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24th Yupanty Division Association



PRESIDENT'S MESSAGE

Phyl and I are thrilled at being able to
welcome you to this gathering of the loyal and
faithful.

May our hours together be happy ones,

May we depart at convention's end, refreshed

by the renewal of the warmth wonderfully preserved
in old friendships and the discovery of delightfully
new friendships made possible by our being together

during these precious few hours.

And a word on "being together.'" We beg of you
and of your lady not to sit back and wait for someone,
anyone, to come forward to you. Please, we ask of
you, be the one to step forward to him and to his
lady, and make yourself known. Please don't wait

for "something to happen;" make it happen. You'll

be the happier for it.

Reunion., Why do they come? For sentiment
mostly. The serious issues of the day are only
lightly touched. Rather they come for the uplift --
to relive certain days of ordeal -- and glory.
They're there to see and meet those with whom

they share a common bond.

Please don't hesitate to come forward, to
"get involved" with the others. You'll be glad
you did.

And once more,
Welcome to the 24th!

Bk v Chufiled

RICHARD AND PHYLLIS WATSON
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Thurs., Aug. 14

Sun.,

Aug. 15

Aug. 16

Aug, 17

PROGRAM

CROWNE PLAZA HOTEL, LOS ANGELLS

August 14 - 17, 1986

Activity
Registration for early arrivals
Hospitalit{ Room

open all day and evening
Meals =- on your own and at your
pleasure
Registration

Hospitality Room
Lunch -- at your pleasure
Sit=down Dinner

The Hospitality Room must
close down at 4:00 to allow
the house to set up for the
Dinner

Tours to wherever may be
individually and privately
arranged by you, It appears
that there are too many tours
going in too many directions
to attempt to respond to the
wishes of the membership by
arranging an Association-
sponsored event,

Registration
Hospitality Room
Annual Business Mecting
Lunch == on your own

Cocktail Hour,
Memorial Service,
Banquet

and More Socializing

Again the Hospitality Room
will have to close down at 4:00
to allow the house to set up
for the evening Banquet.

Sorry 'bout that!

Continental Breakfast
Alohas

Time

9:00 a.m, = 4:00 p,m,
9:00 a.m. - midnight

9:00 a.m., - 4:00 p.m,
9:00 a.m. -~ 4:00 p.m.

6:00 p.m. - midnight

Anytime during the day.
Most tours include
our 1ckup at the
otel s front door.

9:00 a.m, - noon
9:00 a.m, - 4:00 p.m.
10:00 a,m, ~11:00 a.m,

6:00 p.m. - midnight

8:00 a.m.

S e




CONVENTION CHAIRMAN'S MESSAGE

Inhale once again the rose-pink vapors of
sentimentalism =-- for this is the weekend when the military

fraternal season reaches its zenith,

Our own General Fred Zierath said it all so well a
few conventions ago when he spoke: "There is no more select
fraternity in the world than that of men who have faced
death together on the battlefield =- there are no friend-
ships more cherished or lasting."

With Fred's words, not one of us here assembled will

quarrel.

The success of this gathering, our 39th, depends on

you.

Division reunions are where old soldiers never really
die. It is where the arms yield to the toga and laurels
to eloquence, It is where the ability to retell the battle
is much more important than the wartime objective of

surviving it.

Please do your utmost to extend yourself, come
forward to greet each of the others who have taken the
time, and spent the money, to come, like you, to LAX.

Recount your share of the stories which, unlike
some of the tellers themselves, never seem to fade,

As our President has beseeched us, "Get involved!"

Please don't leave us until you and your lady have

met everyone else in this gathering.

Aloha!

(‘Q&y*%@

ROBERT and ROBERTA ENDER




LOS ANGELES

A GUIDE TO THE
NEIGHBORHOODS

Where to eat, shop, sightsee, drive, and even walk

The complicated layout of Los Angeles becomes simpler
once you begin 10 explore the city’s different neigh-
borhoods. And the most enjovable reason for scuing
out in one direction or another is to find good places to eat and
great shops for browsing. Here is a selective guide to neighbor-

hood restaurants and shopping areas where you can join Ange-
linos pursuing two of their favorite pastimes.

Century City

At midday, the restaurants of Century City are filled with the
lawyers, movie executives and bankers who occupy the area’s
modern high rises. In the evening, these same places attract
theatergoers before and after
shows at the Shubert Theatre and
the Plit cinemas.

Harry’'s Bar and American
Grill, (2020 Ave. of the Stars, tele-
phone 277-2333; $30 for two at
lunch, $55 at dinner) is a paneled
reproduction of Harry's Bar in
Florence. The food is quite good,
especially the carpaccio, grilled
fish, fresh pastas and a wonderful
salad combining endive, prawns
and mozzarella.

The Century Plaza Hotel
houses Yamato (2025 Ave. of the
Stars, 277-1840; $40 for two at
dinner), where you'll find a sushi
bar, tatami rooms and traditional
seating. Chicken, steaks and vege-
tables are skillfully cooked on
teppans by knife-wielding chefs.
You can also order crisp tempura, teriyaki steak and tender
Kobe beef.

One of the most elegant restaurants in Century City is La
Chaumiére (in the new tower of the Century Plaza Hotel, 551-
3360; $80). There is a private elevator to the penthouse of the
bu)ilding, where you can have a before-dinner drink in the
lounge. The European menu includes a creamy cold avocado
soup with crab leg, grilled swordfish seasoned with ginger, and
excellent veal dishes.

The newest addition to the dining scene here is Hy's (10131
Constellation Blvd., 553-6000; $90), which has a palatial neo-
Mediterranean look. Steaks and fresh fish are the main atrac-
tions—all grilled over kiawe (mesquite) charcoal imported from

Hawaii—with lots of traditional accompaniments (sautéed
mushrooms, Caesar salad and swuffed potatoes). A dessert menu
lists house specialties prepared tableside; the best of them are
bananas Foster.

The Century City Shopping Center (at Santa Monica Boule-
vard and Avenue of the Stars) is an open-air mall that houses the
Broadway and Bullock's department stores. For years it was
considered to be the best shopping complex on the West Side.
But when the enormous Beverly Center and Westside Pavilion
malls opened, Century City suffered in face of the new competi-
tion. Recently it has undergone a major renovation that included
the addition of quite a few high-quality shops.

At In Gear, you'll find high-tech
inventions such as a streamlined
flashlight and a camera that fits into
the palm of your hand. The Pottery
Barn stocks an enormous array of
kitchen gadgets and contemporary
housewares. At Glitz, there are lots
of amusing earrings, necklaces and
bracelets by American designers, in
everything from polished brass 1o
colored rhinestones.

