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ZItO DL WAGON $1&,180
4 Door Manual Transmission

5 Door Manual Transmission

7'10 GLE $ZO,&95
4 Door Manual Transmission with Overdrive

4 Door Automatk: Tram;mission

A Volvo can do more than fall within jQur
price range~ It can raise jQur expectations of what
a car should be.
Because no matter which Volvo jQU buy, jQu're
buying a car with a long history of safety engineering. And a reputation for durability that's nothing
short of legendary.
So before jQU pay the same price for a car that
offers less, stop by our showroom. And take a Volvo
out fo~ a drive around
VOLVO
the neighborhood.
A car you can believe in.

SCANDIA VOLVO

"1986 Volvo Dealer of Excellence Award Winner"
1661 Del Monte, Seaside· 899-2441 • From Salinas 424-9977

VOLVO

·Manliactum-s suggested retail price on ba<ic models shown. Excluding taxes. options.. dealer prep. destination charges and registration fees. Prices may
c~ without noc.a.
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The Classmate wa. originated and previ·
Dusly edited by the wives of the students of
the General Line and Naval Science School.
It Is now sponsored by the Officer Students'
Wives' Club 01 the Naval Postgraduate
School. Material and opinions contained
herein are those of the publisher. and are
not to be considered an official expression
of the Department of the Navy. Because of
its functions as an unofficial medium tor the
Officer Students' Wives' Club, advertisements In the publication do not constitute
an endorsement by the Department of the
Navy of services advertised. Written permission is necessary to re-print any material
herein. Published at no cost to the U.S. Government by Herald Printers, 201 Foam St.,
Monterey, CA.
The monthly deadline for ALL copy to the
Editor, SMC 2330, Is the 1st of the month
prior to the month of publication (November
1st to get into the December I.sue). The
deadline for advertising copy Is the 5th of
the month prior to the month of publication.
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On the cover: A day at the beach can be far from tranquil along the Monterey
Bay. Newcomers to the area should be aware of the fact that heavy rip
currents make many local beaches unsafe for wading and swimming . Lover's
Point , Carmel Beach and Santa Cruz are sheltered beaches offering the
safest water fun.
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Editorially Speaking
STEVENS & KELLY, INC.
11 24 Foresl Avenue
Pacific Grove, California 93950
(408) 649-0848

We cover the entire
MONTEREY PENINSULA
• Naval Postgraduate School
• Defense Language Institute
• Fort Ord

Specializing in Military
Relocation from
Coast to Coast
As a military wife, I know from
experience what your concerns
are when movi ng. Combining
these experiences with my success as a Realtor-Associate, I
have the knowledge to provide
you with free information on
wherever your next move takes
you and assist you through the
buying/selling process.

Please Call
National 1-800-638-7356
California 1-800-542-4663

by Judy Davis
Summer and the livin 's easy. The
author of that line obviously did not
live in La Mesa. In just two short weeks,
the day1ime population will double with
the addition of a couple hundred little
angels home on summer vacation . If
you're already dreading the strains of
"but Mo-om, there's nothing to do,"
take heart. In this issue of The Classmate, we have gathered information
on the myriad of opportunities for summer fun available in this area. From
story hour at the library, to arts and
crafts at Fort Ord , to that ultimate summer escape - daycamp - we have
tried to present something for every
taste.
And speaking of taste , don't miss our
special section on summer entertaining. If you 're tired of the tried and true
backyard burgers and potato salad,
how about a chocolate . brunch or

Bay Pet Hospital

fajitas? In this section, Navy Bleu
Editor Maumi Harris presents four
complete menus guaranteed to put
some spice in your life.
While this issue marks the beginning
of summer, it also marks the end of
my six-month term as editor-in-chief of
The Classmate. Effective with the July
issue, I'll pass the reins to Sue Smith,
our current production editor.
The last six months have flown by,
aided by the fact that I moved into La
Mesa the very same day as a copy
deadline. Though I've truly enjoyed my
term as editor, I'm looking forward to
a summer free of constantly ringing
telephones and innumerable trips to
the printer.
When I first saw a copy of The Classmate, I was amazed that a publication
of its length and scope was produced
by volunteers . I was even more
amazed after I found outthatthe majority of the staff had absolutely no previous experience in magazine work.
My thanks to everyone who made
my job as easy as it was, especially
Assistant to the Editor Maumi Harris.
Her title is really a fancy acronym for
chief phonecaller-typist-errand-runner
and, on occasion , babysitter.
And a special thanks to the two little
boys who patiently trudged to the
printer several times a week, and the
husband who studied at home so I
could attend meetings - even though
he had to stop to take my phone messages several times a night!
Summer and the livin's easy - all
of a sudden that sounds pretty good!

Marina Pet Hospital

2201 Fremont Blvd.

358 Reservation Road

Monterey , California

Marina, California

375-2436
From Salinas

Kathy P. Burns
Relocation Director
Each Office Is Independently
Owned And Operated
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Office Hours
Weekdays 8-5:30
Saturday 8-12

By Appointment

384-6055
758-2032

Office Hours
Weekdays 8-5:30
Closed Saturday
~

President's Message
goal to strive for and an opportunity to
show off. The custom-designed t-shirts
alone are worth a mighty effort!
For a really unusual summer evening's diversion, mark your calendar for
July 16. Picture a gathering in the
Tower Room of Herrmann Hall: a
hushed group sitting in the flickering
candlelight, sipping local wine, listening for phantom footfalls as tales of
the ghosts of the Old Hotel Del Monte
are spun by the author of the definitive
book on the subject. Look for details
in the Pink Flyer.
Things a bit slow for you with kids
home from school? Maybe learning a

by Mary Lou Pllnlck
The arrival of summer in Monterey
brings a long-awaited promise of
balmy days ahead . Alas, that is not to
be. One soon realizes that packing
away sweaters in favor of sun suits will
result in goosebumps, not suntans!
However, our cool , breezy days are
perfect for activities other than ocean
wading .
Runners (recreational and competitive) proliferate like the calla lilies with
the first lovely days of summer. The
OSWC-sponsored La Mesa Run on
July 25 provides them all with both a

new craft is just what you need. OSWC
offers classes from basket making to
tole painting and outdoor sketching .
Sound too tame? Try a killer aerobics
workout or a few tennis lessons.
Classes are listed in the Pink Flyer,
distributed each month to OSWC
members.
As we see it, the trick to enjoying the
summer in Monterey is to find the fun
and friendship in your own backyard .
Wise newcomers to NPS explore Carmel and Fisherman's Wharf in the fall
when the tourists go home; let OSWC
show you the riches of NPS life in the
meantime!

HAIRFITNESS
320 HOFfMAN, MONTEREY
375- 7000
Professional Haireare for the Whole Family

OSWC MEMBERSHIP
The OSWC is the Officer Students' Wives' Club of the Naval Postgraduate School for the spouses of all students.
In addition to sponsoring monthly activities such as luncheons, OSWC also sponsors the Art Auction, Adobe Tour,
International Students' Wives Tea and many other Holiday events. Dues collected entitle you to member discounts
as well as monthly Pink Flyers and the OSWC Directory. To obtain membership , fill out the form below and send
it with a check made out to OSWC to: Helen Marie Putnam , 441 Monroe St. , # 3, Monterey, CA 93940. Phone
375-1084, SMC #2032. Dues : $2 per quarter, minimum 4 quarters for new members/renewals (or remainder of
duty stay) .
SMC #

New Member

Renewal

Active

Associate _ _ __

Last Name _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ First _ _ _ _ _ _ _ _ _ _ Phone # _ _ _ _ __
Spouse's Name _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ Rank _ _ _ _ _ _ _ _ _ Service _ _ _ __
Curriculum

Graduation Date (month/year) _ _ _ _ _ _ _ _ _ __

Address

City _ _ _ _ _ _ _ Zip Code _ __

Length of Membership

Amount Enclosed $ _ _ _ _ _ _ __

Are you interested in committee work? YES

NO

Volunteer? YES

NO _ __

Do you wish to have your Name, Spouse's Name and Service , Address and Telephone Number in the OSWC
Directory? (members only) YES

NO _ _ __

Would you like a copy of the OSWC By-Laws? YES

NO
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SUMMER PROGRAM

New Kids
On The Block
by Pam Moffitt

A quality academic program
with individualized instruction

including pre-school,
pre-kindergarten and
kindergarten classes.
Curriculum includes :
Music Math Art Science Computers
Pre-Reading & Reading Phonics
Cooking Baking And Much More!
Full and ParHlme Sessions
For More Information Call 375-9743
1231 Seventh St., Monterey
(A Block from Postgraduate School)

Bibles,
Cards,
Books,
Records

MON1EREY
BIBLEBOOK
STORE
487 ALVARADO, MONTEREY
(408) 375-6487
Mon.-Sat. 10:00-5:30
4

A daughter, Kelly Elizabeth, born Dec. 7, 1987, 7 Ibs. 14 oz., 21 in.,
to Larry and Rhonda Ayers.
A SOil , Gregory Patrick, born March 13, 1987, 8 Ibs. 2 oz., 20% in., to
Kent P. and Louise Irwin.
A son, Ross Fitzerel, born March 30, 1987,8 Ibs. 13 oz., 21 V2 in., to
John and Nancy Hamnerer.
A son, Joseph Richard, born April 2, 1987, 8 Ibs. 14 OZ., 23 in ., to
Bill and Lynnette Cloughley.
A son , Robert J. Ruben, born April 3, 1987, 7 Ibs. 14 OZ. , 21 in., to
Robert and Tamara Oxborrow .
A son, Blair Andrew, born April 9, 1987, 7lbs. 12 OZ. , 20 in ., to Darrell
and Cindy Westbrook.
A daughter, Amy Elizabeth, born April 18, 1987, 7lbs. 10 oz., 20 ';' in.,
to Phil and Sue Exner.
A son , Joel Cooper, born April 20, 1987, 8 Ibs. 3 OZ ., 20 in. , to Craig
and Cecilia Drew.
A son , Henrik Bernt, born April 23, 1987, 7lbs. 12 oz ., 21 in., to Harold
and Else Haakonsen.
A daughter, Theresa Rose, born April 26, 1987, 8 Ibs. 8 oz. , 21 in., to
Steve and Maggie Hubbard.

N PS Ties And Accessories
OSWC solves your last minute
graduation and Father's Day gift problems for the student in your life and
proud family members. The NPS ties
and accessories are manufactured by
the Robert Talbott Company of Carmel. The NPS emblem is embroidered
in yellow silk on navy blue fabric of silk
and polyester blend .
The N PS seal cross stitch kits come
complete with the fabric and floss to
complete a three-color seal for your
memories wall.
The items are available for purchase

by calling Debbie Witt at 646-1326 between 9 a.m. and 5 p.m.
The current prices for the items are :
Tie (His)
Tie (Tall Man)
Tie (Hers/Youth)
Tie (Hers/Floppy Bow Tie)
Checkbook cover
Cosmetic bag
Coin purse
Eyeglass case
Cross stitch graph
Complete cross stitch kit

$16
$18
$15
$13.50

$ 6
$ 7.50
$ 6.50

$ 4
$ 2
$ 5

Child Development Center Revisions
by Cmdr. Ron Hills
Assistant Director of Military Operations
On July 1, the Child Development
Center will institute procedural changes
designed to respond better to the
needs of the majority of the Center's
patrons - namely, those active duty
personnel directly attached to the
Naval Postgraduate School and its tenant commands. Over a year ago, the
Center began a "quarterly system" to
provide full-time day care for working
couples , single parents, etc. That system has grown from an original group
of 12 children to 33 during this quarter.
The Center has a maximum capacity
of 54 slots for day care and the increase in full-time care has necessarily
come at the expense of those who
need only part-time (or hourly) care.
Since there is an equal need at the
Postgraduate School for both types of
care , Center policies will change to ensure an equitable distribution of space
for both types of care .
The first step will be to place a cap
on the number of slots that wi ll be
available for full-time care. Each age
group will have its own cap which will
vary between 50 and 60 percent. As
an example, the two year and over
group (maximum capacity 31 ) will be
limited to 16 slots for full-time care, with
the remainder reserved for hourly care .
The Center does not intend, however,
to be inflexible in imposing these limits
and will review exceptions to this policy
based on need and ind ividual circumstances. Any exceptions to the caps
will be approved only by the Director
of Military Operations.
The second part of the new system
is the establishment of a waiting list for
fUll-time care and a priority system for
that waiti ng list. All active duty military
personnel assigned to NPS and its tenant commands will be given first priority
in the assignment of full-time day care
slots. Once a sponsor in this category
is accepted for full-time care , dependents will receive care for the remain-

der of the sponsor's tour at NPS quarterly sign-ups will no longer be required. All other patrons will be treated
essentially as they are now; that is, the
Center will provide care for a maximum
of 90 days. At the end of the 90-day
period , the availability of full-time care,
subject to the caps, will be evaluated ,
and another 90-day period granted if
space remains available.
In addition to the procedural
changes, we will be making our annual
rate adjustment on July 1. Fees were
last adjusted in August of 1986 and
have resulted in a small surplus - as
opposed to a $37,000 loss in the previous fiscal year. In anticipation of required wage increases and inflation,
prices must be raised once again. The

new rates, however, will remain the
lowest of any on the peninsula - particularly for those families with more
than one child . The new rates will be
as follows :
Hourly Daycare Fees
$1 .501 hour 1 child

$ .50lhour each additional child
Monthly Daycare Fees
$200.00/monlh 1 child
$100.00/monlh each additional
child
Pre-School Fees
$40.00/month 2-day program
$50 .00/month 3-day program
$80 .00/month 5-day program

continued on page 18
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MISS BARBARA'S
CHILD CARE CENTER
'OEDICATEO TO ACADEMIC EXCELLENCE SINCE 196r

Professional Association for
Childhood Education Certified
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Member of National Association for
the Education of Young Children
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CH ILD CAR E CENTER

STATE LICENSED

A Planned Learning Center with a Beautiful Warm and Friendly Environment
· AGES2&UP
• HOURS 7:30 AM TO 6 PM
• FULL & 'AlDAY
·AFTEASCHOOlCARE

· FUll YEAA&SUMMEAPROGRAMS
' OUAlIFIEDTEACHEAS
· TOTAlEOUCATIONAlPAOGAAM

375-6738
52 Soledad Dr.
Monterey, CA

· CREATIVEPROGRAMS
-ARTIMUSICIMOVEMENTICRAFTS
· HOTLUNCH
-FIELOTRIPS

384-8447
3200 Del Monte Blvd.
Marina, CA

CHILDREN'S SHOE SPECIALISTS
We Carry Widths to Fil
The Very Narrow and Very Wide
Your Doctor's Orthopedic Prescriptions

Accurately Filled
Dance Wear

100/0 Discount
to Classmate readers
with this ad
350 Del Monte Shopping Center
Next to McDonald's 373-2828

STRIDE RITE

LAZY BONES
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o.s.w.C. Classes
by Debbie Blake

If you are interested in teaching a
course, or wish to stop teaching a
course you are presently offering , contact Debbie Blake at 372-6204. If you
are interested in taking a course, call
the instructors listed below.

NEW CLASSES:
Piano Lessons - Lisa Duffy (3736662) wi ll teach beginners as well as
advanced students. Fee: $6.50 per '/2
hour. A.A. in keyboard and has taught
piano for nine years.
Basket Lining - Lisa Duffy (3736662). Come and line your basket with
your favorite fabric. Then use your basket as a wall decoration, coffee table
piece or gift. Class fee : $9.00, 9 a.m.12 p.m., Wednesdays . Class size limited to four people .

CURRENT CLASSES
Aerobic Dance with Becky Barker Becky Barker (649-6793) .
Aerobics and Toning :- Linda Conklin (646-5309) .
Beginning Basketweaving -Colette
Rau (647-8601) .
Beginning Basketweaving - Ellen
Will (647-8738).
Belly Dancing - Paula Claussen
(625-3048).
Bowling - Mary Ripperton (6498432) .
Cake Decorating - Mani Sorensen
(375-4513).
Children 's Creative Dance - Terri
Grimshaw (624-3799).
Creative Inner Explorations - Don
Mathews (373-7809) .
Dancethin - Marion McAlpine (6469311) .

PROFESSIONALS

exclusively
for those who care
50 Bonifacio PI.
Downtown Monterey

646-8084
Tues. - Sat. 9:00 - 6:00

Drawing and Painting Techniques
for the Emerging Artist - Don
Mathews (373-7809) .
Early Parenting - Barbara Dickinson (375-2587) .
Improve Your Handwriting - Marion
S. Wilson (373-3845) .
Needlepoint - Sally Dewey (6242250) .
Oriental Cooking - Mani Sorenson
(375-4513).
Piano - Kazuo Mockett (624-9596).
Piano - Nathalie Plotkin (373-5671).
Polynesian Dance - Paula Claussen (625-3048).
Private
Art
Instruction - Don
Mathews (373-7809).
Quilted Christmas StockingsLeesa Morris (649-2389).
Scherenschnitte (German Scissor
Cutting) - Connie Frostenson (3751876).
Smocking from Start to FinishLinda Shiver (365-1876) .
Spinning - Janis
Mineart
(3757487) .
Stenciling - Carlitta Wimberly (3736651 ).
Super Easy Stenciling - Connie
Frostenson (375-1876) .
Suzuki Violin and Viola Lessons Mildred Kline (624-9541) .
The Joy of Art For Beginners - Don
Mathews (373-7809) .
Weaving on a Frame Loom - Janis
Mineart (375-7487).
Tennis Instruction - Karen Stewart
(373-3437).

TUTORING

Custom Framing & Art Supplies
Chop Service
We specialize in the framing of needlework
Family Owned and Operated
Debby
Rich
Bernice
Harry
305 Forest Ave· Pacific Grove , CA 93950 • 408/649-4674
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Mathematics Tutoring - Cindy Cupp
(384-8904) .
Reading Tutoring - Marie Sexton
(649-1412) .
Tutoring - A Positive Approach Carol Stewart (649-4247) .
Tutoring - Believe, AChieve, Succeed - Kim Roderick (649-6786).

