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1. CLUB JACKET This is the sportswear
hit of the season. Stylish epaulets, banded
snap coflar, full knit cuffs and waistband as
well as your choice of red, blue or silver,
make this a top fashion value. Fully lined
and washable, these guality garments are
made entirely in America. FD 2057

2. DUFFEL BAG Tough canvas bag is
treated with Scotchgard® and backed with
vinyl to repel water and resist soiling. Zip-
pered ‘‘wet"" pocket on end. FD 4010

3. JOGGER® METER Belt hung meter
measures in miles and kilometers. Adjusts
to your stride. FD 4016

4. FORD BELT BUCKLE Die cast and
finished in antique bronze, it fits beits to
114". FD 4070

5. MAP MEASURE Converts in/cm to
mi/km. Roll across map 1o read distances
Includes gal/liter conversion dial, magnifier
and zippered vinyl case. FD 4056

6. DUAL TIME CLOCK Quartz digital travel
clock has built-in night light, alarm with
“'snooze" button and shows time in two
zones. Includes pouch and battery. FD 4115
7. SOLAR POWER CALCULATOR No
batteries; uses room light. Auto shut off,
percent key, memory, add-on discount and
all standard arithmetic
functions built into an
B"/20cm ruler. With vinyl
case. FD 2040

8. HALLMARK PENS
Hallmark’s newest offer-
ings — the elegant wedgewood blue lady's
pen and the distinctive matte black ex-
ecutive pen. Both feature nitrogen
powered, non-skip refills that write in any
pasition on virtually any surface. Quality
writing instruments at an affordable price
Gift boxed. FD 2059 — Ladies

FD 2058 — Men's

9. GOLF 'N GO BAG™ Room for a set of
clubs & shoes plus pockets for balls and
equipment all zipped into one easy-
traveling package. Zip it inside out and
you're ready to play. A perfect travelmate
for the man or woman on the go. FD 4023
10. 12 V. AIR COMPRESSOR Cigarette
lighter powered compressor has air pres-
sure gauge to eliminate guesswork. Comes
complete with hose, cord, adapters for
sports equipment & toys as well as carry-
ing case. A great answer to the demise of
the service station “'free air'” hose. FD 4054

ALL ITEMS
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WITH OR WITHOUT FORD

IDENTIFICATION
(WE WILL SHIP LOGO ITEMS UNLESS OTHER-

/o'cin. into

NEW!

“CLUB
JACKETS’

SPORTSWEAR HI
OF THE SEASON!

i
ol b=
L f
¥6. $18.55

9. $158.20 WISE NOTED ON ORDER FORM BELOW)
- DESCRAIFTION L - DESDUFTION w arv. | amr n DESCAIPTION PRICE  lovy | amr
CLUB JACKETS FD 4010 | DUFFEL BAG §14.25 FD 2040 | SOLAR POWER CALCULATOR | §22.95
FD 2057 | (indicate Quantity/Colar $49 65
In Chart Below FD 4016 | JOGGER METER $15.45 FD 2050 | LADIES HALLMARK PEN | $17.75
FD 4070 | BELT BUCKLE $5.40 FD 2058 | MEN'S HALLMARK PEN $15.45
SOLRLH RN | SMALL.| MEDIUM. [TRARGE:| XLARGE || ory056 | MAR MEASURE $10.05 FD 4023 | GOLF ‘N GO BAG $158.20
hed FD 4115 | DUAL TIME CLOCK $18.55 FD 4054 | 12 V. AIR COMPRESSOR | $52.95
Blue
TOTAL AMOUNT OF ORDER ..........
Sliver MICHIGAN RESIDENTS ADD APPROPRIATE SALES TAX
ALL PRICES INCLUDE SHIPPING, [ Please send my material without Ford Identification
PAYMENT METHOD: Make check payable to: HELM, INC HANDLING AND DELIVERY
1 Check [J Money Order [IMasterCard CIvVISA SHIP TO: (PLEASE PRINT)
T - e - - MAIL TO (UPS will only deliver to a street address. No P.O. Box accepted.)
11 1 [T T] : ox iy
CREDIT CARD ACCOUNT NO. Elm
BANK NUMBER (MASTER CARD ONLY] _ P.O. Box 5450, Dept. FD | 00" —
Detroit, Michigan 48211 City/State/Zip -
SIGNATURE i EXPIRATION DATE P PLEASE ALLOW UP TO 4 WEEKS FOR DELIVERY



https://Ladies/$17.75

July 1983 Vol. 76, No. 4
4 LIGHTING UP THE SKY

Terry Tucker Francis A behind-the-smoke look
at the fireworks pros who create heavenly havoc

8 CURBING CAMPGROUND CROOKS

Earl Clark A tough new law-enforcement
policy is making our national parks safer

10 HIS SHUTTER DOESNT BUG
THE PRESIDENT

Michael J. Weiss Michael Evans covers Ronald Reagan’s
every move as his personal pictorial biographer

16 REAL BUSY BYRON

Louie Robinson At 22, Real People co-host Byron
Allen leads a high-energy, triple-decker life

20 BUENOS NACHOS!

Nancy Kennedy This zesty finger food is finding popularity
all over America—from trendy restaurants to ballparks

26 ONE FESTIVAL THAT'S ALL
IT’S CRACKED UP TO BE

Frances De Salvo Here’s a colorful Maine
celebration that's truly an "egg-stravaganza”

28 BASEBALL’'S MAGIC MUD

Jerry D. Lewis It looks like chocolate pudding, feels
like cold cream, and no big league game starts without it

52 THE ASTONISHING VARSITY

Tommy Hays One of the country’s earliest drive-in
restaurants is alive—and thriving—in Atlanta

36 RANCHHAND RODEO

William Childress Cowpokes from the big spreads
are the stars of the Texas Ranch Roundup

47 THE NIGHT THEY (WHOOPS!)
BOMBED BOISE CITY

Kay Peck Military pride was the only
casualty of a World War Il aerial blunder

' 2 LETTERS 43 FORD GALLERY
19 INTERSTATE QUICK- STOPS 44 FAVORITE RECIPES
40 GLOVE COMPARTMENT 48 PUZZLERS

Cover: White House pholographer Michael Evans lines up a shot at the weekly luncheon
meeting of President Reagan and Vice President Bush in the Oval Office. For more aboul Evans
and his work, see Michael J. Weiss' article starting on page 10. Photograph by Bill Fitz-Patrick/
The White House.

Published monthly and © 1983 by Ford Motor Company, The American Road, FO. Box 1899,
Dearborn, MI48121-1899, All rights reserved. Subscriptions available in U.5, at $6 for 12 issues;
single copies and back issues, $1each. Send subscription orders or address changes (with back
cover label) to the Circulation Depl., Room 748. Unsolicited arlicles are not accepled but
queries may be sent to the Editorial Dept., Room 765. Each query must be accompanied by a
stamped, self-addressed envelope. Printed in U.S.A. Application To Mail Al Second-Class
Postage Rates is Pending at Dearborn, Michigan 48120.

S




LETTERS

Judged Worthwhile

You have done the American peo-
ple a great service by publishing
“The Fallacies That Keep Drink-
ers Drinking — and Driving”
(March). Tom Ladwig presents a
most accurate picture of what
must be described as an epidemic
in our society. However, I would
like to correct one factual error in
the article. The DWI (Driving
While Intoxicated) rehabilitation
classes were not started by the
AAA Foundation for Traffic
Safety. I was the first to conceive
the idea of referring convicted
drunk drivers to an educational
program. At that time, [ was the
presiding judge of the Phoenix
City Court. Today, at least 14
states mandate attendance at
DWI schools for all persons con-
victed of drunk driving. There are
programs in every state and in ev-
ery Canadian province.

Judge Eugene K. Mangum

Phoenix City Court

Phoenix, Arizona

Repeat Performance

How many other Ford Times
readers wrote to you about a quite
common characteristic of group
photographs taken with the old-
time Kodak Cirkut camera, which
you ignored in your April article,
“Getting the Big Picture”? The
white-haired man wearing the
light shirt in left of photo on page
16 1s also in right of same photo,
which extends all the way to page
19. Someone always did it.

Milton H. Sheppard
Glen Mills, Pennsylvania

® Sharp-eyed Mr, Sheppard was
the first reader to write to us
about the four-page group pho-
tograph. The white-haired man
was able to get into Jim
McKeown's picture twice by
running 100 feet to the other
end of the group before the an-
tique Cirkut camera completed
its  20-second, left-to-right
panning cycle.

We’'re Starting a New Feature:
Tell Us About Your Favorite Ford

For most of us, there's usually one special automobile
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that captures the heart and never lets go. It's not neces-
sarily the best car we ever had. It may not even be the
most attractive or the most economical or the most de-
pendable. But for reasons perfectly clear to the person
behind the wheel, it's the all-time favorite.

Ford Times would like to hear about your favorite
Ford. Is it the first car you bought, or the car you went to
your senior prom in, or the one you drove throughout col-
lege? Is it the old junker you rebuilt from the wheels up?
Or the family sedan your kids drove and drove and drove
until you all marveled at its stamina? Perhaps it's the
shiny new model that you zip around in today.

If you have a favorite Ford that you'd like to tell your
fellow readers about, send us about 250 typewritten
words explaining why. Love affairs (or meaningful rela-
tions) with commercial vehicles are welcome, too. You
should describe specific experiences to help show why
you're so fond of that Ford. (But don't send photos; we
won't be able to use them.)

Beginning this fall, we'll publish one entry each month
under the heading, "My Favorite Car.'' Each writer whose
submission is published will receive a byline and a check
for $100.

Send your entry to My Favorite Car, Ford Times, The
American Road, Room 765, P.O. Box 1899, Dearborn, Ml
48121-1899. Sorry, submissions cannot be acknowl-
edged or returned.
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Now The Finest Miniature Of . . .

The United States of America
$50 Gold Piece

100% — SOLID

You now have a rare opportunity to possess the
world’s first and only 100% SOLID GOLD (24KT)
Miniature $50 Gold Piece. This miniature of The
United States of America’s $50 Gold Piece is minted
from hand engraved dies onto a 100% SOLID GOLD
planchet of 24KT Gold — there is no gold purer than
24KT Gold.* Each is individually minted to capture the
exquisite full 3-dimensional relief of
this the largest and highest denomina-
tion U.S. Coin ever issued, Each
Gold Piece is guaranteed and certified
to be — 100% SOLID GOLD —
the highest quality gold. and each
will be clearly mint-marked with the
purity of its gold content — 24KT.*
And each brilliant PURE SOLID
GOLD Miniature $50 Gold Piece is Wear Your

presented in a specially designed Miniature Gold
collector's case, accompanied by a Piece in a
2 P y Solid 14KT

serially numbered Certificate of
Authenticity and an historical account
of gold coinage.

Gold Frame.

GOLD - 24KT

AVAILABLE FOR A LIMITED TIME

This finely minted 100% SOLID GOLD (24KT)
Gold Piece is available exclusively from The Columbia
Mint — one of America’s private mints — Washington,
D.C. The current special price for this Solid Gold Piece
is now $30. Due to the extreme fluctuations in the world
market price of gold, this price can be guaranteed only
until August 31, 1983. Therefore, you are urged to order
yours now while the opportunity is before you,

SATISFACTION GUARANTEED

If for any reason you are not completely satisfied with
your 100% SOLID GOLD (24KT) Gold Piece. you
may return it within thirty (30) days for a full refund.
There is a strict limit of five miniature 100% SOLID
GOLD Pieces per order. However, you are reminded to
act promptly to take advantage of the current special
price of only $30. each as this price can be guaranteed
only until August 31, 1983.

Credit card charge orders may call TOLL-FREE

FT=ry 1-800-345-1328
-“l.j“‘- 9AM - 10PM Eastern Time

a1 Pennsylvania 215-789-2050

1
1
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VALID ONLY UNTIL AUGUST 31, 1983 —— e

The Columbia Mint

M697

905 Sixteenth Street N.W., Washington, D.C. 20006

Pleasesendme_____ (limit 5) 100% SOLID GOLD (24 KT} Miniature United States of
America $50 Gold Piece(s) at $30 each plus $1. each for First Class postage and handling
Alsosend me_______ 14KT Gold Frame(s) at $15. each plus $1. each for postage and
handling. Also include 14KT Gold Chain (16") at $25. each. || am not satistied |
may return my order within 30 days for a full refund

Actual Size

O | am enclosing my remittance carg # Exp.
for §. or
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By Terry Tucker Francis

n the night-black San Di-
Oegu hillside, six helmeted

men crouch like comman-
dos waiting to attack. Sharp, tense
words clip the silence as they
whisper with hoarse intensity into
their walkie-talkies.

Below them, on the floor of a
lighted amphitheater, a confetti-
bright crowd of 15,000 picnics on
lace tablecloths spread on the
summer grass, enjoying a sym-
phony concert under the stars.
Candles, champagne and crystal
wink back at the star-spangled
sky.
On the hill, last-second prepa-
rations are made. Each man
hunkers down to double-check the
bundle of wires that link the ex-
plosives to the detonating devices.
Certain that all connections are
secure, each man fastens the strap
on his helmet and pulls his protec-
tive goggles into place, awaiting
the staccato command over the
walkie-talkies.

“*Ready! Fire!

A lean man, his pale face dimly
lit by a single small bulb on the
control panel, stabs the detonator
button,

But nothing more stirring than
the strains of Stars and Stripes
Forever fills the night air.

“Something’s wrong,” mutters
Jerry Roberts, the man at the con-
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trols. He punches the button
again. Still nothing. With a sharp
gesture, he signals two of the men
who wait, half in hope, half in
dread, for his terse command:
“Torch it!”

The two streak down the hill-
side to the mortars, carrying fire.
They dart half-crouched among
the cannons, touching flame to
fuse, an arm’s length from the de-
tonating dynamite. Fuses sizzle,
then send thunder and colored fire
upward, shattering the sky. The
helmeted men feel the earth move.

The crowd below roars to its
feet, clapping and cheering as
showers of red, gold and silver
spill from the sky. Jubilant bursts
of noise and glitter seem to match
every clash of cymbal and drum as
Stars and Stripes Forever ap-
proaches its climax.

The men — the “shooters™ as
they are known — on the hill hear
and see none of it. They are
caught up in a hellish haze of
black-powder smoke and enor-
mous sparks.

They are members of Jerry
Roberts’ crack team of fireworks
specialists, one of about a dozen
such squads which regularly cre-
ate such heavenly havoc. They are
the pyrotechnicians whose skill,
daring and ingenuity are behind
the spectacular Fourth of July cel-

“Pyros” need to start early in the
day to set up all the gear required
for fireworks extravaganzas such
as this at Coronado, California.

b O S W A L)



https://Fourth.of

These particular varieties of
“garden flowers,” imported from
the Far East, where fireworks
originated 2,000 years ago,
bloom with a boom.

Crew chief Jerry Roberts (right)
knows that the best way to avoid
fizzles is to check and double-check.
Below: Crewman wires fireworks fuses.
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Stationary displays, which trace - i
an image in sparkling fireworks, A W S
are set up on Iath frames that are e s Py e
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ebrations that America takes as a
birthright.

The first “pyros,” some 2,000
years ago, were Chinese. They

' filled hollow bamboo stems with
. black powder, then ignited them

to cast out devils — or to celebrate
birth, marriage, death, and the
New Year. By the 15th century,
Europeans too enjoyed a good
blast. Fireworks were used to
commemorate every major royal
happening and important national
event,
Over the centuries, firemasters
especially the Italians
passed the torch from father to
son, and fireworks families com-
peted to devise ever more elabo-
rate “‘Artificial Fyres.”

Today, as ever, the best
fireworks are made by hand. But
now pyrotechnics is as much sci-
ence as art. Chemists refine explo-
sives to produce better colors, en-
gineers draft new designs to wow
the crowds, and skilled musicians
help choreograph each starburst
and salute precisely with a musi-
cal score, whether the beat is
Sousa or rock 'n’ roll.

The Old World families whose
pyrotechnic pedigrees span gener-
ations light up the New World as
well. The Gruccis of New York
Pyrotechnics, one of the world’s
major fireworks makers and ex-
hibitors, earned their “first family
of fireworks™ reputation with a
blaze of glory in the skies of Mo-
naco in 1979, as the first Ameri-
cans ever to win the International
Fireworks Competition.

The Zambelli family of New
Castle, Pennsylvania, advertises
itself as the world's largest
fireworks firm, exhibiting an esti-
mated 4,000 fireworks shows
worldwide each year, including
Macy’s annual “Fireworks on the
Hudson,” and pyrotechnic spec-
taculars that have pleased the past
six presidents of the United
States.

There is a modest family con-
nection among Jerry Roberts’
California-based crew, too. Broth-
ers Chuck and Jerry Tucker, their
brother-in-law Bob Francis, and
often the wives of all three, simply
share a family weakness for
“fireworks fever.”

“The thrill is timeless,” says
crewmaster Jerry Roberts, who
first got hooked on sparklers and

firecrackers as a youngster. He's
had his eye on the sky, one way or
another, for decades — first as an
Air Force meteorologist, and now
as a fireworks master. He stages
fireworks spectaculars nation-
wide, for Astro Pyrotechnics of
Norwalk, California.

Part of the excitement, he says,
is that the fireworks can be unpre-
dictable. Other unknowns can add
suspense and tension — a hitch in
the complicated set-up that starts
at dawn and ends seconds before
showtime, for instance, or a sud-
den change in the weather.

The pyro's recurring nightmare
— detonator buttons that don’t
detonate, fuses that fizzle
haunts Roberts and his crew, as it
does their counterparts every-
where. But as their actions to save
the  symphony  performance
showed, they overcome such prob-
lems by being sharp-witted and
prepared to take chances.

One crewman
fights fires by day
as a fireman, then

plays with fire

by night as a
pyrotechnician

Pyro pursuits are a part-time
mania for Roberts’ crew. One
works for the phone company,
another for an electronics firm, a
third for an aquarium business.
Others work, respectively, as an
auto mechanic, a maintenance
man, and a photographer/artist.
One man fights fires by day as a
fireman, then plays with fire by
night as a full-fledged pyrotechni-
cian,

For the really big spectaculars,
friends, wives, and brothers-in-
law willingly pitch in. Among the
recent major assignments were
on-the-road rock shows with the
Rolling Stones, Pink Floyd, and
the Who; films such as Annie and
the Rolling Stones' Let's Spend
the Night Together;and glittering
galas at the MGM Grand Hotels
in Las Vegas and Reno.

However, the pyro life isn’t all
razzle-dazzle. It takes more than
sheer energy and burning enthusi-

asm to send stars and salutes siz-
zling across the night sky.
Crewman Mike Prazmark says
the team motto tells it: *It’s not
fire-play, it’s fire-work — lots and
lots of work.”

“Fire-work™ is a 16-hour day
with all hands trimming and tying
fuses, running thousands of feet of
wire from hundreds of explosive
devices into electric firing boxes,
and setting up literally tons of
cquipment and gear.

For example, the heavy steel
mortars used to launch the fire-
works must be embedded in sand
for safety — sometimes as much
as three truck loads of it. And as-
sembling giant set-pieces (spark-
ler-studded lath frames that trace
a name or symbol in fire) requires
all hands. Testing and retesting
each connection goes on all day.

At showtime, fire-work can
mean Combat Duty (hand-torch-
ing some or all of the fancy explo-
sives, should electric connections
fail) and Crowd Control (keeping
the curious well clear of the war
zone). And then there is the Fire
Watch — racing through smoke
and raining sparks to douse spot
fires.

Long after the last hurrah from
the spectators, the pyros still la-
bor, dismantling and loading
equipment into their trucks,
scouring the area for any danger-
ous, late-blooming explosives, and
accounting for every last star and
salute on their inventory checklist.

Yet the spontaneous emotional
combustion that fires up men who
have just sent a long day’s work
up in smoke and glory carries the
crew through the cleanup details
— and well beyond. A post-show
pyro tradition is the rendezvous at
some all-night coffee shop. More
than a tradition, they say, it's a
solid necessity. “We party it up
with plenty of food and hot cof-
fee,” one crewman explains, “be-
cause we need time to come back
down to earth.”

But the pyros eventually go
home, wash off the smudges and
powerful eau de black powder, and
fall into  exhausted sleep.
They may dream of Van Gogh's
Starry Starry Night, or of me-
teoric comets and showers of glit-
tering colored stars. Or of the py-
ro's private glory setting the
sky on fire. O
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he traditional image of a
| national park ranger is that
of a mild-mannered chap
wearing a World War I campaign
hat, at the drop of which he will
tell you all about the rock forma-
tions and the wild animals and
where the rest rooms are. To be
sure, rangers still dress like that
and still render all these friendly
services.

But something new has been
added to their equipment — guns.
For the soaring increase in visits
to national parks this past decade
inevitably included criminals
among the visitors.

Consider these gloomy statis-
tics: In 1982 our national parks
were the unhappy scenes of 23
homicides, 42 armed robberies, 6
rapes, 366 assaults, 1,011 burglar-
ies, and 4,705 thefts.

That’s the bad news. Now for
the good: Disturbing as these fig-
ures are, they represent a slight
drop from the previous year, even
though 1982 saw about a three
percent increase in park usage, or
some seven million more visitors.

In some instances a tough new
law enforcement policy has
brought even more spectacular re-
sults. Thus Washington’s Olympic
National Park, one of the coun-
try’s busiest campgrounds, reports
visitor losses from theft down an
amazing 20 percent in 1982 from
the year before, even with a seven

percent increase in the number of

visits to the park.

Even so, it still comes as an un-
pleasant shock to many vacation-
ers to learn they are not necessari-
ly leaving criminals behind when
they headwfor the great outdoors.
Maybe they restill thinking of a
time whenour national parks were
isolaf®d"enclaves where they could
coun{ on. meeting nothing more
threatening than an occasional

8 Ford Times
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A tough new law-enforcem
is making national parks safer

nt policy

overly friendly bear. That began
to change in the 1960s and '70s,
when a tremendous surge in park
use coincided with such problems
as drug abuse, the frustrations of
the Vietnam war, and growing
economic insecurity.

