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SEA FOOD ADAPTS TO 
VARIETY OF GUISES 

Sea food comes to the 
table in many guises. Lob- 
ster in a smooth soy-fla- 
vored sauce with green 
onions is served with rice 
in a Chinese style dinner 
for friends or family. 

Marinated shrimp goes 
Scandinavian in a cold 
luncheon or buffet dish. 

CHINESE LOBSTER 
2 5-oz. cans lobster 
1 clove garlic, minced 
2 tbsp. oH 
1/4 tsp. salt 
1 cup water 
1 tbsp. cornstarch 
1 tbsp. soy sauce 

.2 large green onions, 
sliced 

1 egg, beaten 
Drain lobster and cut in- 

to bite-sized pieces. Saute 
garlic in oil. Add salt and 
water. Blend cornstarch 
with soy sauce and add. 
Cook, stirring gently, until 

sauce thickens. Add lob- 
ster meat and green 
onions. Stir in egg and 
cook just until set. Serve 
with rice. Makes 6 serv- 

ings. 
LEMON SHRIMP 

2 lb. cooked, cleaned 
shrimp 

1 large onion, sliced 
11/2 cups oil 
3/4 cup lemon juice 
2 tbsp. capers with li- 

quid 
11/2 tsp. salt 
1 tsp^dill weed 
1/4 tsp. monosodium 

glutamate 
Layer shrimp and onion 

into mixing bowl. Combine 
oil, lemon juice, capers 
with liquid, salt, dill weed 
and monosodium gluta- 
mate. Cover and chill over- 

night. Drain. Serve with 
stuffed eggs, if wished. 
Makes 8 servings. 

Sardines, Chili 
in Mock Pizza 

Split com English muffins are the base 
for mock pizza prepared with a sardine, chili 
sauce and pizza topping. 

CORNY SARDINE PIZZA 

3 com muffins, split , 

Prepared mustard 
1 tomato, thinly sliced 
1 small green pepper, seeded and sliced 
1 small onion, thinly sliced 
3 4-oz. cans sardines, drained 
1/3 cup chili sauce 

2 tbsp. horseradish 
1/2 tsp. oregano 
3 slices process cheese, halved 

Spread split English muffins with mustard. 
Top each muffin half with tomato and green 
pepper .slices. Add several onion rings. Place 
3 sardines atop onions. Mix chili sauce, horse- 
radish and oregano and spoon over sardines. 
Top each with 1/2 slice cheese. Broil until 
cheese is browned and bubbly and sardines 
are heated. Makes 6 small pizzas. 

African Bronzes in Philadelphia 
Thanks to «n act of Par- 

\i ament, one of the year’s ex- 
ceptional exhibitions has ar- 
rived in Philadelphia, although 
it has slipped in rather quiet- 
ly. By speaial dispensation, 
the British Museum has been 
allowed to lend the Univer- 
sity Museum 35 of its collec- 
tion of 300 bronze plaques 
from the one-time kingdom 
of Benin—the first such loan 
outside England. 
Dating from the late 18th or 

early 17th century, the 
plaques once sheathed the pil- 
lars of the royal palace of 
the one-time Independent 
kingdom, which is now a part 
of modem Nigeria. The 
bronzes were brought to Eng- 
land in 1897 following the 
British punitive expedition to 
Benin, occasioned by the 
murder of a party of Euro- 
peans who were on their way 
to visit the king to consider 
trade agreements. 

• 
The bronzes are usually de- 

scribed as toot taken during 
the capture of the city, but 
as a matter of fact they had 
been discarded at some pre- 
vious time and were dis- 
covered at the bottom of 
what is usually described 
euphemistically as an aban- 
doned well—actually, an old 
cesspool. They aroused great 
public interest in England, 
less because of their esthetic 
character, which was hardly 
understood, than because evi- 
dences of the king's annual 
human sacrifices to his ances- 
tors had been uncovered in 
Benin, which had been tagged 
“The City of Blood.’* 

Thought of today first as 
works of art and only second 
as ethnological material, the 
Benin bronzes represent the 
climax of a vanquished Afri- 
can cultural tradition with 
European connections. They 
are virtually the only Afri- 
can material dating earlier 
than the 19th century, when 
the finest remaining examples 
of the perishable tribal masks 
were produced. 

The plaques on loan to 
Philadelphia illustrate cere- 
monies held in the palace 
that they decorated, with 
courtiers, musicians and royal 
guards in elaborate costumes. 

• 
As technical examples of 

bronze casting by the lost- 
wax process they are hardly 
excelled even by the master- 
pieces of the Italian Renais- 

f British Museum 

Bronze plaque from Africa, dating from late 16th or early 
17th century, shows courtiers carrying ceremonial swords 
with regular swords under their arms. It is one included 
in an exhibition at University Museum, Philadelphia. 

sance. As works of art they 
have the combination of cre- 
ative force — and for us — the 
evocation of a bizarre culture 
that made them fascinating 
to European artists early in 
this century, and radically af- 
fected the course of Western 
art. ; < 

The plagues have been hand- 
somely installed without over- 
dramatization. The Universtty 
Museum; a facility of the 
University of Pennsylvania, 
is atr33rd and .Spruce Streets 
and is open from 10 A.M. to 
5 P.M. weekdays except Mon- 
days, when it is .closed, and 
on Sundays from 1 to 5 P.M. 
The exhibition has been ex- 
tended through September to 
include the dates of the Inter- 
national Council of Museums, 
which meets in New York, 
froin Sept 22 to Oct. 3. 

Demo Women Celebrate 
A GALA CELEBRATION of their second an- 

niversary will be staged next Thursday, Aug. 12, by members of the Las Vegas Democratic 
Women’s Club West at Elks headquarters 600 Jackson St. Tickets for the “Roaring 20’s 
Party” may be obtained from any club member 
according to president Gwen Weekes. 

dentOn Pharmacy 
On Owens Avenue 

West of ‘H’ Street 

^SHOPMItG^ (CENTER) 

642-4381 
OUR EXPERT PHARMACIST 

arnsm 
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Your Neighborhood DRUG STORE 

Wu 
PRINTER 

115 North 7th Straot '! 

JUST OFF FREMONT 

All Form* of Printing 
from Businau Cards to 

Publications 

100* UNION-PRINTED; 

DOUG'S 
Bail Bonds 

tm Wi 

DOUG BURTON 
32 E. Stewart 

382-5808 
FRIENDLY SERVICE 

When You’re 
In a Jam 

NAME IT! 

if it9s boor 
ask for 

* 

* 

¥■ 

+ 

if itfs wine 
ask for 

* G^° 
IT COSTS 

NO MORE 

HOUSING 
REQUIRED 

SEVERAL HUNDRED PERSONS WILL 
BE DISPLACED BY FREEWAY 

CONSTRUCTION IN THE 
LAS VEGAS AREA. 

BROKERS ARE INVITED TO 
SUBMIT LISTINGS OF PROP- 

ERTIES FOR SALE OR RENT. 

RENTAL LISTINGS ACCEPTED 
FROM OWNERS. ALL SALES 

NEGOTIATED THROUGH LICENSED 
BROKERS AND AGENTS. 

REPLIES CONFIDENTIAL BUT 
MUST BE IN WRITING WITH 

FULL DESCRIPTIONS OF 
PROPERTY (no addresses) 

Please contact: 
STATE OF NEVADA 
DEPARTMENT OF HIGHWAYS 
1200 NO. MAIN 
P.O. BOX 170 
LAS VEGAS, NEVADA 

CALL 382-4307 
Mr. K. N. RASNBOR 

Right of Way Agent J 


