
GENERAL COLIN L. POWELL RECEIVES PRESTIGIOUS 
AWARD FROM SAN FERNANDO VALLEY LINKS 

LOS ANGELES, CA The 
San Fernando Valley Chapter of 
The Links, Inc., one of the lead- 
ing African American women’s 

organizations in the State of 
California and the nation, re- 

cently presented its Don New- 
combe Humanitarian Award to 
General Colin L. Powell, Chair- 
man of the Joint Chiefs of Staff, 
at the Universal City Hilton and 
Towers in University City, Cali- 
fornia. 

A throng of well wishers, 
including Congressman Julian 
Dixon, gathered to give recogni- 
tion to the tremendous contribu- 
tions of General Powell for his 
exemplary efforts and accom- 

plishments which have been of 
great value to our country. It 
was a particularly proud moment 
as Vivian Arterbery, president of 
the SFV Links, eloquently spoke 
of General Powell's impact as a 

role model for the community at 

large, and his concern for oth- 
ers. Arterbery stated, “We are 

honored to pay tribute to Gen- 
eral Powell because his stature 
and achievements which are a 

positive end result of hard work, 
patience and self-sacrifice." 

General Powell was born in 
New York City where he gradu- 
ated from the City College of 
New York in 1958, and was 

commissioned 9 Second Lieu- 

tenant in the regular Army 
through the Reserve Officer 
Training Corps Program. In 

1971, he earned a Master of 
Business Administration degree 
from George Washington Uni- 
versity. In 1972, General Powell 
was selected to be a White 
House Fellow, and served his 
fellowship year as Special As- 
sistant to the Deputy Director of 
the Office of the President. 

As he continued to serve his 
country, he received military 
awards and decorations, some 

of which include the Defense 
Distinguished Service Medal 

with two Oak Leaf Clusters, the 
Distinguished Service Medal, the 
Bronze Star Medal and the 
Purple Heart. 

President George Bush 
appointed General Powell the 
twelfth Chairman of the Joint 
Chiefs of Staff, Department of 
Defense, on October 1,1989. In 
this capacity, he serves as the 
principal military advisory to the 
President, the Secretary of De- 
fense, and the National Security 
Council. 

General Powell is married to 
the former Alma Vivian Johnson, 
and they have three children. 

(LOS ANGELES, CA) Honoree General Colin L Powell is 
flanked by Marian Sutherland, national president of the Links 

organization, (left), ahd Vivian Arterbery, president of the San 
Fernando Valley Links (right), during the Top Hat Award gala. 

Kabobs with a Tropical Flair 
m; * i. m 

Juicy pineapple and moist fish are delicious in the Oriental-style 
marinade for Island Fish Kabobs. 

ISLAND FISH KABOBS 
1 can (20 oz.) Dole Pineapple 

Chunks 
1 lb. sea bass, halibut or 

swordfish steaks, cut in 24 
cubes 

1 Dole Red Bell Pepper, seeded, 
cut in 24 cubes 

8 (10-in.) skewers 
2 tablespoons soy sauce 

1 tablespoon sesame oil 
1 tablespoon honey 
1 tablespoon grated fresh 

ginger 
2 medium cloves garlic, pressed 

V4 teaspoon Chinese five spice 
2 tablespoons water 
2 tablespoons cornstarch 

• Drain pineapple, reserve juice. Alternately thread pineapple, fish and 
red pepper on skewers. Place in 13 x 9-inch glass dish. 

• For marinade, combine reserved pineapple juice, soy sauce, sesame oil, 
honey, ginger, garlic and five spice. Pour marinade over skewers. Cover, 
marinate in refrigerator 4 hours or overnight. 

• Remove skewers from dish; place on broiler. Broil 4 to 6 inches from 
heat 8 to 10 minutes, turning once. 

• To make sauce, pour marinade into saucepan. Blend water and 
cornstarch; add to marinade. Cook over medium heat, stirring, until 
thickened. Serve sauce over kabobs. Serve with rice, if desired. 

• Serves 4. 

Per serving: 296 calories, 28 g protein, 7 g fat (1 g sat.), 32 g carbohydrate, 
615 mg sodium, 60 mg cholesterol. 
Prep time: 15 minutes Marinate: 4 hrs. Cook time: 10 minutes 

BIG 
MAMAS 
COOKING! 

CAJUN • CREOLE • SOUL 
"SButhern Sum T Eat" 

• GUMBO & JAMBALAYA 
• ALL KINDS BAR-B-QUE 
• NEW ORLEANS SEAFOOD 
• FRIED CHICKEN • SALADS 
• HOT VEGETABLES • PIES 
OPEN EVERY DAY: SUN.-THUR. 10 AM TO 3 AM 

FRIDAY & SATURDAY 24 HOURS 
CATERING AND BANQUET FACILITIES 

BUY ONE MEAL AT REGULAR PRICE 
AND RECEIVE 2ND AT 1/2 PRICE 
(2nd meal at equal or lower value) 

3765 Las Vegas Blvd. So. 597-1616 
(Located in front of The Metz Nightclub)^ 

Love that dress in Vogue or ‘Bazaar 

but hate the prices? I’ttsezv it for 
you at a fraction of the cost! 

Alterations 

Dressmaking 

Bridal 

Leathers 

Suedes 

Hand-Loomed 
Knitwear 

593-4839 FOR INFORMATION 
OR APPOINTMENT 
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TO JOIN "GIRLS DAY’ 
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