It came to a head in Yosemite
National Park in the early "70s, on

an unforgettable summer week-
end when park rangers fou]‘lﬁ

themselves outmanned and ovér

whelmed trying to control a vi-
cious riot that broke out in the val- &

ley. Rampaging gangs of youth
simply overran the park. As 50 of
ten happens, the events in
nia forecast a national® trend.
Criminals found the parks easy

Service (NPS) unprepared, ha

pered by lack of legal authorityd#e

effectively combat campgr'-
crooks and hooligans.
The breakthrough ca

1976 when an alarmed Congress$

gave the park service new powers
of law enforcement. Backed by
that legislation, the NPS now
sends its rangers to an intensive
10-week course at the Federal
Law Enforcement Training Cen-
ter in Glencoe, Georgia. The ob-
jective i1s to make the national
parks safe for visitors, not only by
giving rangers a higher level of ex-
pertise in apprehending criminals,
but by showing them how to work
with the public to preyent crir
Rangers are schooled”ig
police techniques as sea

seizure, firearms handhng, riHefsy 5
and constltutiﬁnﬁ' N

law. The course also lays heavf !.5

of evidence,

emphasis on prevention of crime,
and park service officials credit
this with a major role in makmg
parks safer.

So besides conducting campﬁre :

lectures and nature walks, park
rangers now allocate time to tell

ali fbr"‘ ;

P
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pickings and the National Paﬂ' g

park visitors how to protect them-

selves and still have a good time.

They tell visitors, for instance,

that crimes of violence — rob-

bery, rape, and assault — rarely

occur in busy places such as

campgrounds and public beaches.
. They are far more apt to happen
away from crowds, as on isolated
% ?‘allb There’s a simple way to re-

uce that risk, according to
=lwood “Woody™ Jones, law en-
- forcement officer for Olympic
. National Park: Never hike alone,
" especially if you're a woman. And
always sign in when you take off
from-a trailhead; report to the
rangers where you are headed and
when you expect to return.

When you take into account
the millions of people who flock to
the national parks, the chances of
becoming a victim of violent crime
j are miniscule. But theft is another

\ matter. Park officials believe the
nearly 4,705 thelts recorded in
1982 fall far short of the actual
total because many simply are
never reported.

Jones divides park thieves into
two classes: professionals and op-
pOl’lI.l]'Ilblb

He cites as an example of the
\ professional a Canadian who

came across to Olympic National
Park by international ferry and
made a profitable career out of
prowling around cars parked at
remote trailheads — until he was

r‘ - e
[ @, é;tbbui by a ranger who had

taked out an area which had gen-
ratgd many complaints. In’co-
. opeération _with the NPS, the
Royal ‘Canadian Mounted Puliu,
¥ #govawarrant to search the man’s

> ‘!"""-‘.-h\l home and recovered $13,000
&, « worth of stolen property before he
. A, had a e¢hance to fence it.

Then there was the California
couple who made a good living
hitting isolated campgrounds and

trailheads all up and down the Pa-
cific Coast. Their arrest turned up
thousands of dollars’ worth of
stolen goods and cleared up doz-
ens of cases.

Opportunists, on the other
hand, are apt to be young city-
dwellers, often in need of support-
ing a drug habit, who prey on
nearby parks because of their
relative i1solation. Parks such as
Yosemite and Great Smoky
Mountains present major prob-
lems because they're close to pop-
ulous urban centers. Thieves drive
out at night after most campers
are asleep and cruise the area,
looking for articles left out for the
casy taking. Closing park gates to
campgrounds or trailheads after
10 p.m. has eliminated much of
this kind of random theft.

But not all of the thieves are
young outsiders. “Once when I
was patrolling a campground
where we had been having a lot of
complaints | picked up a 70-year-
old grandmother making off with
a camper’s outdoor furniture at
1 o’clock in the morning,” Jones
recalls. “*Her story was that she
‘was just going to borrow it for a
while.™

Which brings up the ecasiest
way to foil thieves, especially the
opportunists: Never leave prop-
erty unattended. “Out of sighte
out of mind™ is the governing rule
for keeping such possessions as ice
chests, camp stoves, stereos or
food. Never lcave them on the pic-
nic table, Jones advises. Put them
inside the tent,

The same rule applies to hikers
who park their cars at trailheads,
planning to be gone anywhere
from overnight to a week. Jones
has good advice for these visitors,
too: Never leave valuables on the
car seats or even in the glove com-
partment. A professional can
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By Earl Clark

jimmy open a window in a minute.
The safest storage place is the
trunk. And the safest time to put
things there is before you get to
the trailhead, for thieves often sit
in their cars and watch people as
they prepare to take off.

Another bit of advice: Never
leave a note on your windshield to
advise friends when you'll be
back. That information should
only be left at the nearest ranger
station.

Whenever you visit a park, be
sure to make an inventory of all
the wvaluables you're bringing
along, and keep it with you. Mark
or, better yet, engrave the items
with your driver’s license number
or Social Security number for
easy identification. Olympic Na-
tional Park has recovered two-
thirds of the property reported
stolen, but many times it is impos-
sible to prove ownership.

Above all, if you have a prob-
lem or are quspluous of someone
you observe in the campground or
trailhead parking area, talk to a
park ranger. Arrests often stem
from tips from alert visitors.

*Our mandate is to protect the
resource, but we're also here to
serve the public, for we want peo-
ple to use the parks and enjoy
them,” Jones says. “For a time,
the criminal thought he had a
good thing going, because he
didn’t think park rangers had any
law enforcement ability. Now he’s
become aware that we're out there
looking for him.”

Not only looking, but catching.
Which means the national parks
now have a handle on dealing with
the crime that ruined so many vis-
its in the past few years. But the
best solution is to prevent that
crime from happening and
that’s where you, the visitor, can
help yourself. O
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His Shutter

Doesn't Bug the President |

In his job as official photographer, Michael Evans
quietly records the drama and routine of White House life

By Michael J. Weiss

n the afternoon of his
swearing-in, President
Reagan sat in the Oval

Office posing for pictures with the
new administration’s well-wishers.
One by one, friends and digni-
taries filed through the room until
only Reagan was left with photo-
grapher Michael Evans, who'd
been covering the inaugural fes-
tivities for hours.

A quizzical look crossed the
president’s face, recalls Evans,
and then a smile. “At that mo-
ment, we both realized that he
knew as much about being presi-
dent as I knew about being the
president’s photographer,” Evans
remembers. “We looked at each
other as if to say, ‘Well what do
we do now?" Then we just burst
out laughing.”

That moment was never caught
on film, but few others have es-
caped Evans’ lenses. As the presi-
dent’s personal photographer, the
38-year-old Evans is the resident
chronicler of life in the Reagan
court. Working out of his office in
the west wing of the White House,
he snaps the daily drama and rou-
tine of America’s First Family.
And when major news is breaking,
he alone captures the behind-the-
scenes incidents that shape the
course of world events.

*I see myself as a documentary
photographer,” says Evans, “mak-
ing a visual transcript for history.
It’s not my job to make pretty pic-
tures but to record accurately
what goes on in the White House.
If it turns out to be a good-looking
print, well, that's just icing on the
cake.”

Evan's eye for the frozen image
took him from being a cub photo-

10 Ford Times

grapher for the Cleveland Plain
Dealer to an award-winning pho-
tojournalist with the New York
Times and Time magazine —
“covering everything from fashion
shows to race riots.” Born in St.
Louis, the son of a Canadian di-
plomat then assigned to the Unit-
ed States, he was raised in On-
tario and received his first camera
at 11. His interest in photography

“It's not my job to
make pretty pictures.
If it tums out to
be a good-looking
print, that’s just
icing on the cake”

grew with the years, and when he
attended Queen's University in
Kingston, Ontario, he became ac-
quainted with a scientific theory
that has remained with him as a
professional photographer.

“Heisenberg’s Uncertainty
Principle holds that the very act of
observing a phenomenon changes
that phenomenon,” says Evans.
“*So to be a good documentarian
you have to blend in with the sur-
roundings.”

A  self-described *political
junkie,” Evans started following
Reagan in 1964 when, as a college
student, he watched the Californi-
an give a TV address on behalf of
Barry Goldwater. Evans hated it.
*I remember disagreeing with al-
most everything Ronald Reagan
said, but being enormously im-
pressed with his performance,” he

says. Eleven years later, as a free-
lance photographer for Time
magazine in New York, he re-
called that speech when Reagan
brought his fledgling presidential
campaign to the East Coast.

“I had to beg my boss for an
assignment,” Evans recalls, *‘be-
cause he didn’t think Reagan had
a chance, but | thought he was
moving in the right direction.”

During the 1976 campaign, he
became acquainted with the can-
didate and even after Reagan lost
the Republican nomination to
Gerald Ford, Evans kept in touch
with him. In the fall of 1979,
Time assigned him to cover the
candidate’s second bid for the
presidency.

When Reagan won, he offered
Evans the $52,000-a-year post as
White House photographer, but
Evans didn't jump at it. A con-
firmed photojournalist, he worried
that he suddenly would be viewed
as a public relations man. He
solved the problem by stipulating
that someone else on the presiden-
tial staff would decide which of
his photos would be released to
the media. “*By not having editori-
al control over my pictures, it
gives me a little bit of distance
from the political side of the
staff,” he explains. *You need a
kind of medical detachment to do
a good job as a documentarian.”

Still, Evans admits his political

views had changed over the years.

Today they often jibe with those
of the president. *You couldn’t do
this job if you didn’t like your
boss,” he states simply.

Since moving into the White
House, Evans and a staff of four
photographers have shot some

s
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Wreathed with cameras, presidential
photographer Michael Evans covers the
Japanese prime minister’s visit last
January. Below: On a far less formal
occasion, Evans' camera catches a
giggly Nancy Reagan waiting in the wings
during a White House press briefing with
a twinkling surprise for the president’s

|\ 72nd birthday in February.




A Presidential
Portfolio by
Michael Evans

President Reagan greeting
a political rallv during the
nate race in

Virginia. Below: He joins
Queen Elizabeth I at
Windsor Castle in a
favorite pastime. Far right:
Relaxing after a ride at his
ranch in California.
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A shirt-sleeved president confers
with top aides on Air Force One.
Below: Sharing a light moment with
Mrs. Reagan in the Oval Office.

13,000 rolls of film in capturing
the Reagan administration’s cri-

# ses, Cabinet meetings and Con-

gressional téte-d-tétes. In addi-
tion, the president greets as many
as 1,000 local and national leaders
every week, and Evans must be on
call for the “grip-and-grin” shots
of the president shaking hands
with his latest visitor.

“There's nothing like doing 200
people shaking hands with the
president in about eight minutes
to make your mind go numb,” he
sighs. “It’s just assembly-line pho-
tography. Your only goal is to
snap them both with their eyes
open and their mouths closed.”

But there are special moments
— such as the time ex-Presidents
Ford, Nixon and Carter came to
the White House on their way to
Anwar Sadat’s funeral — when
even the normally laid-back Evans
can become a little flustered.
“There were presidents every-
where,” he recalls, the amazement
of that experience still registering
in his voice. “You'd back away
from one and bump into another.
You'd say, ‘Mr. President,” and
four heads would turn!”

And Evans was with President
Reagan on that awful day of the
assassination attempt, instinc-
tively clicking off pictures in the
chaotic aftermath. He remembers
the presidential party leaving a
routine luncheon and moving to-
ward the White House limousines
when the shots burst out like fire-
crackers. Evans raised his camera
to witness the commotion through
his lens. “It all seemed unreal un-
til I saw James Brady lying on the
sidewalk,” he says. “The Secret
Service later told me that if the
bullet hadn't hit the president, it
probably would have hit me.”

Evans’ photographs of the as-
sassination attempt, depicting
tense Secret Service agents with
guns drawn, were distributed
worldwide. "I just hope I never have
to take pictures like that again,” he
comments quietly today.

In his office full of his framed
pictures of the president from the
covers of Time, People and

France's L'Express, Evans embo-
dies the style of the Reagan White
House: Easygoing, diplomatic but
demanding.

He is only the fourth presiden-
tial photographer in history, hold-
ing a post established by Lyndon
Johnson. And with few prece-
dents, the job changes according
to the personality of the resident
chief executive. LB, for instance,
wanted his photographer present
at nearly all family gatherings,
while Richard Nixon remained
aloof from the camera lens. Ger-
ald Ford became so close to photo-

"If (photographer)
David Kennerly

was Jerry Fords
son, then I am
Ronald Reagan’s
nephew”

grapher David Kennerly that he
was treated like family and felt
comfortable enough at some Cabi-
net meetings to offer his views.

As for Evans? “Let me put it
this way.” he says. “If David Ken-
nerly was Jerry Ford’s son, then |
am Ronald Reagan’s nephew. Our
relationship is formal. I'm not an
intimate of his, and | have no de-
sire to be a drinking buddy. I've
been around him longer than al-
most anybody in the administra-
tion, and there’s a lot of mutual
respect.” Apparently, the presi-
dent would agree, for he remarked
recently: “‘Being one of his sub-
jects is a pleasure,”

In Washington, where access to
powerful people is the name of the
game, Evans estimates he sees
Reagan 50 times a week, regularly
covering the president after work-
ing hours, during private dinners
and at private movie screenings
with friends. In his role as docu-
mentarian, Evans, remembering
the Heisenberg theory, strives for
fly-on-the-wall status.

He savors the memory of the
afternoon he was in the Oval Of-
fice, quietly snapping pictures of
the president and the speaker of
the house, Tip O'Neill, wrangling
over the latest budget figures:
“When | showed the president

prints from their meeting, he said,
‘Oh, were you in the room? |
didn’t even know that.” Well, as a
documentarian, that was music (o
my ears” — and a tribute to his
virtually noiseless Leica cameras.

When the president and his
photographer are alone together,
the talk is rarely serious. Often it
includes good-natured kidding
about horses, which are Reagan’s
passion and Evans’ terror. “While
I admire horses as graphic sym-
bols, I have no interest in riding
them,” Evans states. “The presi-
dent ribs me about that all the
time.” At the Reagans’ California
ranch, Evans usually follows the
saddled-up Reagan in a golf cart.
“It’s dusty and dirty and hot,” he
admits, *“*but it’s fun watching him
have fun.”

If there is any drawback to be-
ing the president’s photographer,
it i1s having to cope with the con-
stant scrutiny of the public and
the press corps. Evans notes that
he has many journalist friends and
must mind what he says at cock-
tail parties or when winding down
with a hard-played game of
squash. “Sometimes | have trou-
ble remembering if I heard some
news from a TV report or from
the Oval Office,” he says.

With talk of Reagan running
for a second term, Evans
squelches any ideas that he too
might want to stay on for another
four years. By January, 1985, he
will be 40 and will have covered
Ronald Reagan for 10 years.
“That's a quarter of my life," he
reflects, eyeing the magazine cov-
ers nearby. “It will be time to
move on."

Evans plans to return to free-
lance photojournalism or strike
out into motion pictures. Di-
vorced, with three children, he re-
marks that his White House sala-
ry is less than half of what he
could make freelancing, and that
he'll leave his post in debt.

Granted, that's a small price to
pay for what may well be the choi-
cest photographic assignment in
the country. And he realizes there
are other rewards. I get a kick
out of knowing my pictures will
survive for as long as there is civi-
lization in this country,” Evans
says. "My place in history is as-
sured — albeit a very small one —
through the images I capture.”O
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Young Byron Allen
thrives on a
triple-decker life
as a TV co-host,
college student
and comedian

By Louie Robinson

16 Ford Times

yron Allen’s body may have

been weary, but his psy-

chic-energy level was at full
charge. Even as he stabbed dispas-
sionately at his seafood-vegetable
supper in a San Diego restaurant,
the words expressing his philoso-
phy tumbled out forcefully.
“There is not anything that you
can't do,” he told his dining com-
panions. *“It’s just a matter of say-
ing, ‘Hey, Icandoit. I candoit.’”

Allen had just finished a
whirlwind day following around a
madcap caped crusader for a Real
People television shoot. Already
behind him in his career were a
smash appearance on the Johnny
Carson Show and comedy-writing
stints for Jimmie Walker and
Freddie Prinze. Ahead of him
stretched a long run as a co-host
on Real People and appearances
at such top hotels as Caesars Pal-
ace and the MGM Grand in Las
Vegas.

At the time, he was but 18
years old.

Today, at the ripe old age of
22, Byron Allen is still powered by
that philosophy, by that ambition.
He is a determined goalsetter who
is successfully juggling his enter-
tainment career with his pursuit
of a college degree. He declares
himself to be “more excited, more
determined than ever about the
future.” ;

Allen is currently finishing
work on 24 new Real People
shows for the new season. In a re-
cent seven-day stretch, he shot
five different story segments. This
fall he's set to do a string of col-
lege comedy concert dates. Mean-
while, he works at keeping his
writing and performing talents
sharp, exercising them regularly
in Los Angeles clubs.

He has made one concession to

his basically back-breaking sched-
ule — he now carries less than a
full college course load.

Byron Allen has been a young
man in a hurry since he was 14,

b

when he went with his mother,

Carolyn Folks, off to the NBC tel-
evision studios in Burbank, where
she then worked as a page. He saw
the sets where Redd Foxx, Flip
Wilson, Prinze and Carson
worked. “I got to meet these peo-
ple, talk to them — it blew my
mind,” he remembers.

When nobody was around, he
visited the empty sets. For four
years, he *“hosted” the Tonight
Show whenever Carson (or any-
body else) was not present. (Once
when a janitor walked in on him
going through his pretense behind
Carson’s desk, Allen decided
“what the hell” and invited the
man onstage “as a guest author,
plugging his new book, Cleaning
Up After The Stars.”)

Allen, whose entire future was
shaped by those TV studio visits,
says: “Looking back, I think,
‘Wow, what would have happened
if my mother had gotten a jobin a
bank or something . . ."”

The applause and laughter that
audiences showered on comedy
performers convinced Byron that

he wanted to become a comedian. .

He soon was creating his own
jokes and telling them to anyone
who would listen. While back-
stage at a show on which comic
Gabe Kaplan was guesting, Allen

told him of his ambition. Kaplan !

advised him to take his wares to
the Comedy Store, a showcase for
promising new talent, as Kaplan
himself had done.

So Allen packed off to the
Comedy Store a routine of jokes
from an unsold Sanford and Son
script he had written, changing



Byron Allen sharpens his stand-up routine

at the Improvisational Club, a comedy showcase

in Hollywood. Right: Allen hits the books in

\| his Century City condo as he pursues his
degree from the University of Southern
California. Center: He runs into some old

. chums while taping a Real People segment in
the Detroit neighborhood where he grew up.
Bottom: With co-host Bill Rafferty, he keeps
things moving on the set of the show.
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the ugly Aunt Esther jokes to gags
about his mythical sister.

He was 14 years old, and for
the next four years his life would
be divided into only two activities
— school work and comedy, in-
cluding frequent visits to the
Comedy Store, to which his
mother drove him.

Among Allen’s listener’s one
evening was a writer for Jimmie
Walker, who was then starring on
Good Times. The writer told him
Walker was looking for new mate-
rial for a stand-up routine. Allen
sent over some jokes, and a few
nights later, while he was doing
history homework, he got a phone
call from someone identifying
himself as Walker. Believing it to
be one of his school chums, he re-
plied: “Quit fooling around — you
know we've got a test tomorrow.”

But it was indeed Walker, and
he invited Byron to meet him that
evening. “I'll have to ask my
mother,” Byron said. “He has to
ask his mother,” Walker repeated
for the benefit of his writers who
were assembled at his end of the
line. “Tell her not to worry,” Al-
len heard one of them say. “We'll
have cookies and milk for him.”

For the next two years Allen
joined a group of writers, includ-
ing David Letterman, in present-
ing jokes at Walker’s house twice
weekly. “Working with Walker
was a major breakthrough be-
cause he taught me how to write a
joke,” Allen says. “l didn’t know
there was an art to it — punch-
line, word economy, things like
that.”

Allen supplied many teenage-
type gags to Walker, who, al-
though approaching 30, was re-
garded by the public as being 10
or more years younger because of
his television role as a high school
student. He also began writing for
a local children’s television show
and provided some material to co-
median Freddie Prinze, in addi-
tion to performing his own materi-
al at small clubs once or twice
weekly, “whenever 1 could get a
ride.”

At 16 his career took a giant
roll forward: He was old enough
to get a driver’s license and could
drive himself to clubs to work his
own act. Prinze was by then a sui-
cide and Allen was no longer writ-
ing for Walker. But soon, he was
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"Working with
Walker was a
breakthrough.
He taught me
the art of
writing a joke”

often doing two and three shows
nights, and at the same time
maintaining a high B average in
high school in order to gain en-
trance to USC. ("It gives me
another life,” Allen has said of his
college work. “I'm not just show
business.” Besides, he had noticed
the number of performers who,
late in their careers, want to re-
sume their education,)

Allen — he changed his last
name from Folks because he real-
1zed theatrical talent listings were
in alphabetical order, and he
wanted his name to get near the
top — was spotted doing his act
by a Johnny Carson staffer and
subsequently received a Tonight
Show guest appearance offer. Al-
len turned it down. He was in the
middle of high school senior mid-
term exams, “‘and | knew those
were going to be the grades USC
would look at.”

After scoring A's on his mid-
terms and gaining admission to
USC, Byron presented himself to
the Tonight Show. 'l was stand-
ing behind the curtain just before
Johnny Carson introduced me,”

Answer to Puzzler

he remembers of that moment,
“and | thought, ‘Well this is it.
What I do out there in the next
six minutes will determine basi-
cally the whole outcome of my
life.””

What Allen did during those
next six minutes was enough to
get him offers from no fewer than
12 various TV shows. But it was
producer George Schlatter who
won him over with an offer to co-
host Real People and travel the
country doing interviews for the
show. Byron was still in high
school. “When | graduated, | had
my diploma in one hand and my
plane ticket in the other,” he says.
He left the next day to do his first
TV story — a roller coaster con-
vention. At the age of 18 he was
launched into a career on national
television.

Had Byron Allen had his origi-
nal way, he would today be work-
ing for the Ford Motor Company.
Born in Henry Ford Hospital in
Detroit on April 22, 1961, he
spent the first seven years of his
life in that city. “My dad has
worked for Ford as long as [ can
remember,” Allen says of his fa-
ther, Alvin Folks. Allen recalls his
mother making his father a
“brown paper-sack lunch, getting
me out of bed, bundling me up
and driving us off to the factory in
Dearborn to drop him off at 2 in
the morning. It looked like the
biggest place in the world. I used
to think: “This is where God prob-
ably lives.,”

The fathers of all Byron's pals
worked in theautomobile factories,
too, “‘and there was nodoubt in my
mind where 1 was going,” he says.
*I was looking forward to working
for Ford Motor Company.”

But Byron's parents separated
when he was 7, and his mother
and he moved to Los Angeles.
Still, he harbors hope. *'I don’t be-
lieve my dream is lost,” he says. “I
still think one day I will work for
Ford — maybe doing commer-
cials or something.”

