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IMAMl’ AMIRI BARAKA (plavwright LeRoi Jones) condemns m anifestations of 
cultural prejudice in the second of two program s on white rac ism  in the U.S. on 
’’Black Journal,” Wednesday, Decem ber 21 at 10:30 p .m .o v er KOAP-TV, channel 
10, Portland.

Black paper on white Racism
Six black scholars and phil­

osophers w ill investigate in­
stitutional racism on the pro­
gram Black Journal on KOAP- 
TV Channel 10, Portland, and 
KQAC-TV Channel 7, Corval­
lis . The two-part study w ill 
be presented at 10:30 pan , 
Tuesday, December 14, and 
10:30 p a r ,  Tuesday, [receri- 
ber 21.

Part 1 -  Racism in history, 
education and Christianity

(Dec. 14, 10:30 p jn .) Panel: 
Rev. A lbert Cleage, pastor of 
the Shrine of the Black Madon­
na, Detroit: John H. Clarke, 
associate professor of African 
and Afro-American history at 
Hunter College; Preston W il­
cox, head of the educational 
workshop of the Congress of 
African People.

Comment -  Rev. Cleage, an 
advocate of Black Christian 
Nationalism, takes issue with

the church's concept ol Jesus 
as a white man.

Professor C lark points out 
chat a root of white racism, 
which served as a basis for the 
slave trade and colonialism, 
was the papal b ill of 1455 
which authorized the servitude 
of all infidels ■— most cfwhom 
were non-white and non-Euro­
pean.

Preston Wilcox believes the 
"c learest evidence of racism 
is the essential control over 
black education.’ '

Part 2 -  Racism in cluture; 
colonialism and imperialism, 
and personality development 
(December 21, 10:30 p jn .)

Panel; Imamu A m iri Ba­
raka (Le Roj joneg) jjg,, watts 
and D r. A lvin Poussaint.

Lecithin, The Life-Giver
by Kay L . Haraguchi, R.N

In these days of worry over 
the high cholesterol content of 
our diets and its ’ possible re­
lationship to heart disease, 
it*s nice to know of a food sub­
stance which actually lowers 
the blood cholesterol level. 
This substance is lechitbin.In 
the body lecithin acts as a fat 
emulsifier, that is, it  breaks 
down fat in the blood stream. 
Lecithin has also been found to 
be a major building block of 
brain and nerve tissues and of 
the male reproductive fluid.

As the body ages, its ’ abil­
ity to use dietary fatdecreas- 
es. Adding lecithin to the diet 
under experimental conditions 
has enabled the blood level of 
fat to become normal after a 
meal as rapidly in older per­
sons as in the young. This in­
dicates that including lecithin 
containing foods in our menus 
may help to avoid heart attacks 
thus prolonging the years of 
vigorous life .

Eggs, although high in cho­
lesterol are also high in leci­
thin. They contain many of the 
important B vitamins. If fe r­
tilized, they contain vitaminE. 
These vitamins areextremely 
beneficial both to the nervous 
and circulatory systems, so 
unless your doctor recom­

mends it, do not l im it eggs in 
your diet.

While lecithin can be pur­
chased in capsules and in 
granule form at health food 
stores, a wise cook can add it 
to her fam ily’ s diet by making 
use of the soy bean. Soybeans 
are just about the highest nat­
ural source of lecithin. L9e 
soy bean oil instead of short­
ening or lard when cooking. 
Soy flour is a good addition to 
breads, muffins, etc. Simply 
substitute part of your usual 
flour fo r soy flour. Use soy 
bean dishes and casseroles. 
They provide complete protein 
in addition to lecithin, which

makes them an excellent meat 
«ibstitute. Japanese people 
make a cheese, called tofu, 
from soy beans. It is avail­
able in Japanese food stores 
along with recipes fo r its ’ use.

Many young people in the 
U.S. have been found to be af­
flicted with high blood choles­
terol levels because they con­
sume so many saturated fats. 
Don’ t take chances with your 
health o r the health of your 
loved ones. Follow some of the 
above suggestions. You’ l l  fiixl 
mighty good eating and reap 
the rewards of better living.

