stars in
the Sculptor Irregular Dwarf galaxy are blue, but that there
are also several red stars that could be members. Assuming
similarity to the irregular galaxy IC 1613 in the Local Group,
ESO astronomers S. Laustsen and R. West deduce a
distance modulus of about 27™, in a report submitted to
Astronomy & Astrophysics on November 24. The integra-
ted magnitude has been measured as V = 1670 with the
ESO 1 m photometric telescope. It appears that the galaxy
is a very small one, only about 1,000 pc (3,200 light-years)
across, and with an absolute magnitude of only —11™. This
would make it one of the smallest and faintest irregular
dwarf galaxies known to date, but further research, now
being undertaken, is necessary in order to confirm this re-
sult. In particular, a search has been started for variable
stars, that could possibly show up on the 3.6 m plates, just
above the plate limit.

THE PHOENIX IRREGULAR DWARF GALAXY

Astronomers R.Canterna and P.J. Flowers from the Wash-
ington State University in Seattle obtained plates of this ob-
ject with the 4 m Tololo telescope in August 1976. The first
analysis indicated a distance of only 300 kpc, making the
Phoenix galaxy a new member of the Local Group of gala-
xies. However, Canterna und Flowers find a great similarity
between Phoenix and IC 1613 and obtain a distance of 1.85
Mpc (6 million light-years). It is significantly larger than the
Sculptor Irregular Dwarf galaxy, 4,800 x 3,800 pc, and con-
siderably brighter.

Like IC 1613, the Phoenix and Sculptor galaxies may be-
come important stepping-stones towards the outer Uni-
verse. It is expected that both objects will be useful for the
calibration of the distance scale, once they have been in-
vestigated in detail and their stellar content is better
known.

How to Keep Hungry Heroes Healthy and Happy

Gastronomy on La Silla

When Captain James Cook served vegetable soup to his crew in 1770 it was not just because of philanthropy or his name.
And although likening Cerro La Silla to an old-fashioned warship with its high stern (3.6 m) and low foredeck, may not
stand up in all details, some basic problems are still shared with the great navigator. The isolation of La Silla (nearest
port Coquimbo over 150 km away), the physical and mental strain from day- and nightwork during long (observing) runs,
and the deserted, undulating surroundings could well be expected to have adverse effects on the morale of visiting
astronomers and mountain staff. But happily, ESO is in a much better position than most other observatories to fight
these natural evils, in particular because of its unique kitchen. “Good and healthy food need not be expensive" and
“Food tastes as it looks like" are two of the axioms of German-born ESO Chef-cuisinier Erich Schumann, who is also the
maitre d'hotel “ESO La Silla” and a frequent contributor to international gastronomical journals. Itis a proven and curious
(but not necessarily disturbing) fact that many American astronomers react to the name of ESO by turning their eyes
towards the heavens with an “Oh yes, that is where those Europeans have that real cuisine francaise!".

With 25 years’ experience, also from several major European restaurants, Mr. Schumann and his competent Chilean
staff daily live up to their internationally established reputation and—with great care and insight—they prepare our sto-
machs and spirits for the hardships of a mountain observatory. These are Mr. Schumann’s own words about some of the

secrets of how to keep the ESO people happy and in good shape:

How to Start the Day .....

The day for the La Silla kitchen starts shortly before 7.00 when the
first cooks arrive to prepare breakfast under the direction of Juan
Fernandez. Two kinds of juice (one is fresh orange juice, when
oranges are in season), yoghurt, butter, cheese, different hams
and sausages and two different marmelades complete the layout
on the self-service counter. We also serve three kinds of bread;
two are a German-type brown bread, flown in from Santiago twice
aweek with our daily air-service. Real good Brazilian coffee is pre-
pared in the automatic coffee-machine, and we have tea, herb tea,
milo (para campeones !} and fresh milk. Fried eggs with ham and
bacon, scrambled eggs, omelette with ham, cheese, tomatoes,
onions or whatever you like can be ordered to the waiter.

Many astronomers prefer a kind of heavy sandwich called com-
pleto. This is really something to restore lost energy after a busy
cold night at the telescopes or when they wake up in the afternocon:
two pieces of toast, topped with slices of baked ham, tomatoes and
two fried “fresh farm" eggs.

For lunch and dinner, we serve dishes which must satisfy
Chilean as well as European employees and astronomers from all
over the world. That is not always easy:

Dinner begins at 18.00 in summertime and at 17.30 in wintertime.
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You may start with a little appetizer such as stuffed avocado with
tuna fish, or diced chicken, ham or langostinos (jumbo shrimps).

Chilean Seafood!

Seafood is served very often on La Silla and is much appreciated
by our guests. We buy fresh fish and seafood twice a week. It is al-
ways amazing to go to the markets in La Serena and Coquimbo
and see the wide variety, just out of the Pacific Ocean: congrio,
corvina, cojinova, merluza, cabinza, sardinas, lenguados, atun
(conger-eel, seabass, cajinova, sardines, soles, tunafish). Maris-
cos are different kinds of mussels and shells which can be eaten
raw with lemon or prepared in different ways. Locos (abalones) are
delicious, either cold with different kinds of dressing, or warm with
grated cheese and gratinated. Erizos (sea-urchins) are liked by
people who prefer something fancy; they have a strong taste of io-
dine.