Meanwhile, Byron keeps him-
self in shape for whatever the fu-
ture brings. He eats no red meat,
jogs an hour daily and steers clear
of drink or mind-altering sub-
stances.

And just as a reminder of what
he might have been, he lives on
Detroit Street in Los Angeles. O
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arking the site where Lt

Col. George Armstrong
Custer and five companies of his
7th Cavalry were defeated at the
Battle of the Little Bighorn,
Custer Battlefield National Mon-
ument i1s within sight of 1-90, a
few miles from the town of Crow
Agency in southeastern Montana.

It was here, only a little more
than 100 years ago, that Custer
and his men made their legendary
“Last Stand” before an over-
whelming force of Sioux and
Cheyennes. led by Chief Sitting
Bull.

Interestingly, even though they
won the fight, the Battle of the
Little Bighorn was the last major
attempt by Sitting Bull and his
Plains Indians to stem the west-
ward flow of settlers and to pre-
serve the ancestral Indian way of
life. Many of the warriors facing
Custer had been forced off their
Black Hills treaty reservation by
the Dakota Gold Rush of 1874,
when thousands of gold-seekers
swarmed onto the reservation in
violation of the treaty.

The battle raged over two days
— June 25 and 26, 1876. When it

By James Joseph

was over, Custer and some 225
soldiers lay dead. The battlefield
today is much as it was when
Custer, misjudging the strength
and firepower of his adversaries,
split his command and caused the
greatest military disaster of the
American West.

Custer  Battlefield’s Visitor
Center, close to Custer Hill, site
of the “Last Stand,” sets the his-
toric mood for guided walking and
self-drive tours of the battlefield.

At the Visitor Center, a sensi-
tive and gripping 30-minute movie
examines the clash between the

Getting There

Custer Battlefield is ap-
proximately 65 miles south-
east of Billings, Montana, and
71 miles northwest of Sheri-
dan, Wyoming. Leave |-90 at
Exit 510 (U.S. 212 East/
Custer Battlefield), 3 miles
southeast of Crow Agency.
Follow U.S. 212 east one mile
to the entrance.

Where Custer Made
His Last Stand

The talks help set the scene for
the walking or driving tours of the
battlefield including:
® Guided Battlefield Walk. Along

the way, the ranger-guide

points out the cavalry and Indi-
an positions, including the area
where the Indians first at-
tacked, where Custer advanced

and Custer Hill where the

“Last Stand” was made.

e Self-Drive Battlefield Tour.
Still visible are trenches hastily
dug by the soldiers. From the
7th Cavalry Memorial, a Y%-
mile loop trail (allow 45-60
minutes) takes you to one of the
battle’s least known areas —
the bluffs overlooking Little Big-
horn valley. Here six companies
of the 7th Cavalry, besieged,
successfully held their ground.
The trail's audiovisual aids viv-
idly recount highlights of the
siege.

Custer Battlefield National
Monument, open year around, is
one of the epic landmarks of the
American West. a

two cultures. Monument rangers
also present brief lectures. “Battle
of Little Bighorn™ (15 minutes)
explores the battle, its causes and
aftermath; “The Horse Soldier™
(15 minutes) recounts the hard-
ships and dramas of the frontier
soldier; and *‘Plains Indian Cul-
ture” (20 minutes) examines the
life and social customs of the In-
dians of the Great Plains.

For More Information

For a brochure on Custer Bai-
tlefield and a schedule of inter-
pretive programs, write: Superin-
tendent, Custer Battlefield Na-
tional Monument, National Park
Service, P.O. Box 39, Crow
Agency, MT 59022. Or phone
(406) 638-2622 (information) or
(406) 638-2382 (museum).
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BUENOS
NACHOS! '

These
munchies

are turning on
taste buds
everywhere

By Nancy Kennedy

Photos by Mark Harmer

or restaurant food, life at
the top is precarious. Pizza,

crepes and quiche, to name
just a few, all have had their glory
Some go on to become
steadily popular menu fare; others
slide right off the plate forever.
Now from way, way down
south, as in Mexico (or was it
really way, way out west, as in
California?) comes a strong new
contender for the top pop spot —
nachos.
They, or it (no one seems any
more certain if the name is singu-




Buffet fixings (above) for do-it-yourself
nachos (below) start with foasted corn
chips topped by burger mixture, tomato and

green pepper, cheese, guacamole, sour cream,
Jalaperio pepper and green onions and tomalg

lar or plural than about the place
of origin), are showing up all over

the place — from trendy, upscale
restaurants to ballparks.

It’s equally hard to pin down a
completely actory definition
because of the infinite number of
ways this finger food is prepared.
At the sublime end of the scale are
Super Nachos, a huge platter of
toasted corn chips lavished with
layers of refried beans, creamy
guacamole, spicy ground beef or
shredded chicken, and at least one
kind of melted cheese, all crowned

with a generous dollop of cool sour
cream. At the ridiculous end are
the dismal mounds of wilted corn
chips drizzled with fake cheese
squeezed from a plastic tube, then
passed through a microwave oven.

In whatever form, nachos are
definitely not for dieters. But at
their best, they can be very good
and satisfying enough to serve as a
meal, even though they are usu-
ally listed as appetizers.

Despite the name and the fact
they are now served in many Mex-
ican-American  restaurants, it

seems likely that nachos as Amer-
ica knows them are about as na-
tive to Mexico as chop suey is to
China.

Yes, you can find nachos in
Mexico, but they are served half-
heartedly, at best. On a recent trip
to Acapulco, I never saw nachos
that were much more than simple
triangles of thick corn tortillas
deep fried and spread lightly with
refried bes some grated sharp
cheese and a slice of fiery jalapefio
pepper, heated and served with
spicy salsa sauce. They were re-
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ally a south-of-the-border version
of crackers and cheese.
The many chefs | talked to in

the United States and Mexico
guessed at the birthplace of na-
chos as either Texas or California.
“It is really an American inven-
tion,” flatly declares Mexican-
born Armando Galan, proprietor
of a large Mexican restaurant in
Detroit. But he really doesn’t care
where they started; he likes them
and offers several varieties.

Armando’s Burger Nacho is
one of the better ones that | sam-
pled during several months of off-
and-on research. It starts with a
base of freshly made corn tortillas
cut into triangles and fried to
crispness in vegetable oil. Next
comes a savory mixture of lean
ground beefl sautéed with cumin
seeds, black pepper and freshly
chopped garlic, tomato and onion.
Then comes a bean layer. All of
this is covered with shredded
Muenster cheese and put into an
oven until the cheese melts.
Snowy-white sour cream is
spooned on top. The Burger Na-
cho (Armando is one of those who
prefer the singular) is served with
a side dish of guacamole and a
Mexican relish tray.

Show biz touches are definitely
part of the game plan in the nachos
game. “The competition is beauti-
ful,” says Armando. It keeps us
all adding new garnishes and in-
gredients to the basic dish.” Exam-
ple: He recently introduced the
Baby Nacho, made with a flour
tortilla, which provides a subtle
difference in taste and texture.

There 1s something about na-
chos that, like pizza, eventually
demands a hands-on approach.
The two Don Roth restaurants in
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Hugh Gitlin's red-hot nachos
are a hit with baseball fans at
the Minnesota Twins' Metrodome.

Chicago’s Loop are having success
with do-it-yourself nachos bars
during the happy hour. It is hard
to find the salsa, sour cream, meat
mixture, jalapeiio peppers and
other fixings through the crush of
nachos aficionados.

Vendors at the Minnesota
Twins home games, who once sold
the all-American hot dog, now cry
out, “Get your red-hot nachos!”
This stadium version is a basic
sort, featuring a container of spicy
melted cheese mixture surrounded
by naked corn chips.

In California, nachos wear
many faces, from single-serving
minis to don't-hold-anything-back
supers. | also noted that no two
nachos, even in the same restau-
rant, came out exactly the same
every time they were ordered. |

The Saddleback Inn’s Bruce Gelker
with his splendid Nacho California,

CHAN BUSH

must have been considered a bit |
strange by other customers as [ |
peeled away the layers, as careful-
ly as an archaeologist examining ¢
layers of civilization. In the Red |
Onion in Palos Verdes, there were ©
so many versions of the same
menu items on different days that

I gave up counting. Some had b

whole beans, others refried beans #n,

mixed with green and red peppers. .

Cheese toppings varied daily. All |l

were delicious but were presum-
ably produced by different chefs, |
each doing his or her own nacho ¢
thing.

For me, the ultimate was at the
Saddleback Inn in Santa Ana.
Owner Bruce Gelker and 1 go

back nearly 20 years, when 1 first J#
interviewed him about his innova- -

tive and authentic Mexican menu,
a rarity at the time.

Gelker became aware of na- -«
chos in restaurants in his area s

about five years ago and he devel-

oped his own variation because he

wanted it to be more Mexican

than American. He turned to the 9

skilled Mexican chefs in his
kitchen and they developed a win-
ner that Gelker calls the Saddle-

back Nacho California. A giant Jn

tortilla cup is layered with |
shredded lettuce, then either lean |

beef or breast of chicken that has o

been simmered in a jalapefo pep-

per-seasoned broth. A dollop of I

chunky guacamole is added and

the whole works is topped with |

sour cream. Around the center-
piece is a flotilla of crispy corn

chips, each bearing a succulent

blend of melted Monterey jack
and Cheddar cheese blended with
peppery salsa sauce.

During my cross-country re-
search even old and faithful
friends became testy when faced
with several nachos an evening.
But they gamely sampled the of-
ferings and we all arrived at the
not surprising conclusion that na-
chos are never better than the sum
of their parts.

Nachos constructed of stale
chips, fake cheese and greasy
meatl are an invitation to instant
indigestion. But those made with a
base of honest corn or flour torti-
llas layered with freshly prepared
beans, well-seasoned meat or
poultry, and quality cheeses can
be as satisfying and nourishing as
they are fun to eat. O




ARMANDO’S NACHO
BURGER
24 corn tostadas or corn chips
(recipe below)
1 cup beef mixture (recipe
below)
', cup diced green pepper
Y cup diced onion
', cup diced fresh tomato
Y, cup shredded Muenster
cheese
1 Tbs sour cream
2 Tbs chopped jalapefio peppers
Fresh chives or green onion
tops, chopped
Guacamole (recipe below)
Salsa (recipe below)
Place tostadas or corn chips on an
ovenproof plate. Top with about |
cup of hot beef mixture and sprin-
kle with green pepper, onion and
tomato. Cover with Muenster
cheese. Place under broiler until
cheese is bubbly (about 3-5 min-
utes). Before serving, top with
sour cream and sprinkle with
chopped jalapefio and chives.
Serve with guacamole and salsa
on the side. Makes 1 main course
portion or 4 appetizer servings.

Tostadas (Chips)

6 corn or wheat tortillas

Oil for deep-fat frying

Salt (optional)

Heat oil in fryer to 375° Place
tortillas on cutting board and cut
almost in quarters, leaving the
connecting center part intact.
(This makes it easier to turn them
while frying.) Fry until crisp, one
or two at a time. Drain well on
paper toweling. Break into quar-
ters. Sprinkle with salt, if desired.

Beef Mixture

1 1b lean ground beef

1 tsp salt

1 tsp black pepper

3 cloves garlic, chopped

', tsp cumin seeds

Y cup chopped onion

3 Tbs tomato paste

2 Tbs flour, mixed with water to
make a paste

1Y tsp oregano

Season beef with salt and pepper.

Stir in garlic and cumin seeds.
Sauté for 3 to 5 minutes, then add
onion and tomato paste and cook
for 2 to 3 minutes. Stir in flour
and water mixture to thicken.
Simmer for 15 to 20 minutes. Add
oregano and cook for 2 to 3 min-
utes. Makes 6 cups of beef mix-
ture.

Guacamole

6 ripe avocados

Y, tsp garlic powder

Salt and pepper, to taste

2 tsp lime juice

', onion, diced fine

2 fresh tomatoes, diced

Halve -avocados, discard pits.
Scoop flesh into a glass or ce-
ramic bowl (metal will discolor
avocado). Mash with a fork, add
garlic powder, salt, pepper and
lime juice. Blend well. Stir in on-
ion and tomato, and stir well.
Chill well before serving. Makes 6
portions.

ARMANDO’S BABY NACHOS
8 flour tostadas or chips
(prepared as in recipe above)
8 Tbs sausage and bean mixture
(recipe below)
8 Tbs shredded Muenster cheese
8 Tbs guacamole (recipe above)
8 tsp sour cream
Place flour tostadas on an oven-
proof platter and cover each with
sausage and bean mixture, then
top with shredded cheese. Broil
until cheese is bubbly (about §
minutes). Top with guacamole
and sour cream. Makes 1 main
course serving or 4 appetizer por-
tions.

Sausage and Bean Mixture
2 cups chorizo sausage, removed
from casing, fried, drained
and crumbled
4 cups cooked and mashed pinto
beans (boil beans in water
seasoned with salt, pepper
and onion)
Combine cooked sausage and
mashed beans in a saucepan. Sim-
mer for 20 minutes. Add water if
mixture is too thick. Makes
enough for 6 servings or 48 indi-
vidual baby nachos.

SADDLEBACK INN'S
NACHO CALIFORNIA
1 flour tortilla

Fat for deep frying
Shredded lettuce

Beef or chicken filling (recipe
below)
Guacamole (recipe below)
Sour cream
Nacho cheese sauce (recipe
below)
12 tostadas or corn chips
Sliced jalapefio peppers, for
garnish
Salsa (recipe below)
Place tortilla in a medium strainer
(about 5 inches) and press down
with another medium strainer
(rounded side down) to form a
cup. Heat oil to 375° Carefully
lower the strainers into the hot oil,
holding handles together. Fry un-
til tortilla is crisp, about 2-3 min-
utes, then drain on paper towel.
Place cooled tortilla cup in the
center of serving plate. Layer with
shredded lettuce, top with a gen-
erous portion of beef or chicken
mixture (or both) and garnish
with dollops of guacamole and
sour cream. Drop warm cheese
sauce by tablespoonfuls onto chips
and arrange so they surround the
tortilla cup. Garnish with slices of
jalapefio pepper. Serve with addi-
tional guacamole and salsa on the
side. Serves 1.
Beef or Chicken Filling: Use either
1 Ib chuck steak, cut into l-inch
squares, or |1 lb boned chicken
breasts. Put beef or chicken in pan
and add 1 cup chopped onion, |
peeled garlic clove and 1 tsp salt.
Cover with water and bring to a
boil, lower heat and simmer cov-
ered until tender. Cool meat or
chicken in broth and shred finely
with two forks. Toss shredded beef
or chicken with | finely diced on-
ion, 1 Tbs cumin seed, 1 tsp hot
crushed chilies, salt and pepper, to
taste. Makes 6 servings.
Guacamole: Blend 2 ripe avoca-
dos, diced; | ripe tomato, diced; |
small onion, diced; juice of ', lem-
on; | Tbs jalapefio juice, and | tsp
ground cumin. When well
blended, chill for 1 hour.
Nacho Cheese Sauce: Blend 1 |b
grated Cheddar cheese, "4 b
grated Monterey jack cheese,
cup flour and 1 cup Saddleback
salsa (recipe below or store-
bought). Heat mixture until
cheese is melted. Makes 2 cups.
Salsa: Chop together 6 tomatoes,
1 onion, 2 jalapefios, 1 Tbs jala-
pefio juice and salt, to taste. Mix
and refrigerate overnight. Makes
4 cups.
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FORD IS THE WAGONMASTER.
AGAIN. AGAIN. AND AGAIN.

ord wagons. The best-selling wagon lineup
in America.
The Wagonmaster tradition began at Ford over

half a century ago with the original 1929 "Woody"

wagon. And since 1949, a million more people

have bought Ford wagons than any cthers*

Today Ford's ‘83 lineup offers the latest in innova-
tive wagon technology

New LTD. Reshaped. Refined.
The 1983 Ford LTD wagon.
Reshaped and refined to be the
most remarkable LTD
wagon ever. It's smooth
and aerodynamic on

~ .+ there's plenty of room
to ride in quiet comfort

the outside. And inside,

And, of course, there's lots of room for cargo, .

too. In fact, LTD has more cargo spc:ce thcn any’

American-built wagon in its class”

Ford Country Squire. Even empty,
it's loaded with luxury.

Rich velour fabrics and supersoft vinyl, thick
carpeting and warm woodtones create a quiet
place to ride and relax. There's comfortable pas-
senger room for eight with the Dual Faeing Rear
Seats option. Country Squire even has cargo
space no other station wagon builder in

‘America can match, And this year, the Country

Squire can be equipped with a new heavy-duty
trailer towing package that will tow up to
5,000 lbs.

Ford Escort. The best-selling“wagon in

America, year after year, -
For 1983 the Escort wagon features loads of new

. improvements, ranging from a deluxe sound

insulation package to a fuel -conscious shift indi-
cator light. ; *
‘And the front-wheel drive Escort combines the

use of high-strength low alloy steel with a unique

CVH engineto gwe excellent fuel eﬂ:cwncy

EPA

42 £t @ £

MPG

Forcompanson: Your rm]euga may differ depending on speed,

distance and weather Actual highway miléage lower.
Whether you buy or lease; see the new LTD,.

Ford Country Squire and Escort wagons crt your -

Ford Dealer .. .the Wagonmaster.




A

Festival
Thats All
Its Cracked
Up To Be

Each July the folks

in Maine spend a
Saturday honoring
the egg—and to
them, it's no yolk

By Frances De Salvo

t 6 o'clock in the morning
on the fourth Saturday in
July, in the normally placid

town of Pittsfield, eight gallant,
aproned volunteer cooks step up to
their posts around what is confi-
dently billed as the world’s largest
frying pan. Teflon-coated, it's 10
feet in diameter and weighs 300

pounds.

When the
first eggs are
cracked into this monster
pan, the annual Central Maine
Egg Festival is officially under
way.

Early visitors with plowman
appetites watch fascinated as the
women deftly flip and fry eggs to
order in the extraordinary pan
and expertly wield four-foot spa-
tulas to scoot buttered slices of

bread into the center of the
skillet to toast. From
nearby more-

normal-size skil-
lets the breakfasters pick up slices
of ham and fried potatoes, and
coffee flows from never-empty
pots. By the time breakfast is over
at 8:30, festival-goers will have
consumed 3,200 eggs, 1,300 slices
of ham and 900 pounds of pota-
toes.

It's a good, stamina-building
start for a day of fun, fancy and
just plain foolishness in a host of
activities all honoring the egg
and the chicken.

The festival is an all-out com-

munity effort. As
dawn breaks
over the

hills of

this scenic

town in the heart

of the Maine poultry

country, most of its 4,200 resi-

dents begin to stir themselves to

get ready for the 20,000 visitors
expected before day's end.

It's Saturday, but except for
one drugstore all businesses are
closed. There's work for every-
body in transforming Manson
Park, which lies just off Main
Street, into a festival site with a
midway of rides and games, a
stage for entertainment, roving
clowns and dozens of booths and

stalls. But the cook tent re-

mains the fo-
cal point.

The first Egg Festival
was scrambled up in 1972 by a
couple of former newspapermen,
Toby Strong and Donald Brough,
to gain recognition for the egg as a
major agricultural product in a
state known mostly for its pota-
toes. The mammoth skillet was
designed and donated by Alcoa,
while Maingas accepted the chal-
lenge of providing a suitably sized
propane gas burner to heat it.
Each year the skillet is brought
out of its storage place in an air-
plane hangar and carefully
scrubbed and steamcleaned until
it’s ready for service,

Among the original 1972 festi-
val founders is Betty Shorey, who
continues on the festival commit-
tee. She is also one of the 30
women who work in shifts around
the giant skillet. “That’s a big gas
jet under the pan, and it gets
mighty warm,” she says.

Betty admits that at first the
gigantic skillet was intimidating,
adding, It took a lot of doing to
get the knack of it.” Heady with
the success of having managed to
serve 400 breakfasts the first year,
the same crew returned in 1973 to
perfect what's now a smooth oper-
ation,

Anyone who misses breakfast
can make up for it at lunch
(served 11:30 a.m. to 2 p.m.)
when 10-inch omelets are pre-
pared by a new corps of cooks.
They're embellished with peppers,
onions, mushrooms, ham or
cheese, according to each custom-
er's preference. The giant pan
doesn’t lend itself to this finicky
kind of cooking so the omelets are
made in single pans over separate
burners.

To hone their technique, the
volunteers took a course in ome-
let-making conducted by the
Maine Poultry Federation. “The
secret of keeping the omelet from
sticking to the pan is using the
right amount of water two ta-
blespoons to one egg — instead of
milk,” says Betty. “Milk makes a
tougher omelet.”

Between meals there's a lot go-
ing on, beginning at 9 a.m. with a
parade of some 70 col-
orful entries

along

Main Street.

Presiding over it is

a teen-age festival

queen crowned the night

before at the Kiwanis Club
Karnival, which opens the week-
end activities and continues as
part of the festival. It’s all “egg-
ceedingly” good fun, as Pittsfield-
ers say in the spirit of the event.

Such no-holds-barred punmak-
ing 1s encouraged by a window-
decorating contest preceding the
festival, open to everybody. Car-
toons are painted on store win-
dows all along Main Street and in
a nearby mall. Typical terms:
“eggs-actly,” ‘“‘eggs-orbitantly,”
“eggs-asperating” and  even
“What do I do for an Egg-cedrin
Head-egg?”

It's an “‘egg-cellent™ idea to get
back to the festival grounds to
take in the many booths offering
homemade breads, jellies and rel-
ishes. In one large tent, Maine
craftsmen display such handmade
items as quilts, leather moccasins,
wooden bowls and sachets.

A major attraction is the agri-
cultural tent with its live exhibits
and a display of shimmering gold-
en eggs, winners in the World's
Largest Egg Contest. Entries
come from all over the world to be
plunged into water and judged by
displacement, in tests conducted
at the University of Maine at
Orno. Only chicken eggs may be
entered; impostors are detected by
chemical analysis. Each year's
winner is gold plated after the
contents have been removed.

At noon there's excitement
overhead when the sky becomes a
flurry of colorful polka dots as a
team of parachutists glides earth-
ward. One member brings with
him the festival’s favorite
chicken. Since no one has
yet figured out a
way to strap a

para-

chute

on a

chicken,

the bird

comes down In

a pouch strapped
to the chest of the
parachutist.

Later, birds get a
chance to do their own
thing in the Chicken Fly-
ing Contest (roosters in-
cluded). Once each chicken
has taken off from a 10-foot
ladder, judges are on the wing
to measure the distance of its
flight. The record to date is 22
feet.