Christmas at Alpenrose
Dairyiand is a tune of fun and 
festiv ltiesl From the time you 
drive up to the large parking 
lo t at 6 149s.W. Shattuck Road, 
an atmosphere of excitement 
prevails.

Nearby is a long, white, 
covered "sta tion" platform, 
where many gaily dressed 
people and their children are 
waiting for the sleighs to ro ll 
in. There they come - -  the 
famous Alpenrose Shetland 
ponies, so famous in summer 
fo r free rides in the parks are 
harnessed in teams to sleighs 
on wheels, each with a young 
d rive r. From 8-12 passen­
gers board e.ich sleigh, and 
are whisked away to the sour*! 
of the m errily  jingl uig bells of 
the ponies -  past a beautiful 
fountain spraying high In the 
a ir, along the road to a large 
plaza of gleaming white build­
ings decorated gaily fo r the 
festiv ities.

What to d o firs tl Everything 
is waiting. Perhaps the most 
famous is Storybook Lane, in 
form er years at the Lloyd 
Center, and fo r the past sev­
eral years in S.W. Portland 
Dairyiand. Everything is free. 
As the line enters the build­
ing, a long lane of snowywhlte 
Christmas trees greets the 
eye. In back of a small fence 
are tiny houses for the animals 
each with a verse something 
like the following: "TheGold- 
en Goose slept on his nest of 
hay, dreaming of feasting on
Christmas day." A real live, 
soft grey sleepy donkey to pet, 
anil baby pigs and rabbits a-xi 
wooly sheep. Even ducks are 
swimming on a pond. AU is 
suitable to a child's taste, and 
they may pat the animals and 
delight in them to their heart’ s 
content.

Next the children may see 
Santa In pei son, and whisper 
to him their secret longings. 
He even has small treats for 
them, if they have been good. 
Nearby are his ponies, which 
they may ride. There a re many 
Santa's workshops to v is it -  
one where you may dip your

own candles In many colors, 
aixj a g ift shopwithhandcraft- 
cxt items for sale, where you 
may see the artis ts  at work. 
Then there is theCookieShop, 
with all sorts of old-fashioned 
Cookies and gUigei bread men, 
and many candies too. There 
is also an old-fashioned Ice 
cream parlor If you are hun- 
gry, or popcorn balls, pink and 
white, or cotton candy at the 
refreshment stand. Youth fo r 
C hrist members help In the 
sales, and proceeds go to a 
worthy cause.

Other exhibits are the Doll
House, started by motherCad- 
anau several years ago. It is 
a fulltime job, collecting the 
hundreds of dolls of all races 
and nationalities, and ranging 
from princesses in their fin­
e ly  to simple hanlmade dolls 
long loved by little  g ir ls . 
There Is also a history of the 
collection. There is also a 
blacksmith In his own building, 
fo r the boys, busy with his 
forge shoeing Santa’ s ponies.
Also there Is a collection of 
antique sgons and cars, in­
cluding many from the Jack 
Brandis collection of autos.

A living nativity pageant, "A  
Night of M iracles,’ ’ is pre­
sented hourly in a real stable, 
with live players and animals. 
Also you may see movies at the 
Opera House, and sit on a ball 
of hay while you see a special 
Christmas story. Rusty Nalls, 
one of the most popular of the 
entertainers, has his own pup­
pet house in the center of the 
plaza. Children sit right on the 
stage, and all ages gather 
around fo r his special story of 
the v illa in  fox, and the heroes 
of his story. He even comes 
out in person afterwards, to 
greet the youngsters and talk 
to them.

A ll these festivities may be 
seen now thruChristmas from 
6-9 pm Fridays, 2-5 pm a txt 
6-9 pm Saturdays, and again 
2-5 pm Sundays. For the real 
sp ir it of Christmas, v is it A l­
penrose this season.
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SQUASH PIE WITH TOPPINC

People may die from eating 
common plants including both 
oualoor plants and those often 
grown In homes and school 
rooms.