Godiva has chocolate truffles
that are almost as preuy as their
gold boxes, and See’'s Candics, a
West Coast classic, is the place
for chocolate-covered caramels,
walnut clusters and English tof-
fee. The Limited carries reasonably
priced contemporary fashions for
voung women, and at Ann Taylor
there is sportswear and working
women's clothing by foreign and domestic designers.

Beverly Hills and Bel-Air

You'll find some of the city’'s most elegant dining in Beverly
Hills, and cenainly some of the best people-watching. Lunchtime
brings out the famous faces in such diverse places as the always
busy Nate 'n' Al's Delicatessen (414 N. Beverly Dr., 274-0101;
$20), which serves corned beef on ryve and matzo-ball soup ina
coffee-shop setiing; the Bistro Garden (176 N. Canon Dr., 550-
3900; $50), where Hollywood wives and other “ladics who
lunch™ sit on the beautiful paio under parasols and pick at
broiled shrimp, apple pancakes and quesadillas; the Polo
Lounge of the Beverly Hills Hotel (9641 Sunset Blvd., 276-2251;

———



$40), home 10 wheeler, and dealers who
still receive telephone calls at the table as
they order a McCarthy salad or eggs Bene-
dict; La Scala Boutique (475 N. Beverly
Dr., 550-8288; $30 at lunch), where noon-
time crowds wait for seats at one of the
few booths and tables and the opportuni-
ty to order Leon's chopped salad, cold-
meat plates, sandwiches and pastas.

Right next door to the Boutique is
the original La Scala (9455 Santa Monica
Bivd.,, 275-0579; $100 at dinner), one of
the city's few lalian restaurants that still
looks like lalian restaurants used to
look—before high-tech fixwres, concrete
tables and palm trees became de rigueur.
Seated at roomy booths, diners enjov an-
gel-hair pasta with golden caviar, fettucci-
ne Leon, and Milanese cutlet.

Since its front door is located in an
alley, you could walk right by one of
Beverly Hills' newest and most popular
restaurants without even knowing it. The
spacious dining room of The Grill (9560
Dayton Way, 276-0615; $65) is understated
yet elegant, with a menu of traditional
American chophouse fare.

The Mandarin (430 N. Camden Dr,,
272-0267; $55) is the most auractive Chi-
nese restaurant in the city, especially the
front room, with its enormous window.
It's best to eat here with a small group, so
you can sample an assortment of dishes,
including Mongolian lamb, squab and let-
tuce, and Szechuan prawns.

Jimmy’s (201 Moreno Dr., 879-2394;
$85) is the place to see and be seen.
When a couple enters the formal dining
room, all eyes look up. From the large
continental menu, the well-heeled crowd
chooses as a first course either seafood
salad or onion soup topped with a crusty
puff of melied cheese.

One of the first local restaurants 10
have an oak-burning pizza oven was
Prego (362 N. Camden Dr., 277-7346;
$50), the LA. version of the enormously
popular San Francisco trattoria. The piz-
zas are, in fact, terrific; so are the fresh
pastas, mesquite-grilled meats and the
gelato. Best of all, the price is right.

The Ginger Man (369 N. Bedford Dr.,
273-7585; $35), owned by Carroll O'Con-
nor and Patrick O'Neal, is a New York-
style restaurant-bar serving huge ham-
burgers, meal-size salads and veal chops.
During happy hour, the bar is usually
packed. 11 Giardino (9235 W. Third St,
275-5444; $100-$125) is a small, unpreten-
tious enclosed patio where diners savor
what is probably the most authentic ltal-
ian cooking in the city.

Nearby Bel-Air is the home of two
noteworthy restaurants and one excellent

hotel dining room. Adriano's Ristorante
(2930 Beverly Glen Circle, 475-9807; $90)
is a hit with residents of this exclusive
neighborhood. Risowto with wild mush-
rooms Or sausage, gnocchi, calmaretti
Sfrii (small, deep-fried squid) and won-
derful minestrone are served at pale-gray
banqucttes surrounded by salmon-col-
ored walls and soft lights. There’s also a
prewy enclosed patio svhere thousands of
tiny lights sparkle at night.

For a pleasant Sunday brunch, try
Café Four Oaks (2181 N. Beverly Glen,

‘ ‘ What

America is,
Califarnia is,
with accents,

in italics. ,,

Carey McWilliams
1946

474-9317; $40 at brunch, $75 at dinner).
It's in & big old yellow house nestled right
in the canvon. On warm evenings and on
Sunday, you can sit on one of the three
patios and enjoy pasta dishes, fluffy
cheesc soufflés, and poached whitefish
with a red-pepper sauce.

When Caroline Hunt Schoellkopf
bought the Bel-Air Hotel, the dining
room was completely overhauled. What
was once a comfortable but drab room is
now paneled in light wood, hung with
wsteful contemporary an, and accented
by huge floral arrangements. The food
(885 at dinner) is equally appealing, and
since Wolfgang Puck acted as culinary
consultant, there is a touch of nouvelle
California on the otherwise French menu.
Appetizers might include West Coast oys-
ters with red-wine vinegar and chives; for
an entree, choose fresh buckwheat lingui-
ne with caviar or roast Peking duck.

Cenainly Beverly Hills' main aurac-
tion is shopping, and within the Golden
Triangle (formed by Wilshire Boulevard,
Santa Monica Boulevard and Canon
Drive). you'll find many of the world's
finest and priciest shops. Of course, Rodeo
Drive i5 the most famous street. Here are
all the great names in jewelry (Cartier,
Fred and Van Cleef & Arpel), leather
(Gucci, Hermeés, Louis Vuitton and Fendi)
and beauty care (Georgette Klinger, Eliza-
beth Arden and Vidal Sassoon). There are
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also dozens of boutiques for fine men's
and women's clothing.

Men won't want (o miss Jerry Magnin
(323 N. Rodeo Dr., 273-5910), whose
main store is full of the latest designs and
whose adjoining Polo shop stocks the full
line of Ralph Lauren’s preppy clothing.
Mr. Guy (369 N. Rodeo Dr, 275-4143)
carries exquisite ready-to-wedr  spors-
wear and dress clothes—especially finely
ilored suits, tuxedos, slacks and silk
shirts. Bijan (420 N. Rodeo Dr., 273-6544)
might be the most beautiful store on the
block, but it's also the most expensive.
Where else can you buy $600 shirts, $800
shoes and $11,000 fur coats—by appoint-
ment only?

For women, there's Lina Lee (459 N.
Rodeo Dr., 275-2926), with a terrific as-
sontment of the latest in sophisticated
sportiswear and evening clothes. Theo-
dore (453 N. Rodeo Dr., 276-9691) has
lots of casual clothes designed by the
store's owner, Norma Fink, as well as
sportswear by European names. And if
vou need a dress for a gala occasion, stop
in at Saint Laurent Rive Gauche (338 N.
Rodeo Dr., 275-4571) or at Giorgio (273
N. Rodeo Dr., 205-2400), a quasi-historic
place that is said to have been the inspira-
tion for Judith Krantz's Scruples.