While all these highjinks are
going on, the tantalizing aroma of
barbecued chicken is wafted in-
creasingly from the cooking area,
where the men of the town are
preparing a huge feast on mam-
moth charcoal grills. By late
afternoon it's ready, and the
crowd moves in en masse.

In the evening there's en-
tertainment from the
bandstand before the fes-
tival closes with a bang-
updisplay of fireworks.

For those who like to
linger, there's a
four-mile race at
nearby Indus-

trial Parkon
Sunday

morn-

ing. O

This year's Central Maine Egg
Festival will be held July 23.




MAGIC MUD

The major leagues couldn't play ball
without this ‘gorgeous goo’

By Jerry D. Lewis Photos by Mark Harmer |




.| American League umpire Greg Kosc, performing
the pre-game ritual, dabs the creamy mud
on the palm of his hand, then works it into
5| each game ball. The rubdown magically makes
\\ | the ball easier for pitchers to grip.




game chore of unslicking the base-
balls.

At the time, less delicate umps
used to rub the balls with the juice
of their chewing tobacco. Others
would dump a bucket of water un-
der the stands and use the result-
ing mud. Since the mud often con-
tained small stones or even bits of
glass, the ball’s cover frequently
got scuffed in the process.

“If you gave a scuffed-up ball
to a smart pitcher who could
throw hard — say a Dizzy Dean

he could make it do tricks you
wouldn’t believe,” says Green-
berg. “In addition, it made the
ball so dirty you'd have trouble
picking up sight of it as it left the
pitcher’s hand.”

Blackburne, who loved to fish
and knew every stream and river
in southern New Jersey, went to
Pennsauken Creek, a small tribu-
tary of the Delaware River near
his home in Palmyra, New Jersey.
At dead low tide, he dug up some
of the bottom’s slick mud. Then he
experimented with it in his ga-
rage, finally adding a secret some-
thing. This mysterious added in-
gredient made the mud not only
super-smooth but wonder of
wonders — it neither stained the
ball’'s white cover nor clotted in
the ball's stitched seams.

The following spring, Black-
burne gave a can of the mud to
Geisel. The umpire used it and
liked it. He then became sort of an
advance man for Lena's gorgeous
goo. Soon, every club in the league
was buying it. Ever loyal, Black-
burne refused all orders from Na-
tional League teams for a few
years, but finally allowed them to
buy it.

The mud enterprise continued
uneventfully season after season
until Blackburne’s health began to
fail in the late 1960s. He had no
family to whom he could pass on
the business and the secret for-
mula, so he turned both over to his
closest fishing crony, John Haas.
He also showed Haas where to dig
for the magic mud. But Haas, al-
ready in his 70s, found the busi-
ness details too bothersome, so he
passed all the secrets on to Bint-
liff. “*He picked me because | was
his son-in-law and also because he
knew I'd played semi-pro baseball
as a young man on the Burlington
County team and had remained a
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Russell (Lena) Blackburne, a coach
with Connie Mack’s Philadelphia

A's and later Chicago White Sox
manager, “invented” the special mud
back in the 1930s.

committed baseball bug,” Bintliff
says.

“We don’t get rich on the busi-
ness,” Bintliff goes on. “It gives us
enough to pay for the family vaca-
tion every year — and it's always
the same vacation. My wile,
Betty, who's the executive vice-
president and accountant of the
business — she handles all the pa-
perwork — and | go up to Coo-
perstown, New York, home of the
Baseball Hall of Fame.”

THE BETTMANN ARCHIVE . INI

There they see the annual exhi-
bition game between two major
league teams played on the first
Monday in August. “Naturally,”
Bintliff adds, *the balls are
rubbed up before the game with
our mud.”

When he returns home from
Cooperstown, it's time for Burns
and two of his sons to make the
annual trek to the source. As the
tide rolls out and their 19-foot
boat gently settles onto river bot-
tom, the boys, wearing swim
trunks and high boots, climb out.
They shovel mud into pails which
Burns empties into large garbage
cans.

They put in a full day of hard
labor, gathering some 600 pounds
before the tide returns and lifts
the boat enough so they can start
home.

In his garage, Bintliff strains
the mud to remove stones, bits of
clam shells and other debris. He
adds the secret ingredient, then
lets the whole batch just sit there
until winter. When snow makes
travel a test of courage in New
Jersey, he packs three pounds of
the dark brown goo into one-
pound coffee cans, then puts the
cans in boxes stamped “Lena
Blackburne Baseball Rubbing
Mud.”

He ships the vear’s supply to
the leagues, which allocate a can
to each team. A single can lasts a
team an entire season. Bintliff
won't say what he charges for his
unusual product, but each year
vice-president Betty reports to
president Burns that they didn’t
make enough on last year’s sales
to push them into a higher tax
bracket.

“I never let it bother me,” he
says, smiling. “The Lord didn’t
put me here so | could get rich. |
love baseball, and this is a good
conversation piece when Betty
and | are out in a crowd.”

Baseball fans needn’t worry
that the secrets of Lena Black-
burne Baseball Rubbing Mud will
ever be lost. Bintliff, who retired
last year from his job with the
New Jersey Turnpike Authority,
has nine children and seven
grandchildren to whom the busi-
ness can be entrusted.

That's comforting. Losing
those secrets would be a dirty
shame. O



THE ROAD SHOW

LAST WINTER | discovered that our two cats liked to sleep on the warm engine block of my car. A good slam of the fist
on the hood usually awakened them, so before starting the engine I routinely clobbered the hood. When I saw a middle-
aged man on a downtown street execute the same type of karate chop to his car, I cheerfully asked, “Cat lover, huh?”
“Bug off, lady,” he growled, plucking a parking ticket from his windshield. — Beth K. Wallach, White Plains, New York

A FRIEND with two school-age children and one pre-schooler regularly drove through a *Y" intersection where it was
difficult for her to see traffic coming from the right. The older children developed a habit of checking for traffic and
saying “All clear” at the proper time. One day when the woman was traveling with the youngest child only, he dutifully
looked out the window and exclaimed, “All clear.”” Mother proceeded through the intersection. Moments later, the
youngster asked, “*Mama, what does ‘all clear’ mean?” — Mrs. Joan Richardson, Eagle Rock, Missouri

SEVERAL MILES BACK | had stopped to get gas and have the oil checked, and now a red light forced another pause in
my drive toward Williamsburg, Virginia. As | waited for the light to change, a young man pulled up next to me, glanced
over and began making all kinds of hand signals that I didn’t understand. Before | knew it, he jumped out of his car, ran
to the front of mine, slammed the hood down tightly and raced back to his own car — just before the light changed to
green., Thelma C. Scott, Heathsville, Virginia

WHEN OUR SON was 4, his father and grandfather took him to his first major league baseball game. On the way in,
Grandpa bought bags of peanuts for them to enjoy during the action. After a while, my husband noticed a pile of nuts on
the ground at our son’s feet, but no shells. *Why did you throw your nuts away?" he asked. 'l didn't,” replied our son,
breaking open another peanut, then popping the shell into his mouth and dropping the nuts on the ground. “I'm just
throwing away the stones inside.” — Shirley W. Belleranti, Cudahy, Wisconsin

LAST SUMMER my wife and I and three houseguests got into my car and headed for Ports of Call — a village of quaint
restaurants and shops — for lunch and shopping. I lost my way, so I drove into a gas station, leaned out the window and
asked the attendant, *Could you help me get to Ports of Call?” He said, “Sure, buddy,” then called out to his assistant,
“Get this guy two quarts of oil.” Robert E. Hogan, Huntington Beach, California

We pay 350 for each Road Show ilem These brief, never-before-published anecdotes relate amusing incidents from personal travel, vacation, automotive
or dining-out expenences If you have one to share, maill it to: The Road Show, Ford Times, The American Road. Room 765, Dearborn, M| 48121-1899
llems should not exceed 150 words We regrel thal volume prevents us from acknowledging or returning submissions

believe it was Confucius who

said that there are two ways to
travel — first class and with chil-
dren. As a mother of five, I can
tell you that the situation is grim
but not hopeless.

Once the trip begins, you must
accept the fact that all the rules
that prevail at home will be
broken. This can work in your fa-
vor. You never know when a
candy bar bribe or promise of two
hours of junk television in a motel
room may save your life.
~ Also, remember that kids
quickly forget about trips to mu-
seums, historical sites and natural
wonders. They will remember for
years afterward roasting marsh-
mallows over an open fire, sleep-
ing on the floor, eating out of
cans, and wearing the same
clothes for three days.

If you're traveling with more
than one child, use a ruler and di-

vide the back seat of the car into
an equal area for each child.
Mark off each area with a line of
black electrical tape. Allow one-
half inch extra for the person sit-
ting in the middle (the floor hump
can cramp the legs). This will then
be the favored spot to sit.

Have each of the children carry
a small bag containing the items
that he or she deems essential for
the trip. Do not allow any living
creatures or explosive devices, but
otherwise don't supervise what
goes into the bag.

The best traveling snacks are
bread rather than crackers, beef
jerky rather than bologna, and
apples over oranges. This has
nothing to do with nutrition.
When the trip is over and you're
shoveling out the car, it's easier to
deal with bread bits, beef jerky
and apple messes rather than
cracker, bologna and orange re-

mains. Remember, too, that pea-
nut butter blends in very nicely
with most car interiors, so it is the
sandwich spread of choice.

Included in the items you
should bring on the trip are ear
plugs. Once on the road, you will
find that the children will quickly
tire of such games as, “Count the
Cows” and “Name the Cars.”
When they begin singing One
Hundred Bottles of Beer on the
Wall, insert the ear plugs.

After an hour’s travel time,
find an open field and let the chil-
dren out. Have a contest. See who
can run the farthest or the fastest,
jump the highest, or scream the
loudest. Make sure everyone wins
at something, and make sure ev-
eryone gets back in the car (even
the screamer).

Finally, remember that one of
the nicest things about vacations
is that they do end. O
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THE
ASTONISHING

ARSITY

This Atlanta drive-in restaurant straight out
of the past dishes up tons of fast food every day

By Tommy Hays

In the heart of Atlanta, at
Spring Street and North Ave-
nue, where skyscrapers spring
up faster than toadstools after a
summer rain, stands a vital re-
minder that that most American
of institutions, the drive-in restau-
rant, 1s anything but dead.

The Varsity Drive-In is alive
and busier than ever.

Behind an endless gleaming
counter, dozens of young men and
women, all wearing orange hats,
are shouting seemingly unintelli-
gible orders to others whose light-
ning hands are slapping hot dogs
and hamburgers onto buns,
spreading thick mayonnaise on
bread, and filling cups with cold
drinks.

Billed as “*The World's Largest
Drive-In,” the Varsity serves an
average of 16,000 hungry custom-
ers a day. And when there’s a
football game at Georgia Tech,
which is practically across the
street, the number shoots up to
30,000. The place turns out liter-
ally tons of fast food each day and
claims to sell more hot dogs, ham-
burgers, fried pies, onion rings,
and Coca-Cola than any other sin-

gle restaurant in the country.

Ed Minix, the general man-
ager, says hot dogs are far and
away the most popular item on the
menu, which hasn’t been changed
in the 35 years he has worked
there. “After one Tech game, we
sold 22,000. That was a record,”
he says.

The next most popular item is
the hamburger. Up to 15,000
“glorified steaks™ — a hamburger
with lettuce, tomato and mayon-
naise slide off the grills and
into hungry mouths each day.

“There was a smart aleck came
in here one time,” says Minix,
grinning a little. “He told me,
‘One of them burger chains has a
sign saying they sold 34 billion
hamburgers. What you got to say
about that?”” And | told him,
‘Man, get out of here — our em-
ployees eat more than that!'"

Approximately 5,000 fried pies
(peach and apple) are consumed
every day. They are assembled in
the “showcase kitchen,” a room
with big glass windows through
which customers can watch the
various foods being prepared. The
Varsity uses a conveyor belt with

Photos by Ron Sherman

molds to make the pies; employees
stationed along the belt insert fill-
ings and fold and seal the dough.
Minix says the system can turn
out an astonishing 2,400 pies an
hour.

In another part of the kitchen,
awesome mounds of shiny onions
tower over teary-eyed workers.
The outer rings of the onions are
sliced for the Varsity's “world fa-
mous onion rings” and the inner
part is chopped to sprinkle on hot
dogs and hamburgers.

“Nobody ever believes how
many onions we use a day,” says
Minix, pausing for dramatic ef-
fect. “About 50 bags.”™ Another
pause. “That’s 2,500 pounds of
onions.” The demand for french
fries requires a ton of potatoes ev-
ery day.

In a corner of the kitchen,
thick, dark chili is churned in
steaming vats, ready to be poured
over hot dogs and hamburgers for
*“chili dogs™ and “chili steaks.”
Each vat holds 60 gallons and uses
300 pounds of meat.

“A fellow came up to me the
other day,” says Minix, grinning
again. “Said somebody had told
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him about the Varsity, but said he
hadn't believed the guy.” He
shakes his head. “And then, even
after he'd looked all around, said
he still didn’t believe it.”

While a lot of the food is pre-
pared in the kitchen, the real show
takes place in full view behind the
counter. Grills sizzle. French fries
bubble in batteries of deep fryers.
Motion is constant, as is sound —
a cacophony of chopping, slicing,
cutting. The men and women be-
hind the counter develop a kind of
rhythm in their furious work,
making them even more efficient.

Wrapped around all the move-
ment and noise is the bizarre Var-
sity slang that employees shout
rapid-fire among themselves, call-
ing out orders. For instance, if
someone yells, “Give me a red
dog, a yellow steak, two rings and
a string,” he's asking for a hot dog
with catsup, a hamburger with
mustard, two orders of onion rings
and an order of french fries,

“A couple of glorified steaks,
all the way, walking and a PC" is
understood as “two hamburgers
with all the trimmings.” “Walk-
ing” means the hamburgers will
be put into one of the renowned
red-and-white Varsity take-out
boxes. “PC,” which means choco-
late milk, dates back to soda foun-
tain days, when chocolate milk
meant sweet milk with chocolate
syrup, a scoop of ice cream and
maybe some whipped cream on
top. “When people started watch-
ing their weight, they began ask-
ing for plain chocolate, or PC,”
says Minix.

The Varsity was started in

1928 by Frank Gordy, a Georgia
Tech underclassman who decided
his fellow students needed a place
to buy a reasonably priced sand-
wich and cash checks from home.
He opened a modest restaurant
with a cinder-covered parking lot
and hired some fellows to go out
to the cars and take orders. It was
Atlanta’s first curb service. Fifty-
five years later that tiny building
has stretched into a sprawling
double-deck enterprise.

For efficiency’s sake, the coun-
ter is divided into two sections —
*“the front” and ‘*‘the country
store”— both with two hot dog
and hamburger lines, a sandwich
line and a family group line. The
front opens at 7 a.m. because, says
Minix, “There's always a few
folks just coming off the night
shift who want a hot dog at 7:30 in
the morning,”

When the country store section
opens at 11 a.m., the Varsity really
shifts into high and doesn’t stop
until midnight. Minix estimates
that, when all the lines and the
curb service are open, the Varsity

can serve 45 customers a minute.

With that many hungry people
pouring through the lines, there is
no time to notice the cut of a
man’s suit. To Frank Gordy, the
Varsity is a democracy of empty
stomachs, each with its own in-
alienable right to be filled.

So whether you're wearing a
University of Georgia Bulldog T-
shirt and cutoffs or a three-piece
pinstripe, once you make your
way up to one of the ordering
areas, you'll find yourself served
before you’ve even thought about
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ordering. There’s a story about a
Georgia Tech freshman who went
up to the counter just to ask direc-
tions to downtown Atlanta and
came spinning away with three
hot dogs and a milkshake.

As for sitting down, there are
some 600 seats in which Varsity
patrons can watch one of several
big color television sets while they
eat. And this is perhaps the real
Varsity mystique: To be able to
munch on a fried pie while watch-
ing the Bulldogs flatten another
team. There is a subtle and un-
matched companionship in eating
beside someone you've never seen
before in your life and will proba-
bly never see again — yet you're
both cheering for the same team,
both downing the same glorified
steaks.

Among the thousands who
storm the Varsity every day, there
is often a sprinkling of celebrities
— famous people who want to
sink their teeth into what Atlan-
tans regard as some of the finest
fast food south of the Mason-
Dixon.

Taped on the office wall is a big
photograph of Nipsey Russell,
who used to car-hop here. The pic-
ture is signed, “To the Varsity
Gang, ‘All the way forever. Car-
hop Number 46."" Gordy retired
Russell’s number after he left. Ce-
lebrities who have stood in line
with everybody else include Paul
Harvey, Jerry Reed (who used to
get run off the Varsity lot when he
was little), Lucie Arnaz, Burt
Reynolds and Tennessee Ernie
Ford (who always orders a chili
dog and a Frosty Orange, an
orange milkshake more popular in
Atlanta than the mint julep).

Whenever the state legislature
is in session, a highway patrolman
comes over to the Varsity almost
daily for a mammoth carry-out
lunch order.

Truck drivers and business ex-
ecutives, plumbers and lawyers,
doctors and hard-hats — not to
mention the two old men who
meet here every day at 3 p.m. to
buy each other Jumbo Frosty Or-
anges — these people and millions
more from every nook and cranny
of life are the reason the Varsity
has lasted and flourished when so
many of its type have disappeared
into fond memories. a
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Curjosity and excitement corral
rodép spectators of all ages.
E

The precision drill team of the Santa Rosa Palomino Club from
Vernon, Texas. struts its stuff in choreographic formation at
the yearly Texas Ranch Rodeo in Wichita Falls.

At this ymrly Texas tussle,
working cowboys show off
their open-range skills

By William Childress

hen I was a kid picking
cotton in West Texas,
certain “‘drugstore cow-

boys” sang a song on the radio
that went:

When it's roundup time in

Texas,

And the bloom is on the sage!

Hear the breakfast horn

In the early morn,

And forget to act your age!

Well, anybody with half a hol-
ster knows I didn’t get the words
right, but the spirit is there — and
that explains why I'm sitting in
crowded bleachers at the Wichita
County Mounted Patrol Arena at
9 o’clock of a hot August evening,
waiting for the Texas Ranch
Roundup to begin.

What's about to take place is a

unique experlmcnt in rodeo — or
maybe *‘rancheo” is a better word,
-since the contestants are rcal.
working cowboys from Texas
ranches. There isn't a fancy shirt
or colorful bandanna among
them. They wear their Levis
tucked in their boots, and their

hats are many quarts less than 10-

gallon size. I'd bet the closest any

of them gets to a drugstore is

when he buys aspirin to help ease
the pains of a weekend ramble.
Acoordmg to Mike McAfee,

‘the Budweiser beer representative
who got Texas ranchers interested
in a working-ranchhands competi-
tion that would “establish brag-
gin’ rights” and at the same time

raise funds for several charities,

--eowhands at roundup t;m in

Photos by Bob East 111/Picture Group

the contestants here tonight are as
far from professional rodeo en-
trants as Wichita Falls, Texas, is
from Romania.

A rangy, graying man next to

me nudged my elbow.
“When're they a-gettin’ this
show on th’ road?” he asked. I was

gratified that he had taken me for

a Westerner who knew about
these things, instead of a
Midwesterner who didn’t.

But the answer to his question
came from elsewhere. With wild

whoops and zinging loops, two
lean and rangy hands raced down
the arena floor after a lean andss
rangy cow. Team chng, the k:ck--
er way in a

off event, was un

cloud of dust and flying manure =

pellets.
*“Yaaa-hoo!”
“Eee-yowww!"

One of the yells came from me,
the other from my graying friend.

The cowboys were in dead ear-

nest, as was the cow. She did
_pretty well, galloping nearly the |

arena’s length before her legs

“were snaked from under her by |
whirling loops. =
‘Some of the events feazured z
here. tonight have been taken over
by professional rodeo. But others

— like team penning and tean
branding — are strictly for real

Tecxas



As a steer bursts from the chute, a cowboy thunders across the arena to lasso
his prime prize in the Texas Ranch Roundup’s jackpot cattle-roping event.

Proud cowhands from the Lewis Ranches of Clarendon, Texas, round up the

are exacting, careful labors which
pay off on the open range or dur-
ing roundups. The less meat run
off a steer during roundup, the
higher price the animal will bring.
So now the audience watches in
silence as the careful moves begin.
The cowhands must *“cut” three
numbered calves from a herd of
30 and move the three the length
of the arena in three minutes or
less. A wrong move can spook a
stampede, just as it can on the
range,

In team branding — done with
a paint brush here, but with a hot
iron out on the range — a four-
man team (consisting of a roper,
two muggers to take the steer
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rodeo’s inaugural bronze trophy — along with a year’s braggin’ rights.

down, and a brander) works as
one to snare, throw, and brand
400-pound calves. It sounds easy,
but the strain on the faces of the
muggers as they strive to lift and
throw the bawling, thrashing calf
shows otherwise.

Inexplicably, an old Gene Au-
try tune pops into my mind:

Back in the saddle again!

Out where a friend is a friend!

A thunder of hooves announces
that a four-legged friend has just
burst from a chute. The spectators
shout their encouragement as a
cowboy, rope twirling like a rotor
over his head, thunders after it.

“Git ’er!”

*¥ippee!”

Armed with musket and pop-top
beverage can, this spectator dresses
{but doesn’t refresh) like the pioneers
did. Below: A young wrangler saddles
up — and dreams of future rides.

“What is this event?”

“Wild cow milkin’ —
cowboy, git after ‘er!”

The loop connects. The cow
brawwwps! — and two muggers in
the arena race toward it. Then fol-
lows a melee that has the crowd
roaring with laughter as arena
dust makes a yellow cloud in the
lights that ring the grandstands.

“What're they up to?" my
bleacher-mate asks, and I explain
that they're about to attempt
milking a wild cow,

**And this is a real practice out
on the range?”

I noticed that the fellow’s hat
was not cheap and that his cloth-
ing, though well-styled and expen-

yahoo,




Wit sive, was definitely not from Levi

i/© Strauss. I was sitting, it appeared, .

i/ next to a drugstore cowboy.
2! Heaven had given me my chance
|0/, to be a cowboy at last — at least

i insofar as this middle-aged gent
5v was concerned.

“On the range, real cowboys
(1l drink a lot of coffee,” [ explained,
luc | pulling the battered Stetson I'd
bought second-hand down over
g, my eyes. “As you can imagine,
v when you're 50 miles out on the
510 | prairie on a ranch as big as Rhode

2/ Island, there is no market handy.

