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"IENCE 1 This week Gusto is branching out
YSAYBto a new feature: recipes. From
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mme to time Gusto will have a re-

Hpe at the end of the column either
om our resident cook’s files or
om a popular restaurant.

Texas Avenue holds a good vari-
ty of places to eat, and we looked at
few ofthem last time. Absent from
lat column were the two hotel re-
taurants that are close to the cam-
us.

Closer and perhaps better estab-
shed is the “Ramada Inn.” The
ling to bear in mind about most
otel dining rooms is that they are
xpensive. The menu at the Ramada

high but not ridiculously so.

The food here is very good for the
nost part, particularly the ham-
mrger plates, hamburger steaks,
hicken-fried steaks and Italian dis-
les. The service is good and the
ttmosphere quiet. The Ramada cat-
>5 mainly to their guests,
jusinessmen and visitors, but stu-
lents are welcome. You can get a
:asual lunch or a very nice dinner
or a reasonable price.

At the new Holiday Inn restaur-
ant, the food is more expensive. Al-
though it is good, | would not re-
commend it to students because of
the price and the more formal at-
mosphere. The Holiday makes a
nice place to entertain, but not to
ret a convenient and cheap meal.
The atmosphere and service are
loth what you expect from a Holi-
day Inn—nice and refined.

Just offTexas by the Holiday Inn
is Dominik Drive where you can
ind some of the best hamburgers
and fried chicken in town.

Hamburgers are the feature at
Whataburger. The Whataburger, as
advertised, has a quarter pound of
good beef with all the trimmings,
made to your order. Being able to
specify how you want your burger is
aservice that is rapidly disappearing
but can still be found here. Crisp,
not soggy or tasteless, french fries
are available as are apple fried pies.
The whole menu is inexpensive,
making Whataburger a popular stu-
dent spot. Their dining room, how-
ever, is usually dirty. Another

Whataburger is located in Bryan on
Texas Avenue, just past the bend in
that street.

Across the street is the recently-
opened “Kentucky Fried Chicken”
for College Station. Colonel San-
ders’ recipe still brings people in,
and for good reason. This is some of
the best fried chicken around, and it
has a reasonable price. The franch-
ise offers only takeout service, but
you can eat it there in the dining
room. Service is friendly and effi-
cient. It makes a great place to get a
Sunday evening meal to take back to
the room.

Now, as promised. Gusto’s recipe
of the week:

Beef In Mushroom And Beer
Sauce (from the Gusto file)

I pound thin beef (round or
breakfast steak)

1 teaspoon butter or mar-
garine

1 can (10% oz.) mushroom
soup

Vh cup mushroom pieces or
slices (canned)

Vi cup chopped onion (large
chunks)

% cup or halfcan of beer

1 teaspoon Worcestershire
sauce

Vs teaspoon paprika

Vi teaspoon celery salt (op-
tional)

Salt and pepper to taste

6-8 0z. dry thin noodles

Freeze the beefto make it easier
to cut. Cut into thin strips, allow to
thaw and brown it in butter in a
large skillet. When almost brown,
add to it the onion and mushroom
pieces and stir until the beef is
browned. Add the mushroom soup
from the can and the beer. Keep
stirring until the soup and beer mix.
Add the seasoniqgs, stirand simmer
for about 10 minutes or until the
sauce thickens. Cook the noodles
according to directions and spoon
the beef and sauce over them.
Serves three to four. Goes well with
green salad, hot bread and a rose
wine.

Until next time Gusto wishes you
good appetite.

New Community Advisory
Council will assist KAMU

A Community Advisory Council
has been established to assist
KAMU-TV. Establishment of the
new council was announced by Dr.
Mel Chastain, manager of KAMU.

TAMU President Jack K. Wil-
liams initially named eight persons
to the council, with a ninth
member, a TAMU student, to be
selected this fall.

Four of the council members
were selected from the community
at large and four are affiliated with

the university.

The community representatives
are Mrs. Arthur Davila, Dr. Nena
A. Harris, Wesley K. Summers and
Allister M. Waldrop.

University personnel named to
the council were James L. Boone
Jr., Wes Donaldson, C. J. Leabo
and Lane Stephenson.

The council members will meet
periodically with Dr. Chastain to
discuss ideas for the public televi-
sion station operated by TAMU.
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DIAMOND SALON

213 S. Main — DOWNTOWN BRYAN

specializing in DIAMONDS
loose and/or mounted
THAT IS ALL!

THE BATTALION

WEDNESDAY, AUGUST 28, 1974

Page 3

New accounting department head announced

Dr, Larry G. Pointer will head
the Department of Accounting at
TAMU beginning this fall. Dr. John
E. Pearson, dean of the College of
Business Administration, said
Tuesday.

Pointer is an associate professor of
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accounting who has recently re-
turned from a two-month stay as a
visiting professor at Northeastern
University.

He succeeds Dr. Kenneth Most,
department head since July 1970,

who is returning to full-time teach-
ing duties.

Pointer became a certified public
accountant in Florida in 1968 and
received his doctorate from the
University of Florida in 1969. The
following year he was voted to
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$1.59 Ib.
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membership in the Outstanding
Young Men of America publication.

A member of various professional
organizations, Pointer has just
finished a research project involving
accounting procedure training mat-
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erial for small municipalities in
Texas.

He is married and the couple has
three children. Dr. Pointer is a
former member of the Marine
Corps.

INg

The money you save week after week
when you're a regular FedMart shop-
per. It's an easy habit to form. And a
very good one, too! FedMart's con-
sistently lower prices week after week
are hard to beat. And so is the quality.
FedMart's Meat Department features
USDA Choice Grade Beef cuts.

So if you haven't formed the FedMart
habit, why not try us. It's a habit that
will save you money.

Extra Lean

Ground
Beef

$1.19 Ib.

Full Cut, Bone In, Beef Round Steak $1.49 Ib.
All beef cuts are USDA Choice.

Beef Chuck Steak
Beef Rib Fillet Steak

Fresh, small sizes
Pork Spareribs

Pork Loin

Countrystyle Spareribs.............$1.19ib.

970 ib
$2.191s

$1.19 ib

Beef Rump Roast,

Center Cut

1st 3 ribs

The Consumer’s Friend Sincel954

FedMart

Family Savings Centers

Beef Chuck Roast

Regular Ground Beef

bone in

Beef Standing Rib Roast

slilllllilB Open Labor Day, September 2nd from 9:30 AM thru 6 PM

770ib.
$1 39ib.

970ib.
$1.291h

701 University Drive East (at Tarrow St.), College Station

STORE HOURS: M-F 10:30 - 8:00

SAT. 9:30 - 6:00

SUN. CLOSED