Doctors who recently treat­
ed a woman patient (or seven 
days after she bit Inio the 
stalk of a dleffenbachla hush 
were amazed to find the plant 
growing In their own home ami 
In many public places. This 
plant Is sometimes called 
dumb cane because the stalk 
contains crystals of calcium 
oxalate that become imtvdded 
In the tissues of the mouth 
amt tongue, causing severe 
swelling ami striking die vic­
tim speechless. Swelling of 
tlie base of the tongue could 
block the a ir  passage to the 
throat, which could cause 
death. This plant is also 
known as elephant ear.

The U.S, Public Health ser­
vice reports that about 12,000 
Children every year chew or 
swallow potentially poisonous 
plants. A recent study con­
ducted In a large metropoli­
tan are.i disclosed that out of 
100 children poisonings in the 
area, 10^ of them were caused 
from eating toxic plants, amt 
more than half of the parents 
dal not realize thepUntswere 
dangerous. Who would sus­
pect. for Instance, the pretty 
oleander hush which grows 
indoors could k ill a child who 
merely ate one leaf from die 
plant. People have died 
merely from eating steaks that 
were placed on oleander twigs 
and toasted.

Potions from Muunta in Lau­
rel were used as a means 
of suicide by Indians many 
years ago. tine leaf of tlie 
poinsettia could k ill a child, 
ami tea made from mlsteltoe 
te rries  lias killed adults.

Polson Is found In may d if­
ferent types of plants, ami 
those with bright colored 
te rries  are often lethal. F ru it 
trees should also le  subjected 
since twigs of cherry tiees 
release cyankle when eaten.

281-2731
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Figurine Shaping Studio
The Perfect G ift

fo r fh e  w o m an  you  lo v e .
G iv e  h e r a p e r fe c t s h ap e
G iv e  h e r a g ift  m e m b er­

s h ip  a t F ig u r in e  
(M e n ’s co urse starts in J a n u a ry  

T re a t y o u rs e lf , too )
S p e c ia l g if t  ra te s  a v a i la b le  

C a ll fo r in fo rm a tio n

I
I

Zto N f ftûl.'WWOrrW r  4f *- •

WMf AUTO PARTS
AUTOMOTIVE PAMTS S ACCESSORIES 

n o  m i . K iiu N O s w o m t street

287-1254
Snow SAI 8 am. 7 pm

LOUISE MERIWETHER, author of the recently published Daddy 
Was a Number Runner (Prentice-Hall, Inc.) is a staff member 
of the Aatts (Calif.) W riters ’ Workshop. She is a native New 
Yorker and a graduate of New York University who migrated to 
California and worked as a reporter for the Los Angeles Sen­
tinel, a black weekly. She has been a story analyst at Univer­
sal Studios, and her short stories and artic les have appeared In 
Anticoch Review, Negro Digest ( now Black World), Frontier 
(now merged with The Nation) and Sepia. She holds a master’ s 
degree ui journalism from the University of California at Los 
Angeles and says she did her journalism career backward: " I  
worked as a journalist f irs t and then went beck to school for a 
higher degree.”  She has moved back to New York City with her 
mother, Julie Jenkins and brother, Kenneth Jenkins: "A  swing­
ing fam ily who share every bit of the book with m e.”

PCC teaches C ulinary Arts

Looking fo r an unusual 
Christmas gift? What about 
giving someone special a 
Saturday dance class begin­
ning winter term at Portland 
State University?

Maranee Rhea, assistant 
professor of dance, has just 
announced that registration is 
open for Saturday dance 
classes beginning January 8 
and extending fo r ten weeks 
through March 11.

Classes f o r  adults are 
available in belly dancing, 
Spanish dance, ballet, tap, 
jazz, modern and Renais­
sance and Baroque. For 
children, there are classes In 
ballet and creative dance.