If a cowboy wants cream for that

' coffee, he has to get it right from
the source.”

“l see,” said the graying gen-
tleman, turning his gaze back to
the action. Actually, of course,

sn there is a practical basis for this
3v¢. event. On the range, newborn
le calves sometimes won’t suckle
il “first calf” heifers. Unless the
off | mother is caught and milk is
sqi spurted in the calf’s mouth to start
21| it sucking, it will die.

A mugger has grabbed the
¢0: cow’s head and is trying to hold it
lit; still enough so a third cowboy,
114 armed with a 12-ounce beer bot-
sl tle, can milk enough from the en-
36 raged animal to pour at the
i1 | judges’ feet. The cow bellows and
e bucks, tossing cowboys this way
s and that like leather-clad rag
k| dolls. They hang on. At last, with

£ a shout of triumph the milker
)| races to the judges and dribbles a
111 | little milk from his bottle. The an-
"o gry cow is released and gallops
%1 away, to be herded toward an out-
11| chute by another horseman.

I'm an old cowhannndd,

From the Rio Grannndddd!

My distinguished seatmate was
grinning broadly. I just remem-
bered a cowboy song,” he said
with pride. “I wish | could re-
member it all — you know, cow-
boys all sang to their herds . . . ™
. Yes, but usually without bene-
fit of music, since real cowpokes
rarely practiced and their throats
were often callused by the con-
stant whoops and yells amid the
raw dust of trail drives or round-
ups. Real cowboys sang noise, so
the cows would know they were
around and wouldn’t try anything
fishy.

My companion had obtained,
perhaps through barter, a rum-
pled program. “It says here that

saddle bronc riding is next,” he
said.

“Oh,” I said, tugging at my
hat, “they just call it that for the
benefit of non-cowboys. Between
you and me, what they're really
doing is testing saddles. You
watch when that rider comes out
on that bronc . . . there, see?
Lookit him hang onto that saddle
horn! In a regular rodeo, they'd
disqualify him for that! But on a
real ranch, new saddles must be
tested to see how well they can
stand the rugged use they get —
especially the stirrups and
cinches. A cowboy hangin’ on that
horn while his horse goes crazy,
well, you can imagine what a test-
ing that saddle gets.”

“Say, you really know your
stuff,” my friend said, admiringly.

“Thank you.”

Rodeo bronc riding is an ath-
letic event. Trying to stay on a
spooked horse while miles from
home 1s one, too. Ranchhands
have no time for fripperies like
style and flailing arms. They have
just one aim — to stay in the sad-
dle at all costs. Otherwise, they
walk home. And so they grab any-
thing that will help them, includ-
ing the horse’s neck.

The roster of events, each
based on daily ranch chores, con-
tinues. There are shouts for the
victors and groans for the van-
quished. There is beer swigged by
the tank-car. Teen-agers hold
their own amusement near the
dusty arena — an impromptu
dance. Near them, on a wooden
platform, “Red" Steagall and his

band prepare for a Western hoe-

down.

Tomorrow, a chili cookoff will
spice up the second day of the
Budweiser Texas Ranch Round-
up: two Cinderellas will be chosen
ranch queen and runner-up, and
the all-around champs will be
given the “Travelin® Trophy,”
having roped braggin' rights for
all Texas ranches for the year.

As [ rose from my seat to leave,
half-blinded from popping flash-
bulbs and strobe lights, I bumped
into the tenderfoot who had sat
next to me all night. “Well,”" 1
said crisply, “I hope I was able to
explain a few things about cow-
boying to you.”

He smiled. Standing, he looked
lean and even a bit weathered, and
in spite of his fancy noncowboy
garb, he could've fooled the aver-
age person into thinking he was a
Westerner, sure enough.

*“You sure did,” he chuckled.
“Why, I never knew half of those
things you talked about. Guess
I've led a sheltered life.”
“Where was that?”1 asked.

: “Oh,” he said, “I'm the owner
ol

And he named one of the big-

gest ranches in Texas. O

The 1983 Texas Ranch Round-
up will be held August 19 and 20
at the Wichita County Mounted
Patrol Arena in Wichita Falls,
Texas. Box seats are $10; re-
served seats, $7.50, and general
admission, $3. For further infor-
mation, phone (817) 692-9011.

CITY GOLF COURSE
ALL Ok~ -5 T - as
HEGE i - ) i

“"How much to just walk around aimlessly
and toss a few balls in the lake?"
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GLOVE COMPARTMENT

COUNTRY-MUSIC
JAMBOREE

Many of country music’s
biggest names will be show-
cased at the Jamboree in the
Hills, July 16 and 17 at Wheel-
ing, West Virginia's Brush Run
Park (one mile off I-70 near St.
Clairsville, Ohio). Staged in an
outdoor amphitheater on a
150-acre site, the seventh an-
nual Jamboree will field more
than a score of country-music
artists, including Charlie Pride,
Janie Fricke, Tom T. Hall,
Tammy Wynette, T. G. Shep-
pard, Ricky Skaggs, Tanya
Tucker and Billy “Crash”
Craddock. Tickets are $40 for
two days, $25 for one day. For
information, non-West Virgin-
ia residents may call 800-624-
5456, toll-free. Residents call
(304) 232-1170.

VIRGINIA'S

JOUSTING TOURNEY

The pageantry of the Mid-
dle Ages comes alive August 20
when Natural Chimneys Re-
gional Park stages its annual
Jousting Tournament at Mt
Solon, Virginia (on Route 731,

about 17 miles south of Harri-
sonburg). The tourney tests the
horsemanship, balance and
marksmanship of Shenandoah
Valley riders. Lance-wielding
“knights™ attempt to spear
steel rings from crossbars while
galloping down a 75-yard
course. Adding a more modern
touch to the affair are a crafts
fair, a carnival and bluegrass
music. For more information,
write Natural Chimneys Re-
gional Park, Route 1, Mt. So-
lon, VA 22843. Or call (703)
350-2510.

REMEMBERING
THE GREAT BIX

Jazz lovers can take in an
afternoon or a weekend of non-
stop jazz at the Bix Beider-
becke Memorial Jazz Festival
in Davenport, lowa, July 29-
31. The event is held yearly to
honor the late great trumpeter.
At LeClaire Park, on the banks

HAPPY BRIDGEDAY,
BROOKLYN!

Travelers to New York this
summer have a chance to buy a
piece of the fabled Brooklyn
Bridge, whose 100th anniversa-
ry is being observed. Mementos
containing parts of the bridge
are being sold to fund a series
of celebrations and public
events. The most novel of these
are medallions that bear the

bridge logo and sell for $10.
One is set in a wooden block
cut from a plank of the bridge’s
pedestrian walkway. Another
contains a portion of the span’s
original cable. Commemora-
tive mementos can be pur-
chased at centennial events,
souvenir outlets or by mail or-
der. For a free brochure on
events and mementos, write
Brooklyn Bridge Centennial
Commission, P.O. Box 2,
Brooklyn, NY 11217.
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of the Mississippi, 10 jazz
bands from around the country
will belt out dixie, blues, swing,
ragtime and boogie. Each con-
cert features five one-hour pro-
grams by five different bands,
in either afternoon or evening
sets. Bands not performing at
the bandshell take turns enter-
taining on two-hour riverboat
excursions. Admission charge
is $5 per person. For more in-
formation, write Bix Beider-
becke Memorial Society, 2225
West 17th St., Davenport, 1A
52804. Or call (319) 324-7170.

MISSISSIPPI
TRAVEL TIPS

Everything you may want to
know about traveling in Missis-
sippi is set out in the state's
newly published travel guide,
“All The Things You're Miss-
ing."” The 100-page publication
lists attractions, state parks
and campgrounds, restaurants,
lodging facilities, cultural orga-
nizations, chambers of com-
merce, visitor and convention
bureaus, hospitals, mileage and
temperature charts — even the
banks that provide interna-
tional currency exchange. For
a free copy, write Mississippi
Department of Economic De-
velopment, Division of Tour-
ism, P.O. Box 849, Jackson,
MS 39205.

SCANDINAVIA
GOES WEST

Downtown Junction City,
Oregon, will take on a Scandi-
navian look August 11-14. Each
August this town in the lush
Williamette Valley, 12 miles
north of Eugene, becomes For-
bindelsestad, a festive Scandi-
navian village. Slipping into the
clothes and culture of their fore-
bearers, the townsfolk celebrate
their heritage with dancing,
singing, crafts and food. For
more information on the admis-
sion-free festivities, write Scan-
dinavian Festival Association,
P.O. Box 5, Junction City, OR
97448. Or call (503) 998-3300.




ake 32 miles of abandoned
I railroad bed, resurface it,
and you have the Elroy-
Sparta State Trail, a beautifully
scenic and popular leg of the Wis-
consin Bikeway, routed along a
former Chicago & Northwestern
railway.

Beginning at Elroy, the trail
runs northwest to Sparta, passing
through the tiny villages of Ken-
dall, Wilton, and Norwalk. In
most areas, it follows a ridge, and
surrounding slopes are often heav-
ily wooded.

‘The biggest attractions of the
right-of-way are its three tunnels.
Two of them only briefly darken
the way. The third, on the Nor-

*walk-Sparta leg, is nearly a mile
long. Entering it, you can almost
hear the wail of a distant train
whistle, signalling its approach in
a bygone era.

Although the trail passes
through rugged, hilly country, the
going is fairly level, with a maxi-
mum three percent grade. It has a
smooth riding surface of finely
crushed limestone screenings that
even ‘novices can navigate quite
easily.

For the unhurried, Kendall is a
pleasant stopoff, with two blocks
of storefronts out of yesteryear.
The old Kendall Depot serves as
trail headquarters. The depot has
been renovated to reflect the decor
of the steam locomotive period.

Taking on the entire trail is a
good day’s ride. Bikers who don't
want to ride the full 32 miles can
join the trail at any of the three
towns in between and go either
way — toward Sparta or Elroy.

At mid-trail, near tunnel two,
Wilton is the headwaters of the
Kickapoo River. From Wilton, it’s
a five-mile ride to Norwalk. Here,
bikers can pause for a tour of the
Norwalk Cheese Cooperative,
whose back door almost opens
onto the trail.

Besides providing easy access
to the right-of-way at various lo-
cations, the towns promote two-
wheeled touring with park picnic
areas, campgrounds and bike
rental-shuttle services for those
who want a lift back to their start-
ing point.

While riding, trail users watch
for mile markers posted along the
route, telling them how far they

By Sharon St. Germain

have traveled. The markers are
converted whistle posts, which
once stood as reminders for train
engineers to sound a warning blast
before approaching tunnels, cross-
ings and towns.

The trail attracts over 40,000
visitors a year and is a nationally
famous bikeway. Two other Wis-
consin former rail routes worth
exploring are the 15-mile Ahna-
pee State Trail in Door County
and the 23-mile Sugar River State
Trail, south of Madison.

Elsewhere in the country are
similar trails, among them:
® Burke-Gilman Trail in Seattle,

Washington,
® Luce Line Trail at Plymouth,

Minnesota,

e Cedar Valley Corridor in Des

Moines, lowa,

o [llinois Prairie Path at Whea-
ton, Illinois,

® Rail 'n River Nature Trail in
the White Mountain National

Forest, New Hampshire,
® Washington and Old Dominion

Railroad Regional Park of

Fairfax, Virginia,
® Duarte-Bradbury PathinSouth-

ern California. ]
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Ford Motor Com
mer Information System

It makes great after-sale
service even bhetter.

Ford Motor Company's continuing commitment to meet America's needs by striving to build high quality, fuel-efficient
vehicles is matched by a continuing commitment to customer satisfaction. The Ford Motor Company Customer Informa-
tion System provides an after-the-sale service unlike any offered by other car companies.

« FORD-PAID REPAIR PROGRAMS AFTER THE WARRANTY PERIOD.
Sometimes Ford offers adjustment programs to pay all or part of the
cost of certain repairs after the written warranty expires, which can
save you money. These programs are not recalls. They aren't
required by any governmental agency. They're initiated by us and
are intended to help our owners.

hours a day at 1-

To get copies of these bulletins or information concerning any adjustment programs relating to your vehicle or to abtain
a one-year subscription to the Information System, just ask your Ford or Lincoln-Mercury Dealer, call us toll-free 24
241-3673 (in Alaska or Hawaii, call 1-800-241-3711; in Georgia, call 1-800-282-0959), or write:
Ford Customer Information System |
Box 95427

! 8 X
Atlanta, GA 30347 |
We'll need to know your name and address; [
year, make and model of your vehicle; engine size; and whether you have a
manual or automatic transmission. ‘

CUSTOMER INFORMATION SYSTEM |

Under the Ford Customer Information System, you're able to obtain information from Ford regarding Ford-Paid
Repair Programs and Technical Service Bulletins for your vehicle or the vehicle of interest to you at no charge.

© TECHNICAL SERVICE BULLETINS.

All vehicles need repairs during their lifetime. Sometimes Ford
issues Technical Service Bulletins and easy-to-read explanations
describing unusual engine or transmission conditions which could
lead to costly repairs. We recommend what should be done and
offer the latest repair procedures to protect against a more costly
repair later

Four good reasons to have Ford or Lincoln-Mercury Dealers service your vehicle.

* FACTORY-TRAINED TECHNICIAN SPECIALISTS. Ford Motor
Company Dealer technicians are continuously updated on the latest
techniques and procedures for the repair of Ford products. This helps
them to diagnose and make the repair correctly the first time. We know
that if we want your next new vehicle to be a Ford Motor Company
product, we'd better lake care of the one you're driving now.

* ORIGINAL EQUIPMENT REPLACEMENT PARTS. Genuine Ford
and Motorcraft replacement parts are used in the repair of your
vehicle. These replacement parts meet the same high standards as
those installed in production to ensure that your vehicle will continue
to perform at peak efficiency.

FORD PARTS AND SERVICE DIVISION @
Get it together—buckle wp.

e SPECIALIZED TOOLS AND EQUIPMENT. The latest in diagnos-
tic and service equipment designed especially for use in the repair of
Ford Motor Company products s available. This equipment helps
the technician make the repair properly 50 you won't have to come
back a second time.

» NATIONWIDE DEALER NETWORK. A nationwide network of
Dealers stands ready to assist you should repairs be needed while
traveling or away from home. Ford owners may call a toli-free line
that will direct them to the nearest servicing dealership. Through
these team efforts, we intend to keep you a satisfied Ford Motor
Company product owner.




FORD GALLERY

Looking much like a brone-buster,
ex-Beatle George Harrison breaks
in Ford’s new Bronco II in Ha-
waii. His remote home there is
separated from the main road by a
rugged two-mile stretch of gravel,
boulders, tree roots and streams
that have to be maneuvered to

reach the house. Frequently on
the road pursuing his interests in
songwriting, filmmaking and
race-car driving, Harrison needed
a vehicle that his wife, Olivia,
could depend on whenever he's
away. The four-wheel-drive, four-
seat baby Bronco provides almost

aby Bronco

65 cubic feet of cargo space —
plenty of room for everything from
groceries to guitars. Harrison, who
is perhaps the most reclusive of the
Beatles, and his family also spend
as much time as they can in the
solitude of their 35-acre estate in
Oxfordshire, England.

tor owners of late-model F
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By Nancy Kennedy

Paintings by Max Altekruse

Little Missouri Saloon & Dining Room, Medora, North Dakota

Medora is a restored 19th-century
cowtown near the headquarters of

Theodore Roosevelt National
Park. From spring to fall it offers

trail rides and a nightly outdoor
musical show (mid-June through
Labor Day). The Little Missouri
Saloon offers hearty Western-

beef. It is open from 4 to 11 p.m.
weekdays and from noon to 8 p.m.
Sundays. Reservations not neces-
sary. Open April 15 to November

tourists tours of the Badlands,

/ 3 BEAN HOT DISH \

1 No. 2 size can (2
cups) lima beans,
drained

1 No. 2 size can
kidney beans,

style food,

5 slices bacon, diced

1 |b hamburger

1 medium onion, diced
', cup brown sugar

%, cup ketchup

1 Ths Worcestershire drained
sauce 1 No. 2 size can pork
and beans

Put bacon, hamburger and onion in skillet. Cook until
brown. Drain. Mix brown sugar, ketchup and Worcest-
ershire sauce. Add to meat mixture. Combine with
lima beans, kidney beans and pork and beans. Mix
together and put into a 9x13-inch baking pan. Bake
for 1 hour at 350°. Serves 10.

including excellent

/MACARON! SALAD \

15. Medora is just off [-94.

4 cups cooked elbow
macaroni, cooled

1 No. 2 size can (2'
cups) mixed
vegetables, drained

', cup grated onion

3 medium-size fresh
tomatoes, diced

1 cup diced American
cheese

', cup salad dressing

Y, cup Thousand Island
dressing

1'% tsp vinegar

1'% tsp sugar

', tsp celery seed

Milk

Salt & pepper

Put macaroni, mixed vegetables, onion, tomatoes
and diced cheese in large bowl. Combine salad
dressing, Thousand Island dressing, vinegar, sugar
and celery seed in small bowl. Add enough milk to
thin out the dressings. Pour over salad and gently mix
all together. Add salt and pepper to taste. Chill well,
Serves 6 to 8.
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This charming restaurant s
housed in a 19th-century mansion
built of granite fieldstone by

Clement Studebaker, an early
wagon and automobile manufac-
turer. The structure is listed in the
National Register of Historic

| Tippecanoe Place Restaurant, South Bend, indiana

11:30 am. to 2 p.m., Monday
through Friday. Dinner is served
daily, and Sunday brunch from 10
a.m. to 2 p.m. Reservations are

) Places. Lunch is served from
COQ AU VIN \

1 cup diced onion

% cup sliced fresh
mushrooms

14, cups red wine

1 cup brown sauce
(see below)

Salt and white pepper

1 fresh chicken, cut in
6 pieces (2 legs, 2
thighs, 2 breast
halves)

Flour

'/, cup salad oil

2 tsp fresh minced
garlic

Dust chicken pieces with flour. Heat oil in large skil-
let. Add chicken and sauté on all sides until golden
brown. Remove from pan and keep warm. Add garlic

. to skillet, cook for '/ minute, taking care not to burn.
Add onions. Cook 5 minutes or until tender but not
brown. Add mushrooms and cook for 2 to 3 minutes.
Remove any excess grease and add the red wine.
Return chicken to skillet and cook uncovered until
wine is reduced to ', of its volume. Add the brown
sauce, bring to a boil, then reduce heat to simmer
and cook for 30 to 40 minutes. Season to taste with
salt and white pepper. Serves 2.

Brown Sauce: Use any type of homemade brown
gravy or prepared sauce. Cream of mushroom soup
or beef broth that is lightly thickened also can be
used.

recommended. Closed Christmas
Day. The address is 620 West
Washington Avenue, about six
blocks west of U.S. 31.

TR

12 oz fresh white fish
(sole, pollack, scrod
or haddock)

% cup hollandaise
sauce

POACHED FISH
FLORENTINE

1 12-0z pkg frozen
chopped spinach

4 Tbs butter

Salt and white pepper

2 Tbs flour

¥, cup milk

Thaw spinach and drain. Melt butter in skillet and
sauté spinach, season with salt and pepper to taste.
Add flour, removing skillet from heat so flour doesn't
burn. Stir 1 minute to mix flour with spinach. Add milk.
Return to heat and cook, mixing well, to form a
creamed spinach mixture. Remove to heated serving
platter and keep warm. Poach fish in lightly salted
water. Remove fish when firm. Place it on top of the
hot creamed spinach mixture. Top with hollandaise
sauce. Serves 2.
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Shaw’s Restaurant, Lantasten Ohio

bar, for example, is fitted out like
a tack room. Open for dinner only,
Tuesday through Saturday: closed
Sunday and Monday, the first two
weeks of July and the week be-

y

The menu changes every evening
at this restaurant, run by Jean and
Bruce Cork. There is an extensive
California wine list, and an Eng-
lish hunt is the decor theme. The

/LOBS TER STRUDEL \

Cream sauce (see 1'% |b cooked lobster

below) meat, in bite-size
Crumb mixture (see pieces
below) 1'% cups grated Swiss
Parsley mixture (see cheese
below) 1 hard boiled egg,
1 pkg frozen filo chopped fine
leaves ', cup sour cream
', cup melted butter, 1 cup hollandaise
cooled sauce

To assemble: Place 2 sheets of filo dough, one on
top of the other, on a towel. Brush surface with
melted butter. Sprinkle lightly with some of the crumb
mixture. Place 2 more sheets of filo on top, and sprin-
kle a little more heavily with crumb mixture. Arrange
lobster meat on half of the dough and top it with
grated Swiss cheese and chopped egg. Dot with sour
cream. Sprinkle with parsley mixture. Dot with chilled
cream sauce. Fold over the other half of the dough.
Brush lightly with melted butter. Fold over sides of
dough and again brush with melted butter. Roll up
gently like a jelly roll. Place on greased jelly roll pan.
Brush top with melted butter. Bake in preheated 375°
oven for 40 minutes or until golden brown. Slice and
serve with hollandaise sauce. Serves 4 to 6. Note:
Frozen lobster tails can be used. Cook the tails, re-
move the meat and cut into bite-size pieces (3 large
or 4 medium-size tails should yield 1% pounds of lob-
ster meat). Filo leaves are available in supermarkets
or at Greek specialty stores.

tween Christmas and New Year’s.
RCSCI’\"EIHG“S arc rCCﬂII'II'I'ICﬂdCd on
weekends. The address is 201
South Broad Street, two blocks
east of U.S. 33.

e

2 Tbs light cream

Cream Sauce

2 Tbs butter

2 Tbs flour Salt and cayenne
'% tsp Dijon mustard pepper
% cup milk

Melt butter in saucepan, blend in flour (away from
heat). Add mustard, milk and cream. Cook until thick-
ened, stirring constantly. Season with salt and cay-
enne pepper to taste. Chill (sauce should be very
thick).

Crumb Mixture

', tsp dry mustard
Y, cup butter, melted

1 cup bread crumbs
', cup grated
Parmesan cheese

Mix ingredients in a small bowl.
Parsley Mixture
', cup chopped fresh

parsley
2 Tbs chopped chives

% cup chopped shallots
1 tsp finely chopped
garlic

Mix ingredients in a separate bowl.
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The Night
They
(Whoops!)
Bombed
Boise City

By Kay Peck

Evcn though there was a war
on, the people of Boise City,
Oklahoma, slept quietly the
night of July 5. 1943, confident
that their well-inland location was
secure. Little did they know that
in the darkness above them bomb-
ers carried payloads which would
threaten their lives and blast the
town into its own small niche of
history.

