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Pinkett; 2nd runner-up Miss, New York.

* Q. Which cakes can you freeze and

which ones can you leave at room
temperature?

J.C.

Payson, Ariz.

A. Refrigerate cakes topped with

cream cheese or whipped cream

frosting and those with a custard fill-
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runner-up Miss. Maryland, 16-year-old Jada may be eligible to enter the !
Pinket : 14-year-oid Anjua at the Apolie Theatre in New York City. For
Warfleld; Miss. 1988 Talented Teens international, 14-year- write: Hal Jacksen Preductions, 1230 Park
old Kiya Winston a gymnast from New Jersey; 4th runner up York, N. Y. 10128,

' Betty Crocker Offers Tips On

ing or topping. Other cakes can be
stored two or three days at room
temperature. After that they become
dry. For longer cake storage, wrap
unfrosted, unfilled cakes carefully
and freeze.

Q. What causes bread to be
crumbly?

BESIDE
BOBBY MURRAY CHEVROLET

and
HARDBARGER JR. COLLEGE

J.V.

Danville, Pa.

A. Too much flour is the usual

cause of crumbly bread. Aim to have

dough as soft as possible while still

holding its shape.

Q. What will prevent a runny cream

filling in my custard pie?
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RICHMOND, Va.—Natural Light
and Brown Distributing Co., Inc., the
local Anheuser-Busch wholesaler,
will sponsor the 18th annual “Rich-
mond’s Delicious Weekend Interna-
tional Food Festival '88” on Sept. 9-11
at the Richmond Centre,

The three-day festival—last year
named one of the top 20 events in the
Southeast by the Southeast Tourism
Society—will honor Korean-
Americans. Groups representing
such nationalities as Chinese, Cuban,
Greek, Indian, Swiss, French,
Pakistani and many others will offer
“tastes” of their native—cuisine.
Entertainment will include German
bands, High Jumping Ukranian
Hopakas, Cloggers and Indian
Dancers.

According to W.R. Hutchinson,
festival executive director, more
than 30,000 people are expected to at-
tend this year.

““The variety of
activites—children’s matinee,
gourmet theater and beer and wine
tastings—ensure the event’s broad
appeal,” said Hutchinson. ‘‘People
from Maine to Florida travel to Rich-
mond just for this festival.”

The festival benefits the United
Way agencies which fund the Boys
and Girls Clubs of Richmond, the

 International Festival
- Offers Delicious Foods

Salvation Army and American Red
Cross. Festival proceeds will also
benefit heritage and ethnic groups in-
cluding the French Association and
Cambodian Association of Virginia as
well as local churches.

“The Richmond International
Festival provides both a fun weekend
of cultural exchange and a financial
boost to United Way agencies and
local heritage, ethnic and church
groups,” said Donna McCown, Brown
Distributing marketing manager.
‘““Brown Distributing invites
everyone to come and enjoy the food,
entertainment, shopping and exhibi-
tions the festival offers.”

Pvt. Ivan L. O’Neal, son of
Margaret Johnson of 102 N. Bend
Drive, Knightdale, and Henry
Thompson of 3221 Cyanne Circle,
Raleigh, has completed basic train-
ing at Fort Jackson, S.C.

During - the training, students
received instruction in drill and
ceremonies, weapons, map reading,
tactics, military courtesy, military
Justice, first aid, and Army history
and traditions.

He is a 1987 graduate of Broughton
High School, Raleigh.

Good Cooking

B.H.

Mt. Vernon, Ind.

A. Boil mixture for a full minute,
timing carefully. Too little cooking
prevents starch from reaching its full
thickening power. Overcooking
breaks down the starch. Add acid-
type flavorings, such as lemon juice,

after mixture has thickened. Acid can
inhibit thickening.

Do you have a question? Write
Dear Betty Crocker, Box 1113, Dept.
Betty, Minneapolis, Minn. 55440,

Tip of the Week: Quality bacon is
about % lean, sliced uniformly with
fine ribbons of lean throughout.

Get The Education You Need
For The Job You Want!

APPLY

NOW!

TECHNICAL DEGREE PROGRAMS

e Accounting

¢ Business Administration

* Business Computer
Programming

* Commercial Art

¢ Early Childhood
Associate

* Electronic Engineering

Technology

e General Office

e Industrial Management

¢ Law Enforcement

¢ Medical X-Ray

Technology .

¢ Nursing Education

e Secretarial Sclence
Executive
‘Medical

VOCATIONAL PROGRAMS

¢ Air Conditioning
Heating/Refrigeration

¢ Automotive Mechanics

¢ Auto Body Repair

e Carpentry

* Cosmeftology

¢ Diesel Mechanics

« Digital Electronic
Repair

e Electrical Wiring

* Florist Career

* Food Service

° Home & Family Living
¢ Home Health Aide

° Machinist

* Welding

FALL QUARTER BEGINS SEPTEMBER 29
DAY & NIGHT CLASSES

For Information Contact:




