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How can you have a little  more 
fun at your next get together, while 
m aking enterta in ing easier? T ry  a 
new party pleasing approach - the 
snappy b u ffe t - where the guest 
becomes the che f and you  ju s t 
watch. It can happen w ith one o f the 
new small applicances called Kabob- 
It, the hot hors d ’euvre/ meal maker 
by Wearever. You just provide the 
ing red ien ts  fo r  d e lic io u s , e xo tic  
recipes and re lax as yo u r guests 
create their own special dishes.

A p o p u la r trea t sure to  have 
guests gathering around the buffet 
table is Herbed S hrim p. Brush a 
prepared sauce on the sh rim p , 
skewer and place in the K abob-lt. 
I t ’ s fun  to  watch and easy to  
operate. You w on’ t have to do a 
th in g , except perhaps b r in g  ou t 
some more shrimp.

Another easy dish that guests w ill 
enjoy cooking themselves is Lemon- 
Lime Chicken. Marinate chicken in 
a tangy sauce before placing on the 
table. Guests can skewer chicken 
cubes, place them in the K aboo-lt 
and the party goes on. So make 
yo u r next get toge ther a special 
pa rty  no one w ill soon fo rge t . . 
.make every guest a chef while you 
take time out to enjoy it too!

HERBED S H R IM P  
32 m ed ium -s ize  fresh  sh rim p  
cleaned
1 'A cu p s  ch o p p e d  fre s h  p a r ­
sley
3 ta b le s p o o n s  o l iv e  o r 
vege tab le  o il
1 tab lespoon  basil
2 c loves ga rlic
2 ta b le s p o o o n s  c h o p p e d  
w a ln u ts
1 tab lespoons fresh  or frozen  
ch ives
1 tab lespoons  lem on  ju ices

HERBED S H R IM P

1 ta b le sp o o n  w a te r
% teaspoon  sa lt
'A teaspoon  pepper
2 d rops  h o t sauce
Thread 4 shrimp on each skewer 

(shrim p are skewered through head 
and ta il) fo llow ing  m anufacturer's 
in s truc tion , attach skewer guards;

lay  skewers on sheet o f  waxed 
paper. In  b le n de r o r  fo o d  
p rocesso r, com b in e  re m a in in g  
ingredients; blend to a smooth con­
sistency; b rush on b o th  sides o f  
shrimp.

Inse rt skewers in  K a b o o - lt .  
C a re fu lly  p lace glass cover ove r

food. Kabob 14-15 minutes or un til 
shrim p are done, but not b row n; 
remove skewers. Serve w ith rice and 
green salad.

Makes 4-6 servings.

LEM O N -L IM E  C HICKEN
2 p o u n d s  b o n e d  c h ic k e n  
b reasts  
% cu p  b u tte r  
'A cup  ve g e ta b le  o il
1 c loves  g a rlic  m in ce d
2 te a sp o o n s  f lo u r
116 te a sp o o n s  f lo u r  
1*6 te a sp o o n s  sugar
16 te a sp o o n  o n io n  sa lt 
'A te a sp o o n  th y m e  leaves 
1 /8  tea sp o o n  pepper
3 ta b le sp o o n  w a te r
2 ta b le sp o o n s  le m o n  ju ic e
1 te a sp o o n  g ra te d  le m o n  peel
1 te a sp o o n  g ra te d  lim e  peel
2 ta b le s p o o n s  c h o p p e d  fre sh  
pa rs ley
C ut chicken in to  fifty -s ix  1-inch 

cubes; place in bowl and set aside. 
In  sm a ll saucepan over m ed ium  
heat, melt butter; add o il and garlic 
and saute un til golden. S tir in flou r; 
remove from  heat. Add rem aining 
ingredients. R eturn to  heat; cook 
u n t i l  s lig h t ly  th icke n e d , about 2 
m in u te s , s t ir r in g  c o n s ta n tly . 
Remove fro m  heat; coo l s lig h tly .

P ou r sauce ove r ch icken  pieces. 
M arinate up to one hour.

Thread seven ch icken cubes on 
each skewer; fo llo w in g  m anu fac­
tu re r ’ s ins truc tions , attach skewer 
guards. Insert skewers in K abob-lt. 
C a re fu lly  p lace glass cove r over 
food. K abob-lt 18-20 minutes or un­
t i l  done; remove skewers. Serve w ith 
a tossed green salad. Makes 4-6 ser­
vings.

Generic term fo r K abob-lt is “ hot I 
hor d ’oeuvre/meal m aker.”
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ITT researches nutrition, aging
N FW  YO R K -  IT T  C ontienta l 

B ak ing  C om pany is la u n ch in g  a 
S600.000, three-year education and 
research p rog ram  designed to  
improve the nu tritiona l status o f  the 
25 m illio n  people in th is  co u n try  
who are over 65 years o f age.