That night, Boise City became
the first community in the conti-
nental United States to be aerially
bombed.

It was, of course, all a big, em-
barrassing mistake. The mishap
took place during a practice
bombing run out of the Dalhart
Army Air Base, 50 miles south of
Boise City near Dalhart, Texas.

According to one account, a
bomber circled the town at 12:30
a.m., its crew having mistaken
Boise City for a practice range
near Conlen, Texas. The assault
began when the first of six 100-
pound bombs crashed through the
roof of a garage owned by F. F.
Bourk. Five more bombs fell at
scattered locations around town.
Each carried a four-pound charge
of powder, with the remainder of
the weight made up in sand.

While they didn’t have the des-
tructive capabilities of the bombs
dropped on the enemy, those six
missiles had a definite impact on
Boise City. One fell just 200 feet
from the county courthouse and
another narrowly missed a large
gasoline storage tank. It was easy
for local officials and investigators
from the air base and the FBI to
mark the locations where the

o

—

—
—_—

=

bombs had struck. Each left a cra-
ter approximately four feet deep
and nearly a yard across.

The hero of the moment was a
fast-thinking employee of South-
western Public Service, the local
electric company. When Frank
Garrett realized the danger to his
hometown, he cut the electricity.
As the town was plunged into
darkness, the bombing stopped.

When the smoke cleared, the
people of Boise City counted their
blessings. No one had been killed
or injured, and property damage
was minimal. As a matter of fact,
long-time Boise City residents
have come to savor the memory of
that strange event. This summer

the city will commemorate the
40th anniversary of the bombing.

Boise City wasn’t the only
place to gain a lasting impression
from the accidental bombing. Bob
Young, who was stationed at the
Dalhart Army Air Base at the
time of the bombing, married a
Boise City woman after the war
and became a permanent resident
of the community. He vividly re-
members a notice that was placed
on the base bulletin board on the
day following the embarrassing
blunder. It read:

“Remember Pearl Harbor! Re-

member the Alamo! And for
God’s sake, don’t forget Boise
City!”
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PUZZLERS

Video Play: An Arcade Word Search

In the Pac-Man's path below there are letters spelling corners — just as Pac-Man himself moves. None, how-
out the names of other video arcade games. There are ever, turns back on itself as Pac-Man does. The beauty
40 of them, reading up, down, left, right, or around of all this is that you don't need a quarter to play.

Answer on page 18

ABMOR ATTACK
ASTEROIDS
ASTRO BLASTER
ASTRO FIGHTER
BATTLEZONE
BERZERK
BREAKOUT
CENTIPEDE
CRAZY CLIMBER B
DEFENDER
DONKEY KONG
EAGLE i
FROGGER
GALAGA H
GALAXIAN

GORF

MISSILE COMMAND
MOON CRESTA
PAC-MAN

PHOENIX

PLEIADES

POLARIS

Qlx

RALLY-X

RED BARON

RIP OFF

SCRAMBLE i
SEA WOLF |
SKY RAIDER
SPACE DUEL
SPACE INVADERS
SPACE ZAP
SPIDERS
STAR CASTLE
TARG
TEMPEST
TURBO
VENTURE
WARLORDS

WIZARD
OF WOR
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Warning: The Surgeon General Has Determined
That Cigarette Smoking Is Dangerous to Your Health.
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Style and technology in total harmony
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	16 REAL BUSY BYRON 
	Louie Robinson At 22, Real People co-host Byron
	I 
	\ Allen leads a high-energy, triple-decker life 
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	28 BASEBALL'S MAGIC MUD 
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	I 
	like cold cream, and no starts without it 
	big league game 

	THE ASTONISHING VARSITY 
	^ 
	32 

	Tommy Hays One of the country's earliest drive-in 
	restaurants is alive—and thriving—in Atlanta 
	:: 36 RANCHHAND RODEO 
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	are the stars of the Texas Ranch Roundup ' 
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	Worthwhile You have done the American peo
	Judged 
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	pie a great service by publishing“The Fallacies That Keep Drink
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	— 
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	ers Drinking and Driving”(March). Tom Ladwig presents 
	a 
	a 

	most accurate picture of what must be described as an epidemicin our However, I would like to correct one factual error in the article. The DWI (DrivingWhile Intoxicated) rehabilitation classes were not started by the AAA Foundation for Traffic Safety. I was the first to conceive the idea of referring convicted drunk drivers to an educational At that time, I was the judge of the Phoenix Court. Today, at least 14 states mandate attendance at DWI schools for all persons con
	society. 
	program. 
	presiding 
	City 
	-

	victed of drunk driving. There are programs every 
	in 
	state and in 

	ev
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	ery Canadian province.

	Judge Eugene K. Mangum
	Judge Eugene K. Mangum
	Phoenix City Court 
	Phoenix, Arizona 

	Performance How other Ford Times
	Repeat 

	manyreaders wrote to you about a quite common characteristic of group taken with the old-
	photographs 

	time Kodak Cirkut camera, which you ignored in your April article, “Getting the Big Picture”? The white-haired man wearing the 
	light shirt in left of photo on page 16 is also in right of same photo,which extends all the way to page 
	19. Someone always did it. 
	19. Someone always did it. 

	Milton H. SheppardGlen Mills, Pennsylvania 
	was
	• Sharp-eyed Mr. Sheppard
	• Sharp-eyed Mr. Sheppard

	the first reader to write to us 
	about the four-page group photograph. The white-haired man was able to get into Jim 
	-

	McKeown’s picture twice byrunning feet to the other end of the group before the an
	100 
	-

	tique Cirkut camera completedits 20-second, left-to-rightpanning cycle. 
	We’re a New Feature: Tell Us About Your Favorite Ford 
	Starting 

	For most of us, there’s usually one special automobile that captures the heart and never lets go. It’s not necessarily the best car we ever had. It may not even be the most attractive or the most economical or the most de
	-
	-

	pendable. But for perfectly clear to the person
	reasons behind the wheel, it’s the all-time favorite. Ford Times would like to hear about your favorite Ford. Is it the first car you bought, or the car you went to your senior prom in, or the one you drove throughout college? Is it the old junker you rebuilt from the wheels up?
	-

	Or the family sedan your kids drove and drove and drove until you all marveled at its stamina? Perhaps it’s the shiny new model that you zip around in today. 
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	should describe specific experiences help show why
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	Now The Finest Miniature 
	Of. 
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	The United States of America $50 Gold Piece 
	100% SOLID GOLD 24KT 
	You now have a rare opportunity to possess the AVAILABLE FOR world’s first and only 100% SOLID GOLD (24KT) This minted 100% SOLID GOLD (24KT) Miniature $50 Gold Piece. This miniature of The Gold Piece is available exclusively from The Columbia 
	A LIMITED 
	TIME 
	finely 

	—
	—

	United States of America’s $50 Gold Piece is minted Mint one of America’s private mints Washington, from hand engraved dies onto a 100% SOLID GOLD special price 
	— 
	D.C. The current 
	for this Solid Gold 
	Piece 

	is now $30. Due to the extreme fluctuations in the world 
	— 
	— 

	no
	planchet of 24KT Gold there is gold purer than 
	market price of gold, this price can be guaranteed only
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	until August 31,1983. Therefore, you are urged to order 
	exquisite full 3-dimensional relief of yours now while the opportunity is before you.
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	tion U.S. Coin ever issued. Each 
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	If for 
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	are not 
	satisfied 
	with 
	100% 
	SOLID 
	GOLD 
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	-— 
	-— 

	return it within thirty (30) days for a full refund.
	may 

	the highest quality gold, and each 
	There is a strict limit of five miniature 100% SOLID
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	—
	—
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	UGHTiriG 
	UGHTiriG 
	Tucker Francis 
	Tucker Francis 
	By Terry 

	n the night-black San ego hillside, six helmeted 
	O
	Di
	-

	men crouch like comman
	-



	dos waiting to attack. Sharp, tense words the silence as they
	clip 

	whisper with hoarse intensity into their walkie-talkies. Below them, on the floor of a 
	a
	a

	lighted amphitheater, 
	confetti-

	bright crowd of 15,000 picnics on lace tablecloths spread on the 
	summer a
	summer a

	grass, enjoying symphony concert under the stars. 
	-

	Candles, champagne and crystalback at the star-spangledsky.
	wink 

	On the hill, last-second preparations are made. Each man hunkers down to double-check the ex
	-
	bundle of wires that link the 
	-

	to the detonating devices. Certain that all connections are secure, each man fastens the 
	plosives 
	strap 

	on 
	on 

	pulls his protec
	his helmet and 
	-

	goggles place, awaitingthe staccato command over the walkie-talkies. 
	tive 
	into 

	“Ready! Fire!” 
	“Ready! Fire!” 

	man, pale dimlylit by a single small bulb on the control panel, stabs the detonator 
	A 
	lean 
	his 
	face 

	button. 
	button. 
	more

	nothing stirring than 
	But 

	the strains of Stars and Forever fills the air. 
	Stripes
	night 

	“Something’s wrong,” mutters Jerry Roberts, the man at the con-
	Ford Times 
	Ford Times 

	Photos by Robert L. Francis 
	trois. He punches the button 
	again. Still nothing. With a sharp 
	gesture, he signals two of who wait, half in hope, half in dread, for his terse command: “Torch it!” 
	the men 

	The two streak down the hillside to the mortars, carrying fire. They dart half-crouched amongthe cannons, touching flame to 
	-

	fuse, an arm’s length from the detonating dynamite. sizzle, then send thunder and colored fire 
	-
	Fuses 

	upward, shattering the sky. The helmeted men feel the earth move. 
	The crowd below roars to its 
	feet, clapping and cheering as showers of red, gold and silver spill from the sky. Jubilant bursts of noise and glitter seem to match 
	every clash of cymbal and drum as Stars and Stripes Forever ap
	-

	proaches its climax. 
	proaches its climax. 
	—

	The men the “shooters” as are known on the hill hear
	they 

	— 
	— 

	and see none of it. They are caught up in a hellish haze of black-powder smoke and enor
	-

	mous 
	mous 

	sparks.They are members of JerryRoberts’ crack team of fireworks one of about a dozen 
	specialists, 

	squads which regularly ere-ate such heavenly havoc. They are the pyrotechnicians whose skill, daring and ingenuity behind
	such 

	are 
	are 

	the spectacular July cel
	Fourth.of 
	-

	‘‘Pyros" need to start early day to set up all the gear required for Fireworks extravaganzas such 
	in the 

	as this at Coronado, California. 
	These particular varieties of “garden flowers, imported from the Far East, where fireworks 
	” 

	originated 2,000 years ago,a boom. 
	hioom with 

	Crew chief Jerry Roberts (right)knows that the best way to avoid 
	Crew chief Jerry Roberts (right)knows that the best way to avoid 
	fizzles is to check and double-check. Below: Crewman wires Fireworks fuses. 

	Stationary displays, which trace 
	image in sparkling fireworks, are set up on lath frames that are invisible in the dark of 
	an 
	night. 

	^OWER^Jg 
	^OWER^Jg 
	ebrations that America takes as a
	ida^ 
	■lid^ birthright.The first “pyros,” 2,000
	some 
	some 

	r;^v I were Chinese. Theyfilled hollow bamboo stems with 
	years 
	ago, 
	'lit 
	' 

	.
	fill.! black powder, then ignited them to cast out devils or to celebrate
	— 
	— 

	nid birth, marriage, death, 9/ New Year. By the 15th century, 
	! 
	and the 

	u3: Europeans too enjoyed goodfild blast. Fireworks were used to 
	a 

	commemorate
	100, every major royal
	ifiril happening and important national ivol event. Over the centuries, firemasters 
	— 
	— 

	— 
	especially 
	especially 
	the 
	Italians 

	■q] passed the torch from father to 
	)¿i son, and fireworks families comto devise ever more elabo
	-
	peted 
	-


	oq¡ 
	•íij rate “Artificial Fyres.”
	as ever, fireworks are made by hand. But 
	Today, 
	the 
	best 

	n now pyrotechnics ence as art. Chemists refine expío
	: 
	is 
	as much sci
	-

	-
	í

	■'?< sives to produce better colors, en
	-

	i2 
	T new to wow
	§ gineers draft designs 3 1 í the crowds, and skilled musicians 
	.3d help choreograph each 'Hfii and salute with a musi-IfiO cal score, whether the beat is O?, Sousa or rock ’n’ roll. The Old World families whose 
	starburst 
	precisely 

	YT pyrotechnic pedigrees span generiífi ations light up the New World as well. The Gruccis of New York 
	-

	(^í Pyrotechnics, one of world’s s'n major fireworks makers and ex,!d hibitors, earned their “first family iÜ of fireworks” reputation with a dd blaze of glory in the skies of Mo-fin naco in 1979, as the first Ameri-
	the 
	-

	IfiO cans ever to win the International lid Fireworks Competition.
	The Zambelli family of New 
	The Zambelli family of New 

	sD Castle, Pennsylvania, advertises 2JÍ itself as the world’s largestlil fireworks firm, exhibiting an esti>m mated 4,000 fireworks shows DW worldwide each year, includingM Macy’s annual “Fireworks on the 
	-

	[H Hudson,” and pyrotechnic spec>fij taculars that have pleased the past<Í2 six presidents of the United 
	-

	States.
	>?! 
	There is a modest family con
	There is a modest family con
	-

	nection among Jerry Roberts’ 

	California-based crew, too. Broth-no i ers Chuck and Jerry Tucker, their id ! brother-in-law Bob Francis, and lo often the wives of all three, rÍ : share a family weakness for 1“ “fireworks fever.” 
	simply
	2 
	‘ 

	“The thrill is timeless,” says 10 crewmaster Jerry Roberts, who lil ! first got hooked on sparklers and 
	' 

	,i 
	firecrackers as a youngster. He’s had his on the sky, one way or 
	eye 

	— 
	— 
	an

	another, for decades first as 
	now
	now

	Air Force meteorologist, and 
	as a fireworks master. He stages 
	fireworks spectaculars wide, for Astro Pyrotechnics Norwalk, California. 
	nation
	-

	of 
	Part of the excitement, he says, is that the fireworks can be unpredictable. Other unknowns can add 
	-


	— 
	— 

	suspense and the complicated set-up at dawn and ends seconds before showtime, for instance, or a sud
	tension 
	a 
	hitch in 
	that 
	starts 
	-

	den change in the weather. The pyro’s recurring nightmare 
	— 
	detonator buttons that don’t 
	detonator buttons that don’t 
	—

	detonate, fuses that fizzle haunts Roberts and his crew, as it 
	does their counterparts everywhere. But as their actions to save 
	-

	the symphony performanceshowed, they overcome such problems by being sharp-witted prepared 
	-
	and 
	to take 
	chances. 

	One crewman 
	One crewman 
	fights fires by day fireman, plays fire by night pyrotechnician 
	as 
	a 
	then 
	with 
	as a 

	are a
	Pyro pursuits part-time
	mania for Roberts’ crew. One 
	works for the phone company, another for an electronics firm, a third for an business. 
	aquarium 

	as
	as

	Others work, respectively, 
	an 

	auto mechanic, a maintenance 

	a
	a

	man, and photographer/artist.
	One man fights fires by day as a fireman, then plays with fire bynight as full-fledged pyrotechni
	-

	a 
	a 

	cian. 
	For the really big spectaculars,friends, wives, and brothers-inlaw willingly pitch Among recent major assignments were on-the-road rock shows with the 
	-
	in. 
	the 

	Rolling Stones, Pink Floyd, the Who; films such as Annie and 
	and 

	the Rolling Stones’ Let’s Spend
	the Night Together; and glitteringat the MGM Grand Hotels in Las Vegas and Reno. 
	galas 

	However, the pyro life isn’t all razzle-dazzle. It takes more than sheer energy and burning enthusi 
	asm to send stars and salutes siz
	-

	across
	across

	zling the night sky.
	Crewman Mike Prazmark 
	says the team motto tells it: “It’s not 
	—
	—

	it’s fire-work lots and lots of work.” “Fire-work” is a 16-hour day
	fire-play, 

	with all hands trimming and tyingfuses, running thousands of feet of wire from hundreds of explosivedevices into electric firing boxes, 
	and setting up literally equipment gear. 
	tons of 
	and 

	For example, the heavy mortars used to launch the fireworks must be embedded in sand for safety sometimes as much
	steel 
	-

	— 
	— 

	as three truck loads of it. And as
	-

	sembling giant set-pieces (sparkler-studded lath frames that trace 
	-

	a 
	name or symbol in fire) requiresall han^s. Testing and retestingeach connection goes on all day.At showtime, fire-work can mean Combat Duty (hand-torch
	-

	ing some or all of the fancy expíosives, should electric connections 
	-

	fail) and Crowd Control (keepingthe curious well clear of the war 
	zone). And then there is the Fire 
	—
	—

	Watch racing through smoke and raining sparks spotfires. after the last hurrah from 
	to douse 
	Long 

	the spectators, pyros bor, dismantling and loading into their trucks, scouring the for any danger-
	the 
	still la
	-

	equipment 
	area 
	area 


	ous, late-blooming explosives, accounting for every salute on their inventory checklist. 
	and 
	last 
	star and 

	Yet the spontaneous combustion that fires up men who 
	emotional 

	have just sent a long day’s in smoke and carries the 
	work 
	up 
	glory 

	crew through the cleanup 
	details 

	— 
	and well beyond. post-show tradition is the rendezvous at 
	A 
	pyro 

	some all-night coffee shop. than a tradition, they say, it’s a solid necessity. party up with of food and hot cof
	More 
	“We 
	it 
	plenty 
	-

	one crewman
	one crewman

	fee,” explains, 
	“be
	-

	cause we need time to come back down to earth.” 

	But the pyros eventually go home, wash off the smudges and powerful eau powder, 
	de black 
	and 

	fall into exhausted sleep. They may dream of Van Gogh’s 
	or of meteoric comets and showers of glittering colored stars. Or of the py
	Starry Starry 
	Night, 
	-
	-
	-

	—
	—

	ro’s private glory setting on fire. □ 
	the 
	sky 

	July 
	July 
	1983 

	tough is national safer 
	A 
	new 
	making 
	parks 


	he traditional image of a overly friendly bear. That began national is that to in the 1960s and ’70s, of a mild-mannered chap when a tremendous surge in park a World War I campaign use coincided with such problems at the of which he will as abuse, the frustrations of tell all about the rock forma-the Vietnam war, and growing tions and the wild animals and economic insecurity. where the rest rooms are. To be It came to a head in Yosemite sure, still dress like that National Park in the early ’70s, on and sti
	T
	park 
	ranger 
	change 
	wearing 
	hat, 
	drop 
	drug 
	you 
	rangers 
	equipment 
	guns. 
	-

	— 
	— 

	For the soaring increase in visits cious riot that broke out in the val-
	to national parks this past decade ley. Rampaging gangs yout inevitably included simply park. the visitors. ten happens, the events inXalifor-
	of 
	criminals 
	overran 
	the 
	As 
	so 
	among 

	Consider these gloomy statis-nia forecast a nationaï^Trend. tics: In 1982 our national parks Criminals found the parks easy were the scenes of 23 and the National Partí‘ w* homicides, 42 armed robberies, 6 Service (NPS) unprepared, hara^ % rapes, 366 assaults, 1,011 burglar-pered by lack of legal authority^.;,
	unhappy 
	pickings 

	ies, and 4,705 thefts. effectively combat campgrou'That’s the bad news. Now for crooks and hooligans.the good: Disturbing as these fig-The breakthrough can! ures are, they represent a slight when an alarmed Congress
	1976 

	drop from the previous year, even gave the park service new powersthough saw about a three of law enforcement. Backed by percent increase in park usage, or that the NPS now some seven million more visitors. sends its to an intensive
	1982 
	legislation, 

	rangersIn some instances a tough new 10-week course at the Federal 
	law enforcement policy has Law Enforcement Training Ceneven more spectacular re-ter in Glencoe, Georgia. The ob-suits. Thus Washington’s Olympic jective is to make the national National Park, one of the coun-parks safe for visitors, not only bytry’s busiest campgrounds, reports giving rangers a higher level of ex-pertise apprehending criminals, amazing percent in 1982 from but by showing them how to the year before, even with a seven with the public to prey^çnt crirnfe. percent increase in the number of Ran
	-
	brought 
	visitor losses 
	from theft 
	down an 
	in 
	20 
	wo^k

	are 
	are 

	park. police techniques as seaif^
	visits to 
	the 

	so, seizure, firearms handling,pleasant shock to many vacation-of evidence, and constitufifni ers to learn they are not necessari-law. The course also lays heavf ly leaving criminals behind when on
	Even 
	it still 
	comes as an 
	un-

	emphasis prevention crime,,
	of 

	they the great outdoors. and park service officials credit Maybe th^r6?^i|iijj[ thinking with major role in makingtime whenjiur natiraal parks were parks safer. isolatljî*6ncraves where they could So besides 
	heach^r 
	of a 
	this 
	a 
	^ 
	conducting 
	campfire'

	meeting nothing more lectures and nature walks, parkthreatening than occasional rangers now allocate time to tell
	counl on 

	an 
	an 
	Ford Times 

	visitors how to protect themselves and still have a good time. They tell visitors, for instance, 
	park 
	-

	—
	that crimes of violence rob
	-

	—
	bery, rape, and assault rarely occur in such as 
	busy 
	places 

	campgrounds and public are far more apt to happen from crowds, as on isolated trails. There’s a simple way to re
	beaches. 
	They 
	away 
	-

	duce that risk, according to Elwood “Woody’’ Jones, forcement officer for OlympicNational Park: Never hike alone, 
	law en
	-

	especially if you’re 
	a woman. And 


	in when you take off from a trailhead; report to the where are headed and 
	always 
	sign 
	rangers 
	you 

	mm to return. 
	mm when you expectWhen take into account
	you the millions of people who flock to the national parks, the chances of a victim of violent crime are miniscule. But theft is another matter. Park officials believe the 4,705 thefts recorded in 1982 fall far short of the actual 
	becoming 
	nearly 

	total because many simply are 
	never 
	reported.Jones divides park thieves into 
	two classes: professionals opportunists.He cites as an example of the 
	and 
	-

	professional a came across to Olympic National Park by international ferry and made a career out of around cars parked at 
	Canadian who 
	profitable 
	prowling 

	—
	femóte trailheads until he was bbed by a ranger who had out an arpa which had gen-
	many complaints. In^co
	-

	oh,^with the NPS, the Royal Canadian Mounted Police warrant to search the man’s home and recovered $13,000 
	^ra 

	stolen property had a chance to fence it. Then there was: the California 
	worth of 
	before he 

	couple who made a good livinghitting isolated campgrounds 
	and 

	trailheads all up and down the Pacific Coast. Their arrest turned up thousands of dollars’ worth of stolen goods and cleared up doz
	-
	-

	ens of cases. 
	Opportunists, on hand, are apt to be young city-dwellers, often in need of supporta drug habit, who prey on nearby parks because relative isolation. Parks such as Yosemite and Great Smoky
	the 
	other 
	-
	ing 
	of their 

	Mountains present major problems because they’re close to populous urban centers. Thieves drive out at night after most campers are asleep and cruise the area, looking for articles left out for the 
	-
	-

	easy taking. Closing park gates campgrounds trailheads 10 has eliminated much of
	to 
	or 
	after 

	p.m.this kind of random theft. But not all of the thieves are 
	outsiders. “Once when I
	outsiders. “Once when I
	outsiders. “Once when I
	young 

	was a
	patrolling campgroundwhere we had been a lot of 
	having 


	complaints picked up 70-yearold grandmother making a camper’s outdoor furniture at 1 o’clock in the morning,” Jones recalls. “Her story was that she 
	1 
	a 
	-
	off with 

	‘was just going to borrow while.’” Which brings the easiest 
	it for a 
	up 

	to
	to

	way foil thieves, especially 
	the 

	opportunists: Never leave property unattended. “Out of sight,o 
	-

	out of mind” is the governing for keeping such possessions chests, camp stoves, stereos or food. Never leave them on the picnic table, Jones advises. Put them inside the tent. 
	rule 
	as ice 
	-

	The same rule applies to hikers who park their cars at trailheads, to be gone anywherefrom overnight to a week. has good advice for these visitors, too: Never leave valuables on the car seats or even 
	planning 
	Jones 

	in the glove compartment. A professional 
	-
	can 

	•-4:%. 
	•-4:%. 
	WN' 

	Earl Clark 
	By 

	jimmy open a window in a minute. The safest is the
	storage place HABMER 

	trunk. And the safest time to put 
	MARK
	MARK
	things there is before you get to the trailhead, for thieves often sit in their cars and watch people as 
	they prepare Another bit of advice: Never leave a note on your windshield to advise friends when you’ll be back. That information should only be left at the nearest ranger station. Whenever you visit a park, be sure to make an inventory of all 
	to take off. 

	the valuables you’re bringingalong, and keep it with you. or, better yet, engrave the items with your driver’s license number or Social Security number for easy identification. Olympic National Park has recovered two-
	Mark 
	-

	thirds of the property reportedstolen, but many times it is impossible to prove ownership.
	-

	Above all, if you have a problem or are suspicious of someone 
	Above all, if you have a problem or are suspicious of someone 
	-

	you observe in the campground or trailhead parking area, talk to a park ranger. Arrests often stem from tips from alert visitors. “Our mandate is to protect the resource, but we’re also here to 
	serve 
	the public, we want peopie to use the parks and enjoythem,’’ Jones says. “For a time, the criminal thought he had a 
	for 
	-

	good thing going, because he didn’t think park rangers had any law enforcement ability. Now he’s become aware that we’re out there 
	looking for him.’’ 
	looking for him.’’ 

