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C.T1 — A NIGHT T0 REMEMBER

1 am certain that there are many of you music lovers out there, that have never
been to a music festival. Or in the case of Jazz music — a Jazz Festival
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A PARTY FOR THE ROYAL ESQUIRES ***

It's refreshing to attend a social function that offers hospitality, delicious food and
drink with no strings attached. Mr. and Mrs. Lamoine Price hosted a catered party for
guests Saturday afternoon. It was previously scheduled to be a “Garden Party” at
wmwmm.mnhwu-um
locations to the Royal Esquire Hall, where both Billy and Lamoine have been active
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jy to kis success both socially and professionaily.
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recently moved to Portland on hand to join in oa the festivities. Mr. Patterson is the
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party like the one you

25¢th - The Paramount presents Ray Charles.

New Appoaring ~ Marian Mayfiold Trio, at the Lilde-A-Way Club.
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birthday. What a presant!

Péggy J;)seph

New York Life Ins. Co.

“Do Not Put Off Needed Dental Care”
Enjoy Dental Health Now and

Park Free - Any Park ‘n Shop Lot
HOURS: Weekdays 8:30 a.m. to 5 p.m.
~Sat.,8:30a.m. to 1 p.m.

DR. JEFFREY BRADY, DENTIST
SEMLER BUILDING
8.W. 3rd & Morrison 8t. Portland, Oregon
Take Elevator to 2nd Floor 3rd St. Entrance

Phone: 228-7545

prestigious presenters.

Tickets ranging in price from $6.50 to
$8.50, are available at the Portland Civie
Auditorium box office and at all the regu-
lar ticket outlets in Portland, Salem, and
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NEW!

Air conditioned
4th floor Club Skyview

Buffet dining on
3rd
Fairview Terrace

Post time 7:30 p.m.
Monday thru Saturday
For information

and reservations

call 655-2191

Sorry, no Sunday raci
and no childrﬁ
under 12
At Fairview Park
NE 223rd and Halsey St
east out Freeway Banfield
e (I-BONJ

Fitagerald
daszsles audiences,” said the St. Paul Dis-
patch; “Ella Fitagerald goes Pow at
Pops,” said the Boston Evening Globe;
and other critics wrote such comments as
“Ella and the heavenly sound,” “Ageless
Ella is triumphant,” “Lady Ella puts all

_ others to shame,” or, as Peter Goddard

wrote, “A phrase here, a beat there, Ella
makes the song her own.”

But from the 1930's until the 1970's, the
most impressive quality at an Ella Fits-
gerald appearance is the electric and lov-
ing rapport that crackles between her
and the audience. She doesn't use space
age electronics. She uses real musical
instruments in dialogue with her real
voice - and the communication is as clear

four years - will be honored guests at the
Ella Fitzgerald/Oscar Peterson event.

Since Guide Dogs for the Blind was
incorporated as a non-profit organization
in 1942, more than 2700 men and women
have received guide dogs and in-resi-
dence training free of charge. The school
in San Rafael, California, has trained 163

Oregonians. Today there are 566 active
guide dog users in Oregon. The school
depends en for its support on pri

dressy scene) 2. Casual and Comfortable
(which are casual clothes) 3. Snug and
Warm (which is a hat and coat scene) 4.
Fashions for School Dances.

A twenty models (10 male
and 10 female) will participate in the
program and our goal is to fill the audi-
torium which seats approximately 350
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Tryouts for roles in the play, “The
Other Bide of the Coin.” The play, written
by Pamela Davis, focuses on senior citi-

Tr‘yell.l will be held August 12th
through August 20th, 7:00 p.m. to 10:00

Female actors are sought for roles de-
picting persons in the early 30s, late 40s,
late 508, and early 60s. Male roles are
early 60s, late 70s, early teens and early
50s.

SHOP

Consumer specialists hear
local citizen complaints

Consumers in Northeast Portland haye
had few opportunities in recent years to
present their grievances to proper
authorities or to know where to obtain
consumer buying information.

This will all be changed on August 19th
when the Orogon State Consumer Ser-
vices Division and the Department of
Human Resources will cooperate to bring
consumer specialists to the area for face
to face discussions with consumers.

Hazel G. Hays, Manager of the Albina
Human Resources Center, urges anyone
with a consumer question or problem to

come to the Albina Human Resources
Center at 5022 N. Vancouver Avenue
from 1:00 p.m. to 4:00 p.m. on Thursday,
August 19th. Staff from the Consumer

: Services Division will be on hand in the
main lobby to assist with any problems

and to distribute consumer pamphiets on
a variety of consumer buying tips. Future
visitations are planned for succeeding
Thursdays from 1:00 p.m. to 4:00 p.m.

Persons having questions about the
visitation should call the Consumer Ser-
viess Division at 229-8479,

House exchange provides
wnusval holiday opportumity

Care to spend a month in sunny
Hawaii, or in the North Woods of Wis-
consin?

Cliff Weems, a young Black business-
man who lives in Hawaii is attempting to
match would-be vacationers with others
who would like to trade homes for awhile.

Home exchange plans — where familiea
trade houses for a while is not new. Such
arrangements are advertised in the Unit-
ed States and abroad, but Weems be-
lieves his is the first home exchange
business to operate from a natural vaca-
tion land like Hawaii. He got the idea
when he realized that his own Waikiki
apartment was in a diserable locatioh and
would be an ideal unit to swap for a
vacation site on the mainland.

