
YEAH! 
2 FREE 

Something to 
Shout About. 

DRINKS i 
■ 

With purchase amounting to 15.00 or more ■■ 

TRACK TOWN PIZZA 
484-2799 • 1809 Franklin Blvd. 

M (Ml mrn amf atmr attar Jmty T*t» 

AFTERNOON DEUGHT 
Terrace Dining 

& Daily 
Freshly Baked Desserts 

From Our Kitchen 
r 1 

At Your Leisure 
New Fiction. Children's Book Room, 
Extensive Mystery Section. Out of 
State Newspapers. Handicapped 
Access i 

BOOK and TEA 
bookstore and cafe 

1646 E. 19th • Sun. Tues: 8:30-6, Wads-Sat: 8:30-10 

Ice 
Cream 
Specials! 

MONDAY 

99* Shakes 
TUESDAY 

~ 

s1.99 Banana Splits <.«, >2 7<» 

WEDNESDAY 

99* Sundaes!! 
1365 Villard 

(campus store only) 
484-1031 

a&SKIN-MBBIMS /%K|\ 
ICE CREAM STORE VClLj/ 

—I IQ R^okstore— 
Garrison Keillor’s 

Lake Wobegon Days 
The book that won rave reviews 
and topped bestseller lists across 
the country! 
From the cover of Time to Main Street, 
everyone's talking about Garrison Keillor 
and Lake Wobegon: the town that has won 

millions of fans all over the nation—as a 

bestselling book and as a feature on the in 
credibly popular radio program, "A Prairie 
Home Companion " 

In a book that is destined to become an 

American classic, Keillor tells the whole 
story of Lake Wobegon, chronicling its 
history and giving the complete scoop on 
all the local celebrities, from Ralph of 
Ralph s Pretty Good Grocery to Dorothy of 
the Chatterbox Cafe 
Lake Wobegon Days is filled with the 
warmth and humor of that special place 
"where all the women are strong, all the 
men are good-looking, and all the children 
are above average 

Your store since 1920 

Young athletes trek to Track City 
James Garritson, a 10-year-old 

from Fullerton, Calif., said he 
had never been defeated in the 
boy’s 3.000-meter race. 

And the Track City Interna- 
tional Classic this weekend was 

no exception. 
Garritson. the event's na- 

tional age-group record holder, 
walked away with first place in 
his division of the 3,000 Friday 
with a time of 10:03.8. 

Nika Horn, on the other hand, 
said she had never won a race in 
her life. That is, not until the 

11-year-old from Santa Rosa, 
Calif., won her division of the 

girl's 3,000-meter race Friday 
with a time of 10:35.3. 

More than 1,600 athletes aged 
8-17 from across the United 
States and Canada gatherad at 

Hayward Field for the ninth- 
annual meet. In all, 10 national 
age-group records were broken 
including the 3,000-meter 
record in the girl’s age 12-13 

category. In a time of 10:00.2, 
Sarah Schwald beat the old 
record by 21 seconds. 

Clockwise from top left: Stacey Wronka from San fuan Capistrano, Calif., is 

given a hand after an exhausting race; Kari Gibbs from Glendora, Calif., 
and Wendy Griffith from Claremont. Calif., stretch their muscles before 
competing; Ben Kehoe from Eugene takes a breather against some hurdles; 
and runners in the girl’s age 14-15 division of the 100-meter sprint leap off 
the starting blocks. cL. Photos by Shu-Shing Chen 

Barbecued meats join club of cancer-causing foods, researchers say 
By Yvette Jefferson 

Of the hmerald 

Barbecued meat has joined coffee, sac- 

charin and chewing tobacco in the 
“cancer club,“ according to some 

researchers. 
Robert Hackman, a University professor 

who specializes in nutrition, said eating 
barbecued meats can increase the risk of 
cancer in humans. The barbecuing pro- 
cess produces cancer-causing carcinogens 
because the high temperatures and smoke 
caused by barbecuing chemically alters 
the protein and fat in meats, he said. 

When meat fat dips into the coals and 
burns, it produces smoke that contains 

carcinogens, Hackman said. As the smoke 
rises, the carcinogens settle on the food, 
he said. 