	Not only looking, but catching.Which means the national parks now have a handle on dealing with the crime that ruined so many visits in the few years. But the best solution is to prevent that 
	-
	past 


	—
	—

	crime from happening and that’s where you, the visitor, can help yourself. 
	□ 

	July 19S3 
	July 19S3 

	His Shutter 
	His Shutter 
	i.
	Doesn't the President 
	Bug 

	job photographer, records the drama and routine of White House life 
	In 
	his
	as official 
	Michael 
	Evans 
	quietly 

	Michael J. Weiss 
	Michael J. Weiss 
	By 

	n the afternoon of his 
	O


	swearing-in, 
	President 

	sat in the Oval 
	Reagan 

	Office posing for pictures with the new administration’s well-wishers. One one, friends and dignitaries filed the room until 
	by 
	-
	through 

	was
	was

	only Reagan left photo
	with 
	-

	grapher Michael Evans, been covering the inaugural festivities for hours. 
	who’d 
	-

	A look crossed the 
	quizzical 

	president’s face, Evans, and then a smile. “At that moment, we both realized that he knew as much about being president as I knew about being the president’s photographer,’’ remembers. “We looked at each other as if to ‘Well what do we do now?’ Then we just burst 
	recalls 
	-
	-
	Evans 
	say, 

	out 
	out 
	laughing.’’

	That moment was never caught on film, but few others have esEvans’ lenses. As the presi
	-
	caped 
	-

	dent’s personal photographer, the Evans is the resident chronicler of life in the Reagan 
	38-year-old 

	court. Working out of the west wing of the White House, he snaps the daily drama and routine of America’s First Family.
	his office 
	in 
	-

	And when major news is breaking,he alone the behind-thescenes incidents that shape the course of world events. 
	captures 
	-

	“I see myself as a documentaryphotographer,’’ says Evans, ing visual transcript for history.
	“mak
	-

	a 
	a 


	It’s not my job to make pretty pictures but to record accuratelywhat goes on in the White House. 
	-

	If it turns out to be a good-lookingprint, well, that’s just icing on the cake.’’ Evan’s eye for the frozen image
	took him from being a cub photo 
	for the Cleveland Plain Dealer to an award-winning photojournalist with 
	grapher 
	-
	the New 
	York 

	—
	Times and Time magazine“covering everything shows to race riots.’’ Born in St. Louis, the son of a Canadian dithen to the United States, he was raised in On
	from fashion 
	-
	plomat 
	assigned 
	-
	-

	tario and received his first camera 
	at 11. His interest in photography 
	Its not Job to 
	Its not Job to 
	my

	prettypictures,turns out to 
	make
	¡fit 


	good-lookingprint, thatsJust on the cake" 
	good-lookingprint, thatsJust on the cake" 
	be 
	a 
	icing 

	grew with the years, and attended Queen’s University in Kingston, Ontario, 
	when he 
	he became 
	ac
	-

	with a scientific theorythat has remained with him as a professional photographer.
	quainted 


	“Heisenberg’s UncertaintyPrinciple holds very observing phenomenon changes
	that the 
	act of 

	a 
	a 


	that phenomenon,’’ says “So to be a good documentarian you have to blend in with the surroundings.”A self-described “political
	Evans. 
	-

	junkie,” Evans started following Reagan in 1964 when, as a collegestudent, he watched the Californian give a TV address on behalf of Barry Goldwater. Evans hated it. 
	-

	“I remember disagreeing with almost everything Reagansaid, but being enormously impressed with his performance,” 
	-
	Ronald 
	-
	he 

	Eleven later, as a free
	says. 
	years 
	-

	lance photographer magazine in York, 
	for Time 
	New 
	he re
	-

	called that speech when Reaganbrought his fiedgling presidentialcampaign to the 
	East 
	Coast. 


	“I had to beg my boss for an 
	assignment,” recalls, cause he didn’t think Reagan had 
	Evans 
	“be
	-

	a chance, but I thought he was in the right direction.” 
	moving 


	During the 1976 campaign, 
	he 

	can-
	became acquainted didate and even after Reagan lost the nomination to Gerald Ford, Evans kept in touch with him. In the fall of 1979, Time him to cover the eandidate’s second bid for the presidency.When won, he offered 
	with 
	the 
	Republican 
	assigned 
	Reagan 

	as
	Evans the $52,000-a-year post
	White House photographer, Evans didn’t jump at it. A con
	but 
	-

	firmed photojournalist, that he suddenly as a relations man. He 3 
	he worried 
	b 
	would be viewed 
	Pb 
	public 

	solved the problem by stipulating
	that someone else on the presidential staff would decide which of n his would be released to \ 0 the media. not having editori
	-
	photos 
	“By 
	-

	al control over my pictures, me a little bit of distance t 3 from the side of the 
	it 
	gives 
	political 

	0 
	staff,” he explains. kind of medical detachment to do 0 a as a documentarian.” 
	“You need 
	a 
	£ 
	good job 

	Still, Evans admits his politicalviews had changed the years.
	over 
	over 

	Today they often jibe with those 
	of the president. this if didn’t like your 
	“You couldn’t do 
	job 
	you 

	boss,” he states simply.Since into the White House, Evans and a staff of four have shot some 
	moving 
	photographers 

	10 Ford Times 
	10 Ford Times 

	Wreathed with cameras, presidentialphotographer Michael Evans covers the Japanese prime ministères visit last January. Below: On a far less formal occasion, Evans' camera catches a 
	giggly Nancy Reagan waiting in the wingsduring a White House press hriefíng with 
	a 
	a 

	twinkling surprise for the president's72nd birthday in Eehruary. 
	A Presidential 
	A Presidential 
	Portfolio 
	by

	Michael Evans 
	am 


	« 
	« 
	\1 
	1^» 
	President Reagan greeting 
	a 
	political rally during the 
	1982 Senate race in 
	Virginia. Below: He joinsQueen Elizabeth H at 
	Windsor Castle in a favorite pastime. Far right:Relaxing after a ride at his ranch in California. 

	 
	\ /4 shirt-sleeved president confers 
	' 
	H with top aides on Air Force One. 
	awft Below: Sharing a light moment with r\\A Mrs. Reagan in the Ova! Office. 
	kil 13,000 rolls of film in capturing 3fl.t the Reagan administration’s crises, Cabinet meetings and Con31§ gressional tête-à-têtes. In addi
	-
	-
	-

	loiJ tion, the president greets as many as 1,000 local and national leaders ^'rj. every week, and Evans must be on 
	ils:'’ call for the “grip-and-grin” of the president shaking with his latest visitor. “There’s nothing like doing shaking hands with the 
	shots 
	hands 
	200 
	people 

	1 president in about eight to make your mind go numb,’’ he 
	minutes 

	sighs. “It’s just assembly-line photography. only goal t them both with their
	-
	Your 
	is 
	to 

	.::j snap eyes open and their mouths closed.’’ But there are special moments 
	— 
	such as the time ex-Presidents Ford, Nixon and Carter came to the White House on their way to Anwar Sadat’s funeral when
	— 
	— 

	even the normally laid-back Evans 
	' 
	>l can become a little flustered. 
	' 
	“There were 
	presidents every
	'! 
	-

	/ where,” he recalls, the amazement 
	of that experience still registeringin his voice. “You’d back 
	!()| 

	away 
	away 

	OilÍ from one and bump into another. oY^ You’d say, ‘Mr. President,’ and JOY; four heads would turn!” 
	And Evans was with President Reagan on that awful day of the assassination attempt, instincIV1Í clicking off in the ;ib chaotic aftermath. He remembers 
	-
	tively 
	pictures 

	a
	a

	presidential party leaving 
	wii the 

	JOT routine luncheon and moving to-J.W' ward the White House limousines when the shots burst out like firecrackers. Evans raised his camera OJ to witness the commotion throughad his lens. “It all seemed unreal unlii til I saw James on the bi0 sidewalk,” he says. “The Secret 38 Service later told me that if the ud bullet hadn’t hit the president, it 
	-
	-
	Brady lying 

	nq probably would have hit me.” photographs of the asattempt, depicting tense Secret Service with
	Evans’ 
	-
	sassination 

	agents g guns drawn, were distributed )W worldwide. “I just I never have 
	hope 

	. 
	0

	to take pictures like that again,” he 
	00 comments 
	quietly today.In his office full of his framed 
	quietly today.In his office full of his framed 

	pictures of the president from the 00 covers of Time, and 
	lie 
	People 

	France’s L’Express, Evans embodies the style of the Reagan White House: Easygoing, diplomatic demanding.
	-
	but 

	He is only the fourth presidential photographer history, ing a post established by LyndonJohnson. And with few precedents, the job changes according to the personality chief executive. LBJ, for instance, wanted his photographer present at nearly all family gatherings,while Richard Nixon remained aloof from the camera lens. Ger-aid Ford became so close to photo-
	-
	in 
	hold
	-

	-
	of the resident 
	If(photographer)Kermerly was Ford's sori then Iam Reagan'snephew" 
	If(photographer)Kermerly was Ford's sori then Iam Reagan'snephew" 
	David 
	Jerry 
	Ronald 

	grapher David Kennerly that he was treated like family and felt comfortable enough at some Cabi
	-

	net meetings to offer his As for Evans? “Let me put it 
	views. 

	this way,” he says. “If David Kenwas Jerry Ford’s son, then I 
	-
	nerly 



	am 
	Ronald Reagan’s nephew. Our is formal. I’m not an intimate of his, and I have no de
	relationship 
	-

	sire to be a drinking buddy. I’ve been around him longer than almost anybody in the administration, and there’s a lot of mutual respect.” Apparently, the president would agree, for he remarked 
	-
	-
	-

	recently: “Being one of his subjects pleasure.”
	-
	is 

	a 
	a 

	In Washington, where access to powerful people is the name of the game, 
	Evans estimates he sees 
	Evans estimates he sees 

	Reagan times a week, regularlycovering the president after working hours, during private dinners and at private movie screenings
	50 
	-

	with friends. In his role as documentarían, Evans, rememberingthe Heisenberg theory, strives for fly-on-the-wall 
	-

	status. 
	status. 

	He savors the memory of the afternoon he was in the Oval Office, quietly snapping pictures of the president and the speaker of the house. Tip O’Neill, wrangling over the latest budget figures:“When I showed the president 
	-

	prints from their meeting, he said, were you in the room? I didn’t even know that.’ Well, as a documentarían, that was music to 
	‘Oh, 

	— 
	— 

	my ears” and a tribute to his virtually noiseless Leica cameras. When the president and his 
	photographer are alone together,the talk is rarely serious. Often it 
	includes good-natured kiddingabout horses, which are Reagan’spassion and Evans’ terror. “While I admire horses as graphic symbols, I have no interest in ridingthem,” Evans states. “The president ribs me about that all the time.” At the Reagans’ California ranch, Evans usually follows the saddled-up Reagan in a golf cart. “It’s dusty and dirty and hot,” he admits, “but it’s fun watching him 
	-
	-

	have fun.” 
	If there is any drawback to being the president’s photographer,it is having to cope with the constant scrutiny of the public and 
	-
	-

	the Evans notes that
	press corps.he has many journalist friends and must mind what he says at cock
	-

	tail parties or when winding down with a hard-played game “Sometimes I have trou
	of 
	squash. 
	-

	some
	some

	ble remembering if I heard 
	news from a TV or from
	reportthe Oval Office,” he says. 
	With talk of Reagan runninga second term, Evans any ideas that he too want to stay on for another 
	for 
	squelches 
	might 

	four years. By January, 1985, will be 40 and will have covered 
	he 

	Ronald Reagan for 10 years. “That’s a quarter of my life,” he reflects, eyeing the magazine covers “It will be time to 
	-
	nearby. 

	move on.” 
	Evans plans to return to free
	Evans plans to return to free
	-

	lance photojournalism 
	or strike 


	out into motion pictures. Divorced, with three children, he remarks that his White House salais less than half of what he
	-
	-
	-

	ry
	could make freelancing, and that he’ll leave his post in debt. Granted, that’s a small price to for what may well be the choi
	pay 
	-

	cest photographic assignment the country. And he realizes there are other rewards. “I get a kick 
	in 

	out 
	of knowing my pictures survive for as long as there is civilization in this country,” Evans says. “My place in history 
	will 
	-
	is 

	as
	as
	-

	— 
	—
	a very small one 
	sured albeit 


	through the images I capture.”□ 
	July 1983 15 
	July 1983 15 
	Real Busy

	Byron 
	Byron 
	\bung Byron thrives on a 
	Allen 

	triple-decker as a TV co-host, college student and comedian 
	triple-decker as a TV co-host, college student and comedian 
	life 

	LxDuie Robinson 
	By 

	yron Allen’s body may have been but his
	B

	weary, psy
	-


	chic-energy level charge. Even as he stabbed dispassionately his seafood-vegetable
	was at full 
	-

	at 
	at 

	supper in a San Diego restaurant, the words expressing philosophy tumbled out forcefully.“There is not anything youcan’t do,’’ he told his dining 
	his 
	-
	that 
	com
	-

	“It’s just a matter of saying, ‘Hey, I can do it. I can do it.”’ Allen had just finished a whirlwind day following around a madcap caped crusader for a Real People television shoot. Alreadybehind him in his career were a 
	panions. 
	-


	on
	on

	smash appearance the JohnnyCarson Show and comedy-writingstints for Jimmie Walker and Freddie Prinze. Ahead of him stretched a long run as a co-host 
	on 
	on 

	People and appearances at such hotels as Caesars Palace and the MGM Grand in Las 
	Real 
	top 
	-

	Vegas.At the time, he was but 18 
	years 
	years 
	old. 

	Today, ripe age 22, Byron Allen is still powered bythat philosophy, by that He is a determined goalsetter who 
	at the 
	old 
	of 
	ambition. 


	enter-
	is successfully juggling tainment career with his pursuit
	his 

	of a college degree. He himself to be “more excited, more determined than ever about the future.’’ 
	declares 

	Allen currently finishingwork on 24 new Real Peopleshows for the new season. In a re
	is 
	-

	cent seven-day stretch, five different story segments. This fall he’s set to do a string of colconcert dates. Mean
	he shot 
	-
	lege comedy 
	-

	while, he works at his writing and performing sharp, exercising them regularlyin Los Angeles clubs. 
	keeping 
	talents 

	He has made one concession to 
	his basically back-breaking sched-ule he now carries less than a i
	-b: 

	—
	—
	-

	full college course Byron Allen has been young
	load. 

	a 
	man in a hurry since he was 14, when he went with his mother, Folks, off to the NBC tel-i-1; 
	Carolyn 

	evision studios in Burbank, where 
	evision studios in Burbank, where 


	she then worked as a page. He saw wj the sets where Redd Foxx, Flip qiWilson, Prinze and Carson nc worked. “I got to meet these peo--o 
	—
	—

	talk to them it blew my yr mind,’’ he remembers. 
	pie, 

	When nobody was around, he orl visited the empty sets. For four lu he “hosted” the TonightShow whenever Carson (or any--y 
	years, 

	oo
	body else) was not present. (Oncewhen a walked in on him m 
	janitor 

	going through his pretense Carson’s desk, Allen decided bs “what the hell” and invited the oil 
	behind br 

	man onstage guest author, plugging book. Cleaning
	man onstage guest author, plugging book. Cleaning
	“as a 
	his 

	ne;v 
	Up After The Stars.")Allen, whose entire future was zb shaped by those TV studio visits, 
	says: “Looking back, I think, ,^1 ‘Wow, what would have happened if my mother had gotten a job in a 
	bî 


	b 
	..
	..
	bank or something .’” 

	íb
	The applause and laughter that audiences showered on comedy yt
	performers Byron he wanted to become a comedian, .n 
	convinced 
	that 
	îb 

	was
	was

	He soon creating 
	his own 
	n\ 

	or
	jokes and telling them to anyone who would listen. While back-
	jokes and telling them to anyone who would listen. While back-

	at a show on which comic oi
	stage 
	stage 

	was n;
	Gabe Kaplan guesting, 
	Gabe Kaplan guesting, 
	Allen 

	told him of his ambition. Kaplan ni advised him to take his wares to oJ the Store, a showcase for ic 
	Comedy 


	promising talent, Kaplan
	promising talent, Kaplan

	new as n) 
	himself had done. 
	himself had done. 