Ostiones (coquilles St-Jacques) are originally from the beaches
of Tongoy and Guanaqueros. Only once a year can they be taken
out of the ocean. That is in the wintertime when heavy waves
loosen them from the sandy or rocky grounds, lift them up to the
surface and throw them to the beach. This year we have had ostio-



nes quite often, but until recently, it was prohibited to collect them
commercially during almost 15 years, because the Fishing De-
partment feared that the ostiones families might die out.

Of course, not everything will be on the market every day. Some
fish are only in season when they come near the surface or near the
coasl. Fishing in the La Serena/Coquimbo area is done mostly by
small boats, and when the weather conditions at sea are bad, there
will be no fish on the market.

For La Silla we buy only the freshest merchandise.

What They Like to Eat

Here are some menu items and recipes of the favorite dishes we
serve on La Silla:

Mariscos surtidos : choice of seafood either raw or cooked and
served as salads, cocktails or together with tomatoes or avocados.
Langostinos with a hot tomato, onion and pepperoni sauce.

Cordero de lechdn (lamb) is very good when served from the grill
(charcoal) with herb butter and baked potatoes and the delicious
fresh green beans. When the summertime comes and the days are
longer we serve a parillada outside in the patio. Mixed grill on hot
charcoal is the summit of every Sunday night.

Caldillo de mariscos : a thick soup-bowl with all the variety of fish
and seafood we can lay our "knives' on. | must admit that fish and
seafood served or prepared without the famous Chilean wines are
not the same. (A good fish-chowder without a glass of white wine
isonly half the pleasure, buton La Sillano alcoholic beverages are
allowed.)

Pizzas : In winter we often serve a dozen varieties. Most ordered
is the pizza "Portenno'" with seafood, or pizza "El Padrino’ with
tomatoes, sausage, ham, sweet pickles, olives and two kinds of
cheese. "El Padrino’ (The Godfather) is the "undercover' name of
a well-known ESO astronomer on La Silla who claims that he has
seen Etna only on postcards!)

Congrio frito : deep fried conger-eel is one of the favorite dishes
served in the dining-room. The fish is seasoned with salt, pepper,
lemon juice, a little bit of crushed fresh garlic, turned over in flour,
passed through beaten-up eggs and fried in deep oil.

Cazuela de vacuno, ave or cordero: A heavy, hearty meat,
chicken or lamb soup-bow! with all kinds of fresh vegetables,
noodles/rice or corn flour. A real dish for a cold winter day. On
the side you may serve a fresh tomato salad with some chopped
onions. (A good vino tinto would complete that luncheon.)

Seviche de corvina: a cold, hot-spiced, raw entrée of small
diced seabass. You must take very fresh raw seabass, cut in
small cubes, seasoned with lots of lemon juice, salt, pepper, hot
Chilean peppersauce (called salsa de ajf), some drops of good oil
and put in the refrigerator for a couple of hours. Shortly before
serving, mix with egg-yolk, garnish with chopped parsley and
cilantro or chives. Serve cold.

Empanadas, also called stuffed turnovers with either minced
meat, fish seafood or with chese. These empanadas are a must
every Sunday or holiday in Chile. Minced meat and onions are
cooked together with spices such as orégano. Once the meat is
cooled off the turnovers are stuffed with that mixture. They are
lflaked in the oven, or when you want them small, they are deep-

ried.

Desserts
Cakes, pies and small pastry are served very often for dinner as a
dessert, especially apple pie, lemon pie and sweet cheese cake.

A special Chilean fruit ist the papaya. It is small, of yellow colour
and must be cooked in syrup. You cannot eat it raw. It comes

Staff Movements

Since the last issue of the "Messenger", the following staff move-
ments have taken place:

ARRIVALS

Munich

Christa Euler, German, administrative assistant
(transferred from Chile)

Geneva

Martinus Wensveen, Dutch, optical technician

George Contopoulos, Greek, astronomer (paid associate)
Daniel Kunth, French, astronomer (fellow)

Jean Manfroid, Belgian, astronomer (fellow)

Philippe Veron, French, astronomer (paid associate)

Dan Constantinescu, astronomer (fellow)

Chile
Gerhard Schnur, German, observing spectroscopist

DEPARTURES

Munich
None

Geneva

Leon Lucy, British, astronomer (paid associate)

Bob Sanders, American, astronomer (paid associate)
Gonzales Alcaino, Chilean, astronomer (paid associate)
Hernan Quintana, Chilean, astronomer (fellow)

Chile

Wolfgang Muller, German, construction engineer
Christa Euler (transferred to Munich)

mostly from the La Serena and Elqui valley area. The chirimoyas
(sugarfruit) are in season from September to January. White fruit
meat with small black stones inside. Very tasty and sweet. Served
with orange juice or icecream.

Last but not least, a small variety of good cheese is always at
choice in the self-service. In particular, the Chilean Camembert is
very tasty.

We have of course many other dishes on the programme but |
think that this gives the reader some idea obout our menus. We like
to serve good and healthy food and are of course always happy to
meet special diet requirements, whenever this is possible. Our le-
vel may not be compared to that of "Tour d'Argent” neither by the
price, nor the selection, but considering our limitations because of
our geographical position and our budget, | believe that we do
help people to survive the Atacama desert and the visiting astro-
nomers to return to Europe with a pleasant memory of the gastro-
nomical life on La Silla.

Bon appétit!!!

(Editor’'s note : Applications for observing time on La Silla are re-
ceived by ESO/Munich for period 20 (1.10.1977—31.3.1978) until
April 15, 1977. Be sure to make a good case for your proposed pro-
gramme since exceptionally many requests are expected this
time.)
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