2 packages(10oz. each) fro ­
zen summer squash

2 envelopes (2 tablespoons) 
unflavored gelatin

1/4 cup cold water
1/4 cup boiling water
1/2 teaspoon pumpkin pic

spice
1/3 cup Instant non-fat dry 

m ilk powder
3/4 teaspoon vanilla 
A rtific ia l sweetenei to equal

10 teaspoons sugar (or 
to taste)

Topping (see below)

1/4 teaspoon vanilla 
A rtific ia l swrwtenei to equal

8 teaspoons sugar (op­
tional)

1/4 teaspoon lemon juice

Combine all Ingredients Into 
chilled mixing bowl. Whtpun- 
t ll stiff |x;aks are formed. 
Serve at once. Makes 4 s e ll­
ings.

Your ticket to 
the bi^ gaine:

2i.induding
transportation
You want in  tee the big game 
s<» what d«> you d tp  Jmt «witch on your 
IV  set And *rc more of the action than m int 
ol the men on the field You've gut ihe 
beat v u t in the houte (or about 2f worth of 
electricity per game
Sound like a pretty good deal ’ It i*
I iectncity It % a bargain And wc know that 
bargain« are hard to find today Almcnt a« hard 
to find a* enough leg room in the grandstand

Pacific IW t ..... .
t l f t  l r n t/y  ih i i i  m a k e i  I h in i /i  n ii  r r  ft»r e» r ry /h x /v

-Price» Good thru  W ednesday. Ooc I ,  thru  Friday, Dec 2 4 .

r ° OL’TO yRNAM ENpOOL’|
’ IF YOU ARE NOT THE BEST AT "O

POOL, THEN COME SEE THE BEST §  

AT MARTTIS GARDENS POOL 

TOURNAMENT. PRIZES FOR ALL »
MEN AND WOMEN. MEN’S TOUR- Q

NAMENT WED. DEC. 15th AT 8:00 C9B
P.M. PRIZES! LADIES TOURNA- S  
MENT THURS. DEC. 16th AT 8:00 
P.M. REMEMBER, PRIZES FOR £  

ALL!!!

TOURNAMENT
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The Culinary Assistant 
Training Program at Port­
land Community College pro­
vides training and practical 
work experience fo r aicrw- 
learnlng students. Currently, 
15 students who have been 
recommended to the program 
by agencies, parents, or 
friends are training for posi­
tions as kitchen support per­
sonnel. A t the completion 
of the course, the studerts 
w ill be qualified to work as 
bakery assistants, fry  station 
assistants, waitresses, bus 
boys or g ir ls , dishwashers, 
o r In simplified food prepara­
tion.

Instructor for the new PCC 
program is Ruth Kaiser who 
has worked for 10 years with 
alow -  learning students In 
Multnomah County Schools. 
Through experience, she has 
developed successful methods 
fo r teaching slow -  learners. 
Her prim ary objective Is to 
prepare students to find and 
to hold jobs. A ll situations 
the students w ill encounter on- 
the-job are explained, d is­
c u s s e d , and r e in fo r c e d  
through visual aids. M rs. 
Kaiser varies each lesson to 
stimulate student Interest. 
Personal appearance, respon­
s ib ility  to employer, and at­
titude while on the job are

subjects she emphasizes.
M rs. Kaiser believes her 

students should be prepared 
fo r the realities of the work 
world. To supplement time 
spent in class, students work 
in the PCC eating areas. As 
evidence of the success of 
M rs . Kaiser’ s straight­
forward approach, her stu­
dents were bussing dishes 
along after just three weeks 
in the program, and aftei one 
month the class was respon­
sible fo r running thedlshroom 
In the PCC cafeteria.

Each student is evaluate«! 
weekly In four areas: perfor­
mance; ccxirtesy; appearance; 
and punctuality. When Mrs. 
Kaiser certifies that a stu­
dent has been trained as a 
culinary assistant, the student 
then has an on-the-job working 
experience in the kitchen of 
the P arry Center, training 
center fo r exceptional child­
ren In Portland. Following 
this workexper lence, students 
return to PCC for help in 
finding jobs in the community.

The Culinary Assistant 
Program at PCC Is furWed
by a grant from the Oregon 
Board of Education. For more 
information contact Loyal 
Buroket, ICC  Coordinator of 
Food Services, 244-6111.

