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In this joyous
holiday time, we celebhrate
the binth of Chnist and Wis eternal

message of peace on earth, good will toward
men.

We Americans just now are constantly neminded and
earnestly hope for a day when peace will bring an ab-
sence of aamed conflict between nations, a time of free-
dom from war.,

But & 15 well Zo nemember, particularly Lin this season,
that the wond peace has many meanings not the Least of which
L5 hammony 4n human and personal relations, an absence of feax,

a situation where all men Live together as brothers.

When we pray fot peace et us do 50 (n the full knowledge of
Lty many meanings and resolve to do all we can as (ndividuals
to achdieve {t. ,
My sincere wish 45 that each membern of oun Anmy com-
mwilty here will have a satisfying yulelide
season pollowed by a year o4 happiness

and good heatth. ////,

Majon Genemdt, USA
Commandi{ 4§

" Friends Share Holiday Customs

Winter holidays in America have traditional- " Our contemporary winter holidays have

The Redstone Rocket is
published by the Enquirer
Printing Co., a private firm in
no way connected with the
Department of the Army.
Opinions expressed by writers
herein are their own and are
not to be considered an official
expression by the Department
of the Army. The appearance
of advertisements in this
publication does not constitute
an endorsement by the
Department of the Army of the
products or services ad-
vertised.

ly carried religious significance. But winter fes-
tivals are far older than America, and many
even predate Christianity itself.

Winter in medieval Europe meant a time for
gathering at the hearth and swapping tales of
summertime exploits. From such winter gather-
ings came some of the earliest folklore and liter-

- ature.

For the clans of Northern Europe, winter was
usually a bitter experience, but these people
passed to celebrate the winter solstice—the half-
way mark of winter. They saw the solstice as the
beginning of the end of winter, when the sun
began to climb northward, bringing warmer
days and the promise of new life in the Spring.

If the pre-Christian food supply was adequate,
the season often brought feasts and merriment.
As Christianity spread North, the birth of Christ
and the beginning of the Christian calendar
coincided neatly with the celebration of the win-
ter solstice.

broadened somewhat from the pious commemo-
ration of a humble birth in Bethlehem. In addi-
tion to family get-togethers and devotional acti-
vities, many Westeners use Christmastime to
renew friendships and show compassion for their
fellow man while also welcoming in the new
year. ‘

The collection of holiday recipes in this week'’s
ROCKET is a product of several weeks of effort.

Special thanks go to Mrs. Bea Albright of the
Huntsville Council for International Visitors,
whose diligent work made it all possible. Through
her, the Foreign Liaison Division of MMCS: and
the International Wives Club of Huntsville, ar-
rangemetns to sample and collect recipes from
around the world worked out smoothly.

The whole experience turned out to be a de-
light not only for the palate, but for the spirit
as well. The Rocket regrets that lack of space
prevents printing all recipes contributed. We
thank each and all for your help.

(See Page 7)
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The Redstone Rocket is published weekly, on Wednesday. The publisher will re-
ceive editorial content for publication in the Rocket through the Information Office,
Army Missile Command, Redstone Arsenal, Ala., 35809, Bldg. 5250, Room A-134. Exten-
sion 876-1400 or 876-1500.

All advertising copy and payments therefor are received by Mrs. Vergie Robinson,
P. O. Box 346, Huntsville, Ala. 35804, telephone 534-4701, as representative of the
publisher. Advertising deadline—both display and wantads —is 10 a.m. Monday before
publication.

The Redstone Rocket is distributed free of cost to personnel at Redstone Arsenal.
Mailing rates off post for the Rocket are $7.42 a year, or $4.00 for six months, tax
included. Mailing arrangements may be made with the publisher, P. O. Box 520, Hart-
selle, Ala. 35640. )

Everything advertised in this publicationn must be made available for purchase, use,
or patronage without regard to the race, creed, color, sex or national origin of the pur-
chaser, user, or patron. A confirmed violation or rejection of. this policy of equal
opportunity by an advertiser will result in the refusal to print advertising from that

ANSWERS

QUESTION: Is there a Santa Claus?

ANSWER: The Rocket is happy to answer this one without staffing.
We are reprinting an editorial from The New York Sun, September 21, 1897,
which has become a cherished jewel of American literature re-read by mil-
lions at Christmastime. It was written by Francis P. Church in response to
the followinrig letter to his newspaper:

""Dear Editor:
I am 9 years old.

Some of my little friends say there is no Santa
Claus. Papa says “'If you see it in ‘The Sun’ it’s
so.”’ Please tell me the truth, is there a Santa
Claus?

Virginia O’Hanlon,
115 West 95th Street
New York City.

"Virginia, your little friends are wrong. They have been affected by the
skepticism of a skeptical age. They do not believe except they see. They
think that nothing can be which is not comprehensible by their little minds.
All minds, Virginia, whether they be men’s or children’s, are little. In this
great universe of ours man is a mere insect, an ant, in his intellect, as com-
pared with the boundless world about him, as measured by the intelligence
capable of grasping the whole truth and knowledge.

Yes, Virginia, there is a Santa Claus. He exists as certainly as love and
generosity and devotion exist, and you know that they abound and give to
your life its highest beauty and joy. Alas! how dreary would be the world if
there were no Santa Claus! It would be as dreary as if there were no Virginias.
There would be no childlike faith, then, no poetry, no romance to make
tolerable this existence. We should have no enjoyment, except in sense and
sight. The eternal light with which childhood fills the world would be ex-
tinguished.

“Not believe in Santa Claus! You might as well not believe in fairies!
You might get your papa to hire men to watch in all the chimneys on Christ-
mas Eve to catch Santa Claus, but even if they did not see Santa Claus
coming down, what would that prove? Nobody sees Santa Claus, but there
is no sign that there is no Santa Claus. The most real things in the world
are those that neither children nor men can see. Did you ever see fairies
dancing on the lawn? Of course not, but that’s no proof that they are not
there. Nobody can conceive or imagine all the wonders there are unseen
and unseeable in the world.

“You tear apart the baby’s rattle and see what makes the noise inside,
but there is a veil covering the unseen world which not the strongest man,
nor even the united strength of all the strongest men that ever lived, could
tear apart. Only faith, fancy, poetry, love, romance can push aside that
curtain and view and picture the supernal beauty and glory beyond. It is all
real? Ah, Virginia, in all this world there is nothing else real and abiding.

“’No Santa Claus! Thank God he lives, and he lives forever, A thous-
and years from now, Virginia, nay, ten times ten thousand years from now,
he will continue to make glad: the heart of childhood.”
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GOreetings

_ e welcome this opportunity
to thank all our customers
for their fine support.
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Businessman’s '

Lunches Finest In
Jude Pagoda., ¢
Family Dinners
2505 Mem. Pkwy. S.W.. 539-6493
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The folks here have
a message for you. May
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patronage shown us...thanks.

ROYAL MOTOR CO., Inc.

MG — TRIUMPH — SUBRU
® Sales & Service

648 MEMORIAL PARKWAY NORTH
Phone 533-4200

R A o A S S N AR A A

4

*



FIRST DRAGON—McDonnell Douglas presents the first Dragon production hardware to the Army
Missile Command. Ray D. Hill, Jr., (left), Vice President and General Manager of the company’s
Titusville, Fla., plant, delivered the shoulder-fired tank killer Thursday. Accepting for the Army are
Col. John Shea, Dragon Project Manager, and his deputy, Robert P. Whitley.

Early Retirees Deadline
Set By Commission

Army civilian employees, who
are eligible, have through
December 29 to apply for early
retirement under a program which
permits them to leave federal
service and receive immediate
annuities.

The Civil Service Commission
has rescinded, effective December
31, an order which permits-federal
agencies to request resignations
from employees who are at least 50
with 20 years of service or have 25
years of service at any age, and let
them retire. Although December 31
is the cut-off date, since December
29 is the last work day of the year,
interested persons must complete
their application no later than that
day.

After the end of this calendar
year, the order will apply only
during reduction in force situations
when an employee has an official
written RIF notice in hand.

To date 15 employees in agencies

RSA Choppers
Join In Search

DECATUR—A Redstone Ar-
senal-based Army helicopter
participated in the unsuccessful
search for four missing duck
hunters Sunday.

Captain James W. Tapscott,
Deputy Chief, Flight Operations
Division, flew the mission in a UH-
1 with CW2 Richard Smith and SP5
Dean Doudna.

The search area covered the
main channel of the Tennessee
River west from the Highway 31
bridge and the shallow flats on both
sides of the channel for about five
miles.

Redstone’s participation came
after those conducting the search
requested helicopter support.

The four men, all residents of
Birmingham, disappeared
Saturday after launching their 16-
foot boat at the Decatur boat
harbor in pre-dawn darkness.
More than 100 volunteers combed
the area throughout the day
Sunday in sub-freezing tem-
peratures. They found boat
cushions and a gas tank but no
trace of the boat or its four oc-
cupants.

served by the MICOM Civilian
Personnel Division have applied
for December 31 retirement under
the program.

Amount of the annuity is reduced
at the rate of two per cent a year
for each year an employee is under
35.

Interested persons should
contact Lester Himes, Civilian
Personnel Division, 876-3902.

Holiday Visits
Curtailed

A heavy schedule of year-
end official business has
compelled Major General
Edwin 1. Donley, Com-
manding General of the
Missile Command, to severely
curtail his holiday season
personal visits with MICOM
people.

