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1977A week of Asian dance Israeli Chassidk FestivalOn Wednesday 26 October, 
Penca and Topen Babakan (below) 
from Sunda, West Java, will appear 
in Burton Auditorium at 8:30p.m., 
as part of the Faculty of Fine Arts’ 
Performing Arts Series. Penca, the 
art of self-defense, has been 
developed into the unique dance of 
Sunda by setting the defense 
movements to a distinctive type of 
music provided by drums, a reed 
instrument and a small gong. 
Topen Babakan, a masked dance 
theatre, is the most dynamic and 
sophisticated dance form of 
Sudanese dance. A series of 
dancers, using beautifully wrought 
masks and accompanied by eight 
gamelan musicians, portray 
principal characters from ancient 
Javanese stories in a timeless, 
almost magical recreation. Tickets 
($3.50 Students, $4.50 Staff and 
Alumni, $5.50 General Public) 
are available from the Burton 
Auditorium Box Office weekdays 
between 11 a.m. and 2p.m.
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Menaka: Kelucharan

who plays the
A Full Recital of Bharatanatyam with 

and Odissi with Menaka Thakkar Mohapatra,
(above) will be presented tonight at 8 pakhawaj (two-headed drum); T.K. 
p.m. in Burton Auditorium. This Ramakrishnan, mrdangam (two- 
performance brings to a close a week headed drum); K. Sanjeevi, flute; 
of presentations on Classical Dances Meera Seshadri, tanpura (long- 
of India co-sponsored by the necked lute); and Nana Kasar, 
Faculty of Fine Arts and Stong nattuvangam (recitation, of per- 
College. cussion syllables). These musicians,

The series opened Monday who will provide traditional vocal
evening at 7 with a presentation - and instrumental accompaniment 
The Dance - in which Menaka tonight, are all recognized in India; 
demonstrated and explained the- 
steps and “mudras” or gestures and their own right, 
their significance to the narratives Tonight’s performance will begin 
unfolded in the dance. The at 8 p.m. Admission is $2.00, with a
following afternoon at 4, Menaka special student price of $1.00.
gave an informal performance 
demonstration in Stong College’s 
Junior Common Room.

Last night a demonstration of 
music for the dance was presented 
by the five musicians who perform
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Harvey is at it again, 
this time he’s taken to punchin' cows. 

It's a whole new taste treat from the folks 
who brought you the Harvey Wallbanger. 

Round up a cow and give it a try.
as artists and choreographers ini
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This week’s delight is the last in a 
short series of Chinese recipes and is 
for the fish lovers at York. This 
recipe calls for steaming the fish and 
the results are tender and delicious, 
with a minimum amount of effort 
and time required.

1. Have your fish cleaned and 
scaled, but left whole. You may also 
use frozen fish fillets. Rinse the fish 
in cold water and dry with a paper 
towel. Then rub it lightly with salt, 
inside and out. Place the fish in a 
shallow, heat proof dish, and if you 
don’t have a regular steamer you can 
improvise one by using a large pan 
with some sort of platform in the 
bottom. An old pie plate with holes 
cut in it will do nicely. Place your 
cooking dish in the pot on the 
platform and add a little water in: 
the bottom and bring it to a boil.

2. Before you begin cooking, 
perhaps while your water is coming 
to a boil, prepare the following 
topping. Combine 1 tbsp. sherry; 2 
tbsp. soy sauce; Vi tsp. sugar. Zi tsp. 
salt; 1 tsp. vegetable oil; 2 slices of 
fresh ginger root, shredded; and 1 or 
2 scallions cut into ‘A-inch sections.

Spread this over the fish and place 
over the boiling water and cover to 
steam. If your fish is 2!A lb. it will 
take roughly 30 minutes, 20 minutes 
for l'A lbs., 15 minutes for a 3-4 
inch fislv steak, and only 7 to 10 
minutes for a thinly sliced or flat 
fish.

" S S
u- tymÜ.

f as

IfcVV
Y'/j/ » Y

plus it
V

z
Record Reviews 
Book Reviews 
And Much More
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* VvThe indispensable moviegoers reference guide. 
Don't run the risk of missing an issue, have Show 
bill delivered directly to your home by 1st Class mail 
and be the first to know

1 Year Subscription (6issues/
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SUBSCRIBE NOW
“/ don’t want to miss another issue of Showbill”

showl 105 Davenport Rd.
Toronto, Ontario, Canada. M5R 1H6

Yes, I want my personal copy of Showbill rushed by 1st Class Mail
Please enter my 1 year subscription immediately I enclose _____
(Cheque or Money Order in Canadian & American funds only) 
to cover handling & postage Please do not send cash through the mail.

Special Excalibur Rate The Harvey Cowpuncha.
Pour 6 ounces of milk over crushed ice. 

Stir in 1’/2 ounces of Galliano. Then sit back 
and relax till the cows come home.

Garnish the fish with more 
shredded scallions and Chinese 
parsley, if you have some. Be careful 
not to overcook your fish as it will 
become tough and stringy.

Serve this immediately with rice 
or noodles or with stir-fried 
vegetables (see 2 issues ago). To> 
vary this recipe you can add a. 
crushed garlic clove to the topping; 
mixture, and-or some fresh 
mushrooms. Steamed fish is high in 
nutrition and easy to digest as it uses 
little oil or fats for cooking.

If you wish to use your credit card 
please fill in your account number 
in the space indicated.
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Exp DateB. Acc't No
SIG

ftiQuorçE GallianoName
(Please Print)

Apt NoAddress

The liqueur that made 
Harvey Wallbanger famous.

Province or StateCity

Zip or Post CodeCountry

ALLOW 4 TO 8 WEEKS FOR SUBSCRIPTION TO START
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