The 29 year old lecturer in psychology
at Kapiolani Community College has been
working on Aloha Exchange for about six
months. He plans to publish a home ex-
change directory — listing sites, discrip-
tions and prices from families who want
to exchange or rent their homes tempor-
arily.

Weems does not plan to try to match
people or hecome involved in the arrange-
ments — each person is on his own after
finding an ideal situation in the directory.

The fee for listing is $20., which includ-
es a copy of the directory, or the direc-
tory can be purchased for $10 by those

Salt-free meals

If you're not eareful you might be eat-
ing yourse!f to death! Not so much from
the quantity of food you intake, but from
eating improperly prepared foods if you
suffer from high blood pressure.

pressure. Hypertension, thought to be
hereditary, is controllable; and if you
den't have it now, eating properly is an
ounce of prevention. Eating properly
doesn't have to be bland . . . a special diet
of low-fat, low-salt or salt-free food leaves
much to the imagination. Experiment
with fresh and dried herbs, fresi vege-
tables, lamb, fish and poultry, all recom-
mended by doctors for patients with
hypertension. Following are recipes from
ESSENCE magazine especially created
for salt-free diets:
ASPARAGUS-STUFFED SOLE

8 slices filet of sole

‘% teaspoon pepper

210 oz. packages frozen jumbo asparagus

sole slices; roll up and fasten with tooth-

picks. Generously grease a shallow bak-

ing dish with low-calorie margarine. Ar-

range sole in dish; set aside. In small pot,

melt 4 tablespoons of margarine; add

flour, stirring until smooth.: Gradually

add milk, and stir until thickened. Add

parsley and sherry; spoon mixture over

sole. Bake for 30 minutes. Serves 6 to 8.
CHICKEN IN SOUR CREAM

2 cups sour cream

Y cup lemon juice

2 stalks chopped celery

2 teaspoons paprika

2 cloves garlic (halved)

Y4 teaspoon pepper

6 whole chicken breasts (boned and split)

1% cups dry bread crumbs

s cup low-calorie margarine

% cup olive oil

who do not want to list their homes.

Weems took out a $1,000. loan and
mortgaged his car to start the exchange.
He considers the new business a kind of
hobby. “Call it an avoeation. I just got
interested and its been an experience. It's
teaching me about the business world.
'Even though this is a very small servics
the complexities are amazing."

Weems plans to publish four times a
| year, but the first is the hardest. Many
people want to see & copy “to see what is
available before they list their own homes
but if nobody lists them there's going to
be nothing to put in the directory.”
Weems already has some interesting list-
ings — a San Francisco house, a Texas
ranch, a sheep ranch in Montana, a beach
home in Carmel, a home in Vancouver, a
camping area in Wisconsin, a house in
Wisconsin complete with use of a Contin-
ental Mark II, and several homes in Ha-
waii.

Weems, who is a native of Detroit, has
been in Hawaii for five years. He attend-
ed the University of Wisconsin and earn-
ed two Masters degrees — in public
health and education — from the Univer-
sity of Hawaii. He is working on his
doctorate in psychology.

Weems' address, for those who want to
wander, is Box 45629, Honolulu, Hawaii
96813.

saves lives

In a large bowl, combine first 8 ingre-
dients. Add chicken breasts to mixture,
coating cach piecs well. Cover and refri-
gerate overnight. On the next day, re-
move garlic halves and roll chicken in

shallow baking pan. Melt margarine in

chicken. Bake uncovered for 45 minutes.

Spoon on remaining mixture and bake 30
minutes more. Serves § to 8.
ROAST LAMB ROYALE

8 Ib. leg of lamb
3 cloves garlic
‘s teaspoon pepper
1'% teaspoons oregano
Juice from 1 freshly squeezed lemon
8 cups plain yogurt

Remove excess fat from lamb. Combine
garlic, pepper and oregano. Crush garlie,
work spices into a paste. With the point
of a sharp knife, make three 1-inch splits,
several inches apart, in lamb down to the
bone. Put "4 of seasoning mixture into
splits, pressing down close tv the bone.
Rub lamb well with lemon juice and
spread on remaining seasoning. With a
spatula, cover lamb with "s-inch coating
of plain yogurt. Refrigerate overnight.
Two hours before roasting, set lamb out
at room temperature. Pre-heat oven to
850 degrees. Place lamb on a rack in a
roasting pan and roast for 3 to 3" hours.
Every hall hour baste with remaining
yogurt marinade. Serves 10 to 12.

All recipes as seen
magazine. (C) Copyright, The Hollings-
worth Group, Ine., 1974,

in ESSENCE'

Waat to meet
Men with same interests.
Call Judy or Gail,
. 235-1970

IENOW'S

FOR

BRANDS you know

VARIETIES

you hike

SIZES vou want

CLEANING WORKS

Miner Repairs - Ne Charge

KNIT BLOCKING OUR SPECIALTY
3965 N. Wilame Ave.

N. Alexender, Prepticter

NORTH & N.E PORTLAND
ONE DAY SERVICE

Pick -wp & Delivery
282-8361