In other years, General
Donley has spent part of the
last week before Christmas
making walking visits of
command work areas. He
hopes to visit and talk with as
many MICOM military and
civilian personnel as possible
Friday.

Christmas

Season.

b

AFGE OFFICER—Don Lakey of
the Marshall Space Flight Center
was elected assistant president of
Local 1858, American Federation
of Government Employees, during
a general membership meeting
Dec. 11 in Rocket Auditorium. He
fills a position previously held by
Raymond Swaim, who was
elevated to President of the Local
in October. The next general
membership meeting is Jan. 8 at 7
p.m. at Toftoy Hall.
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Message

It is with great pleasure that | greet you and
extend my best wishes for a pleasurable Holiday
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If this Christmastime is to have importance and ﬁ
impact for us, we must pause in our daily routine and ﬁ
allow time for reflection on the true spiritual meaning ﬁ
of this season. In this manner we can return to our ﬁ
duties refreshed, strengthened, and confident, dedi- %
cating our lives to a true living of the Christmas gi
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message of "‘Goodwill Toward All Men.”

May the echo of the words of the first Christ-
mas ‘Peace on Earth” become a reality for us all
this year, bringing joy to you and your ioved ones,
with a true peace among all nations of the world.

MELVIN ZAlS
Lieutenant General, USA
Commanding

TR R ST R R ST RN RN S S A S RV SR A SR VR RN SRR A RERSR

THE REDSTONE ROCKET — DEC. 2(.

Pay Raises

1972

Start
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Early In New Year

Military personnel and most
civilian employees at Redstone
and other installations in the
Huntsville area, will start the new
year, 1973, with a pay increase.
President Richard M. Nixon ap-
proved the pay raise last Friday.

Military personnel will get a six
and two-thirds percent increase in

New AMC
Supply Chief

Brigadier General Eivind H.
Johansen, former Deputy Director
of Supply and Maintenance, Office,
Deputy Chief of Staff for Logistic
(ODCSLOG), Department of the
Army, has been named Director of
Supply, Headquarters, US Army
Materiel Command, Washington,
D. C.

In his new position, General
Johansen is responsible for the
Army’s stock control, requisition
processing, storage, packaging,
containerization, and tran-
sportation programs.

their base pay. General Schedule
civil service employees will get a
5:14 percent increase. The new pay
scales are effective January 1,
1973.

‘The 4,038 military personnel paid
by the Redstone Finance and
Accounting division, can expect to
find the new pay increase in their
January 30 pay. Those who are
paid mid-month will not find the
increase in their checks until the
30th.

“Military personnel should not
call the military pay section to ask
how much the new increase will be,
because it will just hinder the
people who are trying to get the
records ready in time,”’ according
to Lieutenant Colonel H. M.
Wagenheim, Finance and Ac-
counting Officer.

The approximately 9,000 general
schedule civilian employees can
expect their pay increase in the
first full pay period after January
1.

The exact pay rates have not
been received at the Finance and
Accounting Division.

there to retrieve their keys.

services, said.

SOMETHING DIFFERENT—Maura Ferrell and Sandra Bagby try

For Your
Own Protection

Enforcement of a Redstone post regulation has been sur-
prising some drivers on the arsenal who leave keys in the
ignition of unattended, parked vehicles.

The regulation prohibits this practice, and the Military Police
have been instructed to remove the ignition keys found in these
vehicles, and take them to MP headquarters. Persons must go

Text of the regulation (201-2) says ‘“Non vehicle shall be left
unattended without first stopping the engine, locking the ignition
and removing the key, effectively setting the brake, and if on a
grade, turning the front wheels to curb or side of road.”

‘““Post regulations apply to a person as soon as he or she comes
on the arsenal. The intent of this regulation is to cut down
theivery, and it’s for everyone’s protection,” Major R. H. Hork-
man, chief of Redstone Arsenal Support Activity administrative

e s R

something different as they hang Christmas tree ornaments from the
ceiling. Both young ladies are members of the Management Analysis

Division, Comptroller’s Office.
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FROELICHE WEIHNACHTEN

From Whence OQur Customs Came

Christmas in the United States has
become a blend of customs imported
from the countries of American ances-
tors and newer traditions inspired by
the section of the country in which
those ancestors settled.

In Texas, as in Mexico, homes must
be ready for guests by December 16. On
the ninth day before Christmas the
posados begin. Posado means “inn” and
the families act out Joseph’s search for
shelter. It took the parents of Jesus nine
days to go from Nazareth to Bethlehem.

Guests are divided into pilgrims and
cruel innkeepers. Pilgrims go from

house to house or room to room (if they
keep it in the family) for nine nights
innkeepers

to be met by cruel until
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Santa’s here to help us deliver our Merry Christmas
wishes to all our patrons and friends. May the best of the season
be with you. Thank you for letting us serve you.

DECATUR

Transfer & Storage, Inc.

DIAL 539-1742 — 2117 HOLMES AVE., N.W.
OFFICES: HUNTSVILLE—DECATUR—SHEFFIELD
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they find the friendly posada. The pil-
grims carry lighted candles. The inn-
keepers turn them away with harsh
words and a good deal of amateur dra-
ma until they are invited into the
friendly inn where a Bethlehem scene
or nacimiento has been set up with
candles, tinsel and flowers. Here the
party begins.

The songs vary: yodelling songs,
sounds of a flute, songs of shepherds on
their way to Bethlehem, and new verses
to old songs may be incorporated. Silent
Night was first sung in the village .of
Obendorf in 1818.

Children stumble about blindfolded,
trying to break the pinata. Offen there
are fireworks. Feliz Navidad!

The custom of caroling seems to have
been more or less universal but it could
have spread .across the water from the
Austrian Alps. In the snowy mountains,
the farthest families start early for the
church, carrying torches. Moving points
of light flow into a precession along
the mountain paths as neighbor joins
neighbor to sing before the church.

The story goes: “Rev. Joseph Mol}r
was unhappy not to have special music
on Christmas Eve. Mice ate the bellows

o S N L S A O A R S e e

ALLIED VAN LINES

WORLD'S LARGEST MOVER

of the church organ. The Rev. Mohr
wrote the words to Silent Night. On
Dec. 23, he gave them to the village
teacher and church organist, Franz
Gruber, and Herr Gruber finished writ-
ing the music that day. The song was
first heard the next evening, accompani-
ed by a guitar. Within a few years, it
spread around much of the world.”

Another Austrian musical custom is
the caroling by the village brass band.

On Christmas Eve, bandsmen crowd
into the tower of the church or town
hall for a Turmblasen or “tower blow-
ing.” Froeliche Weihnachten!
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THE ICE PALACE

In Scandinavian countries the bird
pole is an integral part of Christmas. At
harvest time special sheaves of grain
are tied up and set aside. When Christ-
mas comes, the bundles are tied to
poles by the gate, in the fields, or on
the barn roof.

Danish parents lock the parlor door
to decorate the tree the day before
Christmas. They hang gilded nuts, fancy
cookies, strings of red and white Danish
flags and paper Dbaskets filled with
candy on it.

Christmas Eve dinner begins with a
bowl of rice pudding. One dish contains
a prize winning almond, usually the
dish of the youngest. Like the British,
the Danes usually serve roast goose or
duck, but instead of putting the prunes
in a pudding, Danes use them to stuff
the bird. Side dishes would probably in-
clude red cabbage and caramelled pota-
toes, all topped off by an apple crumb
cake smothered in whipped cream.

Santa, or the Yule man, might stop
by to distribute gifts, but he isn’t near-
ly so important as the Nisser, thumb-
sized pixies, who have always lived in
the barns and attics, raising families

Merry
Christmas

.
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and playing harmless pranks. They all
wear red stocking caps so that when
the men get old and grow white beards,
they look like little Santas. There are
both boy and girl Nisser. They could

be relatives of Santa‘s elves. Glaedelig
Jul!

The Germans probably established
the Christmas tree tradition. Long be-
fore Christ was born, they placed green
trees in their houses in winter as a pro-
mise that life would return to the land.
In the Middle Ages, a feast of Adam
and Eve was celebrated Dec. 24 with
plays as a part of the celebration. Cen-
ter stage was occupied by a fir tree
hung with apples. In time, the feasts
and plays were forgotten, but the peo-
ple loved the bright trees and kept them
in their houses.

The earliest description of a Christ-
mas tree that has been uncovered is a
description of a tree in Strasbourg dat-
ed 1603. The tree was decorated with
paper roses, apples and gold spangles.

? s

Gift giving differs in different sec-
tions of Germany. In some places, the
holidays begin on Dec. 6 with gifts from
Saint Nikolas. In others he brings pun-
ishments as well as gifts. Sometimes he
has company, a frightening little man
called Knecht Ruprecht or in other
places, Pelznickle. The Ilatter leaves
birch switches. Sometimes, the visitors
come visit to collect information for the
Kristkind, or Christ Child.

Season to tasie of
This is a fruit and
“be baked in sdow
About 1} hours or

G~ — ©

Gifts on Christmas Eve are brought
by the Christ Child accompanied by a
band of angels to help him carry the
gifts. Froeliche Weihnachten!

Polish children watch anxiously for
the first star on Christmas Eve because
the Star of Bethlehem is the sign of
Christmas and supper can begin when
the child points to the first star in the
evening sky.

IT PAYS YOU
TO GET CAREER ORIENTED TRAINING

FOR THE MAJORITY, TODAY’'S EMPHASIS IN EDU-
CATION IS TRAINING FOR EMPLOYMENT.