Any food that is crispy contains car- 

cinogens and thereby increases the con- 

sumer’s risk of getting cancer, Hackman 
added. 

Producers of barbecue briquets don’t 

agree, however. Fred Reicker, a represen- 
tative of the Clorox Co. in Oakland, Calif., 
said that even though there has been a 

dramatic increase in charcoal broiling 

over the past 25 years, neither the 
American Medical Association nor the 
National Cancer Institute “has identified 
charcoal broiling as a nutritional hazard.” 

The Kingsford Co., which produces 
charcoal barbecue briquets, is a subsidiary 
of the Clorox Co. 

Nutritionists and cancer reasearchers, 
Charles DiSogra and Laurlee Groll, 
publish an information booklet which 
confirms Hackman's assertions. It also 
states that the barbecuing process pro- 
duces the chemicals mutagenen and Ben- 
sopysene, which are potent to animals. 

“Nutritionists have been researching 
the effects of barbecuing on laboratory 
animals for about 10 years, and the results 
are pretty conclusive,” Hackman said. 

Although barbecuing can be dangerous. 
Hackman said he would not advise people 
to stop barbecuing. If the public becomes 
aware of prevention methods, they can 

decrease the chance of carcinogens in 
their food and enjoy barbecued food at the 
same time, he said. 

Hackman suggested some barbecue 
safety tips: 

• First, try not to burn food. This applies 

to oven- and microwave-cooked food also. 
If you happen to bum your food, trim off 
the burnt portion and throw it away. 

•Cook food two to three minutes in an 

oven or microwave before you place it on ! 

the grill because it will help reduce the 
amount of heat needed to cook the food. 

• Put food in aluminum foil while cook- 
ing to insulate heat and prevent a lot of 
smoke from accumulating on the food. 

•Finally, do anything possible to pre- | 
vent smoke since it carries carcinogens. I 

In addition to Hackman’s suggestions, 
DiSogra and Groll’s booklet contains a list 
of barbecuing dos and don'ts for cutting 
the risk of cancer. 

Do: cook meat as far away from heat as 

possible. Remove or discard fat from meat 

before you begin barbecuing. Use lean 
meat. Cook slowly .it the coolest possible 
temperature. One way to ensure cooler fi 
temperatures is to keep sprinkling water L 
onto wood or coals. 

Don’t: get meat on flames or coals. Eat 
the skin of meat because it will most likely 
contain carcinogens. Barbecue meat with 

high fat. Baste food with oil or fat. Use 

high temperatures to cook. Emerald file photo 

Coffee Bean of the Month 

iQ/ PANAMA 
$ 

$095 S155 
£L “iIB JL 'ALB 

KINKO’S 
860 E. 13th • 344 7894 

University Neighborhood Dentist 

Gentle care for students for 14 years 

Student Discount Available 
J. Scott Baxter, d.m.d.. p.c. 

We've Moved! 
622 E. 22nd Ave. 
Building F, Eugene, (corner of 22nd & Patterson) 

344-6371 

The University of Oregon Alumni Association, 
Lane County Chapter Presents a fund-raiser 

to benefit University of Oregon scholarship funds. 
til r 

O R E G O 
5 

FESTIVAL\ 
'—x J 

Sunday, August 24 • 1:00-6:00 pm i 
Cuthhert Amphitheatre — Alton Baker Park j Don’t miss this spectacular j 

outdoor Jazz et’t’nf featuring: Sponsored by: r 

★ Dan Siegel & his new hand 
★ Bobby Hutcherson 
★ Debra Lee &. Rick Blake 
★ “Our Thing Quartet” 

featuring, Andre St. James 
★ The Eugene Jazz Orchestra 

$7.00 In Advance, $8.00 At The Door 
AtiiiLibU ut the Huh ( '«mter tuktt nffue 

and all the mud! Hult C. enter outlets 

(children under 12 FREE 

S_ 
call 687-5000 

— Beer Garden — 

and 
— Culinary Delights — 

>) 
PIZZA ANSWER 

“THE DELIVERY SPECIALISTS” 
CALL 

G87-8600 

3 QUARTS OF COKE 
WITH THE PURCHASE 

OF ANV 16“ ONE ITEM 

PIZZA ONLY 

$7.00 
one coupon per pizza • Expires Tues. 7/29 J 


