
Starvi n' Student:. thé,
by GraemeWam"WeIi - hlaaanat, long last
--bet yau thaught 1 'starved ar
samething. This will, ruretIIy, ho
my Iast Starvin' Strt article
because 1 don't want my next article
ta bo the Failin'.Freshman. thie new
term has bought me increased

acadenic goals and preýssures and
ta cape with it, saine things have
had ta be sacrificed.

Nonetheiess, 1 hope you've Ieamn-
ed some neat tbings about caoking
anid baking - persanally 1 feot if's
an invaluable asset. But most imnpor-
tantly, 1 hape you've realized tfiat
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HAVING TROUBLE WUTH
WRITTEN ASSIGNMENTS?

The University of Alberta's Writing
Competence Classes are now open-to al

U of A studerîts.
Information And Registration:

January 29 to 31
(8:30 - 6:30),

440 Athabasca Hall

Classes start on February 3

Dont #et the Stardn'SWuent de: keep th iré &nid ketscomngt:

there's nothing hard about cooking
if you follow directions and that the
necessary evil of meal preparation
can besimple and stimulating. See
for yourself. Happy Eatirigt

Thanks toalal those who helped
and supported this article. Byel

Sa you want ta prepare an entire
meal, eh? What do you need?

An appetizer - soup or saiad
Drinks/beverages - wine, beer,

V8 juice
Entrée - perhaps a meat dish

I.ý e. Candied Chicken
Dessert - something fattening

i.e. Mocha Mousse or
Strawberry Cream Squares
or Apple Snackle

CAMDIED CHICKEN
ojust for the Aggiesl)
Serves: 4-6
Cost:, $1.50 per serving
Degree of Difficutty: it's a joke,

Chîcken pieces (egs/breasts)
1/2 cup honey
1/4 ce pya sauce
1/4 cup ketchup
3 T-brown sugar
garlic sait (adjust ta taste)

1, Preheat aven ta 400 degroos F.
(205 degrees C).

2. mixs ut 1ciiiýJieaatb. f'ouîover
chicken

3. Baste every 15 minutes for 1 hour
or until tender

4. Meanwhile, cook somne rice,
green vegetables ta serve wIth
chicken (iLe. peas, green beÉans,
braccoli, brussel sprauts)

MOCHA MOUSSE
Serves: 1 pig
Calories:, less than 1,000,000
Degree of Difflculty: samne as before

1 pkg chocolate wafers
1 pint Whipping creamn
4 cups marshmallows (mini)

croam. Add to coffeenvrarshn
mallow mixture. Pouetéiil pan,;
Sprinldo rated diocôlae on top.

if yeu don't lke éoffee - try this...

STRAWBERRY CREAM SQUARES
Makes: One 9" x 13" pan,

Cambine: 2 pkg strawberry Jello
2 cups baiiing water

Add: 1 qt (litre) sliced ripe
strawberries
14 az. cati crushed pineapple
2 dioed bananas

Paur 1/2' mixture in pan, chill.
When salid, caver with 1 pint saur
cream. Add remnainder of mixture,
chili, serve.

APPLE SNACKLE
Makes: 16 sices

1 cup finoly gratéd choddar
2 tsp Werceestershire sauce
3 T flour
1/4 tsp sait
4 large apples,

1. Raise aven rack te within 6"-8" of
broider elemnent. -Preheat brodler.

2. Sprinkle W-sauoe over cheese,
S stir. ,

3. Care the apples - cut each into 4
slices crosswise.

4. Place apples an foil-Iine.d bakiiÀg
sheet, sprinkie with cheese mix.
Broil until the dîeese meits (not
too long).

Serve as an appetizer/snack.,

~ HOUSING

S AND FOOD'
SERVICESa . * 'W e serve you b .etter'9

Have you been to Our,
Buffet Supper Iately?>
At CAB Cafeteria

Every Tuesday ahd Thursday night from
4:30 pmf - 6:30 pm

vari'ous ethnic themes each.time
**Good Value. Good Deal-**

CAB AFETRIASEE YOU THERE

,>jle:TosssttO hil Rtunln ofîcr n ,g§anzng lecens

andi reiOr8fla in acCo~c e *lthBYI#* 0and ti 30s - IKI-
ed in studOflW Union ganiatina nda

OMgWC~OIS -Muet >ssesS good g8l~Otîanadi-
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