Be Sure—For Your Specialized Training After High
School—That You Attend A School Where A JOB Re-
sults From Your Training.

MANY 2-Year and 4-Year COLLEGE GRADUATES
CNNOT FIND JOBS AT THIS TIME, WHILE ALL
NACC GRADUATES HAVE BEEN PLACED.

Remember, Thereis A Ditference In Your Having to
LOOK For A JOB and NACC’s Placement Department
HAVING ONE READY FOR YOU At Graduation.

NEW CLASSES IN ALL BUSINESS SUBJECTS
JANUARY 15, 1973, DAY AND NIGHT

NORTH ALABAMA
COLLEGE OF COMMERCE

528 Madison St. So. Huntsville, Ala. Tel. 536-2611
“It's The Reliable School”

Eligible institution for Federally-insured Loans, College Work Study, NDS Loans
and Educational Opportunity Grants.
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A REAL HAPPY CHRISTMAS—Claudia Klus puts the finishing touch
on the office Christmas tree. Mrs. Klus, Secretary in the Legal Office,

has plans for a very happy holiday. . . . her husband is back from
Vietnam and will be home.

C—" N\ a1~
4 cups 1 Kings, 1V-22 /
2 cups Jeremiah, VI-20

I Scmu
named)

2 cups Numbens, XVII-8
/ pi.n.c/t [evLiécu.d, I1-13
¥ a‘P:?‘dQM: Werg

g ‘d’)&:

0t clause
2 cups Hakum, 111-12
27, I Samuel, XIV-25
6 Jenemiak, XVIIXI
2 4. Amos, IV=5

V=25
/

XXX-12

I (hronicles, IX=9.
rut cake and should

oven, 300 degrees,
untid done,

(See TRANSLATION, page 15)
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Supper consists of an odd number of
things to eat and an even number of
people to eat them. Before a bite is
taken, they exchange Christmas greet-
ings—beginning with the grandparents
down the line to the youngest child.

After supper the tree is lighted. It is
loaded with colorful handmade orna-
ments: birds and roosters, hens, flowers,
toadstools and angels to name a few.
Then the Star Man comes with Star boys
representing the three. Wise Men carry-
ing star shaped lanterns and gifts. Often
a menagerie that started with costumes
representing animals of the manger ori-
ginally, but now others from folk tales
indigent to the region.

Sheaves of wheat have been used to
decorate the rooms like the stable in
Bethlehem. Wesolych Swiat!

As in much of Europe, gift giving in
Czechslovakia is Saint Nikolas Day, Dec.
6.

The saint, in white gloves, a bishop’s
peaked hat and robes, resembles Santa
only in his white beard and love for
children. Czech children believe that
Svatej Mikulas is.lowered from heaven
on a golden cord accompanied by an
angel in white with gifts, and a devil
with whips.

. Some families have nativity scenes
passed down for generations. They are
hand carved from wood or modeled
from painted bread dough to represent
all the people of the district worship-
ping the Christ Child.

In some areas, a place is set for the
Child at the Christmas feast. Parts of
the meal are shared with the farm ani-
mals to bring good luck for the New
Year. Czech girls sometimes cut a small
branch from a cherry tree and put it in
water in the warm kitchen. If it blooms
on Christmas Eve, the girl will marry
that year. Vesely Vanoce.

(Continued on Next Page)
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For Appointment

Phone 534-4551

117 Greene St.,



Christmas in Sweden is filled with
the spicy odors of special cookies and
cakes, a warm atmosphere; but some
customs carry faint echoes of Viking
days when winter was dark and fright-
ening.

Elflike Tomten rides a goat called
Julbrock which belonged to the god,
Thor, to make his rounds distributing
gifts. The word Yule or Jul may come
from an old word, hjul, meaning wheel.
This season the wheel of the old year
turns over to the new.

The season begins on Saint Lucia's
Day, Dec. 13. The Swedes retain a cus-
tom that began with the first Christian
Vikings:

Very early in the morning, the oldest
daughter rises and dresses entirely in
white. She wears a wreath of evergreen,
ringed with lighted candles to make a

PAGE 6

halo. She goes to each bedroom of the
house with coffee and cakes, followed
by the younger children, singing. God
Jul!

The scene at Bethlehém with figures
of the holy family is the center of the
holiday in Italy where it is called the
presepio.

Naples has been the most famous for
its presepios because Carlo III of Bour-
bon, king of Naples in the early eigh-
teenth century was especially partial to
them. He supervised building the scene-
ry, and commissioned artisans to make
every imaginable figure. His wife and
ladies of the court spent months sewing
clothing.

Kings of the East were dressed in
Neapolitan splendor, one as Carlo him-
self. Every kind of Neapolitan citizen
was shown. Not only shepherds but fish
peddlers, vegetable and fruit sellers,
pasta makers, organ grinders, nobles of
the court and street urchins.

Gift giving is on Twelth Night. The
gift giver is an old lady named Befana
who, according to legend, tells the
Three Wise Men she did not know where
the newborn king could be found. After
they left with their gifts, she decided
she should take a gift of her own. Be-
fore she left, she finished her sweeping.

When she finally started, no one had
seen the kings, no one knew of the
child. She still roams the world on

Twelth Night, slipping down the chim-
neys to fill the pockets of sleeping Ita-
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lian children. To some, she looks like
a witch because she is very old. She still
carries her broom. Buon Natale!

In Greece, Sant Nikolas is a sea far-
ing man. There is salt in his eyebrows
and his beard blows in the gale. His
feast day, Dec. 6, when the Christmas
season begins in much of Europe, is not
a gift day but a day to pray for the
safety of all Greek men at sea.

Bread is the center of the Christmas
and New Year celebrations. Christmas
bread, christoposomo, is a large round
loaf decorated with scenes of the vine-
yard, farmyard or other themes of
family life.

It is surrounded on the table by a
plate of corn, a glass of wine, dried
fruit, garlands of garlic and other good
things of the land. With the family
gathered around, the father crosses the

bread with his knife, cuts it, and one by
one gives it to his family. Crumbs from
the loaf are scattered in the orchard to
increase the harvest, and fed to the
animals to protect them from disease.

January 1, Saint Basil’s Day, is the
great gift giving day. The special food
is Saint Basil’s pie, a round, sweet loaf
flavored with nuts, fruit and seasame
seed. ‘

The story behind the pie involves a
young man preparing to go home for
the New Year holiday. He was afraid of
being robbed. He changed all of his
money into one gold coin and baked it
into a loaf. Although thieves stopped
and searched him, they did not take his
bread.

Now, on this day, the family gathers
for the father to cut the pie into silces
and distribute it in order of age. Who-
ever finds the hidden coin will be lucky
for a year. The Christmas greeting is
pronounced Kala Christoojena!
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REDSTONE ROCKET FRIENDS

To All Our

Sundays—12 noon to 6 p.m.

, &
Hours: Mon-Sat 9:30-6 p.m. *%
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SEASON’S GREETING—Doris Agnew, Secretary to the Secretary
General Staff, checks to see who's sending Christmas greetings. The
bulletin board is located just outside the office and will be full when all
the cards are posted.
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' OUR FAMOUS OPEN PIT BARBECUE

-

" S ) . PLATE - SANDWICHES OR BY THE POUND
i k All You Can WHOLE HAMS - SHOULDERS  Rigs (§
t ! Featuri
n 8 oc ° Eat - ring Shaw Pond
at $2.50 Raised CATFISH J
AUTHORIZED DEALER FOR: : T
Raleigh @ Ataja .
Gitane ® Mercier Merry Christmas & A Happy New Year
Fui
" From All Of Us At The Ranch.
COMPLETE SERVICE & P\‘é :
. F. Adams & Hobart Allred
PARTS o~ ? Y:ur ‘Hosfa )
(Campagnolo in stock!) e d%‘.\og o0 LET US CATER YOUR NEXT
CYCLING CAPS 50c¢ AN BANQUET, LUNCHEON, PICNIC
With this od. <@ BUSINESS MEETING OR PRIVATE PARTY IN ONE

OF OUR SPACIOUS PRIVATE DINING ROOMS
HWY. 20 1!/, MILES EAST OF JETPORT

772-9609

For Carry Out Service

BN < 772-9743

A complete line of high quality brand name

outdoor
omnibus

Whitesburg Dr. at
Bob Wallace—539-0563

Charge-—Layaway

Camping gear.

The Phone 539-0563
OUTDOOR OMNIBUS
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Frlends Share Holiday Customs

BAVARIAN ROAST GOOSE

In Bavaria, it has been long-standing tradi-
tion for each town and village to celebrate the
inaugural blessing of the local churches. As
the towns grew and added more and more
churches, the holidays and festivities proli-
ferated. The Bavarians, always ready for a
holiday or festival, nonetheless decided to con-
solidate all those commemorative holidays
into one Kirchweih, or church-blessing day.

One of the traditional dinners during the
autumn festival is Kirchweih Gans — roast

- young goose with red cabbage and potato

dumplings, as served in the home of Dr. and
Mrs. Robert Schmucker,

The secret is the roasting method, not exo-
tic ingredients.

KIRCHWIFH GOOSE
1 goose
5 or 6 small golden apples
cornstarch as needed
Salt and Pepper

As you preheat your oven to 375", salt-
sprinkle the goose inside and out, and sprink-
le pepper on the inside only. Core but do not
peel the apples and stuff them into the bird.
Lay the goose in the roasting pan breast down,
and pour about a cup of boiling water on it
before you put it in the oven.