...........•.•.•.•............••...

~~~~"~""""'~"""""""""

Fort Ord
Arts and Crafts Schedule
AIRBRUSH
Workshop, June 1 at 1 p.m. 1 day
Workshop. June 27 at 1 p.m. 1 day
CERAMICS
Natural Rabbit, June 2 at 6 p.m. 1 day
Duck Wall Plaque, June 3 at 6:30 p.m. 3 wks.
Potato Dish , June 16 at 7 p.m . 1 day
CHILDREN'S CLASSES
Clay & Things, June 6 at 2:30 p.m. 4 wks.
Drawing & Painting , June 6 at 10 a.m. 4 wks .
Father's Duck Decoy, June 6 at 1 p.m. 2 wks.
Mixed Media, June 6 at 12:30 p.m . 4 wks.
Sculpture, June 9 at 2 p.m. 2 wks.
Windchimes, June 14 at 2:30 p.m. 1 day
CROCHET
Beginning, June 2 at 7 p.m. 2 wks.
Beginning , June 22 at 7 p.m. 2 wks.
FINE ART
Ventana Wilderness (Oils) , June 2 at 6:30 p.m. 3 wks.
Colorful Sunsets (Watercolor), June 8 at 6:30 p.m. 3 wks.
Crater Lake (Oils) , June 14 at 1 :30 p.m. 2 wks.
Big Sur Coast (Oils), June 30 at 6:30 p.m. 3 wks.
GRAPHICS
Silk Screen, June 8 at 7 p.m. 6 wks.
Mixed Media, June 9 at 7 p.m . 6 wks.
Etching , June 10 at 7 p.m. 6 wks.
KNITTING
Beginning , June 1 at 7 p.m. 3 wks.
MAT CUTTING
Creative Mat Cutting , June 13 at 1 p.m. 2 days
PAPER MAKING
June 6 at 10 a.m . 1 day
June 7 at 10 a.m . 1 day
June 27 at 10 a.m. 1 day
June 28 at 10 a.m. 1 day
PHOTO
Clinic, June 16 at 7 p.m. 3 wks.
PORCELAIN
Fairy Doll, June 15 at 3 p.m. or 7 p.m. 4 wks.
Extra Large Bilo Doll, June 16 at 3 p.m. or 7 p.m. 4 wks.
Unicorn, June 17 at 3 p.m. 2 wks.
POTTERY
Planters, June 2 at 2:30 p.m. 3 wks .
Raku Workshop, June 6 at 11 a.m. 1 day
Raku Workshop, June 13 at 11 a.m. 1 day
STAINED GLASS
Lead Came Method, June 20 at 11 a.m. 6 wks.
Be sure to sign up for these and all other classes in advance at the Fort
Ord Arts and Crafts Sales Store, located between 2nd and 3rd Avenues
on 8th Street. For further information call the Program Office, 242-3584.

The
HANDMADEN
3 18 Grand Ave . • Pacific Grove

Now ScheduLing Classes

FABRICS
PATTERNS
CROSS STITCH
Frames. Books. & Accessories

GIFTS
HOW-TO-OO VIDEOS
QUILTS
JOin one of our qu ick and easy
qui lt classes.

373-5353

Hours :
Mon.·Sat.
10:00-5:30

Sun . 12-4

~ ~tit(b

In

~!,mt

~b£rptbin!! fur J}££blt

\!In

Imported Yarns
Sewing Machine Repair
Knitting In-Shop Classes
Instruction Available
Needlepoint & Cross Stitch Supplies
All DMC Threads
Judith Brown's Cross Stitch and
Needlepoint Graphs for Navy,
Army, Air Force & Marine InSignia

OpenTUES-SAT 10a.m.-5p.m.
SUN 11 a.m. - 5 p.m,
26358 CARMEL RANCHO LANE
NEAR THE 8ARNYARD
TEl.(408) 625-9999
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La Mesa Bible Studies
by Cindy Cupp
This year we celebrate God's faithfulness for having blessed and nurtured the La Mesa Women's Bible
Studies for the past twenty years. On
June 4, many of us shared in a birthday
party to climax this celebration, at
which we enjoyed a delightful meal and
cake, music of thanksgiving and many
special memories .
The true celebration continues, however, and it is in this that we invite you
to join us. Our purpose is to introduce
you to, or to help you grow in, a personal relationship with Jesus Christ by
offering a weekly Bible study and fellowship. The studies are non-denominational. They are open to all women
associated with the Naval Post-graduate School community and run according to the NPS quarterly schedule.
During the fall , winter and spring
quarters we offer eight to ten study topics. In the past there have been book
studies , Bible character studies, ses-

sions on prayer and God's attributes,
courses on being godly women or
mothers or wives, and many others.
The studies are held in La Mesa
homes. During the summer quarter we
usually meet together at Christ the
King Chapel for a guest speaker or film
series. We are strongly undergirded by
an excellent child care program and
an active prayer chain, without which
we truly could not exist.
This summer's six-part film series
will begin on Thursday, August 6,
1987. We will meet each week at
Herrmann Hall in Christ the King
Chapel from 9:45 to 11 :15 a.m. Child
care will be available in La Mesa
homes from 9:30 to 11 :30 a.m. for
chldren ages infant to nine years. The
prayer chain will be available to pray
for specific requests. For more information, please call Cindy Cupp at 3848904.
"Let us hold fast the confession of
our hope without wavering, for He who
promised is faithfuL .." Heb. 10:23.

Eagle's Eye
Callery
by Rosemarie Manke

Fea tured artist Maureen Webb

ST. TIMOTHY LUTHERAN CHURCH
Robert E. Grochau, Pastor
375-2042

Worship 10:30 a.m . •
Care Provided
52 Soledad Dr . • Monterey· 1'I, Blocks West of Munras
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Maureen Webb, an exciting new artist member of the Military Wives' Art
Association, will be featured "Artist of
the Month" at the Eagle's Eye Gallery
in June. Maureen, who is a registered
nurse by profession, has chosen to
make art her primary focus during her
stay here in the Monterey area while
her husband, Paul , attends NPS.
Subjects for her current works include animals, local scenes and military activities, all created in a variety
of artistic media. She welcomes commission work on animal portraits and
military subjects.
Stop by our gallery (located in the
basement of Herrmann Hall, around
the corner from the museum) and discuss your commission work with Maureen or one of the other artist members
of the Association . Gallery hours are :
11 :30 a.m.-3 p.m., Mon.-Fri.

N RS Sponsors Guaranteed Student loans
by Patricia Tyson
Financing post secondary education
can strain eVElO the most carefully constructed family financial plans. To ease
this burden, Navy Relief has made arrangements to certify and sponsor eligible students under the Federal Government Guaranteed Student Loan
Program (GSLP). Navy Relief sponsorship is conducted through United
Student Aid Funds and participating
commercial lending institutions based
on deposits supplied by the Society.
Applicants for Society sponsorship
must meet Federal Government eligibility requirements:
- Be a U.S. citizen (or authorized
immigrant alien) ;
- Be enrolled (or accepted) in a
post-secondary institution approved by
the Department of Education;
- Meet a financial "needs test" administered by the Financial Aid Office
of the school.
Applicants must also be in the field
of eligibility for Navy Relief Society assistance :
1. For full-time education, be one
of the following:
a. A dependent child of a Navy or
Marine Corps member in any of the
following categories:
(1) Active members of the regular Navy or Marine Corps ;
(2) Personnel of the reserve

components thereof when on extended active duty;
(3) Retired because of length of
active duty service or disability;
(4) Deceased while in one of the
above categories.
b. A "fleet-input" student selected
for (or in) the NROTC/ECP/MECEP/
EEAP Programs.
2. For half- or full-time education ,
be the spouse of a Navy or Marine
Corps servicemember in any of the
categories listed in 1.a above.

To learn more about this program
request a copy of ''The Navy Relief Society Guaranteed Student Loan Program" from the Monterey Branch of the
Navy Relief Society located in Herrmann Hall. Call 373-7665 during office
hours on Monday, Wednesday and Friday from 10 a.m. to 1 p.m.
Further information can also be obtained by writing : Director of Education, Headquarters, Navy Relief Society, 801 N. Randolph Street, Room
1228, Arlington , Virginia 22203-1989.

Vacation Bible School

Growing God's Way
by Judy Scalzetti
"Growing God's Way in the Sonshine Patch" is the theme for this year's
Vacation Bible School (VBS) . Cosponsored by the Catholic and Protestant Chapels, VBS will take place at
La Mesa Elementary School, July 2024.
Vacation Bible School is a fun-filled
week of learning, crafts, music and fellowship. Children entering kindergarten through fifth grade may register for
VBS . Chapel registrations will be June
13 at the 5:15 p.m. Catholic service
and June 14 at both the Catholic and
Protestant chapels' morning services.
On Saturday, July 11, the La Mesa

Village Store will be the location for an
open registration for VBS.
Finally, parents will have two other
chances to register their children for
this year's VBS on Sundays, July 12
and 19, at both the Catholic and Protestant Chapels.
The directors of VBS are still in need
of teachers and aides to help bring this
very special program to the children .
If you are interested in helping either
as a teacher/aide or with other aspects
of VBS, please call one of the following
people now - Beverly Weaver (6468433), Leah Hettema (375-2701),Debbie Kelly (649-3801) or Marty Hills
(646-8835) .
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Local Summer Programs for Children
by Judy Scalzetti
"Mom , there's nothing to do! I'm
soooo bored!" How often do mothers
with children home during the summer
vacation hear that remark?!
Well , the recreation departments of
Monterey, Carmel , and Seaside just
may have the solution to every
mother's pleas for help! All have
planned to keep any child from getting
bored this summer.
MONTEREY
The summer playground program
run by the City of Monterey offers children in various areas a wide range of
fun activities. Deer Flats Park playground is the closest to La Mesa. Directed by recreation leaders, each
playground has several pieces of play
equipment. The leaders are trained to
lead games , crafts and other activities

for the different age groups. Several
city-wide activities, such as track and
field games and a carnival , involve the
children from all the various playgrounds.
A very special overnight camp,
Camp Quien Sabe, is open to children
from second grade through 12 years.
The Work Experience Camp, a part of
Quien Sabe, is open to teenagers, 1315 years. The camp meets Monday
through Friday at Toro Regional Park
and is directed by Helen Reed .
The children depart by bus from the
Parks and Recreation Office at 8:30
a.m. Monday and return Friday at 2:30
p.m. The camp is on a beautiful, oakstudded knoll above the main park
area at Toro Regional Park. The
week's activities include: hiking , singing, dancing, crafts, camp skills, nature
lore, swimming in the private camp

CARPET REMNANTS
Good Selection
Fast Friendly Service
Family Owned and Operated

FREE W' FOAM PAD and FREE DELIVERY
To Military with Remnants
Carpels and Linoleum Loose-Layed ar Reduced Rares •
Full Service Floor and Window Coverings '
Remnants and Roll s' Ready-made Draperies

n
1275 10th St.
Monterey, CA 93940
Tel. (408) 373·7759
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pool, boating and water safety activities around the camp lake and
dock area, cookouts, meals, a
campfire program and sleeping outdoors each night. Youngsters learn
good camping practices and appreciation for the intricate and delicate balance of nature. Work Experience Camp
offers all the fun of camping activities
as well as an opportunity to assist in
park improvements work.
In addition to the summer playground programs, the City of Monterey
also offers classes in such areas as
ballet, gymnastics, twirling and photography throughout the entire summer.
The programs are held at the Monterey
Youth Center, the New Monterey
Neighborhood Center and the Monterey Community Center.
A free guide and listing of all the
summer programs is available at any
one of the centers listed above or at
the Recreation Department's main office at 546 Dutra Street, Monterey. For
more specific information on the programs, please call 646-3866.
SEASIDE
Swimming programs make up a
majority of Seaside's Community Services Department's summer schedule.
The Swim Center, located just off Hilby
Street in Seaside, offers swimming lessons for children of all ages.
Lessons begin with the Parent and
Tot program for children six months to
three-and-a-half years and their parents. Class meets Monday, Wednesday and Friday mornings, or evenings
on Tuesday and Thursday. Each parent and child works independently with
instruction and guidance from the instructors. Fees are $20 for residents
and $25 for non-residents.
American Red Cross-certified classes for children ages 4-14 years are
held in the morning . Classes cover all
ability levels from beginners to swimmers. Cost of the lessons are $1 8 for
residents and $20 for non-residents.

The Seaside pool also has lap swimming on Monday through Friday from
11 :30 a.m. to 1:30 p.m. and from 6-7
p.m. On Saturdays, lap swimming is
held from 12:30 to 2 p.m. The Masters
swim program meets at the pool from
6 - 7:30 a.m. Monday through Friday
and 7 - 8 p.m. Monday through Thursday.
To register for these and all Seaside
Community Services' programs, go to
the Oldemeyer Center at 986 Hilby
Street. For further information, please
call 899-6270.
PACIFIC GROVE
The City of Pacific Grove will sponsor
an Adventure Park beginning June 15
from 7:30 a.m. to 5:30 p.m. Monday
through Friday. Each week there will
be a new theme, with activities, crafts
and field trips. Children can register at
515 Junipero Road in Pacific Grove.
For details, call 372-2809 .
Swimming lessons for children 3-7
years will be held at Pacific Grove's
pool near Lover's Point beginning June
15. Children ages eight years and up
learn to swim at the pool at Pacific
Grove High School. In addition to regular swimming lessons, the Pacific
Grove Recreation Department will
offer Advanced Lifesaving lessons.
Contact the number listed above for
further information .

FEATURING
BREAKFAST SANDWICHES
JAWS
POOR BOYS
HOAGIES
1193 10th St., Monterey (1 block from Naval Postgraduate School)
For Faster Service Mon. -

Phone Ahead

Sat. 7-3

375-9161
Fresh Doughnuts Daily

THE OAK SPECIALIST

Jefferson Oak Roll Top
and Flat Top Desks
From $399
Financing Available

-. ,
..,

MUMS

CARMEL
Summer Activity Camp, a drop-in
program sponsored by the Village of
Carmel's Recreation Department, is
scheduled Monday through Friday, beginning June 15. The activity camp
takes place from 7:30 a.m. to 6:00 p.m.
at River Elementary School. This program is designed for children five years
and older.
Recreation leaders supervise the
Summer Activity Camp providing a funfilled and safe program for the children.
Activities include games, sports,
movies and special events. A special
summer reading program is scheduled
weekly by the Harrison Memorial Library staff. Daily program schedules
will be available in early June. Parents
must send a lunch and snack with their
child. Fees are based upon the number
continued on next page

6 AND 8 FOOT
PARTY
SANDWICHES

SPAK'S
SANDWICH SHOP

PIICE

nn
SINCE 1966

Solid Oak File
Cabinets. Legal Size
From $159

MUM'S

PLACE

SPECIALIZING IN OAK FURNITURE
FOR THE HOME ANO OFFICE

Lawyers'
4-Stack
Bookcase
$179
(reg. $26S)

Mon.-Sat. 10-5:30

•Sun. 12-5:00

~

231 17th St .• Downtown Pacific Grove· 312-6250

WE GUARANTEE THE LOWEST PRICES!

FUTON SOFA-BEDS
•

FOAM SOFA-BEDS

•

COnON FUTONS
AND FRAMES

FUTON FURNITURE STORE
1772 FREMONT BLVD.
SEASIDE 899-1716
Military Discount With This Ad
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Upcoming Focus
July
Getting Involved -Volunteer Opportunities, Classes
and Other Productive Ways To
Spend Your Time
August

Gearing Up For Autumn
Articles for either issue should be
submitted, typed double-spaced, to
SMC 2330 by the first of the month
preceding the month of publication .
For more information, contact Sue
Smith, 375-9178.

of hours spent by each child at the
camp and range from $25 to $50.
Other classes sponsored this summer by the recreation department include : painting and drawing, nature
crafts, print making, decorative crafts,
arts and crafts, beginning karate, be-

ginning creative dance, junior tennis,
adult volleyball and basketball.
Registration is accepted in person
at the Carmel Recreation Department
Office located at Fourth Ave. and Torres Street or at the Carmel River
School office.

Summer At The Library
The Monterey County Public Library
will offer summer library programs for
children of all ages. From pre-school
story hours to Mystery Mansion, the
library has something for just about
every young book lover.
Pre-school story hours for three to
five year olds will run from June 9 to
August 14, Tuesdays - 11 to 11 :45
a.m. and Wednesdays - 10:30 to 11
a.m. and 2:30 to 3:15 p.m. Story hours
for two-year-olds will run from 10:30 to
11 a.m. on Tuesdays and 10 to 10:30
a.m. and 10:30 to 11 a.m. on Fridays.

Special programs for older children
will be ongoing throughout June, July
and August. The program will begin
with films for children on June 10 from
4 to 5 p.m., and Linda Arnold presents
"A Musical Journey" on June 26 from
2 to 3 p.m.
Mystery Mansion, a reading program for pre-readers and readers alike, will also begin in June.
For more information on any of these
programs, call the Children's Librarian
at 646-3930 .

Let Us Develop Your Film
The On Iy Permanent Method
of Hair Removal
• Eyebrows
• Upper lip - ch in
• Breasts
• Bikini line

Beth Bradbury
Regi stered Electrologist
77 Soledad Dr.
Monterey, CA 93940
372-2010

·4 x 6 prints
• 3'12 x 5 prints
• Contact Sheets
• Color or
Black & White
• E6
• Kodachrome

580 Lighthouse Ave.
372-6337
Mon. - Fri. 9:00 - 6:00
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Sat. 10:00-3:00

••••••••

NPGS STUDENTS & STAFF

10% DISCOUNT

East Meets West
Through One World
Are you dreaming of a trip to far-off
lands? If that's just not meant to be
right now, why not bring a little international culture into your life? One World
Experience, a non-profit student exchange program , is looking for host
families to sponsor Japanese high
school students for two or three weeks
this summer (July 22-Aug . 9) .
If you have been to Japan you know
first-hand the hospitality of the people ;
wouldn't it be nice to have an opportunity to show some American hospitality
in return? If you've never been to
Japan, or anywhere overseas, this is
a wonderful chance to broaden your
view of the world .
If you're thinking, ''This sounds
great, but how would I entertain a teen-

MOVIE EXPRESS CARD

ager from a foreign country for two or
three weeks," you're not alone in this.
That's where One World Experience
will help to keep your student busy.
During the week we'll be having English classes in the morning (at Monterey Peninsula College) and field
trips in the afternoon. If you 'd like to
hear more about the program, please
call Barbara Spiro at 373-8965.

-..
.1Tf&;,

ONE WORLD
EXPERIENCE

WHERE ALVARDO, MUNRAS,
PEARL & POLK STREETS MEET

••••••••

A NON·PRom SruOENT EXCHANGE P~RAM

CALL TOLL FREE

1-800-762-5599
For a free comprehensive
Relocation Package on the
San Diego County Areas
Bev Triplett

(OUTSIDE CA LI F. CALL COLLECT: (6 19) 422-45(0)

I

Harry & Jan Nesbitt

TALK WITH FORMER-MILITARY
RELOCATION CONSULTANTS WITH
EXPERTISE IN ALL AREAS
OF SAN DIEGO COUNTY!

"CORKY"

McMILLIN REALTY

A "CORKY" McMILLIN ENTERPRISE