A relatively new addition 1o the street
is the Rodeo Collection, a partly subterra-
nean, partly courtyard marble-and-glass
shopping complex with an impressive list
of international tenants, including Gianni
Versace, Fendi and Sonia Rykiel. Even
newer are the Torie Steele boutiques
across the street, with more European
greats, such as Valentino and Dior.

But Rodeo Drive isn't the only street
in Beverly Hills with top-of-the-line shop-
ping. On Wilshire Boulevard, there are
the great department stores: Neiman-Mar-
cus, I Magnin, Saks Fifth Avenue and
Bonwit Teller. Scartered about on the sur-
rounding streets you find equally impres-
sive stores. Don't miss Camp Beverly
Hills (9640 Lintle Santa Monica Blvd., 274-
8317), a cotton-candy-pink shop that sells
inexpensive fun clothes—army fatigues,
Hawaiian-print shirts and flowered high-
top tennis shoes. Walking into the Banana
Republic (9669 Santa Monica Blvd,, 858
7900) is like taking a trip on the Jungle
Cruise ride at Disneyland. Nets and
stuffed animals hang all about, and boul-
ders and crates display safari clothing.

Alan Austin (9533 Brighton Way, 275-
1162) is for women who favor well-tai-
lored classic clothes made of fine wools,
silks and leathers. The prices are high, but
50 is the quality. If you're shopping for a
gift for the man who has everything, try



Abercrombie & Fitch (9424 Wilshire
Blvd., 858-0500) or the Price of His Toys
(9559 Sania Monica Bivd., 274-9955). The
first is the West Coast version of the New
York classic, where vou can find anvthing
from wooden duck decovs 10 picnic bas-
kets; the second is for “big kids” who like
such things as robots that serve drinks, or
remote-control model airplanes. Other
stores that are recommended for gifts are
Geary's (351 N. Beverly Dr., 272-9334),
which has an extensive assortment of
china, crvstal and silver, and Tiffany &
Company (9502 Wilshire Blvd., 273-
8880), known for beautiful sterling-silver
pieces, china, and jewelry designed by
Paloma Picasso and Elsa Peretti.

West Hollywood

Bounded by the moneyv of Beverly Hills
on the west, the glitz of the Sunset Strip
on the north, the old-world tradition of
Fairfax Avenue on the east and recently
reborn Third Street on the south, West
Hollywood is an unusual community: chic
and trendsetting, vet at the same time
dated, almost set in amber.

There is no better example of this
melding of old and new than the stretch
of La Cienega Boulevard known as Restau-
rant Row. Here are LA.S two premier
French restaurants (both emphasizing
classic cuisine—without even a hint of
nouvelle California) and o of the
newest and most innovative dining spots.
Opened in 1974, L’Ermitage (730 N. La
Cienega Blvd., 652-5840; $100) is LA's
pioneer French restaurant, and it con-
tinues to serve superb classic French
cooking in an understated, comfoniable
setting. Begin with the sea-urchin-and-
ginger soup and proceed to roast saddle
of lamb with mushrooms and young veg-
etables or salmon with basil buuer. Far-
ther along La Cienega, L'Orangerie (No.
903, 652-9770, $100) is built around a
courtyard garden, with a new sliding sky-
light. The high ceilings, sparkling chan-
deliers, mirrors and floral bouquets (all
designed by Valerian Rybar) remind you
of a French estate. The list of daily spe-
cials is usually longer than the menu,
including veal medallions with three
mustards, fresh seafood, and steamed
chicken in shallot butter. Desseris are
spectacular, particularly the créme brulée
with raspberries.

The first of wo recent additions to
Restaurant Row is 385 North (385 N. La
Cienega Blvd., 657-3850; $70), a gargan-
tuan pink structure with a winding ramp
to the entrance. Chef Roy Yamaguchi's
Franco-Japanese-California cuisine in-
cludes such interesting appetizers as sea-

food gyoze (small friers filled with
chopped shrimp, scallops and lobster).
Most of the entrees are mesquite-grilled,
among them superb lamb and swordfish.
Down the street at Bistango (No. 133, 652-
7788, 360-$75), you'll find a large bar area
where anractive young singles gather, and
a big dining room and patio decorated in
soft colors.

Melrose Avenue, the street where na-
tional trends begin, also has a small res-
taurant enclave reflecting the latest devel-
opments in food. Trumps (8764 Melrose
Ave., 855-1480; $80 and up) was the first
restaurant to take on what has become
the rypical California dining decor: white
walls, modern an that changes frequently,
and concrete slabs for tables. In addition
to enrees grilled over mesquite, there
are delicious pastas, salads and crisp
duck. Trumps is also popular for after-
noon tea ($10), which comes with finger
sandwiches, scones and rich pastries.

Across the street from Trumps is
Morton's (8800 Melrose Ave., 276-5205;
$70), in a pink building with large palms
out front. Inside there is one rather stark
dining room, with a busyv bar running its
length. The waiters (aspiring actors and
models) serve the clientele (established
actors and models) straightforward fare:
grilled marinated lamb or chicken, cara-
mel-and-walnut tortes, and great hot-
fudge sundaes. Newer on Melrose is Le
Chardonnay (No. 8284, 655-8880; $75-
$90). With its beautiful carved-wood de-
uiling and open rotisserie, it has the feel
of a wurn-of-the-century French brasserie.

Farther east on Melrose, where
things pick up more of a New Wave look
and flavor, yvou'll find LA's most popular
Thai restaurant, Tommy Tang’s (No. 7473,
651-1811; $30), in a Tudor-style building
with a pink neon sign. Inside there’s a
busy bar, and a large patio for alfresco
dining. Try the beef and chicken satay with
peanut sauce, the coconut soup and the
barbecued chicken. A few doors down is
Chianti Cucina (No. 7383, 653-8333; $40-
$50), which—as the name savs—is actu-
ally the kitchen of the long-standing Chi-
anti restaurant next door. The place is
small, but if you're lucky enough to re-
serve a table, you will enjoy superb pasta
and excellent veal, fish and chicken en-
trees. Still farther along Melrose is Le St.
Germain (No. 5955, 467-1108; $85), one
of the city’s first true French restaurants. It
is a preuwy, intimate place, with peach
walls and floral sill lifes. Daily specials
might include a mushroom fewilleré with
bordelaise sauce, salmon with sorrel, or
crayfish mousse.

On famous Sunset Strip, you'l find
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Spago (8795 W. Sunset Blvd., 652-4025;
$60-880), which, since its opening in
1982, has been so popular that a table
here is the most difficult reservation in
town. Out of the wood-burning ovens
come pizzas with all sorts of toppings, as
well as baked whole fish served with red-
onion buner, and squab marinated in
sweet German wine.