You may add a little more boiling water if
you like, but not after the first ten minutes
of roasting. Roast for 3 hours, removing
goose fat before you baste with the drippings
each time. You can hardly baste too often.
Basting often without the grease is the secret
to delicate flavor. For the crunchy skin, the
next step is critical.

A half hour before serving, remove the
drippings and transfer the goose to a rack in

or special accessory this Christmas?

DON'T PULL YOUR HAIR!

WE HAVE A CURE . ..

Come in, look around, add some spice to your life while
enjoying the beauty of our rare and precious imported

items from India and all over the world.

Still Unhappy?

Showease Interpationale, Inc.

Parkway City Shopping Center

PHONE (205) 536-8426

10-9:30 p.m. Daily — Sun 1 to 6 p.m. Until Christmas

MMMMMMMMMMMMMMMMMMMMMMME&

BORED??

Having a problem picking a party dress, gift

Member State &
First Charge

?5 Free Parking

119 N. Side Sq
'‘Downtown’

Own é Couﬂtm/ SHOPPE j Regulation  Size 1 Slate
everything complete.
%%%%%%ﬁ%%% } Free delivery & set up for Christmas.

the pan, turning breast side up. Sprinkle the
bird with cold water, then bake it without the
cover for 15 minutes. Turn the bird breast
down, sprinkle and bake again.

While you’re baking the bird, remove the
grease from the drippings and add cornstarch
for the gravy, seasoning to taste.

Serve your Kirchweih Gans with red cab-
bage and potato dumplings, _
BAVARIAN RED CABBAGE
small apples, diced
red cabbage
small onion, chopped
tbs. goose-fat or margarine
tbs. wine vinegar

sugar to taste
36 fl. oz red wine
salt and pepper

Quarter the head of cabbage and remove
the white core. Then chop into thin strips,
wash and drain.

Melt the goose fat or margarine in a large
pot and brown the chopped onion over medium
heat. Add the cabbage, vinegar, salt and pep-
per and simmer for 1% hours, adding the
apples and wine after about a half hour. Dur-
ing the last half hour, add a little sugar to
taste.

Make your Bavarian dumplings with a raw
dumpling mix available at most grocers. Make
sure each guest gets at least one apple from
the goose and one raw dumpling.
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MEAT PASTRIES
Russian pirozhki, a meat-filled pastry or
biscuit, is a novel first course with chicken
or beef consomme, or may be served separate-
ly as a zakuska—hors d’oeuvre.
Mrs. Helen Logvinov usually makes her

s Hoe!

Santa’s singing out
our sincere thanks to
all our customers

and friends.

We Will Not Be
Undersold
or Outserviced

Pearsall
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pirozhki from scratch, but offered a time-sav-
ing shortcut. Four or five cans of biscuits
will accomodate the filling in the recipe.
Spread out each biscuit, insert 1 or 2 tbs.
meat filling, then pinch back together. Cook
the pirozhki in a large skillet with enough
cooking oil for the biscuits to float. Remove
each batch when golden brown and let dry-
on paper towels,

But if you have the time, you may enjoy
genuine pirozhki even more.

PIROZHKI FILLING
4 tbs. butter
3 cups onions, finely chopped
1% lbs. lean ground beef
3 hardboiled eggs, finely chopped
6 tbs. chopped dill leaves
2 tsp. salt
% tsp. freshly ground black pepper.

Melt the butter in a large, heavy skillet, add
the onions and cook until transparent—not
brown, over moderate heat. Stir in the ground
beef and mash with a fork so there are no
lumps. Cook briskly until there is no pink
color. Remove from heat and grind the meat
and onions through the finest blade of a meat
grinder, or chop finely. In a mixing bowl, com-
bine the fine beef and onion mix with the
eggs, dill, salt and pepper. You're ready to
stuff your pirozhki.

If youre going all the way on pirozhki, you
may prepare the filling in advance and refri-
gerate until the pastry is ready, or make the
filling while the pastry refrigerates.

PIROZHKI PASTRY
4 cups all-purpose flour
% tsp. salt
% Ib. unsalted butter in %" bits, chilled
8 tbs. lard in 4™ bits, chilled
8 to 12 tbs, ice water
(Continued on Page 10).
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Authorized Motorola Dealer

SALES & PHONE 536-5711
SERVICE 2406 NORTH PARKWAY

MISS AMERICA—This complete table made from solid hcmd fmlshed Philip-
pine Mahogany. This is truly a luxurious piece of furniture and is designed 859_2203
for the finest of homes. Sizes 4'x8’' Reg. 739.00 SALE $550.00

31x7 with 1" Slate, Reg. 595.00 SALE $450.00

@ low Bank Financing

NEW POOL TABLESFOR CHRISTMAS

Phone

@ Repair Service & Supplies, 852"5296
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@ HITACHI
SOLID STATE

APS AUTOMATIC
PICTURE SETTING

Select channel,
press APS button.
Automatically, color,
tint, brightness and
contrast locked in

as pre-set at the
factory, for the ulti-
mate in color fidelity.

AFC AUTOMATIC

" FREQUENCY CONTROL
No more retuning. No
more . drifting sound
and picture. The AFC
switch automatically
locks in the proper
channel signal for
perfect reception.

UNBEATABLE!

HITACHI

) FM/AM

POCKET RADIO

S

lp GIET SET

Lorformance and

Volye Leader!
H

THE 60!

.
< L
FM/AM Battery-AC
" Portable Radio

Complete Radio Enjoyment...
wherever you are or on the go.
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- Us, Sleep on the
Job? Never!

We're too busy |

Q - offering people exciting selections
— at BUDGET SAVING PRICES! Se(’/!

Introducing |
the New Royal Digital IlI
Portable Electronic Calculator.

It Goes Anywhere
_aJobs
to be Done.

This new shirt pocket
calculator combines every
wanted feature with amaz-
ingly Small size. It adds, sub-
tracts, multipties, divides,
does chain multiplication
and division, mixed func-

. tions, holds a constant, has
floating decimal, and shows
a negative credit balance.
The Royal Digital 11l has
8-digit capacity and an ex-
clusive dual 4-digit display \N\ i
system. Stylus touch entry i
gives unexcelled accuracy it [\, ‘“
with no moving parts, !

It is simple to use, no
training is necessary, and
can't give a wrong answer
(even when the battery is
low). Rechargeable battery,
110v adapter and leatherette
carrying case are included.

The éﬂémrrim pRE STO
il | AUTOMATIC TOASTERS

oA ot oy M ROYAL DIGITAL I

Make perfect toast in seconds— Toast one to four
slices just the way you like it . . . automatically per-
fect every time. No more watching, waiting .. . no
more burned toast! And Presto easy. All you need
do is set the Color Selector and lower the handle.
1t’s the modern way to make and serve appetizing
toast, heat frozen pancakes and waffles . . . even
reheat cold toast.

In easy-care gleaming chrome with handsome
wood-grained end panels. New high easy-to-hold
handles. Hinged crumb tray cleans crumb-free in

" a jiffy. Compact design takes less space.

z

2-SLICE 4-SLICE

PAPX

Get EXTRAVALUE when you buy!

CHRISTMAS LIGHT SETS
@ $ z 99
wea mfnPnoo}F /A“ . ‘

m-

1 — AFTER SHAVE LOTION — 4FL. OZ.
1 — DEODORANT SPRAY _ NET WT 402. ]
1 SHAVE LATHER _ NET WT.40Z
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no washers needed

RUGGED R KPR N PR YO VA P YK Y Yo v yax vy §
wosno'ﬁ bevesak with tree

ONE-PIECE [\
moidead b

construction... N
cord won't

=t )
pull out .3
UL LISTED
independent UL inspection
helps guard you against fire

and electrical shock

SPRING
STEEL CLIPS
stay springy

NEW! PRESTO PRESSURE CODKER
in AVOCADO

Prasto's famous cast aluminum pressure cooker is
now available with an attractive, durable porcetain-
ized finish in fashionable Avocado green. Cooks 3 to
10 times faster, keeps vitamins and minerals in food,
gives you rich, flavorful, appetizing meals. Attractive
enough to serve from.

You'll find Christmas decorating easier, safer . . .
when you buy General Electric Christmas light sets.

They last longer, too!
15 light multiple

...and for all replacements . ..
get dependable GE Christmas bulbs

W Attractive Avocado Green finish 4 qt. size

M Exclusive Pressure Regul

@ Automatic Air Vent e
* & Convenient Menu Guide on handle. 6 qt.size

B Free Recipe booklet included.
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Friends Share Holiday Customs

Combine the flour, salt, butter and Ilard
in a deep bowl. With your fingers, rub the
flour and fat together until they look like
flakes of coarse meal. Pour in 8 tablespoons
of ice water all at once and try to gather the
dough in a ball. If it doesn’t work, add another
tablespoon of ice water before trying again.
When the ball holds together, wrap it in wax
paper and chill for an hour.

On a lightly floured surface, roll the pastry

into a 21x6-inch rectangle, fold into thirds ~

and roll again, repeating the folding and rol-
ling at least three or four times.

Refrigerate your last folded packet for
another hour. It should have three layers of
dough and be about 7x6 in.

Roll the dough out again, 1/8 inch thick
and cut into circles, 3 to 3% inches in diame-
ter. Drop 2 tbs. of filling into each circle and
flatten slightly. Fold in two edges about %
inch, then fold lengthwise and place on a
buttered baking sheet, seam down. Bake for

30 minutes or until golden brown.
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Serve hot or cold.