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by John Sanders
After an absence of more than 75
years, the Navy battleship USS Missouri will again drop anchor in Monterey, arriving in July to commemorate
the 80th anniversary of the historic voyage of the Great White Fleet.
Accompanied by two frigates and
two destroyers, the Missouri will enter
the harbor about 2 p.m., Tuesday, July
7, in a ships-parade that will include
the U.S. Coast Guard. The occasion
will also be marked with a gun salute
between the USS Missouri and a U.S.

Army saluting battery that will be
positioned at the Presidio.
The Missouri (88-63) and its battle
group - the USS Robison (00G-12),
USS Chandler (00G-996), USS Thach
(FFG-43) and USS Ford (FFG-54) will be here to participate in "Fleet
Week Monterey," a program developed to celebrate the Great White
Fleets's 1907-1909 world cruise. The
last time that a USS Missouri came to
Monterey was during that voyage.
The Missouri that enters Monterey
Bay in July will, of course, be consider-

ably different from the one which visited almost 80 years ago.
But even though there are differences in the size, armament and
capabilities of the two ships, the Missouris mission basically remains the
same: to help maintain peace and national security . President Theodore
Roosevelt's policy of "walk softly but
carry a big stick," which was the impetus for his creation of the Great
White Fleet, is no better exemplified
than by the Missouri.
When the Great White Fleet began

GO EAST YOUNG MAN, GO EAST!!
ORDERS TO D.C. AREA?
(Jane 'J3oyer anJ ~i (ray) 'J)esEra1l1Jes believe
in oLl. f a.shioneJ. fair deali1l1J, hard. work, know Iww,
Iwnesly anJ Jeperulabilily! CWe are miliLary wives
wlw pride ourselves on d.oi1l1J our besL for you by
harulling every cle1ail!
ealty
ssociates offers more Ibn our exce1len19<eloca1ion
:Pac1wge - our 'l3enefiLs :Pac1wge saves you money
anJ proLeds your Iwme iIwesImenl.

Ral (ray) & Jane

CWhen Lirne is money, ~ is the besL
in:vesLrnenL any milifary f ami1y can make.
ASK FOR JANE OR RAI (ray) WHEN YOU
CALL TOLL FREE FOR RELO. PACKAGE 1·800·847-7787
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its voyage in 1907, the United States
was considered a minor power with, at
best, a third rate Navy. At that time, no
one had ever sent a steam-powered
battle group to circumnavigate the
globe, and many people, including
some of the U.S. Navy's top-ranking
admirals, considered President Roosevelt's idea of a world voyage to be unworkable.
But by the time the fleet had completed its 43,000 mile cruise, with 20
ports of call on six continents, newspapers around the nation reported that
the United States had "marched onto
the world stage" and "joined the ranks
of the great powers."
The White Fleet, which received its
name because the ships' hulls were
painted white, was assembled in the
years following the Spanish-American
War. It was composed of 16 battleships, including the second USS Missouri (88-11).
The voyage of the White Fleet had
historical significance for the Naval

Postgraduate School , which was
created within weeks after the end of
the cruise.
The fleet's voyage had brought
added perspective into the technical
defects in the design of ships of that
day. Some of the lessons learned during that cruise included the fact that,
due to the heavy weather encountered,
there was a need for greater size and
displacement of ships; that hull casernent shutters COUldn 't keep the water
out in rough seas ; and that shipboard
habitability and ventilation had to be
improved .
The Postgraduate School was initially established on the grounds of the
Naval Academy in Annapolis, Md .,
sharing a building with the Academy's
steam engineersing department. Its
first class began in June 1909 -- a
course in marine engineering . Since
that time, the Naval Postgraduate
School -- which moved to Monterey
in 1951 -- has grown to encompass
44 curricula, providing advanced edu-

cation annually to more than 1700 officers.
The current Missouri (88-63) was
commissioned in June 1944, just
months before playing a key role in the
victory over Japan in World War II. On
Sept. 2, 1945, the formal surrender of
Japan took place on the admiral's veranda deck on the Missouri.
While in Monterey, the Missouri will
lend its historic decks for a ceremony
to commemorate another historic event -- the 1846 landing of Commodore John Drake Sloat. With Sloat's
proclamation in Monterey more than
140 years ago, California changed
hands from Spanish rule and became
a territory of the United States.
Fleet Week Monterey is sponsored
by the Monterey Peninsula Chamber
of Commerce, the Monterey History
and Art Association , the Monterey
Peninsula chapter of the Navy League
of the United States, the City of Monterey, the Monterey YMCA and the
Naval Postgraduate School.

Monterey Peninsula
Church of the
Nazarene
Josselyn Canyon
& Highway 68
Monterey
375-441 4

MAKE YOUR MOVE TO
THE WASHINGTON, D.C.
AREA AN EASY ONE!
Let my 13 years ' real estate
experience and many military
moves WORK FOR YOU.
For a package of personalized information, call me
TOLL FREE at 800-344-7253 or mail the attatched
information form to the address below_
Name _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ ____
Address _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ __

c;'Y _ _ _ _ _ _ _ _ S ••• o _ _ _ _ _ _ _ Z;p _ _ _ _ __
Phone

5641 burke centre pkwy. •

Expected Date of Arrival _ _ _ _ _ _ ___

burke, virgin ia 2201 5 • phone: (7031 250-8500

SERVICES:
9:30 & 11:00 a .m .

Morning Worship

930 & 11:00 a.m.

Adult B;ble Study &
Chi ldren's Sunday School

6:00 p.m.

Evening Worship

Reaching out to meet your needs.
CH ILDREN :
Sundoy School ,

monthly movies, VBS.
camps, picnics, choir
YOUTH :

Weekly B;ble Study,
Activity nights
ADULTS:

Active Bible Studies.
Fellowships & choir

'A Christ Centered Church'
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Girl Scouts Present Summer Magic
Monterey Bay Girl Scout Council
Summer Magic 1987 Day Camp
Girl Scoul summer activities are the
best place to be to meet new friends,
learn new skills, to play, or to simply
share something special with your best
friends.
Girls can choose from many activities in a variety of locations and
dates for a summer that is as enriching
as it is fun .
Adults and older girls may participate as volunteer staff for activities and
events from actual program assistance
to carpools to chaperone responsibilities.
Events are open to all girls, both
members of Girl Scouts and non-members.

Days 01 Our Past at Toro Park
Day Camp
Learn about our California past as
you enjoy many day camp activities
such as canoeing, crafts, songs,
games, hiking, nature fun and outdoor
cooking.
Each day will have something about
family life in the "days of our past" as
we discover interesting things about Indians, Spaniards, gold miners and
pioneers, each of whom contributed
pieces of their cultures to California.
Girls entering fourth grade and older
will spend Thursday night under the
stars, as many in our past did, cooking
their meals and enjoying a campfire
program. Fee includes T-shirt and
patch. Attendance is limited to 100

girls. Registration deadline is June 12,
1987.
DATE: June 22-26, 1987
TIME : 9:00 a.m. to 3 :00 p.m.
LOCATION : Toro
Park
Youth
Overnight Area
Highway 68 between Salinas and
Monterey.
FEE : $26.00 lor members, $30.00
for non-members.
AGES: Entering Grades 1-1 2
Westward Ho At Ford Ord Day Camp
Come with us back to the days of
the pioneers and learn the pride and
fun that was part of how our country
got to be the way it is today . Imagine
traveling across the country looking for
a new home, using basic camping

THE NAVY EXCHANGE MONTEREY ANSWERS
YOUR MOST COMMON QUESTfONS .
Q.

WHY 00 OUTSIDE DISCOUNT/DRUG STO RES SEll
lOWER THAN OUR eXCHANGeS ?

A.

OUTSIDE DISCOUNT/DRUG STORES , LIKE ANY RETAIL
ORG .... NIZATION. CONDUCT LOSS
LEADER PROMOTIONS . THEY ARE WILLING TO DROP THE PRICE OF SEVERAL ITEMS TO
ATTRACT PATRONS TO THEIR STORES .
ONCE THEY GET THE CUSTOMER IN THE STORE,
THEY MAKE THEIR PROFIT BACK IN OTHER MERCHANDI SE SOLO .
YOUR EXCHANGE OVERALL
SAVI NG S TO YOU IS 21) . 8% .
THIS WAS CONFIRMED BY MARKETING RESEARCH .

Q.

WHY CAN'T AUTHORIZED EXCHANGE CUSTOMERS
EXCHANGES?

A,

UNDER AGREEMENT BETWEEN THE RETAILER'S ASSN . AND THE U . S . GOVERNMENT TO MAINTAIN
LOCAL COMMUNITY ECONOMY, EXCHANGES ARE LIMITED TO SMALL HOUSEHOLD APPLIANCES IN
THEIR STOCK STRUCTURE .

Q.

WHAT HAPPENS

A.

EXCHANGE OPERATING PROFITS ARE DISTRIBUTED T O A) MORALE, WELFARE & RECREATION FUNO
B) FACILITY IMPROVEMENTS C ) OPERATING EXPENSES . YOUR EXCHANGE IS SELF SUPPORTING
AND IN TURN SAVES TAXPAYER MONEY .

TO

THEIR HEAL 1H AND BEAUTY AID ITEMS

PURCHASE MAJOR APPLIANCES AT THE

THE EXCHANGE'S DIRECT OPERATING PROFITS ?

THE MEN AND WOMEN WHO WALK THROUGH THE NAVY EXCHANGE
UOORS ARE OUR NATION' S FINEST AND WE ARE
PROUD TO SERVE YOU!

eHcliaoge
"P ROUD TO SERVE "
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skills to survive.
Then furnish your new home with
love, candles, clothes and materials
you make yourself. Native Indians may
help us, too, with special skills. Girls
entering 4th through 12th grades will
enjoy a campfire and singing at Thursday night's campout.
Older girls will practice leadership
skills and be an important resource for
the younger girls. Fees include patch
and t-shirt. Registration deadline is
June 25, 1987.
DATE: July 6-10,1987
TIME: 9:00 a_m. to 3:30 p.m.
LOCATION: Fort Ord, site to be announced.
FEE: $26.00 for members, $30.00
for non-members.
AGES: Entering grades 1-12
PROMENADE THRU THE PAST
AT TORO PARK DAY CAMP
Walk in the footsteps of our pioneer
sisters . Canoe across the pond into the
past, and explore the ways of yesterday. Learn to spin yarn, bake bread ,

churn butter, and just have a good, oldfashioned time!
A patch and T-shirt are included for
each girl. Remember to indicate size
on the registration form. Girls entering
4th grade and older will camp overnight
on Thursday. Registration deadline is
August 7,1987. Limited to 100 girls.
DATE: August 17-21 , 1987
TIME: 9:30 a.m. to 3:00 p.m.
LOCATION: Toro
Park
Youth
Overnight Area, Highway 68 between Salinas and Monterey.
FEE: $26.00 for members, $30.00
for non-members.
AGES: Entering grades 1-12
RODEO TIME
Experience the old west at the
Salinas Rodeo . Free admission , food ,
and drinks given in exchange for your
assistance in helping visitors to their
seats . Work three or more days and
receive a patch. Uniforms desirable .
DATE: July 16, 17, 18, 19, 1987
TIME: 10:00 a.m. - 3:00 p.m.
LOCATION: Salinas Rodeo Grounds,

North Main St., Salinas
FEE: Free for members, $4.00 for
non-members
AGES : Entering grades 4-12
EVENT DIRECTOR: Roberta Russell, 443-1 051
KIDDIE KAPER PARADE
Celebrate Girl Scouting's 75th Anniversary in a big way. Help build a
float and parade through downtown
Salinas! Come with your troop or on
your own and have a lot of fun! Uniform
desirable.
DATE: July 15, 1987
LOCATION: Lincoln Ave., Salinas
(by the recreation center)
TIME: 6:00 p.m .
AGES : Entering K-12
EVENT DIRECTOR: Debi Vierra,
758-0306
MONTEREY COUNTY FAIR
PANCAKE BREAKFAST
Earlybirds, this is the "highlight" of
summer activities in District II. Girl
continued on next page

VA. BEACH - NORFOLK BOUND?
We Are Your Tidewater Connection
for Your Relocation Selection

Movi ng to a new and unfami liar area ? Whether
you're interested in a country setting . waterfront.
in-town living or new construction , in
C hesapeake, Virginia Beach or Norfolk , no other
real estate fiml can offer you more than Realty
Consultants.

Pam Rentfrow

Dol Janik

Watch for future trip dates to Monterey.

CALL TOLL FREE 1-800-368-3622
In VA. (804) 499-5911 • 4500 Holland Office Pk . • Virginia Beach, VA. 23452
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Girl Scouts,

Child Care,

continued from page 17

continued from page 5
The governing instruction for operation of the Child Development Center
and Annex (NPS Instruction 171 0.12E)
has been rewritten and is available for
review at the Center. There are some
other minor changes, but the basic procedures for hourly care remain unchanged. Hourly care will continue to
operate on a first-come , first-served
basis. We sincerely hope that the
changes we have made will be responsive to your needs. Should you have
any questions, please feel free to contact the Center Director, Mrs. Mull
(646-2734), the Recreation Manager,
Mr. Frank Samuel (646-2466), the Recreation Services Director, Mr. Dick
Crawford (646-2170), or Cmdr. Ron
Hills (646-2406).

Scouts will be helping to serve breakfast at the Annual Kiwanis Fair Pancake Breakfast. Girls will work in oneand-a-half-hour shifts. Breakfast will
be provided and you can stay for the
first day of the Fair. Please wear uniforms, if possible .
DATE: August 11 , 1987
TIME: 7:00 - 11 :00 a.m.
LOCATION: Monterey Fair
Grounds,

Thomas Drive, Monterey, Ca.
AGE: Entering grades 5 - 12
FEE: FREE!
REGISTRATION
DEADLINE: August 7, 1987
For further information about Summer Magic Day Camp, contact the
Monterey Bay Girl Scout Council at
10550 Merritt Street, Castroville, Ca.
95012-3311, (372-8048).

Casa de Amigos Animal Hotel
"We Specialize in Animal Care"

.th..
•
•
•
•

Boarding
Bat hing & dipping
Indoor & o utdoor runs
•
Airport pickup and delivery

373-0482

715 Foam St.
Monterey

Support Our Advertisers
Tell them you saw their ad
in THE CLASSMATE

MOVING TO WASHINGTON OR QUANTICO?
You already have a friend in the area ...
"Hi, I'm Susan Wilson.

•

I'm a military wife who lived in
Monterey while my husband
attended the Naval Post- ·
graduate School.
Now I'm an Agent with
CENTURY 21 PLC Realty in •
the Northern Virgin ia area and
I'd like to help make this your
best move ever.
•
I know from experience what
you need and how to help."
Just give me a call at

9

1-800-642-6880
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PLC REALTY, L TO.
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OFFICE CONVENIENTLY LOCATED
TO ALL MILITARY BASES
FREE AREA INFORMATION
PACKAGES
AND EVERYTHING YOU WOULD
EXPECT FROM CENTURY 21
AGENTS KNOWLEDGEABLE ON
MILITARY MOVES

•

MOVING CONVENIENCE
PACKAGES

•

Special Hotel Rates

4390 KEVIN WALKER DRIVE DUMFRIES. VIRGINIA 22026
PRINCE WILLIAM COUNTY . VA TELEPHONE: (703) 680-6880
II

and "- trademarks of Centu ry 21 Real Estate CorporatlOn Pnnted In U.S.A. Equal Housing Opportumly G)
EACH OFFICE IS INDEPENDENTLY OWNED AND OPERATED.

Ft. Ord Summer Program Cures the Boredo m Blues
by Joanne Woodard
Once again summer is just around
the corner and within a few weeks the
streets of La Mesa will be jumping with
kids out of school for summer vacation .
As a mother of two school-aged children, I'm well aware, however, that after
a week or two of having nothing but
time on their hands, our computer age
kids have a tendency toward boredom .
This usually results in gravitation towards (and vegetation in front of) the
television set for too many of our young
people . With this in mind , I have made
a few phone calls and visits to Fort Ord
in an effort to uncover some of the
many interesting local diversions
which may turn the summer break into
a much more enjoyable and educational experience for the young residents of our community.
The Youth Activities Office coordinates numerous activities throughout
the year for young people. Ongoing
classes are offered in such areas as
tap dancing, ballet, gymnastics, piano,
Tae Kwan Do and Karate. Class
schedules and fees may be obtained
by calling the Youth Activities Office at
242-630314264. In addition to the ongoing classes, swimming lessons and
summer training camps in golf,
baseball, basketball, soccer, bowling
and football will be offered throughout
the summer. Class dates were not
available at press time, but again information about these programs may be
obtained by calling one of the above
numbers.
The Outdoor Equipment Center offers horseback riding lessons throughout the year. Call to arrange lessons
at 242-746612004. Group lessons (3
or more persons) are $12.50lhr., semiprivate lessons are $15Ihr., and private
lessons are $20Ihr. The fee is considerably less if you provide your own

horse. In addition, the stable offers
pony rides for children under 100
pounds for $5 per half hour.
For the more daring, surfing classes
will be offered through the Outdoor
Equipment Center for anyone over 13
years of age. Classes will be held June
24 and 27, July 15 and 18 and Aug .
19 and 22. The fee is $18 and includes
the use of wet suit and surfboard.
The Junior Indoor Rifle Range offers
California sanctioned safety classes
for children ten years and older. (Such
training is required to obtain a California State Hunting license). Classes
are offered , depending on demand ,
Saturdays from 9 a.m. - 3 p.m. for $7.
Call Dan at 242-7361 to register your
child for this NRA-approved program .
This year Fort Ord will also be offering its popular Summer Fun Program.
This program consists of eight consecutive weekly sessions beginning
June 22 for children 5-12 years of age.
The sessions are held at both Patton
School and Stilwell School at Fort Ord
from 9 a.m. - 3 p.m., Monday through
Thursday. You may register your child
for one or more sessions at the Youth
Activities Office. The fee is $20 per
session.
Each week a different theme is used
and activities are planned around such

themes as Space Week, Hobo Week,
Circus Week and Jungle Safari Week.
Children take part in many fun activities
including field trips, arts and crafts,
learning activities, science projects,
swimming, bowling , and possibly horseback riding. Plans for this year's program were not finalized at press time,
but more information may be obtained
by calling the Youth Activities Office at
242-630314264.
The Arts and Crafts Center, located
at 2nd Ave . and 8th SI. is offering special classes for children throughout the
summer. More information about these
classes may be obtained by calling
242-3584. See page 7 for June class
dates.
Roller Skating continues throughout
the summer at the Stilwell Recreation
Center Thursday through Saturday
from 7:30 - 9:30 p.m. and Sunday from
1-4 p.m.
The Recreation Department at Fort
Ord has done an outstanding job of
developing and sponsoring summer
activities which are relatively inexpensive, well-supervised and available to
the young dependents of all military
service members. So, before your little
ones have a chance to complain of "nothing to do· this summer, check out the
many programs available at Fort Ord .

QUA LITY NEW & USED
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Stormy Weather
by Ann Malokas
You know it's time to move when ...
.. .the garage (or attic, oven, windows, storage shed ... ) needs to be
cleaned.
... the freezer needs to be defrosted.
... you find a friend , a positive soulmate.