Farther along the Strip is Scandia
(9040 Sunset Blvd., 278-3555; §80), an LA
institution that opened in 1946. Qutside,
the restaurant looks like a Swiss chalet;
inside, there is the high-ceilinged main
dining area with large booths, an airy
garden terrace and the paneled Danish
Room. Although continental items appear
on the long menu, the Scandinavian dish-
es are the best: smoked salmon, gravlax,
shrimp in dill, herring, smoked eel and
biff Lindstrom (chopped beef with beets,
capers and onijons).

Another long-standing favorite is
Chasen’s (9039 Beverly Blvd,, 271-2168;
$90), a Fifties-style Old Hollywood water-
ing hole that experienced a resurgence in
popularity when one of its regulars, Ron-
ald Reagan, was elected President. The
traditional decor (large booths and wood
paneling) befits the traditional fare that
includes grilled beef, broiled seafood,
and—the most popular dish of all—chili.

The lvy (113 N. Robertson Blvd.,
274-8303; $50 at lunch, 880 at dinner) is
a welcome respite from the high-tech
or ulra-California-casual restaurams that
surround it. It has an easy country feeling,
and on warm afternoons, the patio is a
favored lunch spot. Since the restaurant
was expanded and the hours were ex-
tended to include dinner, the place has
been packed every night. The menu is
rather eclectic, but there's a definite em-
phasis on regional American cuisine:
warm anadama bread, lime chicken,
hearty chili, blackened redfish and fish
grilled over mesquite. Be sure 1o sample
the desserts—tarte Tatin and chocolate
torte—which are prepared by Richard Ir-
ving, the city's master pastry chef.

The two main shopping areas in
West Hollywood are Sunset Plaza and
Melrose Avenue. Sunset Plaza is a cluster
of charming Neoclassical-style stores built
in the Thirties, where you'll find luxury-
food shops like Pasta Etc. and Le Petit
Four. There are also fashionable women'’s
boutiques, including Marion Wagner for
evening and sporiswear; Eleanor Kee-
shan, which sells everything from lingerie
to sequined gowns; Holly's Harp, where
matie-jersey skirns, tops, gowns and pants
can be mixed and matched.

Probably more than any other single



part of Los Angeles, West Hollywood's
Melrose Avenue reflects the latest devel-
opments in fashion. The eastern end of
this three-mile stretch is more experi-
mental and punk, while the westem end
is ultra<chi¢c. Among the most favored
boutiques: Parachute, for men’s and
women's clothing with a rather New Wave
look (big shouldered clothes with geo-
metric lines); Fred Segal, which is almost
a mini-shopping center consisting of dif-
ferent small boutiques for men’s and
women'’s sportswear, shoes, luggage and
candy; Cowboys and Poodles, for never-
been-worn Fifties clothing, including
white bucks, pedal pushers and poodle
skirts; Regine, the US. branch of the En-
glish boutique where Princess Di shops,
for European clothes by designers like
Gianni Versace, Genny and Krizia.

Long bypassed in favor of Melrose
Avenue, nearby Third Street is now com-
ing into its own. Especially noteworthy is
the Freehand Gallery (8413 W. Third St,
655-2607), with an unusual selection of
one-of-a-kind jewelry, ceramics and cloth-
ing made by American artisans. Farther
down Third Street, at the corner of Fairfax
Avenue, is Farmers Market, a delightful

=

maze of more than 150 swalls that seil
everything from food to hardware.

At the corner of La Cienega Boulevard
and Beverly Boulevard is the Beverly Cen-
ter, an enormous shopping mall with tu-
bular escalators (like those at the Beau-
bourg Center in Paris) and pink and pur-
ple stripes decorating the outside. Here
you find shops, fast-food stalls, a large deli,
a cluster of movie theaters and the I[rvine
Ranch Market (for an exceptional selec-
tion of produce and gourmet foodstuffs).

Robertson Boulevard, often called
Decorators’ Row, is lined with furniture,
antique, fabric and accessory showrooms.
Although most of these places are open
“to the trade only," some of them will
allow you to browse and might let you buy
at a slightly higher price than the decora-
tors pay. The same goes for the show-
rooms in the blue glass-walled Pacific
Design Center, at San Vicente Boulevard
and Melrose Avenue.

Downtown: Little Tokyo,
Chinatown, Olvera Street

Since Chinatown and Lirle Tokyo are set
within downtown Los Angeles, it's no sur-
prise that the city center is full of restau-

rants serving outstanding and authentic
Chinese and Japanese cooking. In China-
town, for example, there are at least four
exceptional restaurants. Mon Kee (679
N. Spring St., 6286717, $35 and up) is
known for its seafood, which you can see
swimming in huge tanks. The place is
always crowded, and what it lacks in ar-
mosphere (basic linoleum and vinyl), it
more than makes up for in taste. Among
the specialties are juicy whole shrimp
coated with salt, and stir-fried rock cod in
a sweet-and-sour sauce.

Foo Chow (949 N. Hill St 485-1294;
$40) claims to serve the only Foo Chow-
style food in the country, but unless you
read Chinese, ask the waiter to bring you
a selection of those dishes: deep-fried
oysters in a thin oyster sauce, fried crab
with a spicy bean sauce, braised sea bass
with red-wine sauce, and clams in a gar-
licky brown sauce. Less daring diners
stick with Szechuan, Peking and Canton-
ese selections—explained in English.

If you like your food spicy, try Hunan
(980 N. Broadway, 626-5050; $40) for
great Chinese cabbage, kung pao chicken
and meatbails. Probably the most popular
of all, however, is Miriwa (750 N. Hill St,

WILLIAM J. VERBECK BOWL

AWARDEES

1966 =
1969 -
1970 -
1971 -
1972 -
* 1973 ~
1974 -
* 1975 -
1976 -
1977 -
* 1978 =
1979 -
1980 ~
1981 -
1982 -
1983 -
1984 -
1985 =
1986

3

Kemwood Ross
Edmund F. Henry
James M. O0'Donnell
Thomas H. Compere
Joseph I. Peyton
Victor Backer
Maj.Gen., Aubrey S,
Robert J. Duff

Samuel Y., Gilner

William Sanderson
Clifford G. Hanlin
Howard R. Lumsden
Paul A, Harris
Lt.Gen,
Hubert Lowry
John E. Klump
71

* Deceased

Gerald R. Stevenson

Donald E. Rosenblum

Newman

Maj.Gen., Frederick A, Irving




687-3088; $335 m dinner), for dim-sum
lunches of tea cakes and other finger
foods that are wheeled by your tble on
small carts. At dinnerniime, sample the
sizzling platters—hot iron trays brought
1o the wble for dramatic preparations of
sty beef, chicken and seafood.