VEAL MARENGO
The French, world-renowned for their
haute cuisine, long ago discovered that Ia
sauce c'est tout—the sauce 1is everything.
Though creative chefs around the world pre-
fer to use the very freshest ingredients, the
delightful French sauces can make even can-
ned fare a treat for the palate. Mrs. F. R.
Harris prefers the freshest vegetables for her
creations.
Talk to your sauce, and it will cooperate
with you. .
VEAU (Veal) MARENGO
1% 1bs. veal shoulder in 1% inch cubes
3 or 4 tbs. cooking oil
1 onion
3 tomatoes
1 doz. small mushrooms (fresh, if
possible)
1 tbs. flour
16 fl. oz. beef broth
8 fl. oz. white wine (dry)
1 clove garlic
salt and pepper

a *

Plush Horse

2021 Golf Road
PHONE 883-8883

LW IR e 2

Tikis

WILL BE HERE

Phone Early Eve

For Reservations

Heat the oil in a heavy casserole or Dutch
oven and sautee the veal. Add a quartered
onion, peel and cut the tomatoes and add.
Add the mushrooms, and when all have taken
a golden tan, springle in the flour, stirring
slowly with a wooden spoon. Gradually add
the warm beef broth and the wine. Salt and
pepper to taste, and just before covering to
simmer, add the garlic clove. Simmer for 1%
hrs.

CARROT PUDDING

* Our Canadian neighbors celebrate their
holidays much as we in America do. One re-
cently-arrived Canadian said that there’s not
much difference between downtown areas on
each side of the border. Though our English-
speaking cultures may be markedly similar,
there are still a few charming differences,
particularly in cuisine.

Mrs. Robert W. Miles, a longtime resident
of Huntsville originally from Ontario, serves
her carrot pudding during the holidays. The
pudding, topped with brown sugar sauce, is
a delightful dessert and a surprise to guests
when they learn its name—it doesn’t taste like

carrots.
CARROT PUDDING
eggs
cup grated carrot
cup grated potato
cup suet, finely chopped
cups brown sugar
cup sultana raisins
cup. seeded raisins or currents
¥4 cup mixed peel (optional)
1% tsp. nutmeg
1% tsp. allspice
1 tsp. baking powder
1 tsp. salt
1% cups unsifted flour
Beat the eggs slightly in a mixing bowl,
then add the sugar, suet, grated vegetables,
peel and fruit, Into this mixture, sift the
flour, mixed with the spices, baking powder

bk b DD bk bk e QO

and salt. Mix well and pour into two well-

greased oven-tempered dishes or a larger cake
pan.

Steam for 2% to 3 hours until done. Test
with a toothpick. Covered with brown sugar

sauce, the pudding serves 12-16 guests.
BROWN SUGAR SAUCE
1 cup brown sugar
1% tbs. butter or margarine
4 tbs. corn starch
1 tsp vanilla extract or rum flavoring
pinch salt
In a saucepan, rub the butter into the sugar,
then add the corn starch and blend well. Add
1% cups boiling water slowly, stirring over
medium heat until the mixture is thick and
clear. Add the vanilla or rum flavoring and
a pinch of salt. The sauce should now be the
consistency of thick gravy. If it’s too thick,
add a little hot water while stirring. Serve
generously over the carrot pudding and get
ready to pass out copies of the recipe.

HUZARENSLA

For many Netherlanders, New Year’s Eve
is .a time for homegatherings of friends and
relatives; for looking back at the year ending,
for looking forward to the hopes of the com-
ing spring.

At such- gatherings, the Dutch enjoy huzar-
ensla, a cold meat salad, served informally.
Mrs. Anne Weir of Huntsville makes the dish
a holiday habit.

“I can’t celebrate the holiday without
huzarensla; and, strangely enough, it seems to
taste just right only on New Year’s Eve,” she
says.

'HUZARENSLA
1b. can small potatoes
Ib. can beets

1 cup diced chuckroast, cooked and
cooled

1 tart apple

1 onion

3 hard boiled eggs

tiny kosher dills

salt and pepper

4 tbs. mayonnaise

Dice the potatoes, beets, onion and apple
and mix together with the mayonnaise and
meat, then build a mound of the mixture on
a bed of lettuce. Salt and pepper to taste.
Cover the mound with a light layer of more
mayonnaise. Garnish with hard boiled egg
slices and fanned-out dills. Serve chilled.

-t

SCHEDULE:

communication Systems.
SCHEDULE:

THE UNIVERSITY OF ALABAMA
IN HUNTSVILLE

DIVISION OF CONTINUOUS EDUCATION
Special Short-Term Courses

® Financial Aspects of Contracts

Study of procurement regulations, contract cost principles, accounting meth-
ods for contracts, and contract adjustments and terminations.

Weeks of Jan. 8 and 15; 1 - 5 p.m.

INSTRUCTORS: Leonard M. Freeman; B.S., M.A_; Chief, Price Analysis
Branch, Marshail Space Flight Center

Carl R. Gallimore; B.S., M.A.; Supervisory Auditor, Defense
Contract Audit Agency

® Communication Systems Technology

Intensive survey of theories and techniques involved in analog and digital

Weeks of Jan. 22 and 29; 8 a.m. - 12 noon

INSTRUCTORS: Gabriel R. Wallace; B.S.E.E.,, MS.E., Ph.D,;
Marshall Space Flight Center

Ronald C. Houts; B.SEEEE, MSE., PhD,;
University of Alabama, Tuscaloosa
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Fees are $175 for each course, including books. Courses may be taken for
3 semester hours credit or non-credit. For additional information, contact the
Division of Continuous Education, UAH, telephone 895-6010.

AN EQUAL EMPLOYMENT AND EDUCATIONAL OPPORTUNITY
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Friends Share Holiday Customs

Creative holiday desserts can do double
duty as ultra-functional centerpieces. One of
Helga Almon’s favorite desserts is her black
forest cherry Torte, a little rich but not too
sweet to be served shortly after a large meal.
It’s also substantial enough to stand alone
with coffee.

CHERRY TORTE
The cake
3% cups whipping cream-
3 eggs, well beaten
2 cups plain flour
1% cups sugar, granulated
2 tsp. baking powder
1 tsp. salt
1, cup cacao
The f{illing
% cup brandy
1, cup sifted confectioner’s sugar
2 cups whipping cream
2 bars grater semi-sweet chocolate
1 or 2 cans dark cherries
2 tbs. corn starch
Eight to ten hours ahead of time, drain the

cherries and reserve the juice. Revive the -

cherries by soaking them in the brandy over-
night,

While preheating your oven to 350°, whip
1% cups whipping cream until stiff. Fold in
the eggs, flour, granulated sugar, baking pow-
der, cacao and salt. Pour the cake mixture
into two greased and floured layer pans and
bake for 30-35 minutes. Cool the cake layers
before adding the filling.

While the cake is in the oven, remove your
revived cherries from the brandy. Mix the
brandy and juice together with the cornstarch
over medium heat until it thickens and clears.
Set aside to cool to lukewarm. Dip a half-doz-
en or a full can of whole cherries in the mix-
ture, depending on how many you want for
the top of your Torte. Cut the remaining cher-
ries into quarters and add to the brandy and
juice, then refrigerate to cool.

While whipping 2 cups of cream, add %
cup confectionner’s sugar gradually. Whip un-
til stiff.

Invert the cooled bottom layer on a cake
plate and form a whipped cream rim ‘around
the edge to hold the filling. Pour the chop-
ped cherries and juices in, and cover with the
top layer.

Cover the sides and top of the cake with
whipped cream, and press grated chocolate
into the top and sides. Arrange or cover the
top with the whole cherries, however many
you want, and decorate with whipped cream
from a pastry tube. Chill and serve.
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Aye, aye, mateys!

Season’s best to all along with our thanks!

VALLEY MARINE

YOUR MERCURY DEALER SALES & SERVICE
Laceys’ Spring, Alabama

Highway 231 South

Hostess often ask themselves how to end
an evening. One answer is coffee and cake,
but a better answer is coffee and Italian
cheesecake. Anna Carelli says it’s a favorite
in Rome, and a fine complement to an Italian
dinner.

CHESSECAKE ITALIANO

The filling
1b. Ricotta cheese, grated
egg yolks
egg white, beaten
cup candied fruit
or 2 oz. chocolate chips
tsp. grated lemon peel
tsp. vanilla extract
tsp. maraschino cherry juice
cup sugar

The crust
cups flour
eggs
cup sugar
1b. margarine

1 tsp. baking powder

Simply make the crust like any other pie
crust. Mrs. Carelli says, then fold the filling
ingredients together and bake in a preheated
oven at 350° for one hour. Serve with tea or
coffee.
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In America, rice has been a long-standing
alternative to potatoes. But in many nations,
particularly in Asia, rice is a stapel of the na-
tioinal diet. One of the most interesting dish-
es with rice might be Indian shrimp curry
over rice.

Curry doesn’t have to be spicy. Mrs. Tripty
Mookherji of Huntsville serves a milder cur-
ry that most Americans can enjoy.

SHRIMP CURRY
1 1b. medium shrimp, shelled and
de-veined.

1% medium onions, finely chopped
1 clove minced garlic
2 medium tomatoes, chopped
3 tbs. shortening
1 bay leaf
1 stick cinnamon
1 tsp. turmeric
1 tsp. paprika
2 tsp. coriander

1% tsp. ground ginger

1 tsp. sugar

2 tsp. salt

Heat half the shorteing in a skillet and
sautee the shirmp for 2 or 3 minutes, or until
they turn pink. Keep the shrimp warm while
you prepare the sauce.