	So Allen packed off to the or Store a routine of jokes ze from an unsold Sanford and Son w 
	Comedy 

	script written, changing gi 
	he had 

	16 Ford Times 
	16 Ford Times 

	Byron Alien sharpens his stand-up routine at the Improvisationai Club, comedy 
	showcase

	a 
	a 

	in Hollywood. Right: Alien hits the bis Century City condo pursues degree from the University of Southern 
	books 
	in 
	as he 
	his 

	California. Center: He runs into some old chums while taping a Real People segment in the Detroit neighborhood where he grew up. Bottom: With co-host Bill Rafferty, he keeps 
	moving on the set of the show. 
	things 

	W'.-V 
	W'.-V 

	h
	1

	l,IÍB 
	l,IÍB 
	ai {i-. 
	ai {i-. 

	the ugly Aunt Esther jokes to gags 
	about his mythical sister. He was 14 years old, and for the next four years his life would be divided into only two activities 
	— 
	— 

	school work and comedy, in-
	eluding frequent Store, to which his mother drove him. Among Allen’s listener’s one evening was a writer for Jimmie 
	visits to the 
	Comedy 

	Walker, who was then starring on Good Times. The writer told him 
	Walker was looking for new material for a stand-up routine. Allen sent over some jokes, and a few nights later, while he was doinghistory homework, he got a phonecall from someone identifying
	-

	himself as Walker. Believing it to be one of his school chums, he re
	-

	—
	—

	plied: “Quit fooling around you know we’ve got a test tomorrow.’’ But it was indeed Walker, and he invited Byron to meet him that evening. “I’ll have to ask my mother,’’ Byron said. “He has to ask his mother,’’ Walker repeatedfor the benefit of his writers who were assembled at his end of the 
	line. “Tell her not to worry,’’ len heard one of them say. “We’ll have cookies and milk for him.’’ For the next two Allen
	Al
	-

	years 
	years 
	a


	joined group of writers, including David Letterman, in presenting jokes at Walker’s house twice “Working with Walker 
	-
	-
	weekly. 

	was a major breakthrough because he taught me how to write a 
	-

	joke,’’ Allen says. “I didn’t know 
	—
	—

	there was an art to it punch
	-

	line, word economy, things like that.’’ 
	Allen supplied many teenage-type gags to Walker, who, although approaching 30, 
	-

	was re
	-

	garded by the public as being or more years younger because of his television role as a high school student. He also began writing for a local children’s television show and provided some material to comedian Freddie Prinze, in addi
	10 
	-
	-

	tion to performing his own material at small clubs once or twice weekly, “whenever 1 could get a ride.’’ At 16 his career took a giantroll forward: He was old enough to get a driver’s license and could drive himself to clubs to work his own act. Prinze was then a sui
	-
	by 
	-

	cide and Allen was no longer writing for Walker. But soon, he was 
	-

	1 8 Ford Times 
	1 8 Ford Times 

	"Working 
	"Working 
	"Working 
	with 

	Walker was a 
	breakthrough,tietaughtmetheartof writing joke" 
	a

	often doing two and three shows and at the same time 
	nights, 

	a high B average school in order to gain entrance to USC. (“It gives me another life,’’ Alien has said of his college work. “I’m not just show business.’’ Besides, he had noticed 
	maintaining 
	in 
	high 
	-

	the number of performers who, late in their careers, want to re
	-

	sume their education.) 
	—
	Allen he changed his last name from Folks because he realized theatrical talent listings were 
	-

	in alphabetical order, wanted his name to get near the 
	and he 

	— 
	was act
	top spotted doing 
	his 

	a Johnny Carson staffer and 
	by 

	subsequently TonightShow guest appearance len turned it down. He was in the middle of high school senior midterm exams, “and I knew those 
	received a 
	offer. Al
	-

	-
	were 

	to be the grades USC would look at.’’ After scoring A’s on his midterms and gaining admission to 
	going 
	-

	use, Byron presented himself the Show. “I was standing behind the curtain just before Carson introduced me,’’ 
	to 
	Tonight 
	-
	Johnny 

	Answer to Puzzler 
	he remembers of that moment, “and I thought, ‘Well this is it. ? What / do out there in the next 
	u 
	six minutes will determine basi
	-

	,j
	cally the whole outcome of my ji life.’” What Allen did during those next six minutes was enough to g him offers from no fewer than § 12 various TV shows. But it was 
	get 

	^ 
	Schlatter who
	producer George ') 
	>
	won him over with an offer to co-
	host and travel the
	Real People country doing interviews for the show. was still in high 
	|
	* 
	Byron 

	'
	school. “When I graduated, I had my diploma in hand my
	. 
	and 

	one 
	plane ticket in the other,’’ he says, i He left the next to do his first |TV story a roller coaster con-i
	day 

	— 
	vention. At the age of 18 he was 
	launched into a career on national television. 
	^ Had Byron Allen had his origi-nal way, he would today be work-
	i 

	i 
	ing for the Ford Motor Company. Born in Henry Ford Hospital in Í Detroit on April 22, 1961, he the first seven years of his life in that city. “My dad has worked for Ford as long as I can 
	|
	*’ 
	spent 

	remember,’’ Allen says of his father, Alvin Folks. Allen recalls his mother making his father a 
	remember,’’ Allen says of his father, Alvin Folks. Allen recalls his mother making his father a 
	-

	“brown paper-sack lunch, getting me out of bed, bundling me up and driving us off to the factory 
	in 

	Dearborn to drop him off at 2 in the morning. It looked like the 1 
	biggest place the to think: This is where God prob-? ably lives.”’ 
	in 
	world. I used 


	'
	'
	The fathers of all Byron’s pals

	worked in the automobile factories, f too, “and there was no doubt in my 5 mind where I was going,’’ he says. 
	. 
	. 
	“I was looking forward to workingfor Ford Motor Company.’’But Byron’s parents separated 

	^
	* 
	when he was 7, and his mother 
	when he was 7, and his mother 
	'

	and he moved to Los Angeles.Still, he harbors hope. “I don’t be-Heve my dream is lost,’’ he says. “I ^ still think one day I will work for , Ford doing commer-S
	maybe 

	— 
	— 

	cials or something.’’ [ Meanwhile, Byron keeps him-I self in shape for whatever the fu
	-

	^ 
	ture brings. He eats no red meat, jogs an hour daily and steers clear \ 
	í 

	of drink or mind-altering sub-J stances. f And just as a reminder of what he might have been, he lives on Detroit Street in Los Angeles. □ I 
	INTERSTATE QUICK-STOPS 
	INTERSTATE QUICK-STOPS 
	t 

	WhereCust^Made His Last Stand 
	the site where Lt.
	the site where Lt.

	arking
	M

	Col. George Armstrong Custer and five companies 7th Cavalry were defeated at the Battle of the Little Bighorn,Custer Battlefield National Monument is within sight of 1-90, a few miles from the town of Crow in southeastern Montana. ;• It was here, only a little more ; than 100 years ago, that Custer and his men made their legendary
	of his 
	-
	Agency 

	I 
	I 
	“Last Stand” before an overwhelming force of Sioux and ! led by Chief Sitting
	-
	' 
	Cheyennes, 

	Bull.
	I 
	even
	even

	i Interestingly, though they 
	won the fight, the Battle of the 
	was
	was

	j Little Bighorn the last major 
	Sitting Bull and his 1 'Plains Indians to stem the westward flow of settlers and to 
	I 
	attempt by 
	-

	preserve the ancestral Indian way of life. Many of the warriors facingCuster had been forced off their Black Hills treaty reservation bythe Dakota Gold Rush of 1874, when thousands of gold-seekersswarmed onto the reservation in violation of the treaty.The battle raged over two days 
	-

	— 
	June 25 and 26, 1876. When it 
	June 25 and 26, 1876. When it 
	By James Joseph 

	was over, Custer and some 225 soldiers dead. The battlefield today is much as it was when 
	lay 

	Custer, misjudging the strengthand firepower of his adversaries, his command and caused the 
	split 

	greatest military American West. Custer Battlefield’s Visitor Center, close to Custer Hill, site 
	disaster 
	of the 

	of the “Last Stand,” sets the historic mood for guided walking and self-drive tours of the battlefield. 
	-

	At the Visitor Center, a sensitive and gripping 30-minute movie examines the clash between the 
	-

	Getting There 
	Getting There 
	Custer Battlefield is ap
	-

	proximately 65 miles south
	-


	east of Billings, Montana, and 
	71 miles northwest of Sheri
	-

	dan, Wyoming. Leave 1-90 at 
	Exit 510 (U.S. 212 East/ 
	Custer Battlefield), 3 miles 
	southeast of Crow Agency. 
	Follow U.S. 212 east one mile 
	to the entrance. 
	two cultures. Monument rangers also brief lectures. “Battle of Little Bighorn” (15 minutes) the battle, its causes and aftermath; “The Horse Soldier” 
	present 
	explores 

	(15 minutes) recounts the hardand dramas of the frontier soldier; and “Plains Indian Culture” (20 minutes) examines the life and social customs of the Indians of the Great Plains. 
	-
	ships 
	-
	-

	The talks set the scene for 
	help 

	the walking or driving tours of the battlefield including: 
	• Guided Battlefield Walk. Along
	the way, the ranger-guidepoints out the cavalry and 
	Indi
	-

	an area

	positions, including where the Indians first attacked, where Custer advanced 
	the 
	-

	— 
	and Custer Hill where the “Last Stand” was made. 
	• Self-Drive Battlefield Tour. Still visible are trenches hastily the soldiers. From the 7th Cavalry Memorial, a '/jmile loop trail (allow 45-60 minutes) takes you to one of the 
	dug by 
	-

	battle’s least known areas 
	— 

	the bluffs overlooking Little Bighorn valley. Here six companiesof the 7th Cavalry, besieged,successfully held ground.
	-
	their 

	The trail’s audiovisual aids viv
	-

	recount
	recount

	idly highlights 
	of 
	the 

	siege.
	Custer Battlefield National Monument, open year around, is one of the epic landmarks of the 
	American West. □ 
	For More Information For a brochure on Custer Bat-
	a schedule of inter
	a schedule of inter
	-

	tlefield 
	and 


	pretive programs, Supertendent, Custer Battlefield National Monument, National Park Service, P.O. Box 39, Crow MT 59022. Or phone
	write: 
	in
	-

	-
	Agency, 
	(406) 638-2622 (information) (406) 638-2382 (museum). 
	or 
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	BUENOS NACHOS! 
	BUENOS NACHOS! 
	These munchies turning taste buds everywhere 
	These munchies turning taste buds everywhere 
	are 
	on 

	By Nancy Kennedy 
	Photos by Mark Harmer 
	or restaurant food, life at the top precarious. Pizza, crepes and quiche, 
	F
	is 

	to name 
	just few, all have had their glorydays. Some go on to become 
	a 

	steadily popular menu fare; slide right off the plate forever. Now from down
	others 

	way, waysouth, as in Mexico (or was it really way, way out west, as California?) strong
	in 

	comes a new 
	—
	contender for the top pop spotnachos. They, (no any
	it 

	or one seems 
	more certain if the name is singu
	-

	Buffet Fixings (above) for do-it-yourselfnachos (below) start with toasted corn chips topped by burger mixture, tomato and green pepper, cheese, guacamole, cream,
	sour 
	sour 

	jalapeño pepper and green onions and tom^tia 
	lar or plural than about placeof origin), showing up all
	the 

	are over 
	are over 
	—

	the place from trendy, upscale 
	restaurants to 
	ballparks.It’s hard to pin down a 
	ballparks.It’s hard to pin down a 
	equally 

	completely satisfactory definition because of the infinite number of 

	ways this finger food is prepared.At the sublime end of the scale are 

	Super Nachos, a huge platter of toasted corn chips lavished with 
	layers of refried beans, creamy guacamole, spicy ground beef or shredded chicken, and at least one kind of melted cheese, all crowned 
	with a generous dollop cream. At the ridiculous end are the dismal mounds of wilted corn chips drizzled with fake cheese 
	of cool sour 

	squeezed plastic tube, through a microwave oven. 
	from a 
	then 
	passed 

	In whatever form, nachos are definitely not for dieters. But at their best, they can be very good
	and satisfying enough meal, though they
	to serve as a 

	even are usu-
	even are usu-
	as

	ally listed appetizers.
	Despite the name and the fact they are now served in many Mexican-American restaurants, it 
	Despite the name and the fact they are now served in many Mexican-American restaurants, it 
	-

	seems likely that nachos as America knows them are about as native to Mexico as chop suey is to China. 
	-
	-

	Yes, can find nachos in Mexico, but are served halfat best. On a recent trip 
	you 
	they 
	-
	heartedly, 

	to Acapulco, that were much more than simple of thick corn tortillas deep fried and spread lightly refried beans, some grated sharp
	I 
	never 
	saw 
	nachos 
	triangles 
	with 

	cheese and a slice of fiery jalapeño pepper, 

	heated and served with salsa sauce. They were re-
	spicy 

	July 21 
	July 21 
	1983 

	ally a south-of-the-border version of crackers and cheese. The many chefs I talked to in the United States and Mexico 

	guessed at the birthplace chos as either Texas or California. “It is really an American invention,” flatly declares Mexican-born Armando Galan, proprietorof a large Mexican restaurant in 
	of na
	-

	-
	Detroit. But he really doesn’t care where they started; he likes them and offers several varieties. 

	Armando’s Burger Nacho is one of the better ones that I sampled during several months of offand-on research. It starts with a base of freshly made corn tortillas 
	-
	-

	cut into triangles and fried to crispness in vegetable comes a mixture of lean
	oil. Next 

	savory ground beef sautéed with cumin seeds, black pepper and freshly
	chopped garlic, tomato Then comes a bean layer. All of this is covered with shredded Muenster cheese and put into an oven until the cheese melts. 
	and onion. 

	sour cream spooned top. The Burger Na-
	Snowy-white 
	is 

	on 
	on 

	cho (Armando is one of those who 
	prefer the singular) is served with a side dish of guacamole and a Mexican relish tray.
	Show biz touches are definitely of the game plan in the nachos 
	part 

	game. competition ful,’’ says Armando. “It keeps us 
	“The 
	is 
	beauti
	-

	all adding garnishes and in-

	new 
	new 

	to the basic dish.’’ Exam-pie: He recently introduced the Baby Nacho, made with a flour tortilla, which provides a subtle difference in taste and texture. 
	gredients 

	There is something about nachos that, like pizza, eventuallydemands a hands-on approach.The two Don Roth restaurants in 
	-

	22 Ford Times 
	22 Ford Times 
	Hugh GitUn's red-hot nachos are a hit with hasehaii fans at the Minnesota Twins’ Metrodome. 

	Chicago’s Loop are having with do-it-yourself during the happy to find the salsa, sour cream, meat mixture, jalapeno peppers and other fixings through the nachos aficionados. 
	success 
	nachos bars 
	hour. It is hard 
	crush of 

	Vendors at the Minnesota 
	Twins home games, the all-American hot dog, now cry out, “Get red-hot nachos!’’ This stadium version is a basic sort, featuring a container of spicymelted cheese mixture surrounded 
	who once sold 
	your 

	by naked corn chips.
	by naked corn chips.

	In California, nachos wear many faces, from single-servingminis to don’t-hold-anything-back
	I also noted that no two
	supers. even in the same restau
	nachos, 
	-

	came
	came

	rant, out exactly 
	the same 

	every time they 
	were 
	ordered. I 

	The Saddleback Inn’s Bruce Geiker 
	The Saddleback Inn’s Bruce Geiker 
	with his splendid Nacho California. 
	must have been considered a bit by other customers as I the layers, as careful
	strange 
	peeled 
	away 
	-

	ly as an archaeologist examiningof civilization. In the Red \h Onion in Palos Verdes, there were so versions of the same
	layers 

	many menu items on different days that I up counting. Some had Liii whole beans, others refried beans 
	gave 

	mixed with green and red peppers. 
	mixed with green and red peppers. 

	Cheese toppings varied daily. were delicious but were presum-!-m by different chefs, each doing his or her own nacho 
	All 111
	-

	ably 
	produced 
	thing.
	thing.



	For me, the ultimate was at the an Saddleback Inn in Santa Ana. ;‘.r
	. 
	Owner Bruce Geiker and I go 
	Owner Bruce Geiker and I go 

	back nearly years, when 
	20 
	I 
	first ;.ïf>T 

	1 
	1 

	interviewed him about his innova-i-K' tive and authentic Mexican menu, 1 jr a at the time. 
	rarity 

	Geiker became aware of na-i-fif 
	chos in restaurants in his area inaabout five ago and he develhis own variation because he bd wanted it to be more Mexican inn than American. He turned to the skilled Mexican chefs in his i;nf 
	-
	years 
	-
	oped 
	|3ri

	kitchen and they developed a i-ni ner that Geiker calls the Saddle-!-3l back Nacho California. A giant jjni
	win-

	tortilla cup is layered lettuce, jnnor breast of chicken that has 'ani been simmered in a jalapeño pep-l-o: per-seasoned dollop chunky guacamole is added 
	with 
	Id] shredded 
	then either 
	lean 
	beef 
	broth. A 
	of 
	ho 
	and 
	ibn 

	the whole works is topped with !:l]l sour cream. Around the center-'-It is a flotilla of crispy corn each bearing a succulent Jn; blend of melted Monterey jack i:?ia and Cheddar cheese blended with ¡Hj 
	piece 
	chips, 

	sauce.
	sauce.
	peppery 
	salsa 

	re-
	During my cross-country
	even old and faithful 
	search 

	|;u,
	|;u,
	friends became testy when faced with several nachos an evening. 1-91 But they gamely sampled the !-« 
	jha
	of-

	ferings and we all arrived at the lari not conclusion that naare never better than the sum rn 
	surprising 
	-
	chos 

	of their parts.Nachos constructed of stale fake cheese and greasy meat are an invitation to instant in
	chips, 

	Iindigestion. But those made with 
	a 

	!ii 
	base of honest corn or flour torti
	base of honest corn or flour torti
	-

	lias layered with freshly prepared beans, well-seasoned meat or ro and quality cheeses can ini be as satisfying and nourishing as are fun to eat. □ ID 
	hr. 
	poultry, 
	they 


	ARMANDO’S NACHO BURGER
	; ; 24 corn tostadas or corn chips
	(recipe below)1 beef mixture (recipe
	cup 

	below)'4 cup diced green pepper '4 cup diced onion 
	'4 diced fresh tomato cup shredded Muenster cheese 
	cup 

	1 Tbs sour cream 
	2 Tbs chopped jalapeño peppersFresh chives or green onion 
	tops, choppedGuacamole (recipe below)
	Salsa (recipe below)Place tostadas or corn chips on an 
	' 
	ovenproof plate. Top with about 1 cup of hot beef mixture and sprin
	-

	kle with green pepper, onion and tomato. Cover with Muenster cheese. Place under broiler until cheese is bubbly (about 3-5 minutes). Before serving, top with sour cream and with 
	-
	sprinkle 

	chopped jalapeño Serve with guacamole and salsa 
	and 
	chives. 

	on the side. Makes 1 main course 
	or
	or

	portion appetizer servings. 
	4 

	Tostadas (Chips)6 corn or wheat tortillas 
	Oil for deep-fat frying
	Salt (optional)Heat oil in to 375°. Place tortillas on cutting board and cut 
	fryer 

	quarters, leaving the connecting center part intact. (This makes it easier to turn them 
	almost in 

	while frying.) Fry until crisp, one or two at a time. Drain well on 
	paper toweling. Break into quarters. Sprinkle with salt, if desired. 
	-

	Beef Mixture 1 lb lean ground beef 1 tsp salt 
	tsp pepper3 cloves garlic, Vj tsp cumin seeds 
	1 
	black 
	chopped

	'/j cup chopped onion 3 Tbs tomato paste
	2 Tbs flour, mixed with water to make a 
	pasteI'/j tsp oreganosalt and pepper. 
	Season beef with 

	Stir in garlic and cumin seeds. Sauté for 3 to 5 minutes, then add onion and tomato paste and cook for 2 to 3 minutes. Stir in flour and water mixture to thicken. Simmer for 15 to 20 minutes. Add oregano and cook for 2 to 3 minutes. Makes 6 cups of beef mix
	-
	-

	ture. 
	Guacamole 
	6 ripe avocados '4 tsp garlic powderSalt and pepper, 
	to taste 
	to taste 

	2 tsp lime juice'4 onion, diced fine 2 fresh tomatoes, diced Halve avocados, discard pits.Scoop flesh into a glass or ceramie bowl (metal will discolor avocado). Mash with a fork, add 
	-

	garlic powder, salt, pepper and lime juice. Blend well. Stir in 
	on
	on
	-

	ion and tomato, and stir well. 

	Chill well before serving. Makes 6 portions. 
	ARMANDO’S BABY NACHOS 8 flour tostadas or chips(prepared in recipe above)
	as 
	as 

	8 Tbs sausage and bean mixture 
	(recipe below)8 Tbs shredded Muenster cheese 8 Tbs guacamole (recipe above)
	8 tsp sour cream 
	Place flour tostadas on an oven-proof platter and cover each with sausage and bean mixture, then top with shredded cheese. Broil until cheese is bubbly (about 5 
	minutes). Top with guacamole
	and sour cream. Makes 1 main 
	course or
	serving appetizer portions. 
	4 
	-

	Sausage and Bean Mixture 2 cups chorizo sausage, removed from casing, fried, drained and crumbled 4 cups cooked and mashed pinto
	beans (boil beans in water seasoned with salt, and onion)
	pepper

	Combine cooked and
	sausagemashed beans in a Simmer for 20 minutes. Add water if mixture is too thick. Makes 
	saucepan. 
	-

	or
	or

	enough for servings indi
	6 
	48 
	-

	vidual baby nachos. 
	SADDLEBACK INN’S NACHO CALIFORNIA 1 flour tortilla 
	deep fryingShredded lettuce 
	deep fryingShredded lettuce 
	Fat for 

	Beef or chicken filling (recipe
	below)Guacamole (recipe below)

	Sour cream 
	Nacho cheese sauce (recipe
	below)12 tostadas or corn chips
	jalapeño peppers, for garnish(recipe below)Place tortilla in a medium strainer (about 5 inches) and press down with another medium strainer 
	Sliced 
	Salsa 

	(rounded side down) to form a cup. Heat oil to 375°. lower the strainers into the hot oil, holding handles together. Fry 
	Carefully

	un
	un
	-

	til tortilla is crisp, about 2-3 minutes, then drain on paper towel. Place cooled tortilla in the
	-


	cup center of serving plate. Layer with shredded lettuce, top with a gen
	-

	erous portion of beef or chicken mixture (or both) and garnishwith dollops of guacamole and 
	sour cream. Drop warm cheese 
	sauce by tablespoonfuls onto chipsand arrange so they surround the tortilla Garnish with slices of 
	cup. 

	jalapeño pepper. Serve with additional guacamole and salsa on the side. Serves 1. 
	-

	Beefor Chicken Filling: Use either 1 lb chuck steak, cut into 1-inch 
	or 1 lb boned chicken breasts. Put beef or chicken in panand add 1 cup chopped onion, 1 
	peeled garlic clove and 1 tsp salt. Cover with water and bring to a boil, lower heat and simmer covered until tender. Cool meat or chicken in broth and shred with two forks. Toss shredded beef or chicken with 1 diced onion, 1 Tbs cumin seed, 1 tsp hot crushed chilies, salt and pepper, to taste. 
	-
	finely
	finely 
	-

	squares, 
	Makes 6 servings.Guacamole: Blend 2 ripe avocados, diced; 1 ripe tomato, diced; 1 
	-

	small onion, diced; juice of ‘4 lemon; jalapeño juice, and tspground cumin. When well 
	-
	1 Tbs 
	1 

	blended, chill for 1 hour. 
	Nacho Cheese Sauce: Blend 1 lb grated Cheddar cheese, ‘4 lb 
	grated Monterey jack cheese, '4 cup flour and 1 cup Saddleback salsa (recipe below or store-bought). Heat mixture until cheese is melted. Makes 2 cups.Salsa: Chop together tomatoes, onion, jalapeños, Tbs jalapeño juice and salt, to taste. Mix 
	6 
	1 
	2 
	1 
	-

	and refrigerate overnight. Makes cups. 
	4 
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	July 1983 23 

	FORD IS THE WAGONMASTER AGAIN. AGAIN. AND AGAIN. ^rd wagons. The best-selling wagon lineup 
	in America. 
	in America. 

	The Wagonmaster tradition began at Ford over 
	half a century ago with the original “Woody' wagon. And since 1949, a million more people hove bought Ford wagons than any others.Today Ford’s '83 lineup offers the latest in innova
	1929 
	-
	-

	tive wagon technology. 
	New LTD. Reshaped. Refined. The 1983 Ford LTD wagon. Reshaped and refined to be the most remarkable LTD 
	wagon ever. It's smooth 
	wagon ever. It's smooth 
	and aerodynamic on 
	the outside. And inside, there's plenty of room 
	, 

	quiet 
	|i||||j|tty|j|iy||||y|^ 
	~ 
	to ride 
	in 
	comfort. 

	And, of course, there's lots of room for cargo, too. In fact, LTD has more cargo space than any 
	-
	American-built wagon in its class,
	-

	Ford Country Squire. Even empty, it’s loaded with luxury. Rich velour fabrics and supersoft vinyl, thick 
	carpeting and warm woodtones create a quiet place to ride and relax. There’s comfortable passenger room for eight with the Dual Facing Rear Seats option. Country Squire even has cargo 
	-

	space no other station wagon builder in America can match. And this year, the Country Squire can be equipped with a new heavy-duty


