... the car develops a problem that
would be minor if you were staying in
town but calls for big bucks and major
garage time if you're driving long distances.
.. .Iikewise, a child develops an ailment that would be no big deal normally but is a major worry when you
have to keep antibiotics cool in a warm
car.
You know it's time to move when ...
.. .you have used up the tabasco
sauce .
... the bank cashes your checks without ID.
... the little league team is in the middle of a championship season .
... you find a hairdresser (butcher,
mechanic, babysitter, vet, aerobic instructor ...) you trust completely.

You know it's time to move when ...
... you discover the best restaurant
in town .
... the car can find K-Mart on automatic pilot.
... the plum tree begins to bear fruit.
... you finally establish check-cashing privileges in every major supermarket in town.
You know it's time to move when ...
... your daughter makes the cheerleading squad .
.... your toddler's name becomes first
on the waiting list for the best preschool in town.
... your local bank offers 1000 free
printed checks.
... you remember 13 local attractions
you wanted to see (and now will no
longer have time to).
You know it's time to move when .. .
... you succumb to a childish, "... but
I'll take care of a pet and we have this
big, fenced-in yard."
... the PTA finally implements all the
changes you 've worked years to bring
about.
... the meat market has a give-away

SHOfOKAN KARATE CLASSES
Chief Instructor: NPS Physics Prof_ Lester Ingber
7th Dan Karate Sensei
29 Years' Experience
Author:
Elem~nts

0/ Advanc~d KIIrtI1~

,,_ KtuYlte: K/nml4lics & Dynamics
1.; Th. KtuYltI Instructor '. Handbook

sale on a side of beef.
...you figure out how to getthat awful
spot out of your daughter's beautiful
lace curtains.
... your teenager falls in love and the
object of affection notices .
... you find a bar where the house
buys an occasional round.
... the mortgage rates go up.
... the children are all exposed to
chicken pox .
I know it's time for the Malokas clan
to pack up too because my stomach
is doing triple flips .
I suffer from a chronic and severe
case of moving van intolerance.
Adding to the hysterialexcitemenV
panic level for us this time is the fact
that we are retiring from the Air Force.
Maybe, just maybe , this dose of
major resettling will be our last. (If I say
this too loudly will I offend the gods of
that big moving and storage company
in the sky?)
We look back on the last 20-plus
years with a great deal of warmth and
good feeling . There will never again be
any1hing like this life we have been living.
But my husband has acquired a
fondness for the handsome civilian
clothes in his closet and is even making
reluctant acquaintance with a blow
drier.
I have this fantasy of drapes that
really fit the windows and walls ANY
color but white.
Our roots are ready for a more permanent transplant.
It's perfectly ridiculous to be crying!
Ed. note - We at The Classmate are crying,
too. Through both student and staff tours at NPS,

NPS Gymnasium
For More Information, Call 646-2687

Ann has been a stalwart editor, contributor and
voice of sanity. We shaff all miss her dedication,

unfailing sense of humor and son of perfect
babysitting age.
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Summer Entertaining In Style
Compiled by Maumi J. Cannell Harris
Summer is really a great time to get
together with friends and neighbors.
Once the fog burns off, it is warm
enough for Sunday brunches, weekend fiestas and "mid-terms are over"
bar-b-ques.
I have done four menus: two brunch
and two supper. There are also some
of the winning coffee cake recipes from
the OSWC Easter Eggs-stravaganza.
In the menus, I've tried to combine the
unusual with the popular. It was great
fun putting together all these ideas on
paper. I hope it's fun for you putting
them together in your kitchens.
Thanks to all the people who contributed recipes and ideas.
CHOCOLATE LOVERS BRUNCH
for 6
MENU

Hot Cocoa-Coffee with Almonds
Chocolate-Chip Muffins
Chocolate Beignets
Chocolate Waffles
Chocolate Banana Cake

Hot Cocoa-Coffee with Almonds
3 cups Instant cocoa
3 cups hot coffee
1 dash almond extract
% cup finely chopped, scalded
almonds
Prepare cocoa with water according to package directions. Combine coffee and almond extract with cocoa and heat, but do not boil. Serve
in cups with sprinkled almonds .

Chocolate--Chip Muffins
makes 9
(from Good Housekeeping,
March 19871

4% cups bran flakes
13/. cups all-purpose flour
3/4 cup sugar
2f.a cup buttermilk powder·
2 tap. baking soda
'/4 tsp. salt
1-12 oz. package semisweet

chocolate chunks or pieces
(2 cupsi
1 egg
'h cup salad 011
·or, omit buttermilk powder and
substitute 1 Y, cup buttermilk for
water.
Preheat oven to 3S<r. Grease nine 6 oz. cus-

tard cups. In large bowl, mix first 7 ingredients.
In smail bowl, with fork, beat egg , salad oil and
1 'h cups water until mixed. With rubber spatula,
stir egg mixture into bran mixture just until
blended. Place custard cups on jelly-roll pan for
easier handling. Spoon batter into custard cups.
Bake 30 m in utes or until toothpick inserted in
center of muffin comes out clean. Cool muffins
in custard cups 10 minutes; remove from cups
and cool completely on wire racks.

tract. Meanwhile, in S-quart Dutch oven over
medium heat, heat about 1 inch salad oil to 365"
on a deep-fat thermometer (or heat oil in deep-fat
fryer set at 365°). Drop dough by heaping tablespoons into oil, a few at a time. Fry until crisp
on the outside and cooked through inside, about
8 to 10 minutes. Remove beignets with slotted
spoon : drain on paper towels. Keep beignets
warm until all batter is used. To serve, sprinkle
warm beignets with confectioner's sugar.

Chocolate Waffles
Makes 6-7

Chocolate-Banana Cake
Serves 6-8
(from Bon Appelit, April 1986)

2 squares (2 oz.) semisweet
chocolate, grated
2 top. baking powder
large pinch of salt
1f:z cup butter
1 cup sugar
2 eggs
1 tsp. vanilla
'h cup mil k
Melt the chocolate on a heat-proof plate over
a pan of hot water and leave to cool. Sift the
flour with the baking powder and salt. Cream
the butter and beat in the sugar until light and
soft. Beat in the eggs one at a time and add the
vanilla. Stir in the chocolate. Fold in the sifted
flour altemately with the milk until the batter is
only just smooth . Heat the waffle iron and pour
the batter from a pitcher to cover about two-thirds
of the iron. Close the iron, trim off excess batter
and cook for about 4 minutes. The waffle is ready
when the steaming stops. If the top does not lift
easily , cook 'h- 1 minute longer.
Serve with sweetened whipped cream or
poached apples or pears.
Chocolate Beignets
Makes 2 dozen
(from Good Housekeeping,
March 1987)

'h cup butter or margarine (1 stick)
1 Tbsp. sugar
V.. tsp. salt
1 cup all-purpose flour
4 eggs
2 squares semisweet chocolate,
melted
1 tsp. vanilla extract
salad 011 for frying
confectioner's sugar
In 2-quart saucepan over medium heat, heat
butter or margarine, sugar, salt, and 1 cup water
until butter metts and mixture boits. Remove
saucepan from heat; add flour all at once. With
wooden spoon, vigorously stir until mixture forms
a ball and leaves side of saucepan . Add eggs,
one at a time, beating well after each addition
with wooden spoon until mixture is smooth and
satiny. Beat in melted chocolate and vanilla ex-

unsweetened cocoa powder
1 V.. cups sifted bleached all-purpose
flour
112 cup unsweetened cocoa powder
1 tsp. baking powder
112 tsp. baking soda
1/.. tsp. salt
112 cup (1 stick) unsalted butter,
room temperature
1 cup firmly packed dark brown
sugar
1 tsp. Instant coffee powder
2 eggs, room temperature
1 Tbsp. grated orange peel
1 cup banana puree (from about 3
large, very ripe bananas)
1 cup semisweet chocolate chips
powdered sugar
POSition rack in center of oven and preheat to
325°. Butter 6-cup fluted tube pan; dust with
cocoa powder. Sift next 5 ingredients into bowl.
Using electric mixer, cream buner in another
bowl. Add brown sugar and coffee powder and
beat until tight and fluffy. Beat in eggs, one at a
time, then beat 2 minutes. Add orange peel. Mix
in dry ingredients alternately with banana puree,
beginning and ending with dry ingredients. Fold
in chocolate chips. Spoon batter into prepared
pan. Bake until cake is firm to touch in center,
about 70 minutes. Cool in pan 10 minutes. Invert
onto rack and cool completely. Dust cake with
powdered sugar just before serving.
TEX·MEX BRUNCH
For 6
MENU
Mexican Chocolate
Breakfast Burritos
Empanaditas
Mexican Fruit Salad
Sour-Cream Chili Cornbread

Mexican Chocolate
Makes 8 cups
4 oz. baking chocolate or Mexican
chocolate

continued on next page
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8 cups milk
2 cups sugar
2 tsp . powdered cinnanmon
V. tsp. salt

4 eggs
1 tsp. vanilla
Bring water to a light boil in the lower half of
a double boiler. Grate the chocolate into the top
half of the double boiler. In a separate pan , heat
milk almost to a boil . When chocolate is melted,
graduatlly stir in the hot milk, then the sugar,
cinnamon and sail . let this cook over the hot
water for 20 minutes. Meanwhile, beat the eggs
until they are pale and golden, at least 3 minutes.
Add a bit of the hot chocolate mixutre to the
eggs and stir. Return the eggs to the chocolate
mixutre, add the vanilla , and beat until frothy.
SelVe smoking hot.
Breakfast Burritos
makes 8·10 burritos
Judy Davis
1 dozen eggs
2 Tbsp. milk
1 roll (12 oz. ) bul k sausage
1 cup shredded Cheddar
3-4 green onions, chopped with
tops
salt and pepper to taste
1 package burrito size flour tortillas
Fry sausage , stirring to break up. Drain. Whisk
together eggs, milk, Cheddar cheese, onions
and salt and pepper . Add to sausage and stir
until eggs are cooked. Heat oven to 350°. Warm
tortillas in a dry skillet, approximately 1 minute
per side. Wrap about 4 Tbsps. of egg mixutre in
each tortilla. Place in a 9 x 11·inch baking dish,
seam side down. Cover with foil and bake 15·20
minutes. SelVe with sauce.
Sauce: Whisk together 1 cup sour cream,
Tbsp. mayonnaise, and 2·3 Tbsps. salsa .
Empanad itas
makes 12
(from Betty Crocker 's International Cookbook)

% cup shorteni ng
1 Tbsp. margarine or butter, softened
1 cup all-purpose flour
'I. tsp. s alt
2-4 Tbsp. cold water
chicken filling (below)
1 egg , separated
l 'h tsp. m ilk
Cut shortening and margarine into flour and
salt until particles are the size of small peas .
Sprinkle in water. 1 Tbsp . at a time, tossing with
fork until all flour is moistened and pastry almost
cleans side of bowl . Gather pastry into a ball ;
divide into halves. Shape one half into flattened
round on lightly floured , cloth-covered board .
Roll pastry into rectang le, 13 x 10 inches; cut
into 3·inch circles. Place on ungreased cookie
sheet.
Prepare filling . Beat egg white slightly ; brush
on edges of pastry circles. Place I tsp. filling on
center of each circle . Fold pastry over filling ;
press edges with fork to seal securely. Repeat
with remaining half of pastry. Heat oven to 375°.
Mix egg yolk and milk; brush turnovers with egg
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yolk mixture. Bake until light brown , 18-20 minutes.
Do-Ahead Tip: After baking, turnovers can be
covered and refrigerated several hours. Heat in
375° oven until hot, about 8 minutes.
CHICKEN FILLING
'f.! cup finely chopped, cooked chicken
2 Tbsp. taco or chili sauce
2 Tbsp. chopped, stuffed olives
'I. tsp. salt
Mix all ingredients.
Fiesta Fru it Salad
selVes-6 +
salad dressing (below)
2 avocados, cut into l-inch pieces
2 stalks celery, thinly sliced
2 apples, cut up
1 orange, cut up
1 banana , sliced
'I. cup raisins
'I. cup pistachios, chopped
lettuce
Prepare salad dressing. Toss with remaining
ingredients except lettuce. Spoon onto lettucelined plates or into salad bowls.
SALAD DRESSING
'h cup vegetable oil
'/. cup lime or lemon juice
2 tsp. sugar
'I. tsp. salt
Va tsp. dry mustard
dash of chili powder
Shake all ingredients in tightly covered jar.
Sour· Cream Chili Cornbread
selVes 6 +
4 eggs
2 cups sour cream
'h lb. (2 sticks) butter, melted
2 cups coarse cornmeal
2 Isp. sail
2 tsp. baking powder
'12 lb. Monterey Jack or Cheddar cheese,
grated
2-8 oz. cans green chilies, drained, or to
taste
Preheat oven to 375°. Beat the eggs. Add the
corn , sour cream and butter; blend. Mix cornmeal, salt , and baking powder together. Combine the dry ingredients with the wet. Stir in the
cheese. Pour into two buttered 9-inch square
pans, stopping when each is half full. Now lay
the green chilies carefully to make stripes across
the batter. Carefully add the remainder of the
batter. Bake for 45 minutes or until cornbread is

golden.
FAJITAS PARTY
for 6
MENU
Sangria
Chilies Con Queso
Zucchini and Avocado Salad
Fajitas
Western Rice
Chayote in lemon-Parsley Butter
Orange-Almond Cake

Sangria
serves 6
1 large orange
1 large lemon
1 lime
% tsp. cinnamon
% tsp. nutmeg
sugar to taste
l 'h oz. brandy
1 fifth claret or white Bordeaux
1 cup chilled club soda
Cut 2 thick slices from the center of the orange,
then from the center of the lemon and the lime.
Remove the seeds from all slices and set slices
aside . Squeeze the juice from the remaining
parts of the orange, lemon and lime and strain
into a 2-quart container. Add the spices, sugar,
brandy, claret and orange, lemon and lime slices
and mix well. Cover .and let stand for 1 hour.
Pour the claret mixture and soda into a large
decanter or serving pitcher. Pour over ice in tall,
chilled glasses and garnish each glass with an
orange slice .
Chilies con Queso
makes 3 cups
1 small onion , finely chopped
2 Tbsp. butter or margarine
1 cup drained, solid pack tomatoes
'I. cup chopped olives
1 can (4 oz.) peeled green chilies, seeded
and chopped
% t sp. salt

dash of pepper
% lb. Monterey Jack cheese or mixture
of Cheddar and Jack
3/. cup half-and-half
Cook and stir onion in butter in 10-inch skillet
until tender, about 5 minutes. Stir in tomatoes,
olives , chilies, salt and pepper. Simmer uncovered 15 minutes. Cut cheese into 'h-inch cubes ;
stir into tomato mixture. Stir in half-and-half when
cheese begins to melt. Cook and stir until cheese
is melted ; cook uncovered 10 minutes. SelVe
dip in fondue pot or chafing dish with tortilla chips
and crisp vegetables.
Zucchin i-and-Avocado Salad
serves 6
6 small zucchini, crookneck or
straightneck squash (about 1 lb.),
cut into V.-inch slices
1 bunch green onions (with tops), sliced
1% Tbsp. vegetable oil
1 large avocado
1% Tbsp. lemon juice
1 medium green pepper, coarsely shredded
1 can (4 oz.) chopped green chilies , drained

Oll-and-Vinegar Dressing (below)
salad greens
Cook and stir zucchini and green onions in oil
until zucchini is crisp-tender, about 3 minutes.
Cover and refrigerate at least 2 hours. Cut avocado lengthwise into halves : cut halves into
'/.-inch slices . Sprinkle with lemon juice. Toss
zucchini mixture, avocado, green pepper, chilies
and Oil-and-Vinegar Dressing. Serve on salad
greens.

OIL-AND-VINEGAR DRESSING

11. cup garlic-scented 011
3 Tbsp. vinegar

'12 tsp. salt
% tsp. cumin
dash of pepper
Shake all ingredients in tightly covered jar,
refrigerate . Shake before serving .
Falltas

serves 6 +
Judy Davis

,
I

1 cup orange Juice
'h cup vegetable all
1/... cup red wine vinegar
'14 cup lime juice
1 clove garlic, minced
a dash or two each : salt, pepper, chill
powder, garlic powder
2 Ibs. skirt or flank steak
2 or 3 onions
2 or 3 green peppers
flour tortillas
Whisk first six ingredients together. Marinade
steak all day or overnight. Preheat over to 350",
Cover steak (and marinade) with foil. Bake for
45 minutes. Grill cooked steaks over hot, mesquite coals about three minutes on e8ch side .
(Steaks should be crisp outside, pink inSide .)

Stice steak across the grain.
Thinly slice onions and peppers. Coat a heavy
skillet with oil; fry steak, onions and peppers until
slightly charred . Place about V. cup of steak mixture on tortilla . Serve immediately with guacamole, salsa , grated cheddar cheese, tomatoes
and sour cream ; roU burrito style.
Salsa Deluxe
1 large can whole tomatoes
1 large onion, chopped
8-12 Jalapefto chilies, to taste
garlic powder
onion powder
salt and pepper
Mash tomatoes with hands until no big pieces
remain. Boil chilies until soft (they should be
about one shade lighter green) ; drain. Mix
chopped tomatoes and onions with garlic powder, onion powder, salt and pepper to taste. Add
chilies.
Guacamole
makes 2 cups
Mary lou Harris
2 ripe avocados, peeled, seeded and mashed
4 Tbsp. plcante sauce
2 tsp. lemon Juice
salt to taste
Combine aU ; mix well.
Western Rice
Serves 6
3 3/. Tbsp. olive all
6 cloves garlic, mashed
3 onion., finely chopped
pinch saffron
pinch dried red pepper flakes, to taste
1 V:z cup long-graln rice
1 whole pimiento, chopped

1 large tomato, finely chopped, or 3 Tbsp.
tomato puree
2V. cups beer
In a heavy pot with a tight-fiHing lid, heat the
oil and brown the garlic. Remove gartic. Add
onions and cook until translucent. Add the saffron and pepper flakes. Add the rice, stirring
steadity about 5 minutes, until it becomes golden . Add Ihe pimiento. Saute gently for 3 minutes.
Stir in the tomato. Add the beer and a bit of
water, if needed, 10 cover rice well. When rice
boils, cover tightly, turn to lowest heat or put on
asbestos pad, and simmer for 15 minutes without
peeking. Fluff rice with a fork before serving .
Chayote In Lemon-Parsley Butter
serves 6 +
4 chayote'
2 Tbsp_('I. stick) butter, melted
2 Tbsp. minced fresh parlsey
2 Tbsp. fresh lemon juice
salt and frehly ground pepper
Cook chayotes in boiling salted water until tender when pierced with knife, about 20 minutes.
Drain wel1. Peel, halve and seed. Slice into thin
wedges. Arrange wedges on platter. Melt butter
in a small skillet. Stir in parsley and lemon juice.
Drizzle over chayote. Add salt and pepper and
serve.
• Also called vegetable pear, this squash can
often be found at Safeway and Monte Mart.
Orange-Almond Cake
serves 6 +
(from Betty Crocker's International Cookbook)
13/. cup all-purpose flour or 1 Y2 cup cake flour
1 cup sugar
11fz tsp. baking powder
"h tsp. salt
If. cup milk
% cup shortening

1 egg
2 tsp. grated orange peel
If.. cup sliced almonds
1 Tbsp. sugar
2 Tbsp. orange-flavored liqueur
Heat oven to 350°. Grease and flour round
layer pan , 9 x 11h inches, or 8 or 9·inch square
pan. Beat all ingredients except almonds, 1
Tbsp . sugar and the liqueur in large mixer bowl
on low speed, scraping bowl constantly, 30 seconds. Beat on high speed, scraping bowl occasionally, 3 minutes. Pour into pan ; sprinkle with
almonds. Bake until wooden pick inserted in
center comes out clean: round pan 40 minutes,
square pans 40 to 45 minutes. Sprinkle with 1
Tbsp. sugar; drizzle with liqueur. Cool 10 to 15
minutes. Remove from pan; cool completely.