Service Club

The Redstone Service Club has
four holiday activities lined up for
Service members and their
families.

A “Kandy Kitchen Party’’ begins
the holiday activities Dec. 22nd at
7:00 P. M. then on the 23rd at 7:00
P. M. the club will host a gift-
wrapping party and Christmas
quiz for gifts.
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Enlisted personnel and their
families who would like to finish up
those last minute wrapping chores
are invited to do so at the Service
Club.

An Open House is scheduled for
Christmas Day, along with
Christmas Bingo. Soldiers plan-
ning on spending Christmas away
from home are invited to join the
Service Club family for a day of fun
and frolic.

Refreshments will be served at
all the Club’s activities during the
holidays.

Heat the remaining shortening in a sauce-
pan and sautee the garlic and onions until
lightly browned. Add the spices and condi-
ments and chopped tomatoes. Simmer on low
heat for 10 minutes, then add about 3% cup
water and let boil for 1 or 2 minutes. Add the
shrimp and let them swim in the sauce for
about 5 minutes, then serve the curry over

gverybody
here wishes all of
you out there a very happy holiday.

For your conﬁdenc:e., a warm “thank you.”

ouer

Wb WeE MOV

633 CLINTON AVE., W.

fluffy rice . . . Serves four.

DANISH LUNCH
Instead of serving turkey sandwiches to
your holiday guests during the holidays, try

~a Danish Iunch.

Though it sounds like a smorgassbord, the
Danes like to serve it at the table and take
the time to enjoy the full spectrum of meat,

. fish and cheese flavors.

Lunch at the home of Lone Goetz of
Huntsville ‘includes Danish favorites like
marinated herring, smoked salmon, shrimp,
salad, liver paste, sauteed liver and soft
onions, meatballs, and corned beef with horse-
radish sauce. Mrs. Goetz suggest including
rye and French bread slices and at least three
kinds of cheese. In Denmark, beer and
schnapps are the lunchtime beverages.

The liver paste, or leverpostej as it’s called,
is a must for any Danish lunch, according to
Mrs. Goetz.

LIVER PASTE
1% lbs. veal, beef or pork liver
2 eggs
1 cup cream (or milk)
1% cup flour
2 tsp. salt
2Y; tsp. white pepper
1 small onion
"4 anchovy fillets
3 slices bacon

Crank the liver, bacon, anchovies and onion
through a meat grinder, then add the eggs,
milk and flour with salt and pepper to taste.
Mix thoroughly, and pack into a greased
bread pan.

Put the breadpan in a larger pan, then fill
the large pan with water and slide gently into

a 350° oven. Bake for 1% hours. Garnish with .

a little fried bacon and mushrooms.
Another Danish treat is frikadeller, small
fried meatballs, served warm in a chafing
dish. Their delicate flavor is a nice comple-
ment to fish dishes you may serve with them,
and you use only two bowls and a skillet.

(Continued on Next Page)
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—OUR 52ND YEAR—

'RIDE VANS

© CONTAINER STORAGE

® PACKING o CRATING
_ « OFFICE MOVING
® FREE ESTIMATES

WHITE TRANSFER & STORAGE CO., INC.
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(Continued From Previous Page).

DANISH MEAT BALLS
1% 1bs. ground beef
1 small onion
1% cup flour
1 tsp. salt
14 tsp. pepper
1 cup milk
2 eggs
3 tbs. butter

Chop the small onion and mix it in with
the ground beef. In another bowl, mix the
flour, salt and pepper and add together to
the beef and onion bowl.

Use the now-empty bowl to beat the eggs,
add the milk and mix. Add the eggs and milk
to the other bowl gradually as you mix
vigorously.

Melt the butter in a skillet and add round-
“ed tablespoons of meatball mixture. Brown
and turn each panful over medium heat for
8-10 minutes, then transfer when done to
serving dish. Makes about 36 meat balls.

Your favorite delicatessen or supermarket
will probably have all the items you need for
a complete Danish lunch.

The other smorgaasbord dishes need little
preparation, and here are a few serving sug-
gestions.

If you're serving corned beef, serve it
alongside a dish of Danish style sauce. Whip

~a half carton of whipping cream with two
tablespoons of sugar. Then add two tsp, of
cream style horseradish.

Serve a pound of marinated herring in wine
sauce and cover with a layer of fresh onion
rings.

Try serving your smoked salmon on a bed
of scrambled eggs.

For a real seafood f{reat, try a Danish
shrimp salad. Stir fogether gently two cans
of small shrimp, one can of asparagus, % cup
of mayonnaise and a dash of white pepper.
Garnish with lemon wedges.

Another enjoyable liver side dish is delight-
fully easy to prepare. Simply sautee enough
beef liver to serve your guests and smother
with fried onion slices.

SAUCE ALLA BALOGNESE

Many Americans think of Italian food as
pasta laced with oregano and smothered in
tomato paste. It’s not necessarily so. Tomato
is a popular ingredient in southern Italia, but
to the North, in Tuscany, sauces have less
tomato and more room for creativity.

The sauces of Bologna use less tomato and
spices, but rely on cheese for their palatable
tang. Mrs. Anna Carelli of Huntsville serves
a Bolognese satce over her homemade
noodles. The result is a hearty main dish
served at the table, or a festive fireside buf-
fet. At least part of the dish’s charm is its
convenience.

. |
Glidden Paint & Decorating Center :

2007 Bob Wallace Ave., S.W. — Phone 539-9371
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Friends Share Holiday Customs

“And the sauce is every bit as good over the
noodles you buy at the store,” Mrs. Carelli
says.

SAUCE ALLA BOLOGNESE
1b. beef tenderloin
1b. fresh or canned mushrooms
onions
clove garlic
cup dry wine
ths. tomato puree
cups beef broth
butter, sale, pepper and parmesan cheese

Dice the beef tenderloin. Peel and chop the
fresh mushrooms. If you use canned champ-
ignons, just chop them up, but use the caps
and stems.

Fry two finely chopped onions in a table-
spoon of melted butter until golden brown.
Add the diced beef and fry gently. Add the
mushrooms and a clove of pressed garlic. Im-
mediately add the dry wine (white or red),
tomato puree and broth, salt and pepper to
taste.

Simmer for 25 or 30 minutes, taste for sea-
soning.

Stir in ¥ cup of butter just before serving
over a platter of your own or somebody else’s
noodles, Have a dish of Parmesan nearby
when you serve, and watch your guests enjoy
a real treat.

DO W bk bt DN e

CHINESE

Perhaps few cultures have refined the kit-
chen arts as much as the Chinese. During the
thousands of years of Chinese cooking, recipes
have been modified and refined to what may
be today the essence of each ingredient’s fla-
vor. Some nutritionists claim that Chinese
cuisine is easiest to digest. Others say it’s less
fattening than any other ethnic cooking.

There’s at least one other advantage. It’s
easier to handle with chopsticks than, say,
spaghetti.

Dr. and Mrs. James E. Curry of Madison
have an affinily for Cantonese dishes, and
often share an evening and dinner with Lieu-

tenant Colonel Hsien-Chi Feng and men of the

Chinese contingent at the Missile and Muni-
tions Center and School.

There are a few things to remember as you
cook Chinese.

Many of the Chinese dishes need a lot of
heat to cook briskly. That much heat usually
produces a little smoke and a lot of frying
noises, two commodities few Americans ex-
perience in their kitchens.

But don’t let the noise and smoke bother
you. The meal is the reward for your persist-

ence.
STEWED CHICKEN
1 young chicken (about 2 lbs.)
3 green onions
2 slices fresh ginger
star anisee

Post Theatre

This Week’s
Schedule

WEDNESDAY, 20 December
“Blacula” (PG)

THURSDAY-FRIDAY, 21-22
December

INCREASED ADMISSION: adults
75¢, children 35¢

FRIDAY, 22 December, Late Show
at 9:30 p.m. .
“Raid on Rommel” (PG)

SATURDAY, 23 December
“Night of the Lepus’”’ (PG)

SUNDAY-MONDAY, 24-25
December

““Last of the Red Hot Lovers”
(PG)

INCREASED ADMISSION: adults
75¢, children 35¢

TUESDAY, 26 December

“The Baby Maker”’ (R)
y Two shows Wednesday at 6:00 and
8:30 p.m. One show thereafter at
7:00 p.m. except as noted above.

ywwwwwwwmwmwmwwwwwwwwwwwwwwww

is coming your way for being such great

Clean the chicken and cover with water in
a stew pot. As you begin to cook over medium
heat, add the green onions, star anisee and
ginger slices, After 20 minutes, remove the
chicken to cool. Bone the chicken and cut the
meat into chopstick portions—1” wide and 2”
long. Serve the stock as a first course.

EGG FRIED RICE
7 eggs
4 cups cooked rice, cold
1/3 cup shredded scallions
3 tbs. cooking oil
3 tsp. salt
14 tsp. monosodium glutamate (msg)
15 Cup chopped ham (optional)
3 tsp. green peas (optional)

Beat the eggs, adding a pinch of salt and
the msg.

Heat the oil in a skillet and scramble the
eggs for one minute over medium heat, add
the rice and mix with the eggs. Fry well and
add the remaining ingredients, mixing until
heated through and through.

