WPEG's . News Director cleans chicken for one of his
favorite dishes, ‘‘Soy Chicken."
It seemed the community responded  preparing for a five minute news- {

very well to.'the - effort but we
couldn’t move fast enough to save
her. When I thought about her, I
thought about my own littlé three
year old. We just couldn't do
enough to educate the community
about organ transplants.”’

His most challenging experience,
he recalls, was when Les Norman
was shot and he had to respond to
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cast,” he reveals.

But the work is rewarding. ““The
most rewarding thing for me,” he
remarks, ‘‘is the people I get to meet
and talk with, that I probably
wouldn't get the chance to meet if
not for this job. My first interview
as a senior was with Alex Haley.”
Meeting people with a “bigger than
life presence” and ‘“‘rubbing should-
ers with the people who are
things happen, who make history”
are exciting to the assistant sta-
tion manager. However, he finds his
contact with “‘everyday” people also
rewarding. “In most ways they're
just like those other folks,” he
comments, just don’t have

the name.” He cites Mrs. Richard- "

son, Shakeeka's mother, who went to

P Washington to try to get help for her
A member of Memorial Presby-

terian Church, Alexander is active
in community life. He is a member
of the M YMCA Membership
Committee, the Business and Indus-
try Cluster at Barber-Scotia Col-
lege, has been invited to sit-on the
board of Family Outreach and
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After chicken 1is nearly

1 doz. chicken drummettes

1 shredded cabbage

1 green pépper, sliced lengthwise

%2 small onion, minced

Salt and pepper chicken to taste. Using a
large skillet or wok, stir-fry drummettes
until almost doné at high heat.
cabbage, peppers and onion.

SEAFO0O0D GUMBO

first)

P 6 cups water

5 tablespoons flour
Chicken Bouqueét

b 1 Ib. tomatoes

b 1 1b. bony chicken parts

b Salt and pepper

»2 Ibs. Shrimp, cleaned and Y

deveined

\ 2 Ibs. crab meat

1 lb. oysters

| File of gumbo

1 cup chopped onions
I . st
corn
3'cups cooked rice
Combine flour and Chicken

Bouquet -imra* eap: "Mix untit
fhere are no lumps. Add

|, water, chicken parts, salt, ¥
pepper. Boil for 1 hr. Add %
| tomatoes. " Boil until tomia- ¥

toes are completely dis-
solved (about1 hr.) Add File
of gumbo, corn, onion, okra.
Cook™ ariother 30 minutes.
Add seafood. Boil another 15

minutes. serve oyer hg

A crunchy banana dish

=——ALMOND CRUNCH TOPPING—

2 T. butter

done,
adds cabbage and other ingredients.

Roux for Stock (Prepare

b 14 stick margarine and a box
b (1 1b.) XXXX sugar; stir in
y %2 cup chopped nuts.
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Alexander
Stir "til
SOY CHICKEN
Salt
Pepper
Soy sauce

Y4 cup cooking oil

Add
Add 1 cup

cabbage is tender, then steam an additional 5 minutes.

water and soy sauce fo taste.
continuously uritil cabbage is tender (5
min.) Cover and steam for 5 minutes more.
Serve over rice.

Hot cooked rice

Stir

CARROT CAKE ¢

2 cups sugar

1% cups oil

2 cups plain flour \

1 teaspoon salt {

2 teaspoons soda (

2 teaspoons cinnamon (

4 eggs, beaten :
(

3 cups grated raw carrots
1 teaspoon vanilla

Blend together sugar and {
oil. Sift together dry ingredi-4
ents and add to ‘sugar mix-4
ture alternately with beaten

Fold in carrots and vanilla.
Bake in 2 greased and
floured 8-inch layer cake
pans or in 3 9-inch layer pans.
Cool and frost. '

FROSTING

Blend together 1 pkg. (8Y{

0z.) softened cream cheese,

How to -
lose weight
and gain
wealth!

The answer? A diet supplement that's
safe and really works—one that pro-
vides nutritional support while you
reduce. You may need It. Hundreds
of thousands want it. Try i, then dis-
cover how our network matketing
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Barett Shoes

Brands may vary from store (o store

Shop these Charlotte stores...
1.5348 E Bivd.
(Across from Town & Country Ford)

2. Freadom Village Shopping Center,
3025 Freedom Drive

3. Hechinger/T.J. Maxx Shopping Center

Bivd.

{Batween Hamricks and Cioth Worid) ...and Barett storse averywhers.

MasterCard, Visa or Choice. Open evenings & open Sunday, 12:30 to Gpm.
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