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CREDITS, PLUS…

 University of  Chicago, Special Collections Research Center:  Daniel 

Meyer, Eileen Ielmini, Catherine Uecker, Joseph T. Scott. 

http://news.lib.uchicago.edu/blog/2016/10/25/alma-and-donald-

lachs-legacies-continue-in-special-collections/

 Photographer:  Marc Monaghan, Chicago. 

http://www.marcmonaghan.com/home--singles/

 Full photographic set:  Contact Sandra Lach Arlinghaus, 

sarhaus@umich.edu , http://www-personal.umich.edu/~sarhaus/













EXHIBITION OVERVIEW

PANORAMAS

The Joseph Regenstein Library, Exhibition Gallery in area adjoining 

the Mansueto Library















CASE BY CASE

EXHIBITION VIEW

When available, the leading photo shows a case in context, followed by 

more detailed views of  the case.  There may also be views of  posted text 

used to guide the visitor.



AWARDS 

Alma won the Food Editor’s Pillsbury Bakeoff  Award.  

The prize was a mink stole.  Here, in one photo, you will 

see Alma’s daughter, Sandy, wearing Alma’s mink as Sandy 

stands next to the case containing a photo of  Alma 

winning the award.































Legion d’Honneur; rosettes for lapel and Cordon Bleu (lower right) for lapel.  Good 
for prime restaurant seating and seats on a crowded bus!



BOOKS







































BUSINESS































EDUCATIONAL PROJECTS

The children in the photos were friends of  Alma’s 

daughter, Sandy, all of  whom were students at the 

University of  Chicago Laboratory Schools.  In the photo 

of  two girls in Chef ’s hats, the one closest to Alma is 

Sandy.  In larger group photos, the child closest to Alma 

is Sandy.

























CONSULTING



















LE CORDON BLEU

Display includes Alma’s original notebooks of  recipes while 

at Le Cordon Bleu, 1949-50; 1952-53; 1956.





























CURLY DOG

Alma’s invention, sold at Marshall Field’s and elsewhere, to transform a 

straight hot dog to a curled dog that will fit on a hamburger roll and confine 

messy toppings so they don’t fall on clothes.  In addition, it becomes 

unnecessary to purchase two different kinds of  buns:  one for hot dogs and 

one for hamburgers.

The invention lives on in Alma’s grandson’s (Bill Arlinghaus’s) bar, the 

Brickhaus Brewtique in Meridian Mississippi, where Bill serves Alma’s 

original dog as well as his own creation of  a Curly Dog on top of  a 

hamburger, as a ‘Monster Burger’!  http://www.BrickhausBrewtique.com

























KITCHEN

The photo of  Alma in a kitchen shows her in the kitchen 

she designed in Shoreland Residence Hall at the University 

of  Chicago, when she and her husband, Donald F. Lach

(Bernadotte Schmitt Professor of  History at the University 

of  Chicago) were Resident Masters at the Shoreland.









































LIBRARY

The Exhibition shows only the tip of  the iceberg of  the 

Collection permanently housed in the Special Collections 

Research Center.  More than 350 boxes of  books, 

manuscripts (including Alma’s extensive, but unpublished, 

Chinese cookbook), and memorabilia were donated by 

Sandra Lach Arlinghaus and William C. Arlinghaus.





















MEDIA































TOUR





















TRAVEL




