G. Michael Hostage, Continental 
Baking C om pany ’ s president and 
chief executive o fficer said, “ As a 
fo o d  in d u s try  leader whose 
corporate goals include im proving  
n u tr it io n  and hea lth  th ro u g h  its 
products and actions, we believe we

have a basic responsib ility  to  help 
define and deal w ith the diet-related 
problems associated w ith aging.”

A fte r more than a year o f  study, 
the  c o rp o ra tio n  de te rm in ed  the 
nu tritiona l status o f  the elderly to be 
a matter o f  serious public concern. 
He said it has been largely neglected 
by bo th  the p u b lic  and p riv a te  
sectors to date.

C o n tin e n ta l expects to  reach 
m ill io n s  o f  in d iv id u a ls  in  th is  
rapid ly growing population segment 
th ro u g h  its  p ro g ra m . N u tr i t io n
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SE 20th b  DIVISION  
S i 72nd b  ELAVEL 
NE 1Sth El FREMONT 
W BURNSIDE »121»!
SAN RAFAEL 1*10 NE 122nd

Forest Grow -  2329 PACIFIC 
Oregon City 87* MOLALLA 
C m dy-,061 SW 1st 
LLOYD CENTER

14410 SE DIVISION  
3966 SE POWELL 
NE 74th El OLISAN 
HILLSBORO 9*0 SE OAK
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E duca tion  For O lde r A m ericans. 
C ontinenta l hopes to  teach people 
how to  add v ita lity  and health to 
their years by showing them how to 
make the m ost o f  th e ir physica l, 
mental and financial resources.

The program w ill be carried out 
by a specia l C o n tin e n ta l B ak ing  
C o m p a n y  task fo rce  w h ich  w il l  
e n lis t the expe rt gu idance  o f  
phys ic ians , sc ien tis ts , educa to rs , 
com m unicators and older persons.

I t  co n ta in s  several e lem ents: 
nu tr it io n  education fo r the general 
p u b lic  ove r age 65, a p lan  fo r  
d e liv e r in g  such in fo rm a t io n  to  
C on tinen ta l’ s 35,000 employees and 
retirees, and sc ien tific  research on 
aging and n u tr it io n .

A  landm ark convocation on the
N u tr i t io n  and H e a lth  o f  O ld e r
Americans scheduled in M ay 1981, 
w ill k ick o f f  the n u tr it io n  education 
po rtion  o f the program.

Experts in such areas as nu trition , 
fo o d  science, m e d ic in e , p u b lic  
h e a lth , c o m m u n ic a tio n s  and 
education w ill convene to examine 
the  p h y s io lo g ic a l, soc ia l and 
psychological aspects o f the issue. It 
is intended that they w ill conclude 
the meeting w ith  a recommendation 
o f  ways to  solve some o f the diet 
health-related problems which face 
older Americans.

C o n tinen ta l’ s plans also include 
w o rk in g  w ith  the  W h ite  House 
Conference on Aging scheduled fo r 
November 1981, and p rov id ing  its 
con fe rees w ith  n u t r it io n  re la ted  
in fo rm a tion .

The company intends to  develop 
educationa l m ateria ls on n u tr it io n  
designed specifically fo r the elderly. 
C o n tin e n ta l w il l  d issem inate  th is  
in fo rm a tio n  th rough  various non­
p ro f it  o rg an iza tions  and th rough  
the  m ed ia . The com pany is also 
eva luating  the idea o f  grass-roots 
p i lo t  p ro g ra m s  to  test ways o f  
ra is in g  n u t r it io n a l awareness in 
practica l, down-to-earth fashion.

A c c o rd in g  to  H ostage . ’ the 
research com ponent w ill have two 
m a in  phases. The firs t w il l be to 
c o n d u c t a th o ro u g h  ana lys is  o f  
ex is ting  data to  de term ine which 
particu la r areas o f  study are like ly 
to yield the most useful results. The 
second w ill invo lve the so lic ita tion  
o f  p ro p o sa ls  fro m  in n o v a tiv e  
researchers whose pro jects w ill be 
funded by C o n tin e n ta l’ s S200.000 
a llocation fo r research grants. These 
projects w ill be perform ed w ith  the 
g u idance  o f  a s c ie n tif ic  review  
co m m itte e  headed by M y ro n  
W’ in ic k ,  M .D . ,  d ire c to r  o f  the 
In s t itu te  o f  H um an N u tr i t io n  at 
C o lum bia  University.
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Boneless Pork Steak 
Stuffed Game Hens" 
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Ground Pork .. 
Round Tip Steak 
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Ovenjoy
Bread
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Assorted 
Pork Chops

Beef Round Pork
Tip  Roast Steak
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