The local sushi craze begun in Litde
Tokvo, quite possibly at the sushi bar of
Horikawa (111 8. San Pedro St 680-9355;
$50). But those who know about Yasuo
Horikawa's stellar reputation in japan,
where he owns more than a dozen restau-
rants, choose to have dinner in the large
formal dining room and order dishes like
iso yaki (a mound of rice baked with a
large clam, served with lobster meat,
grilled salmon, poached whitefish, scal-
lops and a large king crab leg). At the New
Otani Hotel, there is A Thousand Cranes
(120 S. Los Angeles St, 629-1200, $60),
where you'll find three elegant rooms,
each devoted to 2 different type of japa-
nese cuisine: sushi, tempura and gritled
specialties and shabu shabu.

The recendy opened Stepps (350
Hope St, 626-0900; $40) has answered
the cries of theatergoers who have com-
plained for years that there is no place to
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cut close w the Music Center. The large
dining room, done in tones of copper, has
the kitchen as its centerpiece. The enor-
mous menu lists just about every current
eating cliché (grilled ginger chicken to
pasta dishes and Cajun meat loaf), as well
as standards like grilled steak and fish.
There are also 21 different kinds of beer.

Surprisingly, it wasn't until a few
vears ago that excellent formal reswau-
rants arrived downtown. Of them, one of
the newest is Seventh Street Bistro (815
W. Seventh St, 627-1242; $80-8100) in the
Fine Arts Building, an halian Romanesque
landmark built in 1927. This narrow pas-
tel-colored room is a lovely setting in
which ‘to enjoy lobster a [lameéricaine,
cassoulet, or an imaginative salad of sau-
téed prawns, green and white fettuccine,
basil and sun-dried tomatces.

Like almost any other city center,
downtown Los Angeles is home to numer-
ous local institutions. There's the Pacific
Dining Car (1310 W. Sixth St., 483-6000;
$70), a traditional steak house with a club-
by atmosphere, complete with"wood pan-
eling, oversize chairs and white-aproned
waiters. The Original Pantry (877 S. Fi-
gueroa St, 972-9279; $10-$20) has been

around for more than 60 vears, with its
no-nonsense waitresses serving large por-
tions of simple food 24 hours a day, every
day of the vear. People come for the
charbroiled steaks, macaroni and cheese,
and eggs and bacon.

Vickman's (1228 E. Eighth St, 622-
3852; $12-820) is another old-timer, serv-
ing” hearty fare in a cafeterizsnle setup.
Workers from the nearby produce market
rave about the roast beef, stuffed chops,
hot soups and freshly baked breads, pies
and pastries. And legend has it that
the French-dip sandwich was invented at
Philippe’s Original Sandwich Shop (1001
N. Alameda St., 628-3781, 88), and it is still
served at Philippe’s linoleum-topped ta-
bles set on sawdust-covered floors. Regu-
lars know to ask for their sandwiches
double-dipped.

Garment and jewelry-district work-
ers have lunch at Downtown LA. The
Café (418 E. First St., 680-04+45; 815). Here
salads, quiches, sandwiches, pastas and
cappuccinos are served in a high-tech
setting of gray walls, red metal chairs and
a bare cement floor.

Because of its relatively recent re-
birth, downtown doesn't have a very ac-

PREVIOUS CONVENTION SITES:

1948 Baltimore I
1949 New York City I
1950 Chicago 1

1951 Detroit

1952 Colombus

1953 St.Louis I
1954 Washington
1954 San Francisco
1955 Garmisch

1955 New York City II
1956 New York City III
1957 Chicago II
1958 Chicago I11
1959 Philadelphia
1960 Atlantic City
1961 Louisville I
1962 Chicago IV
1963 Llouisville TI
1964 Boston

1965 Hawaii

1966 rtle Beach 1
1967 Chicago V

1968 Myrtle Beach II
1969 St.Louis II
1970 Nassau

1971 Louisville III
1972 Chicago VI
1973 West Point
1974 Clearwater
1975 Peoria

1976 Savannah 1
1977 Norfolk

1978 Savannah 1T
1979 Lexington

1980 Pittsburgh
1980 Irvine, Cal.
1981 St,Louis III
1982 Baltimore II
1983 Savannah III
1984 Cincinnati
1985 Louisville IV
1986 Los Angeles
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tive nightlife. But the artists who have
moved into the once-empn warchouses
and lofis spend their free time at Gorky's
Café (536 E. Eighth St. 627-40060; $§)5-
$20). which is apen 24 hours on Thurs-
dav, Friday and Sawurday. The menu ap-
propriately describes the place as a
“Russian avant-girde caté with working-
class people’s prices.” Piroshkic Polish
sausages with sauerkraut, and blinzes—

along with some salads, sandwiches and
omelets—are senved w long Formica -
bles under industrial lighting.

On weckdavs, downtown shopping
malls are thronged by business people
and visitors. Arco Plaza (ac Fifth and Flow-
er S with s seven acres of subterra-
nean shopping and dining, is one of the
largest underground shopping centers in
the counuy A ghss stainvay connects the
ditterent levels where most of the stores
carrv moderately priced merchandise
ranging from menswear w tramed post-
crs. Broadway Plaza (700 W seventh Su)
is entered through o high skvlic acium
with o cenral tiled pool. Inside are more
than 30 specidne shops and o Broadway
departiment store

On the 900 block of North Broadwa
in Chinatown, buildings are done up in
romanticized Chinese designs with huge
curving rootlines and gold paint Here the
merchundise runs the  gamut—plastic
souvenirs o fine jade and ivory jewelny:

For Japanese goods, visit Weller
Court (at Weller and Second Sts)), where
the major enant is Matsezakava, a branch
of Japan's oldest and fargest department
store, or the Japanese Village Plaza Mall
(First Stoand Cenural Aven. a beautiful
white-stuceo complex that has stone paths
and ponds running by i stores

Brick-paved Olvera Street s
with shops and swlls selling Mexican
handicralts uand Choices
range from hand-dipped candles. embroi-

lined
confections.

dered  dresses and potteny 1o dearos
(Mexican doughnuts) and fresh mangoces.

Los Angeles has been @ mujor cen-
ter for the garment industny since the
1930s, and jobbers and discount stores
setling clothing at bargain prices edge Los
Angeles Street from Scventh Sireet 10
Washington Boulevard. If vou dont want
o run vourself ragged going in and out of
blocks of shops, simph muke one stop at
the Cooper Building (860 S. Los Angeles
St 622-1139). llere vou'll find a wide
assortment of discount shops. including
the Fanuastic Sportswear (sccond floor,
027-45306). where the savings are great on
current fashions by Norma Kamuli, Leon
Max and Anne Klein, and the Linen Room
(fourth floor. 622-3320), which dis-

counts prices bv 20 to 65 percent on
name-hrand sheets. place mats, towels
and bath accessories.