4TH OF JULY BARBEOUE
for 8
MENU
Ham Cubes
Mexican Fudge
Texas Country Ribs
French Bread
Baked lima Beans
Fresh Pear Salad
Cheese Casserole Bread

Marble Brownies
Black-Bottom Cupcakes
Ham Cubes
linda Yoos

2
4
2
1

Tbsp. prepared horseradish
Tbsp. mayonnaise
tap. Worchestershlre sauce
tap. seasoned salt
1,1. tap. pepper
2-8 oz. packages cream cheese
24 thin slices ham (proscIutto)
Soften cream cheese ; add seasonings . Beat
until smooth. Spread single slice of ham with
cream cheese mixture , top with another slice of
ham, making a -sandwich : Continue this process ending with six pieces of ham total. Repeat,
in sets of six, with the rest of the ham and cream
cheese spread . Wrap in wax paper and freeze
for 1 hour before serving . Cut into cubes or
wedges when ready to serve.
Mexican Fudge

2 cups (8 oz.) Monterey Jack
cheese, grated
2 cups (8 OZ_) Colby or Cheddar cheese,
grated

3 eggs
1f2 cup hot taco sauce
Mix shredded cheeses together and split in half.
Put half of cheese in bottom of square pan . In
the meantime , mix together taco sauce and
eggs. Place that mix on top of the first layer of
cheeses. Top with the rest of the mixed cheeses.
Bake in a 350° oven for about 30 minutes or
until puffed and slightly browned .
Serve either cut into squares or use a spoon
to serve w ith tortilla chips.
Texas Country Ribs
serves 8 +
(from Good Housekeeping, May 1986)
6 Ibs. pork loin country·style ribs
3/.. cup salad 011
2 garlic cloves, sliced
1 medium onion, minced
1·14 oz. bottle catsup
V. cup dark molasses
2 Tbsp. cider vinegar
2 tsp. Worcestershlre
1 tsp. dry mustard
1 tsp. hot pepper sauce
1f2 tsp. salt
pickled hot red and green cherry
peppers for garnish
In 12-quart saucepot or Dutch oven , cover
pork loin country-style ribs with water over high
heat; heat to boiling. Reduce heat to k:lw ; cover
and simmer 1 hour or until ribs are fork-tender.
Remove ribs to large platter; cover with foil and
refrigerate.
Meanwhile, prepare barbecue sauce . In 3·
quart saucepan over medium heat, in hot salad
oil, cook garlic until lightly browned ; discard garlic. In oil remaining in saucepan, cook onion until
tender, stirring frequently . Stir in catsup, molasses, vinegar, Worcestershire, mustard , hot pepper sauce, and satt over htgh heat; heat to boil-

continued on next page
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ing. Reduce heat to medium ; cook 5 minutes,
stirring occasionally. Remove from heal. Cover
and refrigerate barbeque sauce.
About 1 hour before serving , prepare outdoor
grill for barbequing . Place cooked ribs on grill
over medium heat; cook 20 minutes or until hot,
turning ribs often and brushing with sauce
occasionally . To serve, arrange ribs on platter.
Garnish with pickled hot cherry peppers.
In case the fog rolls in early, as it often does,
here are directions for broili ng the ribs in the
oven : Early in day or day before, precook ribs
and prepare barbeque sauce as above . About
1 hour before serving, preheat broiler if manufacturer directs. Arrange half of ribs on rack in broiling pan. About 7 to 9 inches from source of heat
(or with oven control set at 450°), broil ribs 20
minutes, or until heated through , turning ribs and
brushing with half of the sauce occasionally.
Place ribs on platter; cover and keep warm . Repeat with remaining ribs and barbeque sauce.
Baked Lima Beans
serves 6
Linda Yoos
1 lb. dried lima beans
1 can tomato soup
1 large onion , chopped
'h lb. brown sugar
1 tsp. dry mustard
1 t sp. salt
dash of pepper
Put beans in 3-quart saucepan and fill almost
to top with water. Cook slowly for 1'12 hours until
beans are soft. Add more water if needed. Drain .
Add tomato soup, onions, brown sugar, mustard
and salt and pepper. Pour into casserole and
top with strips of bacon . Bake at 350° for 1 hour.
Although this recipe serves six, with all the
other dishes there should be more than enough
for eight.
Cheesy Potato Casserole
serves 8
Linda Yoos
6 cups peeled, cubed potatoes
1'h cups cream style cottage cheese
1'12 cups sour cream
1 cup chopped green onions
1'h Tbsp . chopped, fresh parlsey
2 cloves garl ic , m inced
'h t sp. salt
3/. cup (3 oz.) Cheddar cheese, grated
papri ka
1 green onion, chopped (with top)
for garnish, optional
Cook potatoes in boiling , salted water 15-20
minutes or until tender, drain well. Combine next
six ingredients in large bowl ; mix wel l. Stir in
potatoes. Spoon mixture into a lightly buttered
1 Y2-quart casserole. Bake at 350° for25 minutes.
Top with cheese; sprinkle with paprika . Bake an
additional 5 minutes or until cheese melts. Garnish with green onions.
Fresh Pear Salad
serves 8
'h cup plain yogurt
1 'f> t op. garlic, finely chopped
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2 tsp. grated fresh ginger or 1,7 tsp.
ground ginger
3/. tsp. salt (optional)
pinch of pepper
3/. Tbsp. mayonnaise + 2 Tbsp.
plain yogurt
6 large, firm Bartlett pears, cubed
1 cup each : green onion and
celery, sliced
% cup (2 oz.) Cheddar cheese, grated
11. cup chopped almonds
Combine the yogurt with the next five ingredients; stir into the mayo-yogurt mix until smooth .
Gently toss the dressing with the rest of the ingredients; chill .
French Bread
Renee Houghton

2% cups warm water
2 Tbsp. sugar
2 Tbsp. dry yeast (2 packages)
1 Tbsp. salt
2 Tbsp. oil
6 cups flour
Mix sugar with warm water; dissolve yeast in
sugar water. Mix salt, oil and 3 cups flour into
dissolved yeast. Beat well. Rest 5 minutes. Add
3 cups flour; mix wel l. Rest 10 minutes; stir down.
Repeat procedure 5 times. Separate into 2
loaves on 2 cookie sheets. Slash 3 times across
top with serrated knife. Brush with beaten egg.
Raise 1 hour. Bake at 400° for 25-30 minutes.
Marble Brownies
makes 16
6 squares semisweet chocolate
% cup butter (1 stick)
% cup flour
% tsp. salt
V. tsp. baking soda
3 eggs
sugar
1-8 oz. package cream cheese, softened
V. tsp. maple extract
Grease 8-inch square baking dish. In heavy
2-quart saucepan over low heat, melt chocolate
and butter. Remove saucepan from heat. Stir in
flour, salt, baking soda, 2 eggs and 112 cup sugar
until well blended . Pour batter into prepared dish;
set aside . Preheat oven to 325". In small bowl
with mixer at medium speed, beat cream cheese,
maple extract, 1/. cup sugar and 1 egg until
smooth , occasionally scraping bowl with rubber
spatula. Spoon cream cheese mixture over batter in dish. With spatula, cut and twist through
batter a few times to obtain a marbled effect.
Bake brownies 40 minutes or until toothpick inserted in center comes out clean. Cool in dish
on wire rack for 2 hours. Cut brownies into 2-inch
squares.
8 1ackbottom Cupcakes
makes 18
(from Bon Appelif. Ju ly 1984)
1% cups all-purpose flour
1113 cups sugar
V. cup unsweetened cocoa powder
1 tsp. baking soda
% tsp. salt

1 cup water

5 Tbsp. vegetable oil
1 Tbsp. cider vinegar
1 tsp. vanilla
1-8 oz. package cream cheese, room
temperature
1 egg
6 oz. semisweet chocolate chips
Preheat oven to 350". Grease muffin tins . Mix
flour, 1 cup sugar, cocoa powder, baking soda
and salt in large bowl . Make well in center. Blend
water, oil , vinegar and vanilla. Pour into well.
Gradually incorporate flour into liquid, whisking
until smooth. Spoon batter into prepared tins.
Beat cream cheese, remaining 113 cup sugar and
egg in medium bowl with electric mixer. Stir in
chocolate chips . Spoon over batter . Bake until
tester inserted in center comes out clean, about
25 minutes. Cool in tins on racks 10 minutes.
Remove from tins and cool. Store in airtight container.

EGGS·TRAVAGANZA
COFFEE CAKE CONTEST
WINNERS
Easter Nest Coffee Cake
Raspberry Swirl Coffee Cake
Country Apple Coffee Cake
Easter Nest Coffee Cake
Elizabeth Bruner
This coffee cake won the Most Appropriate
category in the Coffee Cake Contest at the
OSWC Easter Eggs-travaganza.
1 package active dry yeast
% cup milk
V. cup sugar
V. cup shortening
3 cups all-purpose flour
1 slightly beaten egg
shredded coconut
green food coloring
confectioner' s ICing
candy decorations
Soften yeast in'~ cup warm water (110°). Heat
milk , sugar , shortening and 1 tsp . salt until sugar
dissolves; cool to lukewarm. SUr in 1 cup of the
flour ; beat until smooth . Add softened yeast and
egg ; beat well. Stir in enough remaining flour to
make a soft dough. Knead on lightly floured surface until smooth and elastic (8-10 minutes).
Place in greased bowl ; turn once. Cover ; let rise
in warm place until double (about 1 hour). Punch
down dough; divide into thirds. Cover; let rise
10 minutes. Shape 113 of the dough into 6 "eggs ;"
place close together in center of greased baking
sheet. For "nest. shape remaining dough into
two 26-inch ropes ; twist together (braid). Coil
around "eggs ;" seal ends . Cover; let rise in warm
place until double (about 1 hour). Bake at 375°
for 15-20 minutes. Remove from sheet ; cool.
Tint coconut with green food coloring . Frost coffee cake with icing. Sprinkle "eggs" with candy
decorations and "nestRwith tinted coconut.
R

CONFECTIONE R'S ICIN G : Combine 1 cup
sifted powdered sugar, 11. tsp . vanilla and
enough milk to make drizzling consistency.

Raspberry Swirl Coffee Cake
Amy Petersen
This coffee cake was the winner of the Best
Use of Color category at the Eggs-travaganza.
Amy Petersen said that it really tastes good too!

1f2 cup marg arine or butter
3/" cup sugar
1 tsp. vanilla
3 egg s
2 c ups flour, slft~
1 tsp. baking pow der
1 ts p. baki ng soda
1 cup sour cream
V3 cup seedless raspberry
preserves
Cream butter, sugar and vanilla thoroughly.
Add eggs one at a time, beating well after each
addition. Sift dry ingredients together and add
to creamed mixture, alternating with sour cream.
Blend well. Spread batter into a greased Bundt
or tube pan. Make an indentation in the batter
with a spoon or spatula. MMeW preserves in a
saucepan or microwave for 21/2 minutes on High.
Stir to cool. Pour into indentation and "cur
through batter with a knife. Don't rinse out pan
or bowl of preserves ; reserve about 1 tsp. Bake
at 3500 for 50 minutes. Allow cake to cool in pan
10 minutes before removing.
GLAZE: In preserves bowl add 1 tsp . milk and
enough powdered sugar (1-11h cups sifted) for
a thin glaze. Drizzle in a circular pattern over
cooled cake. Sprinkle with finely chopped nuts.

Country Apple Coffee Cake
serves 6-8
(from Your Favorite Recipes First Lynnhaven Baptist, Virginia)
Ellen Patton won the Most Delicious and the

Best Use of Fruit categories at the' Eggstravaganza with this wonderful apple cake.

1'h cups chopped , peeled apples
1-1 0 oz. package Hungry Jack refrigerated
flaky blscu lls
'h cup f irmly packed brown sugar
1j" tsp. c innamon
'h cu p light corn syrup
1 Tbs p. margarine
1 % tsp. wh iskey, if desi red.
1 egg
'h cu p pecan ha lves or p ieces
Heat oven to 3500 • Grease a 9·inch round pan.
Sprinkle with 1 cup apples. Separate dough into
10 biscuits. Cut each into 4 pieces ; arrange point
side up over apples. Top with remaining apples.
Combine brown sugar, cinnamon , corn syrup,
margarine, whiskey and egg; beat 2 minutes.
Stir in pecans and spoon over biscuit pieces.
Bake at 3500 for 35 to 45 minutes or until deep
golden brown . Store in refrigerator.

GLAZE:
V3 c up powdered s ug ar
1j" ts p. vanilla
1-2 tsp. milk
Blend glaze ingredients and drizzle over warm
cake.

Peninsula Abounds With
Daycamp Opportunities
by Tracey Wood
There are plenty of opportunties for
summer fun for children in the Monterey area. Your child can learn new
ski lls, meet new friends and explore
the great outdoors in a variety of
nearby day camps.
This is a list of the day camps we
know about. If you know of one we
missed, let us know.
The YMCA (373-4167) offers a day
camp for 6 to 12 year olds. It includes
arts and crafts, sports, field trips,
games, movies and overnight campouts. It will run from 9 a.m. to 4 p.m.,
with optional early arrival and late pickup times. There is also a Counselor in
Training (CIT) program for 14 to 16
year olds which offers leadership training and courses in CPR and first aid.
The cost is: 2 weeks - $125 first child,
$110 two or more children ; one week
- $75; CIT - $45 per session. Preregistration is now open, and a $15
deposit is required.
Also at the Yare camps for soccer,
August 24-28, ages 6-14, for $60;
swimming for ages 3-12 and the parent-tot program for ages 3 months to
3 years are offered at $30 per twoweek session . Swimming is at the Carmel Valley Community Youth Center.
A "Wrangler Roundup" will be offered from June 20-August 3. Children
6-13 will have daily horseback riding,
learn horse care, archery, crafts,
baton , safety awareness, drama and
crafts. Swimming lessons are optional.
The cost for the two-week session is
$250, one week session, $150. A nonrefundable deposit of $75 is required.
The camp will be held at Toro Park
from 8:45 a.m. to 3:45 p.m.
Monterey Parks and Recreation Department also offers a day camp program at Whispering Pines Park for

ages 5 to 9. There are nine, one-week
sessions, Monday through Wednesday, 9 a.m.-5 p.m., Thursday and Friday, 9 a.m . to noon. Activities include
hiking, singing, dancing, arts and
crafts, outdoor cooking, camp skills
and nature lore. A special overnight
camp is planned on Thursdays. Each
week has a different theme and some
include out-of-town excursions. The
sessions run from June 22 through August 21 . The fee is $45 per week resident, $50 non-resident. Pre-register at
Monterey Parks and Recreation Department office.
continued on next page

Do you need a clean
import car for three
months or more?

LEASE
r ....
Monterey Import Motors
for as little

ItS

$220
P..Month
I) You may return the car anytime

after 90 days .

2) All service and repair included.

Call 646-9692 For Details
2 Blocks from N.P.S.
25

money matters
Private Camps
For tennis enthusiasts between the
ages of 9 and 17, there is the Carmel
Valley Tennis Camp . This is a mostly
residential facility, but it does have
some day camper spaces. They offer
numerous other activities in addition to
tennis. There are two, two-week sessions from June 14-27 and August 922, and two, three-week sessions from
June 28 to July 18 and July 19 to August 8. Costs range from two-week day
camp at $785 to three-week residential
camp at $1085 . For more information
about the program call 624-7117 .
At Camp Carmel , located at the Carmel High School , the emphasis is on
fun and safety. Programs for 3-12 year
olds include: swimming , arts and
crafts, drama, campfire activities, and
nature study. Lots of sports are played
using the New Games method. This
non-competitive alternative emphasizes the fun in sports and promotes
feelings of self-esteem . The camp runs
for two, two-week sessions, June 22
to August 14. Tuition for the two-week
session is $195. The half-day preschool program is $110 . For brochure
and application , or for more information , call 625-3321 , or write Camp Carmel, P.O. Box 22864, Carmel, CA
93923 .

WORSHIP
CONTEMPORARY ' Q 00 /lM
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PRO'v'1DED AT BOTH SERVICES
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MONTEREY
MQI'IITEREY • 373 3031
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Fine-Tuning
Your Taxes
by Fred Weber

Next to being shot at and missed,
nothing is quite as satisfying as an income tax refund. I disagree with the
author of this remark ; a large tax refund
should be greeted with dismay, not
satisfaction. I heard on the news tonight that the average refund (on the
75 million tax returns that result in refunds) is $1,000. Now, while the professors have pounded into our heads
that one statistic does not a firm conclusion make, $75 billion in tax refunds
indicates some basic inefficiency in
Americans' personal money management. And that directly effects your net
monthly income.
When excess money withheld is returned to you as a tax refund, that
money has essentially been loaned to
the government for a year at zero interest. When you get your refund, divide the amount by 12. Then ask yourself if you would be willing to pay that
much ex1ra every month on your credit
card account if you knew that the bank
would keep for itself the interest it
earned on your money and just refund
all that excess once a year. If you
wouldn't loan it to the bank interestfree, why to the IRS?
It does take some effort to get your
withholding in line with your taxes, but
the average taxpayer's $1,000 refund
amounts to $83 a month. For that kind
of money (to reduce your charge account balance, buy shoes for the kids,
go out for a romantic dinner, or save
and invest) it's worth closing the gap
between what the IRS takes and what
you really owe. So go to the phone,
call the IRS toll-free number for forms
(1-800-424-3676), and ask for forms
W-4 and 1040-ES and publication 505 .

If you'd rather not wait for the mail,
there's an IRS office in Salinas, or
there may be some forms in the Family
Service Center in Herrmann Hall.
The place to start is form 1040-ES
for 1987. This form is normally used
by people who have outside (nonwage) income which is not suject to
withholding , but it is useful for all of us
because it has a worksheet to estimate
your 1987 tax under the new tax laws.
In only six lines you can estimate your
tax for next year.
Then go to your military pay statements and pay statements from any
civilian employment in your family to
figure how much money will be withheld for taxes this year. Figure your
current monthly withholding times the
number of months left in the year, plus
the amount already withheld so far this
year. If this total is at least 90% of your
estimated 1987 tax and no more than
a couple of hundred dollars too much,
rejoice and take the kids to the beach
- you're finished . If not, read on.
If you're outside those bounds, you
ought to change your withholding. To
change your withholding , you have to
fill out a form W-4 or W-4A and give it
to your employer. Of the two forms, I'd
recommend the much-maligned original form W-4. The simpler W-4A is less
accurate, which is likely to increse your
withholding .
The W-4 form does not directly calculate the amount withheld - it only
produces abstract "withholding allowances" which then result, through
some arcane IRS formula, in the
money withheld from the paycheck
each month. If you've figured out earlier that you are going to be significantly

over-withheld for the year, and yet the
result of filling out the W-4 is the same
or fewer than the number of allowances listed on your current pay statement, this just means that you don't fit
the average numbers used for the IRS
formula. To reduce that withholding ,
just increase (slowly) the number of
allowances you report to your employer until the overall amount withheld
for the year is close to the tax due. And
as the allowances go up, so will net
monthly income to the family budget.