DEEP FRIED PORK
1% 1b. pork brisket or pork chop
1 scallion, trimmed to 4”
1% tbs. sherry
4 tbs. soy sauce
Y4 tsp. ginger powder
4 cups cooking oil
1 tbs. sugar

Cut the pork into chopstick morsels, 1” by
2”, Crush the scallion with the flat of a knife
to release the flavor. Marinate the pork
chunks in the sherry, soy sauce, ginger powder
and scallion for at least 30 minutes.

Heat the oil in a cooking pot and deep fry
the pork until it’s brown. Remove and drain
on paper towels. Add sugar to the marinade
over medium heat. Return the cooked pork
to the hot marinade for a few minutes ,then
serve onh a platter, garnished with leaf lettuce.

SWEET-SOUR CABBAGE
2 qts. shredded cabbage
1% cups shredded green pepper
6 tbs. cooking oil

1%  tsp. salt

41, tbs. vinegar

41, tbs. sugar

14 tsp. monosodium glutamate (msg)

Heat 3 tbs. of the oil in a skillet, add the
salt and pepper. Once it’s well-mixed, pour the
mixture into a deep serving platter.

Heat the remaining oil in the same pan, add
the cabbage and cook for two minutes, then
add a mixture of the vinegar, sugar and msg
and toss the cabbage for another two or three
minutes.

When all the cabbage has been covered
with the mixture, transfer the cabbage to the
platter with the salt and peppered oil. Serve
hot or cold.

A P A P AT B A WA P s A e i A A MR s YA YA A R

A sleighful of good wishes

folks and valued patrons.
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MISSILE & MUNITIONS
CENTER & SCHOOL

NAMES IN THE NEWS
By SP5 Dave Cowan

@

‘Honor Graduate

Specialist Five Loren William
Lynch was named Honor Grad-
uate of the Basic NCOES course
in a graduation ceremoy Dec. 14.

Lynch had an academic aver-
age of 96.18 and received a
plaque which is awarded by the
US Army for honor graduates
with an average of 96 or above.

A native of Altoona, Wisc.,
Lynch is assigned with the Equip-
ment Maintenance Division.
Warrant Officer Appointment

Warrant Officer Benedict P.
Fenhagen of the Pershing Missile
System received his WOl ap-
pointment Dec. 14, in a ceremony
held in the dayroom of Company
B,

FENHAGEN

Toll Down.
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LYNCH

'HERE'S TO YOUR

GOOD HEALTH
AND SAFETY-

Published by The
INSURORS of Huntsville

in the Hope of Keeping
the Holiday Accident

Capt Michael C. NcNab, com-
mander of Co. B, 1st Bn., School
Brigade, had the honors of pin-
ning the bars on Fenhagen.

Former Staff Sergeant Fen-
hagen, a native of Scotland, Md.,
was previously assigned to the 1st
Radio Research Company, 504th
Group at Cam Ranh Bay in Viet-
nam.

He has received the Army Com-
mendation Medal.

Honor Gradvate

Corporal James H. Garrett was
named honor graduate of the
Ammunition Storage course Dec.
13, in a graduation ceremony at
the School.

Garrett led the 10-week Am-
munition Storage class with a

GARRETT

P A S S S S K S S e et SR e e A e e e

Insurance

YOU ; m{% ependent
AGENT

"SERVES/f YOU FI.RS!"

93.69 academic average.

A native of Lewisville, Tex.,
Garrett will leave MMCS for his
new assignment in Germany as
a Ammunition Storage Specialist.

Promotion to Staff Sergeant

Staff Sergeant Jimmie R. Cole,
a native of Knoxville, Tenn., can
now relax after being promoted
to his present rank in a cere-
mony Dec. 12, at the School.

Cole was one of the lucky sol-
diers at MMCS, who was pro-
moted before President Richard
Nixon’s freeze on promotions last
week,

Formerly a mess sergeant with
9th ETC, Cole will now direct the
cooking at the U. S. Third Army
Training Command (UTC).

Before coming to Redstone Ar-
senal, he was assigned to the U.S.
Army Southern Area Command
in Siagon.

He attended the University of
Tennessee at Knoxville, He has
received the Army Commenda-
tion Medal.

Honor Graduate

Learning techniques of inspec-
tion of conventional and chemi-
cal ammunition and its associat-
ed tools and equipment was noth-
ing new for Staff Sergeant
Gerald D. Doolittle, a recent
honor graduate at MMCS.

Doolittle led his Amunition In-
spector class with a 99.04 aca-
demic average and felt the 12.
week course was easy.

Before taking the ammunition
course, he was an instructor in
the same course for two years,
but was directed to take the
course by the Department of the
Army. “I would have been mighty
embarrassed if I hadn’t done

THE REDSTONE ROCKET — DEC. 20, 1972

DOOLITTLE
well,” said the sergeant.

He will now leave MMCS for
a new assignment in Germany.
He has received the Army Com-
mendation Medal,

Redeye Weapon Honor Graduate

Private Paul D. White of Port-
land, Tenn., was selected Honor
Graduate of the Redeye Weapon
Systems Repair course Dec. 13,
in a graduation ceremony at the
School.

White led his Redeye students
with a 93.54 academic average,

During the 12-week course, he
learned to inspect, test and re-
pair Redeye weapons systems,
associated test equipment, and
trainers through a general sup-
port level.

Attached to 3rd ETC, White
will become a Redeye Systems
repairman.

Certificate of Commendation

Staff Sergeant James L. Wat-
son was awarded the Army Cer-
tificate of Commendation Dec.
19, by Colonel Thomas J. Mec-
Donald, Commandant of the U. S.

FUGATE

PAGE 13

COLE

Army Missile and Munitions Cen-
ter and School in the Comman-
dant’s office.

Along with the Certificate,
Watson also received a cash
award of $130, for his adopted
suggestion that resulted in the
designing of an embossograph’
card holder, reducing the number
of bent cards that had to be re-
placed.

These holders have improved
instructor morale and have elimi-
nated loss of student and in-
structor time due to spillage of
embossographs.

Certificate of Service—30 years

Four civilians received the De-
partment of the Army Certificate
of Service and 30 year Service
pins from Colonel McDonald, in
a ceremony at the Commandant’s
office Dec. 19.

The four recipients were Ern-
est L. Basden, Charlie M, Hall-
man, Stanley E. Kreger and Rob-
ert E. Lovett,

(Continued on page 14)

YOU HAVE A LOT
OF LIVING

LEFT TO DO. . .

You're just getting ready to
start a whole new year. Who
knows what good things
might be in store for you . . .
so don’t you think you should
stay around to find out?
Wherever you are going these
days, traveling to the homes
of friends and relatives, go-
ing to holiday parties, just
going about your usual daily
activities, remember to drive
defensively and observe speed
limits. Just how important
are those extra minutes you
make by speeding? . . . worth
a lifetime? Take time to
drive carefully.
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Names In News (Continued From Page 13)

Certificate of Service—20 Years

Six civilians were honored for
their 20 years of service with the
"Army by Colonel McDonald, Dec.
18, in a ceremony in the Com-
mandant’s office.

The Department of the Army
Certificate of Service and ser-
vice pins were presented to Ione
B. Chapman, Thomas E. Dodson,
Nels G. John, Laura B. Keeton,
Banjamin L_ Miller and Thomas
C. Tucker.

Retirement

“Retirement has a way of
catching up with you almost be-
fore you know it, and always be-
fore your friends are ready to
let you go . . . ” are the feelings
around MMCS as Major Raymond
Weinberg retires Dec. 31.

Weinberg has been Chief of
the Administration and Opera-
tions Division at the School and
will be succeeded by Major Wil-
liam E. Manners, Jr., previously
Chief of the Electro-Mechanical
_Division.

WEINBERG

A native of Clarksville, Tenn,,
Weinberg is a graduate of Ari-
zona State University, Temple,
Ariz., with a masters degree in
Engineering. ‘

A member of the Society of
Logistics Engineers, Weinberg
has received the Bronze Star and
the Army Commendation Medal.

In a retirement ceremony given
recently for Major Weinberg,
Colonel Gordon Rood, director
of DOI, remarked that Wein-
berg’s contributions to the AOD
office have been, never less than
superlative, and surely those who
know him well will agree.

Entering the Army in October
1952, Weinberg completed his
basic training at Ft. O-d, Talif.

MANNERS

He is a graduate of the East
Los Angeles Junior College, Los
Angeles, and the University of
Nebraska at Omaha.

His awards and decorations in
clude the Legion of Merit, Merit.
orious Service Medal, Joint Ser
vices Commendation Medal and
the Army Commendation Medal

Too young for rocking chairs
or just to retire and do nothing,
a second career awaits the Wein-
bergs within® the Huntsville
community,

Certificate of Commendation

Specialist Five Ray C. Robbins,
Jr., of the U. S. Third Army Unit
Training Command was presented
the Department of the Army
Certificate of Commendation by
Colonel Thomas J. McDonald,
Commandant of the School.

Robbins was presented the cer-
tificate and a cash award of $135
for his suggestion resulting in
an improved method for repair-
ing a line on the W45 3-B Nu-

clear Weapons Trainer. This was
achieved by using a metal sleeve
containing tour set screws to
splice the line rather than re-
placing the total assembly,
Reenlistment

Staff Sergeant William C. Fu-
gate reenlisted for three more
years in the Army Dec. 15, in a
ceremony at the School’s reenlist-
ment office.

Fugate is a platoon sergeant
with Headquarters and Headquar-
ters Company and took the oath
administered by Captain M. H.
Kennedy, commander of HHC.