The Los Angeles jewelny rade is head-
quartered i the International Jewelry
Center (Sixth and Hill Sts.). flere small
shops sell fine jeweln for 20 1o S0 percent
below retail prices.

Gournmunds will be fascinated by the
Grand Central Public Market (317 S
Broadwav: 624-2378). Under one roof
covering  almost an - entire cinv block.
there's a frenzied aumosphere amid stalls
stocked with all tpes of food—fruits, veg:
ctables, mea, seafood. pouloy and delica-
lessen items, The market is open 9 10 6
Monday through Satarday. but the crowds
cun be unbearable on the weekend.

Malibu and Pacific
Palisades

Malibu is basically a 27-mile suach of
narrow shoreline without o town center.
The community's restaurants are in pock-
cts scatered among the expensive beach-
front homes

Across the strect from the Colony,
the area’s most exclusive strip of beach
houses, voull find the Malibu Countn
Mart, asmall outdoor shopping complex
that houses La Scala Malibu (3835 Cross
Creck Rd., 456-1979: 840). On iy given
night vou're sure o spot at feast a couple
of the area’s famous residents dining on
mixed salads, pastr and chicken Marsala,
surrounded by the hundreds of boules of
wine that Hill every nook and cranny

The most alluring choice for a Sun-
day brunch is Beaurivage (20025 Pacitic
Coust Highway, 436-5733: $30). which has
the feel of a French country inmn, Dishes
are listed on i hlackboard wnd are usually
more inventive than tpical branch fare. A
favorite js poached pear filled with fresh
scallops and shrimp in a wrragon sauce
Tables on the patio are especially pleasant.

A few miles down the coast e Pacific
Palisades is the cin's most popular sea-
food restwarant. Gladstone’s 4 Fish
(17300 W Pacific Coast Flighway, 454-
3474 534). perched ubove the ocean. The
mend s cnormous, and there’s usuath
some kind of allvou-can-eat shrimp or
ovster special. I Cs warm out, ask for a
tble on the deck: othernwise wait tor
window scat in the rustic nautical dining
room. Even if vou have areservation, plan
to wuit e least o halt-hour over o fresh
frunt dadguiri ac the puacked bar

During the summer, the Yellow
House (147 Wo Chunnel R, 4394401
S10 wt breakbast) is apopular carlv-morn-
ing stop for people on their way o the
beach. At the edge of Pacific Palisudes. in
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Santa Monicu, this is o place that seems
caught in a Sisties time warp. with poted
plants hanging here and there. But the
omelets und French toast are fabulous.

Because Malibu and Pacific Palisudes
are  residential  neighborhoods  where
people live rather reclusively by the
beuach. neither arca is w0 shopper’s para-
dise. However, if vou spend a dav in
Malibu and want o pick up a gift or
sowvenir 1w remember it by stopar the
Tidepool Gallery (22762 Pacific Coust
Highway, 436-235 1) an emporium of only
those things thar relae to the sea

Santa Monica, Venice and

Marina del Rev
Santa Monica was once @ quict beach
s, but during the last decade it has
hecome quite liveh, especially on rejuve-
nated Main Strect, where restaarants and
specialy shops have filted - once-empy
Victorian struciures.

As the name suggests, at Scratch
(3105 Main St 392-9697: $50) the chet
starts at the beginning. The chunging
menu California
which might mean simple red-lentil soup

focuses  on cuisine.
and grifled chicken. or provocative warm
chicken salad with jakapeno peppers

Farther along Main Sueet, theres
Chinois on Main (No. 2709, 392-9023;
$75-8100), semving Wolfgang Puck’s inter-
pretaion of Orientil foad. which is actu-
allvoan amalginaton of Chinese, French
and California cuisines. What's more. the
surroundings are as dazzhingly eclectic
und fun as the food.

If vou want o dine in & more sub-
dued environment, visit Cametions (246
206th St 395-0746; $70), situated ina John
Byers house with - cournvards, bulconies
and an enchanting garden patio. The cin
of sant Monicn designuted the 1923
house o historical fandmark, and Came-
lion's owner, Ml Sands, formerly a
Nantucker innkeeper, gave it the feeling of
osmall county inne sands also hrouglht
along her Nantucket chet. Elka Gilmore,
who has adapred her st Coast speaalties
o Calitorni cooking  trends
crabs in cwarm salad with corn, lamb's

soft-shell

Jetuce and radicchio: grilled Joue with a
fenneland-chive sauce. wd Tamb with
grifled scatlions and shiitake mushrooms
The Maryland Crab House (2424 W
Picor Blivd. 430-35335: 3400 is o familv-run
sedtood friendlv and casual.
Here vou can have hot spicv hard-shell

restaurant,

crabs from Eastern waters.,
Cutter's (2425 Colorado Ave.,
33880 8330 in a0 massive Cabifornia brisse

153-

ric with i enormous bar and open tiled
kichen. On the menu vou find all the



latest  dishes—evervthing  from pizzas.
pastas and quiches 10 baby vegetables.
and fish gritled over kiawe charcoul. The
bar is also the prime Santa Monica spot
for singles.

The West Beach Café (60 N. Venice
Blvd., 823-5396: $70-885) captures the es-
sence of Venice beach life: it's casual ver
chic, attracts an arty crowd and serves the
most inventive California dishes. There's
a large selection of beers, Cognacs and
wines by the glass, and after 10:30 Py vou
can order gourmet pizzas and rich des-
serts at the bar.

Another immensehs popular Venice
restaurant is 72 Market St. (72 Market St
392-8720: $70-390), an "laute American”
place owned by various well-known peo-
ple, including Tony Bill. Liza Minnelli,
and Dudlev Moore, who can often be
found plaving the piano in the back of the
room. The decor might be California chic,
but the food is strictly down-home hearty.

Just south of Venice, in Marina del
Rey, there are harborside restaurants tike
Fiasco (4451 Admiraliy Wav, 823-0395:
$40) and the Warehouse (4499 Admiralte
Way, 823-5451; $40) Both serve moder-
ately priced seatood  dinners in wpical

maring  settings—woodsy  exteriors and,
inside, ropes und other nautical wouches
Of course, Marima del Rev is known
as much for its singles scene as it s for its
hard-to-get boat slips. There's no beuer
place 10 see blonde beach bunnies giving
their phone numbers to men with shirts
unbuttoned  down 1o their waists than
T.G.I Fridays (13470 Maxella Ave, 822-
9052: 825). The bar. of course, wkes up
most of the space, but there is a giant
menu listing dozens of hamburgers, ice
cream drinks, salads and dinner entrees.
The majorinv of Los Angeles” hotels
are lurge high-rise structures with hun-
dreds of rooms, but not so the Shangri-la
Hotel (1301 Ocean Ave., 394-2791) in
Santa Monic Recently restored, this 55-
room Art Deco hotel. popular among
rock stars and other voung rendseuers
(or followers), is part of the landscape.
Maost of the rooms have ocean views, and
thevre done in shades of pink and

mauuve, with shell lamps and frosted mir-
rors. Double-room rates range from $75
for a4 studio facing the street o $275 for
the penthouse.

