Hilda Ward has a lot of friends.
“They make all the difference to
me,” she says. They have been
sending plants, cards, flowers and
gifts to celebrate the opening of
Hilda's Latin American Res-
taurant. A 20-year dream, the lit-
tle bulding on the corner of 4th
and Blair has made the dream a
reality.

It was 20 years ago that Hilda
landed in Eugene on a plane from
Chile. In those two decades, she
and her cooking have become
something of a local legend. She
took her first Eugene job at the
New World Coffee House, a tren-
dy, upbeat and sorely missed
place opce nestled in the campus
blocks. 'There she cooked soups,
and her following began. Her
reputation developed further
through her innovative and uni-
que specialties at the Excelsior
Cafe where she made a lengthy
career. She is also dearly as-
sociated at the Saturday Market
with chicken churrasco, an un-
usual sandwich of chicken breast,
guacamole, onions and tomato
between a soft baked bun.

Where did she learn to cook?

“It is said that every Latin
woman knows how to cook. She
has to. There is little refrigeration
so things are made fresh from
scratch.” High quality, fresh in-
gredients are important to her
cooking. She makes her own chur-
rasco buns, and of course, her
salsa.

Though similarities are rampant
between Mexican and Latin foods,
there are significant distinctions.

Dream Come True DANCE

by Donna Reese

For example, olive oil is used in
abundance, overlooking the Mex-
ican use of lard. Latin cuisine in-
herits influences from both Indian
and European cultures, so the gus-
tatory preferences of Spanish,
French, Italian, Greek, Arabic,
Nahua, Maya, Mochican, Quech-
ua, Amazonian, and other tribes
are melded. But the taste is un-
complicated. Basic ingredients are
rice, beans, nuts, olives, lime
juice, spices. The dishes are as fra-
grant as their names are rhythmic

empanadas, curantos, paellas,
seviche, pupusas, pastel de
choclo,

Hilda wants to “feed the peo-
ple.” Her food is home cooking,
steering from nouvelle to original
recipes which rely on old South
American traditions and tech-
niques. The menu presently offers
Peruvian, Chilean, Costa Rican
and Bolivian meals. “People want
something nutritious, filling, and
inexpensive,” she claims. “That is
what we want to give them.”

The restaurant (formerly Casa
Don Carlos) is simple and cafeish
in style. White curtains hang on
the many windows, there are
some booths, and dashes of color
decorate the walls. A dream come
true for Hilda, it has her signa-
ture, and the Emerald Valley has
the opportunity to sample the
flavors of Latin America.

FUTONS & FRAMES

Bed Frames and Couch Frames starting at $95
Futons starting at $85

VISA MasterCard

May be seen at Saturday Market or
Michael's Custom Woodworking 89703 Demming Rd. in Elmira

For more information call 935-2443

Deliveries available

Back From
Guatamala

with goods
direct to you

for prices you can afford

fabric bracelets
The Banyan Tree hulplls dresses
673 E. 13th sarapes shirts
485-0333 wallets and more!

(In the Courtyard) MON.-FRL 11to7 + SATURDAY llto5

L Health Food & Pool ]
F

EATURING A WIDE VARIETY OF: |

rREsH Dairy Products FrRoM NANCY'S
wHoLE Grains & Flours N BuLK

pELIcious Bakery Items MUFFINS. PASTRIES
EXCELLENT Wines & Beer FOR ANY OCCASION

BREwWeD Hot Coffee sy THE cup

GREAT Cheese SELECTION

riNE Herbs & Spices PLEASE THE PALATE

sLicED Deli Meats FOR LUNCH OR ANY TIME

Mon-Fri 9-7 141 North 3rd Phone
Sat 9-6 gfield, Oregon 747-1532
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New season
opens for

Eug. Balle

A Midsummer Night's Dream is
the premiere production of the
Eugene Ballet Company's sixth
season, opening Friday, Oct. 11,
at 8 pm at the Hult Center for the
Performing Arts.

The Company will be joined by
guest artist Jeff Satinoff, who has
danced with the North Carolina
Dance Theatre, the Eliot Feld
Ballet, and in two television spe-
cials, “Dance in America” and
“Dance for Carhera.”

Under the direction of choreog-
rapher Toni Pimble, A Midsum-
mer Night's Dream promises
drama, fantasy and beauty. The
music by Mendelssohn empha-
sizes the dream sequence of
Shakespeare’s well-known co-
medy, and the plot therefore fo-
cuses on the king and queen,
Oberon and Titania, the elf Puck
and the comical Bottom. Of
course, the two sets of young
lovers, Helena and Demetrius,
and Hermia and Lysander, sort
out their various loves, both in
and out of the influence of en-
chantment.

‘A Midsummer Nights Dream
is a wonderful synthesis of clas-
sical dance, humor and familiar-
ity,” says co-director Riley Gran-
nan. “Shakespeare’s comedy trans-
forms beautifully into an artis-
tically challenging ballet for our
dancers and becomes a skilled and
amusing presentation for our
opening performance.”

David Heuvel, who is costume
designer for Ballet West in Salt
Lake City, has designed new and
original costumes for this pro-
gram.

The 1985-86 Eugene Ballet
Company season includes The
Nutcracker, by popular demand
The Firebird, guest company Les
Ballets Trockadero de Monte
Carlo, and finally, An Evening of
Premiers. Season tickets are
available at the Eugene Ballet of-
fice, 485-3992.

Performances of A Midsummer
Night's Dream are Friday, Oct. 11
at 8 pm, Saturday, Oct. 12 at 8
pm, and Sunday, Oct. 13 at 2:30
pm. Ticket prices range from
$5.50 to $18.50 with a student/
senior rush one-half hour before
curtain. The public is invited to a
reception following the opening
performance in the Jacobs Com-
munity Room at the Hult Center.

Weekly

Eye Opener

by Larry Deckman

(Taken from Industrial
Machinery News): “A com-
pany's five-year safety record
was broken when it assembled
workers to show them a safety
film designed to encourage the
use of safety goggles on the
job. The film depicted gory
industrial accidents so graph-
ically that twenty-five workers
suffered minor injuries in a
rush to leave the screening
room. Thirteen other viewers
fainted and one man required
seven stitches after he cut his
head falling off a chair.”

Sweet strains of Latin music,
dancers in costume pushing tradi-
tional movements to the edge
where the spectator gasps in
amazement, This is Flor de
Sacuanjoche, Nicaraguan Dance
Troupe and official cultural am-
bassadors from the city of Mana-
gua. They are commencing their
west coast tour in Seattle, cele-
brating that city’s sister-city rela-
tionship with the Nicaraguan
capital. Their show includes many
costume changes, varied dances,
and their own trio of musicians

Flor de Sacuanjoche

playing marimbas and guitar.

The sixteen dancers will be per-
forming Friday night, October 18,
at Condon School Auditorium,
1787 Agate in Eugene, at 7:30 pm;
doors will open at 7. General ad-
mission is $5, $2.50/$3.50 day-of-
show for students; tickets may be
obtained from the sponsoring or-
ganization, the Council for
Human Rights in Latin America at
1236 Kincaid Street, at the EMU
Main Desk on the U of O campus,
or at Cinema 7. For more infor-
mation call 484-5867.

GREEK -

- poppir &

TAVERNA

Greek Peasant Food
Wine and Spirit

675 East 13th ¢ Eugene, Oregon ® 343-0846

X Closed Tuesdays

Tables outside )

216 Maple Street * Florence, Oregon 97439
Telephone (503) 997-8000

Please note our
new mailing address:

335 West 20th
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