If your earlier figuring indicates that
not enough will be withheld for the
year, then you may want to reduce the
number of allowances so more is taken
out each month. This is likely if you
have significant income from interest,
dividends, capital gains, rentals or a
job in the family that is not subject to
withholding. It is possible that so much
needs to be withheld that it would really
cut into your monthly budget. Fortunately, there is an alternative to using
your regular monthly wages to pay the
taxes on such income. In this case,
you 'll want to read publication 505 ,
finish the rest of form 1040-ES, and
use some of that extra income to pay
its own taxes every three months.
(Don 't panic if you're under-withheld
for the year and have to pay a penalty ;
they don't want your car or your firstborn child, and the penalty is more an
incentive to get it right the next year
than it is an assault on your financial
well-being .)
Over-withholding is the financial
equivalent of a gasoline mileage decrease of one mile per gallon per
month every month for a year. And
under-withholding is like ignoring that
funny noise under the hood until something breaks. Fine-tuning your withholding is one of the easiest ways to
increase net monthly income for most
families, so that you pay what you owe,
but owe what you pay.
Fred Weber arranges meetings of the
Personal Finance Interest Group at
NPS. Anyone interested in this topic is
welcome to attend these discussions.
Contact the Family Service Center in
Herrmann Hall (646-3060) for more information .
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FREE MEDICATED BATH
WITH DOG GROOMING STARTING AT$ 9.50

NO TRANQUILIZERS USED!
JUST TENDER LOVING CARE!
Licensed under the
National Dog Groomers
Association of America
License # N595

Includes: • Expert Slyling

... Ears Cleaned
.. Flea Dip

... Hand Scissoring

=

... Fluff Orying

... Toe Nails Trimmed

... Glands Emptied

... Protein Baths

IZI

266 Reservation Rd., Suite M

384-8594

Monterey

(In the Seacrest Plaza)

--------------------------------SENDING A PACKAGE?
PERSONAL & BUSINESS PACKAGING & SHIPPING NEEDS
WE PACKAGE FOR YOU:
• China
• Pictures,
Fine Art
• Stereo, TV,
VCRS

• Sports Equipmenl
• Small Furnlure
• Clothing,
Gift Items
• Computers

• Foam-In-Place Packaging
For Your Most Fragile Items
•
•
•
•
•

Free on·site estimales.
Pick-up service.
Shipping from 1 to 1,000 pounds.
Insurance to $50,000.
7 to 10 day delivery.

FAST -

WE ARRANGE SHIPMENT BY:
• Federal Express
• Un~ed Parcel Service
• Emery World Wide
•
Letters
LARGEST SELECTION OF
PACKAGING & MOVING SUPPLIES

BOXES!
BOXESI
BOXESI

SAFE - ECONOMICAL

INTERSTATE PACKAGING
MONTEREY

PACIFIC GROVE

MARINA

3Il11OU AVE.

27URANSFORD

348 RESEIIVAT10N RD.

649-0733

372-9291

384-2868

FRIENDLY, EXPERT SERVICE

ONE CALL CLEANS
THEM ALL
Professional! Quality!
OF MONTEREY PENINSULA
CITIES, INC.

For Free
Estimates
Call: 899-7944

• Carpet Cleaning - 4 Methods
• Upholstery Cleaning - 4 Methods
• Drapery Dry Cleaning on Location
• Odor Removal & Special Deodorizing

. Nationally Known· Locally Owned
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hammer and thread

Fabric-Covered Walls
by Katie Dentler
The placement of fabric on walls is
not a new idea. In ancient times heavy
tapestries were hung on the walls in
drafty castles and villas to provide
warmth and beauty. Today, though we
don't suffer from the drafts, we do have
a desire to overcome the "white wall
syndrome."
Fabric, rather than traditional
wallpaper, is much less costly and one
hundred percent more versatile. With
most of us moving every two years or
so, the fabric wall covering may be
used at many duty stations to come.
With the purchase of extra fabric and
a little planning , you can even coordinate curtains, window shades, bed
spreads, slipcovers, etc. to match the
fabric-covered walls.
A recently departed La Mesa resident, Gay O'Hara, shared her simple
"liquid starch method" with me before
she left for their next duty station . Gay
had applied fabric to her kitchen walls
and had made matching curtains . Seeing her beautifully coordinated kitchen
was indeed an inspiration! With a little
time and effort she had transformed
her ho-hum townhouse kitchen into a
cozy "country kitchen." Her easy howto instructions follow:
MATERIALS
fabric
liquid starch (1-2 bottles)
old sheeting or newspapers
plastic corner strips
ammonia
TOOLS
tape measure
plastic " push type" thumb tacks
plastic bucket
sponges (several)
28

exacto knife or razor blades
scissors
ru ler or straight edge
DIRECTIONS FOR
FABRIC "WALLPAPERING"
I. Measure your wall and purchase
enough lightweight fabric to cover it.
Calicos and prints work well. I would
not suggest stripes because the material pulls and shrinks a little while you
put it up wilh starch.
2. Pre-wash fabric in washing
machine, using cold water. Dry.
3. Using push-in type tacks, attach
fabric to the wall near the top edge,
leaving about two inches extra overhanging at the top and bottom to allow
for shrinkage. Place push-in tacks in
several spots (not many) along edges
top, bottom and sides .
4. In a bucket mix a solution of half
water and half starch.
5. Place old sheets or newspapers
on the floor near the wall, as this is
messy and drips a lot. Wear rubber
gloves if you'd like.
6. Soak sponge in starch/water solution. It should be dripping wet.
7. Beginning at the top wall edge ,
wipe the sponge on top of the fabric
with downward motions. Keep your
sponge sopping wet and make sure
you have gotten the material completely wet. (It may look as though the
fabric color is changing, but when it
dries it will look as it did when you
purchased it.) Keep wiping down the
wall until you have covered all portions.
If you notice any "bubbles" or areas
that didn't adhere to the wall, you can
wipe over it again with a wet sponge .
You can even do this after the fabric

is dry if you notice any bubbles. If it
doesn't stick to the wall, you may need
to add a little starch to the sponge .
8. Allow to dry overnight.
9. The next morning, remove tacks
and take an exacto knife and cut along
edges - it will zip right off, because
the fabric is stiff. Cut holes for outlets,
etc. Use scissors to cut along edges
at doorways.
10. For a nice finishing touch you
may wish to buy clear plastic strips to
place along doorway edges . This
keeps the fabric from fraying. Purchase these strips at any wallpaper or
paint store.
REMOVAL
I. Pull up a corner of the fabric and
slowly pull remainder off the wall.
2. Wash fabric in washing machine
and dry, and you're ready to put it up
on the walls at your next duty station!
3. Mix a sol ution of '12 ammonia to
V2 water in a bucket. Wipe starch off
the wall with this mixture, using a
sponge.
4. Rinse with a sponge soaked in
clear water.
5. Voila! Your wall looks just as it did
before you put up the fabric.
A few extra hints before you start
applying your fabric:
1. Try to purchase lightweight fabric
with an overall design. Avoid lig ht-colored backgrounds and horizontal strips
or motifs. Cottons , cotton blends and
chintz work best.
2. Figuring the proper amount of fabric needed can be a bit difficult. Follow
the same basic rules as for wallpaper.
Most fabric store personnel can be
very helpful.

3. This is a rather messy job so you
may want to ask your husband or a
friend to help when doing this for the
first time.
4. If fabric becomes soiled while on
the walls, simply wash it with a sponge.
You many need to reapply some starch
over the cleaned area.
There are several methods of applying fabric to walls . Some methods are
more detailed than others, but all
achieve the same purpose - covering
walls. For more information on this
subject and some unique ideas using
fabrics, I suggest "Decorating with
Fabric: An Idea Book," by Judy Lindahl.
This book, along with many other fine
decorating books, can be found at The
Cotton Bale, located in The Barnyard
in Carmel.

Monterey United Methodist Church
MARK WENDLAND' PASTOR
SUNDA Y WORSHIP· 11 :00 AM • CHURCH SCHOOL
CHILD CARE AVA ILABLE

ONE SOLEDAD DRIVE
MONTEREY, CA 93940
375-8285
JUST MI NUTES FROM LA MESA

COAST
VETERINARY
HOSPITAL
VETERINARY
MEDICINE & SURGERY

Pre-Schools
To Offer
Summer Fun
The NPS Child Care Center and the
Navy Pre-School at the Annex will offer
special summer fun sessions for preschoolers during the months of July
and August.
The Child Care Center program is
open to three- and four-year olds, and
features a variety of arts and crafts,
dramatic play and field trips. Sessions
run from 9:30 a.m. to noon and 1 to
5:30 p.m. The cost is $40 per month
for the Tuesday-Thursday program
and $50 per month for the MondayWednesday-Friday classes. For more
information, call Mrs. Mull at 646-2734.
The Navy Pre-School at the Annex
offers programs for children two
through five years of age. Their session runs from July 6 to August 14, and
features arts and crafts, cooking, special guests and field trips. Classes are
offered from 9 to 11 :30 a.m. and 12:30
to 3 p.m. The cost is $40 per month
for the two-day program, $50 per
month for the three-day program and
$80 per month for the five-day program. For more information, call Mrs.
Fowler at 646-3487.

FOR: DOGS, CATS, BIRDS, RODENTS,
RABBITS, EXOTIC ANIMALS & REPTILES
BOARD & TREATMENT OF SICK ANIMALS
& PETS REQUIRING DAILY MEDICATION
FULL SERVICE GROOMING AVAILABLE BY APPOINTMENT
MARK THOMAS THOMSON D.V.M
MICHAEL J . MURRAY D.V.M
For Appointments or Emergencies Call

899-2381
Veterinary Pet Insurance Policies Accepted
MasterCard, Visa, American Express

Member

EVENNG HRS AVAJl..A,BlE ON WEEK NIGHTS
MQH-FRJ IAIf..lPM SAT ........... :3QP..
710 ELM AVE - SEASIDE
BEHIND THE BANK OF AMERICA
ON FREMONT Sl YO

• Eyelash Tinting
• Skin Care Treatments
• 80dy Waxing
• Make-up Application
Anne Vigliotti
Licensed Esthetician
77 Soledad Dr.
Monterey, CA 93940
372-2010

• Gift Certificates Available
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by The Classmate Galloping Gourmet

MILITARY CLAIMS
& ESTIMATES

TOUCH-UP & SPOT REPAIR
GOLD & SILVER LEAFING
FURNITURE REPAIRS
OLD PAINTINGS & PICTURE FRAMES
CLEANED & RESTORED

2Bffonterrll Jlfuntiiure
~e5ioraiio1t
PICK ·UP & DELIVERY

(408) 373-3030

289 Oidmilln Avenue
Monlt>rey I C~liforni~ 93940

If you delight in gourmet food, served
in one of the area's most charming Victorian "homes" and have an occasion
coming up (when is that anniversary?),
we recommend Gernot's, a restaurant
recently opened in the historic Hart
mansion on Lighthouse Avenue in
Pacific Grove.
Its continental menu with the freshest California touches (what vegetables!) combines some of the hearty
spices , game dishes and breads (real
Broetchen!) of northern European
cooking with the more delicate seafood
and sauces of traditional French
cuisine.

For entrees we chose duck and venison. Each was in a rich wine sauce
and served with tender crisp vegetables. Meals included a salad of endive,

RELOCATING
Call Toll Free
1-800-334-0854
X 831
Multi-million Dollar Producers

Charlotte. Ron and Mary Kay - A retin.:d military ramily providing pcr,onal and
professional guidance in relocating to the Wa,h. D.C. - Maryland - Virginia area,.
Call or write for your FREE relocation package .
RElMAX ,oo -

P.O. Box 549 - Bowie, MD 20715
(800) 334-0854 Ext. 831 or (301) 721-2626 Collect
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mushrooms and butter lettuce, and a
fabulous shrimp bisque .
We decided to skip the appetizers
and save room for dessert. A wise
choice. Try the meringue with strawberries and raspberry sauce or the
pear with chocolate sauce.
Presentation and service were as
delightful as the elegant setting .
This doesn't have fast food prices
but is not the most expensive place
we've tried either Oust one of the nicest}.
Put on your go-to-meeting best, but
make reservations first. This place is
popular already.
Maria couldn 't find a job, so she
opened the Bangkok Garden Thai
restaurant in Mid-Valley Shopping
Center, Carmel Valley , instead. We're
awfully glad she did.
The evening we went there we tried
the chicken soup, the spring rolls, a
beef curry and a spicy calamari dish.
Many calories but not many dollars
later we waddled out of there with
enough leftovers for another meal (for
two) at home the next day.
We were there in the first weeks
when things were just getting organized, but service was so friendly
and Maria was such fun to talk to we
didn't mind an occasional wait.
Put this on your list if you enjoy the
more exotic. We'll probably see you
there.
We've heard ...
... that The Fishwife Market and
Seafood Deli, mentioned often in this
column as a great place for delightful,
reasonably priced seafood delicacies
and gourmet takeout, has opened a
second market on Sunset Boulevard
in Pacific Grove (near Asilomar
Beach). The original market is still
going strong on Trinity Avenue in Seaside. Someone check the speedometer and let us know which is closer on
those nights we don't feel like cooking .
.. .that
Stevie's
Philadelphia
Hoagie Shop and Dell on Forest Avenue in Pacific Grove has great East
Coast deli delights. Slightly more expensive than other area delis, we understand, but worth it if you're craving
"the real thing."
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trash and treasures

American Silver
by Maumi J , Cannell Harris

Unlike silversmithing in England and
Europe, the business in America at the
beginning was far from profitable. The
early New Englanders had enough
work just surviving and had lillie use
for ornamental silver. But, the market
was improved by the needs of the
churches. The first pieces were reproductions of English pieces, but soon a
nautral evolution took place and the
pieces became more original. The
simplicity and austerity of the Colonists
lives caused them to prefer in all things,
purity of form and a fine sense of proportion to elaboration and bulk. You
can see this in their architecture and
furniture as well as in the silver.
Early American silver was made
mostly in New England . New York and
Philadelphia were also important centers of silversmithing . New York silver
clearly bore a Dutch influence, while
New England showed the English influence. If there was any Southern silver
it disappeared during the Civil War.
Boston was the real center for silversmithing in America. It was the
home of the first known American silversmith , John Hull. Boston had a
flourishing trade with England and was
the haven of wealth and social life in
early America. Naturally, the greatest
market also should harbor the greatest
center of production. It should be noted
that there were almost no fraudulent
practices among the colonial silversmiths. Living conditions were very
stable so very lillie of the plate was
destroyed. About the only New England pieces that were melted down
were those which were in the hands of
Southern families during the Civil War.
John Hull, an Englishman, is generally considered to be the first sil-
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versmith in America. He was appointed
the first master of the first mint in
America. The demand for silver increased because of the instability of
value of paper currency. This increased demand, along with the establishment of the mint and the availability
of English and Scotch artisans who
had studied silversmithing abroad,
helped the craft grow and produced
many outstanding silversmiths and a
wealth of fine silverware.
Tankards, mugs and other drinking
accessories are among the best efforts
of the Colonial silversmiths. Tea and
coffee pots were not made until the
end of the 17th century and few are
found ante-dating 1750. Prior to this
though , spout cups are known which
were copied from early Chinese models and were undoubtedly the forerunners of tea pots. Engraving was practically the only form of decoration used.
Most of the early smiths held important civic positions in the community
and were generally men of good financial standing . Some of the early silversmiths who helped develop the
silver trade in America were Jeremiah
Dummer, John Coney, John Edwards
and Edward Winslow, As time went on,
the trade became more or less concentrated in the hands of three families :
the Burts, the Hurds and the Reveres.
John Burt came to Boston as a
young man and was enormously successful , as evidenced by the great
value of his inventory. Two sons,
Samuel and Benjamin, succeeded him
in business and carried on the traditions of the father in creating many
splendid examples.
Jacob Hurd enjoyed a brisk business
and was finally succeeded by his son ,

Nathaniel, who eventually became
more famous as an engraver of copper
plates than as a silversmith.
The most famous American silversmith was Paul Revere, His father,
a Frenchman , immigrated to America
where he was apprenticed to John
Coney. In 1723, he went into business
for himself in Boston and was so successful that he was able to support a
wife and a family of twelve children.
Young Paul entered his father's shop
at the age of 19 and gained enough
knowledge and skill to successfully
carry on the business which came to
him after his father's death. It is difficult
to distinguish between the wares of
Paul Revere, Sr. , and his illustrious son
because in many instances the same
maker's marks were used by both.
Marks on American silverware consist of the maker's mark which is usually the initials or full name of the maker
and occasionally a standard mark. No
date lellers were used and the dates
of pieces can be determined only by
other factors, such as engraving, style,
etc.
In the collection of American silver,
one must be careful to accurately identify maker's marks because in many
instances English and Irish pieces are
misrepresented as American by the removal of all marks except the maker's
marks.
Here are some of the marks for the
most "important" of the Colonial silversmiths. One date indicates the
period, two dates the birth and death.
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The resources for the preceeding article were Oakland antique dealers, Ed
and Ellamae Cannell. If you have any
question about furniture, rugs, pottery,
glassware, etc. send your queries to
me and they will try to help you : Maumi
J. Cannell Harris, SMC Box 2074.
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The marks and history for silversmithing in America was found in The Book
of Old Silver: English, American,
Foreign , by Seymour B. Wyler.
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gardening on the hill

Container Gardening
by John Walters

Hello again! I hope the deer are not
getting fat on your garden after the last
column. The only thing I would like to
add to that article is that during a discussion with a local gardener it was
pointed out that, although it is believed
that the Rock Rose (Cis/us) is deer