In addition to M rs . Rhea, 
guest teachers Include Seda 
Van Buskrlk, soloist at Athens 
West and form erly from Mo­
rocco; Cornelia Cerf, asso­
ciate professor of Spanish arid 
dance at Marylhui st College; 
Tina Underwood of the Port­
land Ballet School; Ann Bruner 
of the Portland Dance Theater; 
Timothy Swalne, co-dlrector 
of the Early Music Calliope; 
Mary Klrkendall of the Port­
land Park Bureau; Mary Fo- 
6erg, Jefferson High School; 
and Judy Massey, Reed Col­
lege.

Participants may enroll In 
the entire Saturday workshop 
or choose just one class. A 
family rate is available. To 
obtain a registration form , 
contact the PSU Health and 
Physical Education Depart­
ment.

Cookie dough In the freezer 
is like money In the bank — 
— right tlie re when you ne«id 
It. When guests drop in, treat 
them with fresh-baked cookies 
within minutes of the time the 
doorbell sounds. To freeze 
refrigerator cookie dough, 
wrap ro lls  in molsture- 
vapor-proof wrapping, ready- 
to-sllce. Rolled or drop 
cookie dough may 1« placed 
Ina freezer container or sim­
ply wrapped in molsture- 
vapor-proof m ateria l. I haw 
unopened in die packaging for 
several minutes, or until (he 
dough Is soft enough to handle.

Cook squash according to 
package directions. Pour cold 
water into blender and 
sprinkle gelatin over it  to soft­
en. Add hot water and blend. 
Add squash and remaining In­
gredients to blender and blerxl 
until smooth. Pour Into Indi­
vidual foil ta rt pans (or cus­
tard cups) and place In a shal­
low baking dish. Add hot wa­
ter to about 1/2 inch depth and 
bake at 350 F. fo r 30 minutes 
or until f irm . Pie may be 
served warm or chilled.Serve 
with topping. Makes 4 serv­
ings.

TOPPING

1/2 cup chiller] evaporated 
skimmed m ilk

OATMEAL GINGERSNAPS

Makes about 4 dozen

3/4 cup shortening, soft 
1 cup firm ly  pack®! brown

sugar
1/4 cup light molasses
1 egg
1 cup sifted all 

flour
1/2 teaspoon slat 
1/2 teaspoon salt 
1 teaspoon ginger 
I teaspoon cinnamon 
1/2 teaspoon cloves 
1 cup quick or old fashioned 

oats, uncooked
1/2 cup flaked or shredded co­

conut
1/2 cup chopper! nutmeats

-  (rurpose

Heat oven to m «lerate (350 
degrees P.). Heat shortening 
and sugar together until fluffy. 
Add molasses and egg; beat 
well. Sift together flour, salt, 
s.xla, ginger, cinnamon and 
cloves. Add to shortening m tx- 
ture, mixing well, s t ir  In oats, 
coconut and nutrruats. Drop by 
teaspoonfuls onto greased 
cookie sheets. Bake in pre­
heated oven (350 degrees F.) 
about 10 minutes.

Fred Meyer 
Walnut Park
Only the highest qua lity 
drugs are used in our 
pharmacies —  no sub­
stitutes. The only d iffe r­

ence in prescriptions is price. Join the thou­
sands o f people who are taking advantage 
o f our low prices.

Magic Shave
Powder
5 5 4 c5  0 2 .  each

The dry w ay to «have

Magic After 
Shave Creme

49

Silky Strafe Crem e

Hair Straightener

s3Regular
medium
fine

for fine to 
Gentle for 25

each

I 8 o i.
(C

’ each

7 oz. Posner 
Bergamot

$ ]7 5

Magnificent Oil
Sheen Conditioner

$150

Johnson's 7 oz.

Afro Sheen 
Spray

For the $ 1
natural |

50
each

10-oz.

Royal Crown 
Pomade

6 oz 69 c
each

Ultra Sheen

2 oz. Creme
Satin Press

$1 20
8 each

Open 9am to 10pm 
Alway« plenty of 
parking

7 day» a 
free and

week
eavy < Fred Meyer

■—  Shopping Center« t
8

I