Main Street in Santa Monica is lined
with art galleries and gift shops, but the
best boutiques and food stores are on
Montana Avenue, which was once just a
sleepy neighborhood street. Weathervane
for Men (1132 Montana Ave., 395-0397)
carries moderately priced sportswear by
Cacharel, Ralph Lauren, Henry Grethel
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and Calvin Klein. Lisa Norman Lingerie
(No. 1134, 451-2026) sells some of the
most beauwtiful and sexy bras, panties,
gowns, robes and camisoles vou'll find
anvwhere. Montana Mercantile (No. 1324,
451-1418) not only is one of the best
cooking schools in Los Angeles, but it also
stocks fine foods, herbs, spices and kitch-
en appliances. At Le Marmiton (No. 1327,
393-7716), a French charcuterie and patis-

‘ ‘ L.A. doesn’t

dress up to go out,

but it does dress

in one or another
version of its
costume-party

style. , ,

Christian Millau
1984

serie, vou can ke out frozen entrees, rich
dessents and cold salads. Weathervane
Two (No. 1209, 393-5344) is the place for
women's hand-knit sweaters, cotton dress-
es and accessories,

sSuolling wWong the heach from Rose
Avenue south to the pier in Venice, vou
witl encounier @ medley of shops and
sidewalk stalls selling art and T-shirts, and
stands that rent roller skates. In Marina
del Rev. Fisherman's Village (13755 Fiji
Way, 823-3411) is a collection of more
than 20 shops, most of them filled with
California - souvenirs. Although  neither
Venice nor the marina is prime shopping
wrf, both have distinaive personalities,
and browsing there is pleasant on a week-
end afternoon.

Westwood and Brentwood

By dive Westwood is alive with business
people who work in the high rises along
Wilshire  Boulevard and  with  students
from UCLA. By night. it's a spirited college
town, with people strolling up and down
the streets or heading o a first-run movie.
As vou would expect in a vouth-oriented
neighborhood, most of the restaurants in
Wesnvood Village are inexpensive places
that serve salads. sandwiches and pizza.

Alice’s Restaurant (1043 WYestwoodd
Blvd., 208-3171: 823) has updated the de-
cor of its dining room with mahogany and
marble. The menu lists @ wide assorument
of omelets, huge salads and pastas.

For some 30 vears, Mario’s lalian
Restaurant (1001 Broxton Ave., 208-7077.
$25) has been serving pizza to the hordes
of students and moviegoers who roam
the village at night. While the pasta, veal
and chicken dishes are not exceptional,
the pizza is.

A somewhat more sophisticated
crowd goes o Monty's Steakhouse (1100
Glendon Ave., 20887870 $35). perched
atop a high rise with a great view of the
West side. Mostly business people inhabit
the bar at happy hour. and many sty on
for a dinner of steak or ribs.

Even in the carnival atmosphere of
the village there is a4 quiet place with old-
world comfort: Stratton’s ( 10836 Le Conte
Ave., 208-8880: $30 at lunch. 345 at din-
ner), in the old Masomice Lodge building,
Here, next to a large fireplace, vou can
enjov veal Normandy, swiffed sea bass
dijonaise or beet Wellington. At lunch-
time, ask for a table on the brick patio.

If vou like things a litde livelier but
still want a full-course dinner instead of a
salad or sandwich, rv the recently
opened Stratton’s Gridl (1037 Broxion
Ave., 208-0488: $33). Most of the ground
floor of this large tvo-story restaurant is
given over 10 a busy bar, but around the
perimeter of both levels there are private
booths for dining on wonderful cream-of-
mushroom soup, butermilk biscuits and
various mesquite-grilled entrees.

Ouwside  the hustle-bustle  of
Westwood Village, closer 1o Centurv City,
voull find Primi (10543 W. Pico Blvd.,
475-9335; $50 and up). which serves only
small, appetizer-size dishes from a nightly
list of nearly a hundred.

Nearby Brentwood also caters 10 a
voung crowd, especiatly the area around
Barrington Avenue and San Vicente Bou-
levard, which is packed with apartment
buildings and condominiums that auract
mostly singles. The majorine of residents
like 10 meet at Angie’s (11700 Wilshire
Blvd., 4771517 $40), whose California
decor (lots of rauan, poued plants, white
stuceo walls and-—of course—mniirrors)
fits the crowd. The bar is moderately busy
at happy hour and packed after 10 Py On
the menu is an eclectic assortment of
salads, fish and chicken dishes prepared
with French, lalian, Chinese or Greek
touches—ihe last is the best choice, since
the owners are Greek. Try the spanako-
pitta (spinach and feta cheese wrapped in
phyllo), souvliki or moussaka.

La Scala Presto (11740 San Vicente
Blvd, 826-6100; $30) is a more casual
version of Jean Leon's La Scalas in Beverly
Hills and Malibu. Iere, 100, Leon's
chopped salad of lewuce, halian salami
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and cheese is the most popular choice.
There is also minestrone soup, [talian
antipasti, baked chicken and a number of
pasta dishes. Unlike the two other La
Scalas, this one has pizzas, with toppings
ranging from assorted fresh vegetubles to
roasted peppers with basil.

Lining the blocks of Westwood
Village are hundreds of student-oriented
shops devoted to books, posters, inexpen-
sive sporntswear and preppy clothing.
Among the most noteworthy is Ann Taylor
(1031 Westwood Blvd., 208-6549) for clas-
sic women's apparel; because of its prox-
imity to UCLA, this branch of the store
tends to stock younger and less expensive
styles than the shops in Century City and
Beverly Hills. Ludwig and Company (1080
Westwood Blvd,, 208-7654) is for men’s
suits, coats, shoes and sweaters, and
Champs (1027 Westwood Blvd., 208-
8484), for active sportswear.

Since Brentwood is primarily a resi-
dential area, most of the retail space
is taken up by neighborhood essentials:
dry cleaners, markets, drugstores and
Hiagen-Dazs outlets. But a favorite place
among locals for strolling is the Brent-
wood Country Mart (26th St. and San
Vicente Blvd.). In this small village-like
complex of nearlv 30 shops, vou find an
espresso bar, bookstore, fresh-juice bar,
deli and grocery store.

There are two Brentwood boutiques
women like for browsing: Glitz (150 S.
Barrington Ave., 471-1337), where the
walls are covered with costume jewelry of
brass, wood, plastic and rhinestones, and
Modasport (142 S. Barrington Ave., 476
6564), for fun hand-painted T-shirts, knit
sweaters and leather pants.