proof, experience on her property has
proved otherwise. Nonetheless, I think
they are worth a try. Maybe some deer
haven't caught on yet.
Enough of that. This month I am
going to write about container gardening. This can be lots of fun since containers can rang e in size from a small
pot or planter to as big as a wine barrel.
They also come in various shapes and
colors which can accent their surroundings as well as what is planted
in them .
Just about anything can be grown in
a container, and since the soil can be
mixed to the plant's specific requirements, they may do better than if they

are planted in the alkaline soil that is
so prevalent in this area.
Container soil needs to be porous
and easy to drain, but at the same time
should retain moisture. We don't want
to drown our plants and yet we don 't
want to spend half of our leisure time
watering .
All the planting mixes I've seen in
the area are good, but expensive .
What I do is add some regular soil to
the mix to extend it. I pretty much go
with a 1 to 1 ratio, but a little heavy on
the planting mix side. " you are planting acid-loving plants, such as azaleas,
you can go heavy on peat to increase
the acidity. But if you want to put some
type of succulent in your planter, just
mix in some sand with your planting
mix. "you want to make your own mix,
they are all made of basically the same
stuff and you can mix these to your
own desired consistency: first you
need some kind of organic material,

such as peat moss, bark, leaf mold, or
compost, and then some soil , sand ,
vermiculite or perlite. A word of warning: try to stay away from clay soil ;
drainage is slow and when it does dry
it is hard as a rock and most plants
have trouble growing in or on rock .
Once you've got the mix you want
you're ready to plant.
There are many plants that can be
put in containers and since they can
be moved indoors, depending on the
size, climate is not a consideration .
Please don't think container planting is
only for apartment or townhouse dwellers. Although it may be the only way
for them to grow plants, short of buying
land and forming a co-op, many of us
with yards have container plants ranging from hibiscus and rose to orchids,
herbs, annuals , succulents, and even
bromeliad . I even know of some estates over in Pebble Beach that use
containers extensively. I think every-
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body should give it a try.
Now you may be asking "What
should I plant?" My answer is: just
about anything. Annual flowers are
easy to grow, change with the season ,
and give a lot of color. Mix and match
them for a daring display or even add
some perennials for some continuity.
Put tall flowers with short ones and
then a streaming type plant around the
edge of the container. A possible combination might be petunias and
geraniums with some lobelia. The
combinations are endless. Let yourself
go wild and be creative.
If you are into a functional type arrangement you could plant vegetables
such as cherry tomatoes or peppers.
Vine-type plants like peas or even
squash can be grown in hanging baskets, and in the case of the squash ,
you don't have to bend down to harvest
them .
Herbs are my favorite for containers.
All of them do well and, if you put them
near the kitchen, they are ready for
use. Try combining different herbs as
well ; they not only complement each
other in the cooking pot, but they can
do the same in the container.
Before I close, just a few things I'd
like to bring up. Be sure to give me
feedback on these articles. I really
need some help on what you want to
hear about. One bit of information I
would like specifically is whether anybody would be interested in forming a
garden club or co-op. It would be a
good forum for exchange of information , ideas and even plants. Please let
me know. Finally, a bit of interesting
news about the flower spikes showing
up in the cactus garden over at the
school : one of the plants I think is the
Agave Americana or Century plant that
should be a real treat when it flowers,
since they flower only after ten or more
years of growth.
Until next month remember to prepare your soil before planting , enjoy
the container planting and experiment
with what will grow in them . And don't
forget to check out the agaves over in
the cactus garden. Lastly, remember
to fertilize, not only your plants, but also
this column.
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by Maum i J. Cannell Harris

Russ and Carlita Wimberly won $50
and an apron in the Holiday Reader
Recipe Contest held by Life in the
Times, a supplement to the Army,
Navy, and Air Force Times. Their
award-winning recipe, "Warm Fruit in
Ginger and Curry," was a part of a wonderful menu for six .
Russ Wimberly is no stranger to
cooking contests or "Navy Bleu ." He
won fourth place in the 1986 La Mesa
Fall Festival Chili Contest (the recipe
was published in the January issue of
The Classmate) and second place in
1985.
I asked Carlita who does most of the
cooking and "makes up" the new recipes ; she said that they share the job.
Both Russ and Carlita are from Mobile,
Ala., but the Army has sent them all
over the place. They have lived in Germany, Texas, Virginia and now California. All of these different cuisines have
certainly contributed to the Wimberly's
unique and delicious ideas for food. I
hope you enjoy their elegant menu.
An Elegant
and Contemporary Repast
by Russ and Carlita Wimberly
Most contemporary American households today are equipped with the
energy and time-saving microwave
oven . And no American household is
complete without an outdoor grill. In
most cases these devices bring to
mind the ideas of quickness, casualness, and ease of preparation. (You
know .. . "Let's just throw something on
the grill or in the microwave.") However, the use of a microwave oven or
an outdoor grill does not preclude elegance.
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The American Heritage Dictionary
defines elegance as "tasteful opulence
in form, decoration, or presentation ."
We profess that epicurian elegance is
attainable with a microwave oven and
an outdoor grill without the loss of too
much time and with a little added effort
in food preparation. We will describe
and provide to you a menu with accompanying reCipes and serving recommendations that will achieve near effortless elegance and will satisfy the
gourmet and the gourmand alike.

M ENU
Multi-Layered Cheese Loaf
Mulligatawny Soup
Mesquite-Grilled Goose
Herb Rice with Almonds and Raisins
Broccoli with Shrimp Sauce
Warm Fruit with Ginger and Curry
Lettuce, Cucumber, and Tomato Salad
with a light vinaigrette
Brandied Apricot Torte
This article is organized according
to the menu. As we address each
menu item, we will present recommendations for preparation, service and accompanying beverages.
It certainly is not necessary to complement this menu with wines, but a
well paired food and wine will be pleasing to the palate and will enhance the
elegance of the meal. In matching a
wine to a particular food (or vice versa),
the caveat is that no food and wine
pairing is absolute . The recommendations that we make are based on our
experiences and our personal tastes.

Multi-Layered Cheese Loaf
We begin our repast with this unique
appetizer. The outward appearance of
this dish makes a guest assume that
great pains were taken in its preparation. In reality, this is a relatively simple
dish to prepare. Additionally, it may be
prepared well in advance of serving.
Time can then be devoted to one of
the other menu items that must be prepared closer to its serving time.
'121-8 oz. package of c ream cheese
2 Tbsp. of butter or margari ne
'12 tsp. dried basil leaves
3 slices of Colby cheese (3'12" x 3'12")
(or Monterey Jack cheese)
3 slices of sharp Cheddar cheese
(3'12" x 3'12")
3 s lices of salami
Place the cream cheese and butter
in a small bowl. Microwave at 30%
power (medium to low setting) 15 to
60 seconds or until the cream cheese
is softened. Rotate the bowl every 15
seconds to ensure even heating. Once
the cream cheese and butter is softened, blend in the basil. On a serving
plate or a cheese board, layer your
cheese and salami slices, spreading
about 2 tsp. of the cream cheese mixture between each layer. Use the remaining cream cheese mixture to
spread on the top and sides of the loaf
as you would ice a cake. Sprinkle with
parsley, pressing gently to coat the
loaf. Refrigerate at least 3 hours before
serving. Yields approximately a onepound loaf.
A nice Fume Blanc that has been
slightly chilled will go nicely with this
particular menu item.

,

Mulligatawny Soup

Mesquite Grilled Goose

This is an intriguing dish and probably will require the most effort in preparation . However, we believe you and
your guests will be pleasantly surprised by its taste.

The mesquite tree is indigenous to
Mexico and the Southwest United
States. The early cattlemen of the
West used the pods of the tree for cattle fodder and the wood for their cooking fires. Recently, mesquite has become very popular as a flavoring agent
for food cooked on an outdoor grill.
There are several varieties of mesquite or mesquite-enhanced charcoal
on the market, but for best results, uncharred wood should be used. Mesquite smoke imparts a distinctive flavor
to the food , therefore, a covered , highdomed grill is best suited for mesquite
grilling. Since quite a lot of smoke is
generated, we recommend mixing the
mesquite with unfla~ored , evenly lit,
very hot coals. For a heavier flavor,
soak your mesquite in water 15-20 minutes before placing it on the coals.
Not much mesquite is required ; you
should only need the equivalent of
about a dozen or so normal-sized charcoal briquettes.
continued on next page

'12 cup butter or margarine
1%-2 cups lamb shoulder, cut into
1 inch cubes
1 cup onion, thinly sliced
1 cup carrot, thinly sliced
1 cup celery, thinly sliced
3 cups tart apples, pared and
thinly sliced
2 Tbsp. flour
1 tsp. curry powder (or to taste)
2 tsp. salt
'/4 tsp. black pepper
V2 tsp. dried thyme leaves
3 Tbsp. fresh parsley, finely
chopped
1 bay leaf
2 Tbsp. lemon juice
2 quarts water
In a large kettle. brown the lamb
cubes well on all sides in the butter.
Then remove the lamb from the pot.
Add the onions, carrots, celery and apples, stirring for about 5 minutes. Remove the kettle from the heat. Thoroughly mix the flour, curry powder, salt
and pepper and incorporate into the
apple/vegetable mixture. When this is
done, add the lamb, thyme, parsley ,
bay leaf, and the 2 quarts of water to
the kettle and bring to a boil. Reduce
heat and simmer, covered, for 2 hours.
At this point, remove the lamb morsels. Strain the apples and vegetables,
retaining the stock in the kettle. Press
the apples and vegetables through a
coarse sieve. Return the lamb and the
pulp to the broth . Stir in the lemon juice
and reheat gently.
This is a magnificent food item which
can be served alone, but will complement a well-selected meal. Since this
soup contains lemon juice and tart apples, the beverage we recommend as
accompaniment is a lime-laced sparkling water. The water will also clear
the palate for the remaining menu
items. (If this soup is the only item on
the menu , a very cold Chardonnay is
apropos.)
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Ingredients for the Goose
1 thoroughly thawed goose (if
goose is unavailable, turkey or
duck may be substituted)
1 medium-sized apple, orange
and onion
butter (or margarine)
salt and pepper
Wash the goose thoroughly in cold
water inside and out. Then dry the
goose with paper towels inside and
out. Remove the fat that is visible inside the thorax and abdominal cavity
of the goose. Coat the inside of the
goose with butter (apply with your
hands) and salt and pepper. Quarter
the apple , orange and onion and place
inside of the goose. Close the cavity
by sewing the folds of the skin together;
we use normal twine and a sail maker's
needle. Trim excess skin from the neck
area and discard. Finally, coat the skin
of the goose with butter and salt and
pepper. The goose must be cooked
over indirect heat in a covered and
vented grill. This provides a natural
convection cooking system . Place a
flat metal pan (approximately 8 x 12)
directly underneath the goose to catch
grease and excess baste (recipe to follow). The metal pan also provides a
means of separating the coals, thus

allowing for indirect heat. It is not
necessary to turn the goose back to
breast (i.e., upside down) intermittently, but you may want to rotate it
180 degrees on the grill from time to
time to insure even browning .
Occasionally, lift the goose and drain
the grease and juices collected in its
internal cavity through the opening at
the neck into the metal pan. Depending
on the grill, it generally takes around
two hours for an 18 lb. goose to cook.
A signal that the goose is nearing
"doneness" is when the amount of
grease and juices drained from the internal cavity diminishes and there is
free play in the leg-thigh joints when
you move the drumsticks up and down.
CAUTION : DO NOT OVERCOOK!
The meat, although tasty, becomes
very dry.
To add moisture and to enhance the
browning process, the goose should
be basted intermittently with an appropriate basting medium.
Ingredients for Burgundy Baste
1 bottle of Burgundy (750 ml)
1 chopped medium onion
1 stick butter or margarine
1 cup brown sugar
2 Tbsp. lemon juice
cornstarch mixed with cold water

First pour a goodly amount of the
wine in a glass for yourself. This sets
the proper festive mood and insures at
least a mediocre burgundy. (Besides,
you really only need about a % bottle
of wine.) Saute the onion in the butter
until the onion bits are translucent. Add
sugar and lemon juice. When the sugar
is liquified, add the burgundy. Bring the
mixture just to a boil , stirring occasionally. At this point, reduce heat somewhat and check the consistency of the
sauce. The sauce should be thick
enough to adhere to the skin of the
goose. Add a little of the cornstarch
and water mixture until such consistency is attained . Once you have accomplished this, remove from heat.
The end result does not taste very
good, but it nicely complements the
flavor of the goose flesh in cooking .
Herb Rice with Almonds
and Raisins
3 Tbsp. butter or margarine
% cup sliced almonds
% cup finely chopped celery
%-'h cup chopped onion
2'12 cup cooked long grain rice
%-'12 cup raisins
3 Tbsp. dried parsley flakes
'I. tsp. salt
'Ie tsp. rosemary
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'I< tsp. sage
'I< tsp. thyme
'I< tsp. pepper
Combine the butter, almonds, celery
and onion in a 1 quart casserole. Microwave at full power 2 to 4 minutes or
until the celery is tender and the onion
is translucent. Set this aside. In a small
bowl, mix together the remaining ingredients. Stir it into the almond mixture.
Microwave, covered, 1 to 2 minutes on
High, or until the rice mixture is heated
thoroughly. Yield: 6 servings.
Broccoli with Shrimp Sauce
1-1 '12 ·Ibs. broccoli spears

% cup water
'I< cup chopped green onion
1 Tbsp. butter or margarine
3 oz. cream cheese
1 can (10% oz.) cream of shrimp
soup
% tsp. lemon zest
% tsp. salt
% tsp. pepper
'/8 tsp. paprika
Trim 1-inch from the butt end of the
broccoli trunk and divide into spears.
To enhance tenderness, peel the skin
from the spears to where the broccoli
emerges into florets. Rinse in cold
water. Pour '12 cup of water into a 10"
casserole or a 12" x 8" baking dish. Arrange the broccoli with the florets toward the center of the dish. Cover the
dish with plastic wrap and microwave
at High for 8 to 12 minutes or until the
stalks can be pierced with a fork. For
even cooking, rotate the dish 180 degrees after half the cooking time . Let
stand, covered, 2 to 3 minutes. Drain
the water from the dish and rearrange
the spears, alternating heads and
stems.
In a 2-quart casserole, microwave
onion and butter at High for 1 to 2 minutes or until the onions are translucent. Place cream cheese in casserole
and microwave for 30 to 60 seconds
or until softened completely. Stir in
soup, lemon zest, salt and pepper.
Pour the shrimp sauce over broccoli
and sprinkle with paprika. Cover with
wax paper and microwave at High for
5 to 7 minutes, or until thoroughly
heated. Remember to rotate the dish

180 degrees after half the cooking
time .
Warm Fruit in Ginger and Curry
%-% cup brown sugar
1-2 tsp. curry
% tsp. cinnamon
% tsp. powdered ginger
Assorted drained, canned fruits retain liquid (sliced peaches and
pineapple chunks, for example)
NOTE: Fresh fruit and berries, such as
strawberries and white grapes, may be
added. However, you need liquid to act
as a mixing medium for the first five
ingredients.
Mix together the retained liquids
from the fruits. Thoroughly combine
the first five ingredients. (If you do not
especially care for the curry flavoring,
use only 1 tsp.) Incorporate the fruit
liquid into the sugar mixture until pourable. Arrange the fruit in a shallow baking dish and pour the sugar mixture
over the fruit. Cover with aluminum foil
and bake in a preheated 350 over for
1 to 1'12 hours.
0

Given the flavorful qualities of the
goose and the three accompaniments,
we recommend a fruity Zinfandel with
these dishes.
Lettuce, Cucumber, and Tomato
Salad
We recommend that the salad be
served after the main meal in the European fashion. This will clear the palate
and refresh your taste sensors for the
upcoming dessert. You may want to
have a sparkling water on hand to serve
with the salad.
Arrange the lettuce, cucumber disks,
and firm tomato chunks on salad plates
and place in refrigerator befqre serving. Just before serving, sprinkle a light
vinaigrette of olive oil and red wine vinegar over each salad.

1 pkg. (10% oz.) frozen loaf pound
cake
1 cup apricot preserves
2 Tbsp. brandy
2 Tbsp. butter or margarine
1 Tbsp. light corn syrup
2 squares (2 oz.) semi-sweet
baking chocolate
Trim crust, top and sides, from the
pound cake. Cut the cake lengthwise
into thirds and set aside. Place preserves in a 2-cup measure and microwave at High until hot and bubbly. Then
press the hot preserves through a fine
wire strainer into a small bowl. Discard
the pulp. Add 1 Tbsp. of brandy to the
strained liquid and set aside .
To assemble the torte, place the bottom layer of the pound cake on a wire
rack. Spread the layer with 2 Tbsp. of
the strained preserves. Repeat this
process for the next layer. Add the top
layer and spread the top and sides with
the remaining preserves. Refrigerate
the reassembied cake for 1 hour.
Place the butter, remaining brandy,
and the corn syrup in a 2-cup measure.
Microwave on High for 1'12 to 2 minutes
or until the butter melts and the mixture
just comes to a boil. Add the chocolate
squares, stirring to melt. When this
mixture is just warm , use it to ice the