Entering the Army in May
1965, he has received the Bronze
Star Medal and the Army Com-
mendation Medal.

Sergeant First Class Robert
E. Hannaway, an Instructor in
the Hawk Missile Launcher

HANNAWAY

Branch, was awarded the Army
Commendation Medal on Decem-
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ber 15. Maj. J. C. Fields, Com-
mander, 1st Bn. School Bde.,
made the presentation. )
Sergeant Hannaway entered
the Army in September 1951 and
completed basic training at Ft.
Sill, Okla. He was last assigned
to the 3rd Bn., Tth. ADA in
Schweinfurt, Germany.
Certificate of Commendation
Houston F. Rogers was award-
ed the Army Certificate of Com-
‘mendation and a cash award of
$150 by Colonel Thomas J. Me-
Donald, commandant of MMCS, in
a ceremony Dec. 19
Houston, a member of the Red-
stone Arsenal Support Activity
was granted the award for his
suggestion that resulted in the
purchase of film in larger quan-
tities to take advantage of the
discount prices available when
larger quantities are ordered.

with their near and dear. As you and yours celebrate

GREETINGS

The wonderful old traditions

call for people to gather together, to meet

Christmas, we wish for you the true delights of the season.

downtown and dunnavant's mall
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-WANT ADS

WANT AD RATES—$2.50 mlnlmum per weekly insertion, covering first 25 words.
5 cents per word for all over 25 words. Cash with copy, except where open account
basis is previously established. 25¢ service charge added for credit. Mail copy with
payment to Mrs. Vergie Robinson, P. O. Box 346, Room 908 Times Bidg., Huntsville.
Deadline is Friday noon, before Wednesday publica?lon

For Your
REAL ESTATE

Needs See

JOE RUSH

Translation
(Continued From Page 5)

4 ¥ cups fine flower

2 cups fine cane (sugar) -

2 cups raisins

2 cups almonds (from Aaron’s

. NOW WITH
2. CARS 6. Mobile Homes % cup milk rod Landmark
MY NO DOWN PAYMENT VA FINANCING 1 cup butter (Lordly fish of Realtors

butter)

—of Mcbile Homes to veterans and ser-
vicemen is working. Two homes deliver-
ed last week and eight more sales are

2 cups first ripe figs OFFICE—539-0648

F s
OORr /T‘A"LENUL“OV\;EZT PRICElon a new Ford in process. No payment until  next 2 tbl honey RES.—-536-1277
cars, Callyan aciom;? e:ie ine of used March, For program information call AL. 6 eggs
er eveland, Arab. Days Bermender, 8590891 or Shelby Cole’s

2 tsp leaven (baking powder)

786-6041, nights 586-4574, long  rerm [TARINETRRuETHINt
season to taste of spices TYPEWRITERS

lease 1Iso available. Bob Scofield Ford, v
7. PETS ~ T (AFPS)
2000 assorted typewriters

Arab, Ala.
KEESHOND PUPPIES — AKC Registered, EXChange REAL ESTATE (en“re contents Of. the

House of Typewriters)

3. Miscellaneous R, e PN Qets Annual BUYING? — SELLING? ordered sold by stock-
/ Profassional Service holders. Example: Man-
e A iy g rd , White Sale BAUMAN REALTY uals $35, IBM’s $100
197" Yamaha 100 cc, “elect. starter, 900 RUSH The Redstone Arsenal Ex- Ch MPANY Royal Electric $'75,.Brc1nd
B s S change will be holding its annua arlés Baumen new Royal, stil in_box
Adult owned, excellent condhi'on, Ben PASSPORTS white gOOdS sale from Dec. 29 Bl’oker $40, Brond new All EIGC-
Soee" OFFICE: 8767778, HOME: 881, to Jan. 13, the manager has an- Joy Wall tric, still in box $90
JOIN THE IN CROWD to the Singles ’ nounced. - (Mrs. Bennie D.) (2000 Bargains!) Open
Club. If you are ovefo;lSeanod siengl!e gyc;u 48 HOURS hCuStOl’(!]leI'S ‘;lﬁltlngl thﬁ f'e}g r(\IAincyGthlghle 9 am.-6 p.m. é dGYS Q
will enjoy our club every aTue\;gay niagr:ﬂ change during the sale will fin rs. G. Pat) week. For more informa-
Aobhies Band g?soNﬁlrﬂ{lzgor.kAlly'&:gle‘ﬁ - SIX FOR 510.00 a variety of merchandise pur- 881-2500 tion call 881-5510.
~invited. Tfe A b S d. chased especially fgr t?fe sale. .
A 12-page tabloid, offering 37
AT Amber Studios s Re Joe Sartain
oinz yearmvgeg(l) cared ffor E’]‘“(‘)“&')" gg:]\ Hoysland Sq 88]-7940 a\_/ailablg at the exchange begin-
9053 or 8708905 o $100.00. sl ning Friday. Auto EXChange
. 2913 GOVERNORS DR. W.
‘s‘: ," PHONE 536-7421
TV Rentals|
‘;:’ INDEPENDENT VOLUME
RCA LATE MODELS— _DEALER"
UHF-VHF 100 Cars
$1.00 a Day—$5.00 a to Select From
Week—$13.50 a Month A, A 3 7 Locatag LI Times
BANNER TV AND LT A T — Scatod Just Fast of Store . Hieh
APPLIANCE CO., INC. N
ALLEN C. METZGER 501 NW Memorial Pkwy.
| RANCE 3 Blocks South of The Mall
INA\?\IUALYST SALES & SERVICE
! - PHONE 539-3411 )
(By Appointment) ® RCA, WHIRLPOOL APPLIANCES
. 539-6849 @ RCA' VICTOR TV

=—_—=—=1 UPSIDE DOWN

USED CARS

We Pay Top Prices for All
Makes and Models . . .

Phone 837-4101 — 837-4595

ATTENTION... | ERIAACrEX eI LA IR

LAND OWNERS | [ 81,9730

® Do you have wooded land?

® Do you need more pasture? AFTER ONLY PAYMENTS ONLY
® Do you have unuseable acreage?

® Let us “put your land to work for you.”” We clear $ 00 $ 1 4‘
land by the ““acre’’ or by the hour . . .

® IH-TD25B power shift crawler with 12-ft. dozer DOWN PAYMENT PER MONTH

blade.
‘@ Largest V'’ type cutter blade in North Alabama. Plus Destination Charge TOTAL 36 MONTHS

We also do bush hogging . . . and pasture clipping.
Og.g ° P Pins BANK RATE TOTAL $2,345.04
® Ford 3,000 tractor with front end loader.
Annual Percentage Rate 11.08 Per Annum

CALL FOR ESTIMATE— SU PE R IO R

852-2943 or 859-0576

Land Development Co. AMC CARS & JEEPS

P. 0. BOX 3375 — HUNTSVILLE, ALA. 35810

Governors Dr. Between The Hospitals—539-5125
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S N SCOPES Redfield, Weaver, Tasco, Marlin, Valor. )
[ . stols—Hawes: Rifles—
A MUZZLE LOADERS™ arssiontty
\
- & PISTOLS LE BOXES
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iﬁ g / »’ KNIVES Buck, Puma, Queen, Case, German Eye, Hen &
¥4 | Rooster, and many more.
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XV 1 Smith & Wesson, S&W, Walther, Colt, Ruger,
% 4%/{/ H&R, Clerke, Rohm Hawes, Bauer, Titan, and Plano, Pedigo, 8600, 8700, 727, 6600,
| many many more. Also worm boxes.

/’,¢,1
many more.
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. HUNTING CLOTHES

10x, Game Winner. PANTS—Leather, nylon,
nath. Bush coats, leather shooting jackets,
All types coveralls, snowmobile suits, flotation

RODS

St. Croix, Garcia, Heddon, Femwick,
Cordell, Custom Made — Pro Flex.

jackets, vests.

REELS

Garcia, Dawia, Johnson, Penn, Shakespeare, and
many more.

TROLLING MOTORS

BATTERY BOXES
BATTERIES,

Hunting And

ishing License

LURES

Rebels, Hot Spots, BUmblebees, Scorpions, Devil
Horse, Poney Head, Doll Fly, Pork Rinds of all
kinds and 2,000 more. '

SHOES - Wolverine

Waterproof Boots, Lightweight Boots,
Insulated Boots, Hiking Shoes.

—

‘TROLLING MOTOR BRACKETS
T RELOADERS

 R.C.B.S,, Bair, Texan; Powder Measures,

; Reloading Dies, Powder Trickler, Funnels,
-+ Bullets, Primer, Shot Wads, Powder, Bullet
~  Molds, Bullet Pullers.

GUN CASES

All types.

“ARCHERY 5. v
&
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SHOTGUNS & RIFLES

Remington, Browning, ltacha, Beretta, |
Winchester, H&R, Mauser, Weatherby, and
many more.

Columbian, Lowrance, Ray Jefferson,
Hummingbird.

COOLERS

G

Igloo—
Large & small.

ROD HOLDER & RACKS

CALLS

Dove and many more.

CLEANING KITS @ SLEEPING BAGS @ CUFF LINKS
'® HONING KITS @ TIE TACKS @ AMMO
® FILLET KNIVES @ FISH CLEANING BOARDS

@ BACK PACKS & FRAMES,
Last Minute Gift Idea - N
Gift Certificate . . . Any Amount \yf

Not Only Do We Have Thousands Of Gift Ideals,
We Also Have Low Prices! a