top and sides of the torte.
Refrigerate for about 30 minutes or
until the frosting is firm . Transfer the
finished product to a serving plate.
I hope you enjoy this wonderful
menu as much as I have. I am still
looking for a stuffed mushroom recipe
using frozen spinach souffle. If you
have such a recipe or any low sugar,
low calorie desserts, please send them
to me. Also, if you are looking for a
specific recipe, please send your request to Navy Bleu , SMC 2074.

Brandied Apricot Torte
This delightful dessert can be prepared a day in advance of serving and
stored in the refrigerator. It can be
served immediately after the meal, but
we recommend delaying for a while,
allowing the main meal to settle.
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gesundheit

Health Risk Appraisal
by Tracey Wood , R.N .

This month's health tip concerns a
new but rapidly expanding program
called Health Risk Appraisal (HRA) .
HRA is an educational process that
takes your individual health statistics
and compares them to national norms.
You receive a computerized print-out
detailing the various risks you face in
your present condition, and suggestions for beneficial changes in your
lifestyle. Some of these changes may
be obvious to you (Quit Smoking!) , but
others are more subtle , such as reducing stress levels and your reaction
to stress, blood cholesterol levels and
cancer risks.
Let's take a closer look at how this
is done. You will have an initial interview including height, weight and blood
pressure measurements. You will be
asked to complete a brief questionnaire designed by the Center for Disease Control in Atlanta, Ga. After a
twelve-hour fast, some blood will be

specialist will review your results and
give you statistics comparing how
healthy you are in relation to others of
your age, race and sex. Then recommended lifestyle changes are detailed.
The third , but lifelong, step is making
those changes. Information is available concerning courses and support
groups to help, if needed.
This program is offered at Community Hospital Of the Monterey Peninsula. The current cost is $40, a good
investment in your most precious commodity, your health. Call CHOM P at
624-5311 , ext. 4558 . Tell them Tracey
sent you .

An initial inlerview is juS! the beginning of
Lhe Health Risk Appraisal process.

drawn for a cholesterol level. All this
information is then fed into a computer.
The next step is the appraisal. A

Gesundheit, German for "to your
health,· is a new monthly feature on
health-related topics. If you have a
topic to suggest, please write to
Gesundheit in care of The Classmate,
SMC 2330.

WASHINGTON D.C. BOUND?
• Buy or Rent?

SHOULD YOU:
• Get VA, FHA, or Conventional Loan?

After his worldwide mi I itary career and authoring articles
on these very subjects, MARK REESE w ill help you find
the answers.
Call COLLECT 703-569-9883 and ask for MARK REESE, or mai l coupon be low to:
\~ CORYELL & TUCKER REALTY INC.
\(1.
5803 Ro ll i ng Rd ., Suite 2 15
Sprin gfie ld, VA 22 152
AnN : M ark Reese

~
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NAME __________________ PHONE ________
A DDRESS ______________________________
CITY _____________ STATE

ZIP ______

ARRIVAL DATE _________________________

great escapes

The
Homestead
by Cindy Mitchell
The note in the guest book says
"Have seen Shangri-La and will return!" Perfect for a midterm getaway
would be the bed and breakfast run by
Blair and Helen Fowler called "The
Homestead." Located in Midpines, a
short, scenic 40 minutes to the Yosemite Valley, this house brimming with
antiques is yours for the night,
weekend, or week.
A huge roaring fireplace, a game of
skittles, horses and ducks stalled just
outside your door, outdoor patio and
bar-b-que, country walks, and the
kitchen stocked with breakfast fixings
exceeding any imagination are only
part of the rustic lUXUry provided. Your
gracious and caring hosts are retired
professionals who encourage you to
feed the ducks, pet the horses, do laundry and prepare additional meals if desired.
The ranch sleeps six in three separate bedrooms (one almost as large as
a La Mesa home!) and two more may
be accommodated close by in a separate building. The price for four adults
and two children is comparable to the
nearby Best Western.
We hope to return for a "thesis
break," but unfortunately won't get to
see all the seasons as one couple did:
"Have seen winter, spring and fall and
must return this summer. .. ."
The Homestead is that rare place
which can provide both romantic and
family escapes. Contact the Homestead at (209) 966-2820.

GARY D. PALMA, D.D.S.
ORTHODONTICS
26535 CARMEL RANCHO BLVO _
SUITE 5C
CARMEL, CA 93923
(408) 624-4100

36 OORMOOY COURT
MONTEREY, CA 93940
(408) 373-0415

Member American Association of Orthodontists

Guaranteed
Lowest Price

IBM XT COMPATIBLE
2-360K DISK DRIVES, 256K,
MONOGRAPHICS, AMBER
MONITOR, KEYBOARD, PERFECT
FOR WORD RPOCESSING ,
SPREADSHEET, ETC.

4i

1 YEAR WARRANTY

MONTEREY

BAY

C~PUTER
ORKS

1501 FREMONT 899-31
OPEN: 9:30-5:30 ,",Oft-FRI. II :oo ·~ :oo SAT.

LOW PRICE
GUARANTEE
tomp.1tt Work. wil MEET OR lEAT ANY
LOtALL Y AOYEftTiSeO PRltE ,0' 'ow
rum. bund p,DdutlS ... tilly It ••••
100 FLOPPY DISKS FREEl!!

S1VDEN1S! WHY WAIT IN liNE?
COI!Y ,
is only
Ex/ire§§
minutes aUJayl
Our Se,..,ius to You

Jnclud~:

• Transparenci~
• GraphS/Chart Enhanct'ment
• l\1anualsIReportsrrhesis Typing
• Binding
• Word Processing wlLelter-Quality Printer

.-----------,
Extended Hours:
Monday-Friday 8:30 to 6
Saturdays 9 to Noon

899-1220
922 Hilby St" Seaside, CA
(Right

~h;nd

Wendy'S)

When You Need it Yesterday!!
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Teaching Women To Fight -- And Win
by Lisa Stoshak
As dusk settles over the city, a
woman emerges from the shopping
mall fumbling for her keys as she juggles large bags from arm to arm . She
scurries across the parking lot, worrying about what she can cook for dinner
as she places her keys in the door lock.
Suddenly she is grabbed from behind!
A large hand slaps her face with violent
force and contorts her mouth and nose,
preventing her from screaming.
"Shut up or I'll kill you!" growls an
evil sounding voice. She struggles aimlessly, realizing that her arms are
pinned to her sides. Then she is raped .
Imagine yourself as this woman.
What would you do? A lot of women
would rather not think about it. "It's too
scary," some would respond . "It would
never happen to me." "I wouldn 't put
myself in that situation ."
Rape isn't a reality to some women.
But the reality of rape is that NO
woman has guaranteed safety from
sexual assault in our society. Experts
estimate that one in every three
women in the United States will be sexually assaulted sometime in her lifetime. The Monterey Peninsula reports
twice the national average of per capita
rape incidence. Rape victims range in

age from two months to 94 years old .
At least 50% of all rapes occur in the
victim's home or the home of an acquaintance.
The reality of rape is that it can happen to any woman - grandmother,
teenager, housewife, career woman,
student, or nun.
Rape is not a crime of lust or passion , nor is it an uncontrollable desire
for sex. The reality of rape is that rape
is now regarded as a crime of violence,
a crime in which sex is the weapon. It
is motivated by a need to express
power, anger, aggression and control
by hurting and humiliating the victim.
Since rape is so prevalent in our society, many women are choosing to
prepare themselves to fight back and
win , should an attack occur. Knowing
when and how to fight back can mean
the difference between life and death.
There are many programs now available to women . One such self-defense
course is called "Model Mugging."
Many have said it is the best self defense course ever developed. It is offered in the Monterey area at801 Lighthouse, Monterey. Its unique training
addresses the factors that statistics
show are major components of rape
attacks. For example:
• Women learn to fight from the
ground, where rape victims will

in evitably end up.
• Participants use full-force fighting
techniques against the padded
"muggers" in simulated rape
scenarios .
• It is as realistic as possible, with
the "muggers" attacking the
women relentlessly until they deliver full-force knockout blows.
• The "muggers" are male, highlytrained black belts in the martial
arts. They wear a specially-designed 50-pound protective suit.
• Graduates have reported successfully using the physical
techniques up to eight years after
taking the course.
Judith Roth, one of the Model Mugging instructors and black belt in
"Akaido," explains the training:
"Our course teaches women to
make choices. It teaches women
through 21 hours of high-intensity
training simple techniques to program
each woman's body to knock out an
assailant of any size within seven seconds. It teaches them the physical feeling of giving a knock-out blow. Physical
and psychological conditioning becomes ingrained in training - it becomes so ingrained in mind and body
that it becomes second nature - like
riding a bike."

MOVING TO FLORIDA?
WE SPECIALIZE IN ASSISTING MILITARY TRANSFERS ...

WATSON REALTY Corp., Realtor,MLS
"ONE OF FLORIDA'S LARGEST REAL ESTATE FIRMS"

JACKSONVILLE
NAS JAXlCECIL FIELD/NAVSTN
NAF MAYPORT/ORANGE PARK
KINGS BAY
NAVSUB
BASE

CALL TOLL FREE:
RON HORNE CAPT. USN-RET.

1-800-233-0645
FREE RELOCATION PACKAGE/HOME BUYERS AND SELLERS GUIDE
- PLUS A MILITARY TELEPHONE DIRECTORY YOU CAN UNDERSTAND !
MILITARY RELOCATION DIVISION

42

9471 BAYMEADOWS RD.

JACKSONVILLE, FL 32216

Having taken a self-defense course,
I felt that I could be objective about
assessing this particular course. I soon
found out that this course is very disturbing to watch because the rape
scenarios are as realistic as possible
with verbal abuse being used by the
model mugger as well as physcial violence. Because of the violent nature of
these rape scenarios, observation is
not permitted until the final class, which
is called "the graduation ."
"Eighty-five percent of rape attacks
are with verbal abuse alone, not
weapons," says Judith Roth. "Model
Mugging teaches women not to listen
to the attacker, to recognize openings
in the attack. This training brings
women to a high-adrenalin state where
the 'freeze and flail' response is reconditioned. It encourages women to use
those feelings and move beyond them
powerfully.
"Model Mugging also teaches
women to say 'Nor at the beginning of
an attack. Statistically women who
have said no have gotten out of being
raped .. .They become 'empowered .'
Many women have reported using
course strategies to foil attacks before
they reached the physical level of violence ."
The "empowerment" takes a lot of
different forms to these women . After
viewing a presentation of Model Mugging in Prunedale and talking with
Model Mugging graduates , I found that

many of the women's attitudes about
themselves had undergone drastic
changes. Most women have been led
to believe they need a man to protect
them . Model Mugging changed those
attitudes.
Mary Anne Giori , an April graduate
of the Monterey class, talks about how
Model Mugging changed her life:
"Before I took the class, I was frustrated and angry and lived with a fear
of the unknown. I used_to run in the
woods behind college and I didn't feel
safe while I was running . I took the
class because .. .1 wanted to be free to
do the things I wanted to do and I
wanted to be able to protect myself
and my little boy. I had dealt with sexual
harrassment and I learned it's O.k. to
say 'no' ...It carries over into other parts
of your life to enable you to live the life
you want to without being afraid ."
Kim Nunes, the administrative coordinator at Model Mugging , has taken
their basic and intermediate classes,
and will be an instructor in July. She
talks of how the basic class changed
her life:
"I was the type of person who was
afraid to go out at night. I allowed my
fear to box me in as far as telling me
what I could or couldn't do. When my
husband was on business trips, I
ended up staying up nights with all the
lights on in the house, unable to sleep.
As a result of having taken Model Mugging , I was left with a feeling that I could

Pat puts East & West together . . .
IF YOU'RE MOVING TO NORFOLK.
VIRGINIA BEACH. PORTSMOUTH.
HAMPTON. NEWPORT NEWS, VA.
WE'LL SHORTEN THE DISTANCE
BETWEEN EAST & WEST.
• Pat gives personalized attention to details.
• Pat shops for the best mortgage and interest
rates for you.
• Pat removes the trouble and stress from your
move by planning for your arrival.
• Pat keeps in communication with you to keep
you informed of progress.
If it's personal attention you want, Pat is well
qualified to handle your needs. Call her for
your complete relocation package and compare the service you receive.
PAT ARNETT
Rose & Krueth Realty Corp .

TOLL FREE NUMBER
1-800-457-0004

go and do anything that I wanted to do
because I was expecting nothing but I
was ready for anything . As a by-product, my friends and family have told
me that I've become more well-balanced and self-assured . I have found
that I have a right to be in control of
myself and my boundaries, and that
Model Mugging has given me the ability to make choices in every situation.
In Model Mugging , we are not saying
that no one who takes the course will
ever be raped. But you will definitely
have a chance to survive ."
Kim says that ·some of the women
have experienced for the first time
throwing a full force blow or kick and
coming into physical contact with
someone else. What happens with
women in Model Mugging is that they
come with fear and apprehension ....
We teach them to take that fear and
turn it into anger, that anger into
energy, that energy into power .. ."

Daytime and evening classes will
begin during the summer. A two-week
intensive class will begin June 30.
Each class is limited to 14 women, with
two to four instructors per class . For
more information on the Model Mugging program, write to Model Mugging,
801 Lighthouse Avenue, Monterey,
Ca. 93940, or call 659-2041 or 646KICK.

-------------------~
Yes, please send me more information
on homes in the NorfolklViriginia
Beach area.
Name _ _ _ _ _ _ _ _ _ _ __
Address _ _ _ _ _ _ _ _ _ __

City _ _ _ _ _ _ _ _ _ _ __
State _ _ _ _ Zip _ _ _ _ __
Relocation Date _ _ _ _ _ _ __

Rose &Krueth
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400 OAKMEARS CRESCENT
VIRGINIA BEACH, VA. 23462
(804) 499·919 1
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DEL MONTE
EXPRESS

CLASSMATE MINI-SHOPPERS
14K GOLD JEWELRY
• Home parties and personal demonstrations
• 10% discount and gift for party hostess!
• Sterling silver and gems also available

Joan Ellison

.rJIIIIr.,...

,y _

••

Home of the
Adult Burger
and Parlor Car Cocktails
Your Host Engineers
Larry. Cindy

~

~

373-4522

NINA K. RAPPELINE

647-8037
EDUCATIONAL TOYS, BOOKS
AND GAMES AVAILABLE
THROUGH DEMONSTRATIONS
AND INDIVIDUAL SALES

10% DISCOUNT WITH THIS AD

• Glamour and Color Awareness

• Gifl Selection Service (Free wrapping
and delivery 10 you within 24 hours)
• 10% Discount on Basic Skin Care
with this ad

ANN DURHAM

lW~WI
"®

Independe", R

372-0436

Mary Kay
Cosmetics, Inc.
Complimentary
FaCials and Glamour

Kimberly Lindsey
373-6055

COMPLIMENTARY
DECORATING SERVICE
FRAGRANCE· MAKEUP· SKIN CARE

PERSONAL CARE· GIFTS. FASHION JEWELRY

2114 Del Monte Ave.
Monterey. CA 93940
(408) 372-9510

MARY KAY COSMETICS
• Complimentary Facials

LISA STOSHAK / LA MESA AREA

Independent Sales Representative
375-7713

Adding finishing touches
with color, art, accessories
SUSAN SCHWARTZ

649-6859

COMMISSIONED OFFICERS AND FACULTY CLUB
The Naval Postgraduate School Officers and Faculty Club is among the finest in the Navy. Its
services are provided to all active duty officers of the Armed Forces, faculty members and other specific
groups. Visa and MasterCharge are accepted for package store, evening food services and EI Prado
Cocktail Lounge .
Continental Breakfast is available in EI Rancho from 0700-1030 Monday through Friday. Breakfast
for Essential Feeding is available in EI Prado from 0645 to 0745 Monday through Friday and on
Saturday from 0800-1000. Dinner is available Monday through Sunday in EI Prado from 1700 to 2030 .
Lunch is available in EI Rancho and Trident Room Monday through Friday 1100-1315. Sunday Brunch
is served from 1000-1400.
Attractive rooms at the Club are available for private parties, and the Club will provide prepared
menu selections for home parties. For details, call Catering Office at 372-0875 between 0900-1630
Monday through Saturday.
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GUARANTEE ON
PARTY RESERVATIONS

NPS PACKAGE
STORE - 373-7511

Private parties in our dining
rooms for which reservations
have been made for 20 or more
persons, must sign a contract (at
least 24 hours prior to the event)
guaranteeing 95% attendance.

- is located in Building 301 (opposite the Navy Exchange) .
Beer, liquor, wine, mixers, and
bars accessories are available.
Tuesday-Saturday 1000-1700.
Open Friday evening until6 p.m.

We'll help you find a new
home in a new hometown.
When you're relocating, we can help. By selling your home here and helping you find a new one in a new hometown. Our CENTURY 21 office is
part of the largest referral system in real estate. The CENTURY 21 VIP"
Referral Network links thousands of CENTURY 21 offices system-wide. It
gives you access to ready buyers, and connects you with trained real estate
professionals who can make you feel at home, wherever you're moving.
Give us a call. And put the hometown advantage to work for you.

Put Number 1 to work for you:
ARNDT ASSOCIATES,INC.
550 Camino EI Estero
Monterey. California 93940
Business (408) 373·4477
(U.S.) 800-441-2212
(Calif.) 800·535-2121
~ 1987 Century 21 Real Estate Corporatio n as trustee fo r the NAF. ~ and I~ - trademarks of Century 21 Real Estate Corporation. Equal Housing Opportunity ~

EACH OFFICE IS INDEPENDENTLY OWNED AND OPERATED.

Relocating?
Washington, DC-Virginia-Maryland
Call Toll Free Number or Send For:

FREE Information Packet
• Housing & Real Estate Market
• Financing & Qualifying

JUDY TOBI

Virginia
703-644-9600 (Collect)

• Schools & Communities
• Transportation

KATHY FELLING

ELEANOR HA WKINS

Virginia
703-451-9400 (Collect)

Toll-Free Number -

Maryland
301-262-6900
1-800-525-8910, Ext. 9235

SEND TO: Long & Foster Monterey Team; 62 18 Old Keene Mill Court , Springfield , V A 22 152
Name _ _ _ _ _ _ _ _ _ _ _ _ _ _ __

_ _ _ _ _ __

Address _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ __
City _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ __
State _ _ _ Zip _ _ _ Phone _ _ _ _ _ __
New Duty Sta. _ _ _ _ _ _ Arrival Date _ _ _ _ __
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