The San Fernando Valley

Swretching 17 miles from Swudio City to
Woodland Hills, Ventura Boulevard is
probably the longest “restaurant row” in
the world. The range of eating places
runs the gamut from the city's best deli
through Mexican to continental.

La Serre (12969 Ventura Blvd., Studio
Ciry, 818-990-0500; $90) is generally ac-
cepted as the most elegant restaurant in
the San Fernando Valley. Daily French
specials, fresh fish, Maine lobster and
prime meats are served in a prety green-
house environment.

Lautrec (22160 Ventura Blvd., Wood-
land Hills, 704-1185; $50) has another
attractive senting, with its wine-and-pink
color scheme, tresh flowers, cut glass, and
brass touches. The menu is continental,
with a bit of French flair: the house spe-
cialties are lumb and seafood. Lauurec is
quite popular for Sunduy brunch.

L'Express (3575 Cahuenga Blvd.. Ste-
dio Ciry, 213-876-3778 or 818-763-5318;
§50) is a high-tech French brusserie, with
an intimate atmosphere that draws a chic
clientele. Imaginative bistro food is
served from 7 AM.to 2 AN,

When sushi bars were all the rage,
there was always at least an hour's wait at
Teru Sushi (11940 Ventura Blvd,, Swdio
City, 763-6201: $35). It sull senves far bet-
ter-than-average sushi and good terivaki
dishes.

The Sagebrush Cantina (23527 Cala-
basas Rd., Calabasas, 888-6062: $25) at-
tracts a voung crowd 10 its lively bar and
huge patio. The atmosphere is country-
western, and the food is Mexican—mostly
combination plates of tacos and enchila-
das with rice and beans on the side. On
warm evenings, the patio is crammed with
locals enjoving pitchers of margaritas.

The Oyster House Saloon and
Restzugant (12446 Moorpark St, Studio
City, 761-8686; $25) is one of the most
popular watering holes in the Vallev. Sit
at the bar, so vou can watch chef Larry
Morteo popping open taw ovsters and
clams or tossing linguine with mussels.

Even anti-Valleyites will tell vou that
Art's Delicatessen (12224 Venwra Blvd,,
Studio City, 769-9808. 315-$20) is worth
driving over the hill for. The mouo here is
“Every sandwich is a work of Art,” and
while that's true, there’s nothing wrong
with the fresh lox, warm rye bread and
deli-sivle omelets.

With two locations, Stanley’s (13817
Ventura Blvd., Sherman Ouks. 986-i623,
and 20969 Ventura Blvd., Woodland Hills,
346-4050; 335) is the Vallev's version of
oh-sc-casual  California chic. Both
branches have busy bars in the evening.
and there's usually a wait for a tuble.
Order mealsize salads (Cobb. seafood,
pasta and Chinese chicken). as well as
fish, chicken and meat grilled over
mesquite.

The Valley isn't known for its night-
life, but there are a couple of highlyv
respecied jazz clubs there that also have
prery good kitchens. Donte’s (4269 Lan-
kershim Blvd.. North Holhwood. ~69-
1566; $30) is where Joe Pass and Chuck
Mangione got their starts. lalian dishes
are served in a paneled room that
oozes jazz-club atmosphere. At the Baked
Potato (3787 Cuhuenga Bivd.. North Hol-
lvwood. 980-1615: 320). a lute-night
crowd listens to locul jazz-pop Rusion
bands while eating huge buked potatoes
with all sors of hillings.

The Palomino 10907 Lankershim
Blvd., North Hollvwood, 7644010 s 2
countnv-and-western institution. its - past
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headliners include Willie Nelson and Tuan-
ya Tucker. The decor is somewhar tacky,
but the beer ts cold, the peouple ure
friendly, and the atmosphere is lively.

People joke that they don't know
which came first: the shopping mall or the
Valley. Whichever, there is no question
that wherever you are in the Valley, there's
bound 10 be a mall nearby. The biggest
are the Glendale Galleria, Northridge
Fashion Center and Topanga Plaza—all
garganwan  structures that house mid-
priced department stores, tvpical mall
chain shops and fast-food outlets. The nic-
est mall is the Woodland Hills Promenade,
which is anchored by three high-quality
department stores (Bullocks Wilshire,
Saks Fifth Avenue and Robinson’s) and has
more pricey boutiques. Certainly the most
famous mall is the high-tech Sherman
Oaks Galleria, immortalized in Frank and
Moon Zappa's song “Valley Girls.”

But not all Valley malls are closed-in
superstructures. Town & Country Shop-
ping Center in Encino scatters stores, res-
taurants and movie theaters through a
rambling open-air complex that has a vil-
lage-like atmosphere. And Fashion Square
in Sherman Oaks is an outdoor row of
shops with a Bullock’s at one end, a
Broadway at the other and an I. Magnin
and other quality stores in between.

Aside from the malls, there are hun-
dreds of boutiques and antique shops
running up and down Ventura Boule-
vard. Papillon (13830 Ventura Blvd,, Sher-
man Oaks, 501-6090) has a large collec-
tion of mostly European Art Nouveau and
Art Deco items, including theatrical post-
ers, furniture, crystal perfume bottles and
jewelrv. The Scene of the Crime (13636
Ventura Blvd.,, Sherman Qaks, 981-2583)
resembles a study in a Sherlock Holmes
novel, and it stocks current, imported and
out-of-print mysteries, from Agatha Chris-
tie to Dashiell Hammen.

Raffles (17554 Ventura Blvd,, Encino,
501-6782) is a boutique of European and
American fashions for women. You'll find
labels like Gosilk and Secler of West Ger-
many there, as well as a great assortment
of accessories. And down the boulevard a
couple of miles, there's Ron Ross (No.
18332, Tarzana, 881-3675), a boutique
that specializes in dressing men and
women from head to toe. The prices are a
bit steep, but this is the place for up-to-
the-minute fashion. @
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Dick, Dallas 181-'82
* Andrezak, Chester '82-'83
Shay, John R. '83-'84
Kresky, Raymond '84~'85
Watson, Richard C. '85-'86
Avery, Warren G. '86-"'87

% Deceased
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Thanks For Your Support.
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Showen, Wm, F.
Lockhart, Gerald L.
Owen, Donald E.
Howard, Francis G.
Coyle, Eugene P.
Barton, W.B.

Olson, Milford A.
Henry, Edmund F.
Noto, Charles S.
Pacellini, Victor E.
Brown, John E,
Rochon, Louis W.
Coe, Wm,

Walas, Frank
Longfellow, Robert J.
Ebert, John J.
Behrel, H.Gordon
Kindt, Carl W,
Owens, Jim
Nesbitt, Donald S.
Hood, C.W.
Davidson, Lorna
Nelson, Richard L.
Cenga, Joseph A,
Kirk, Jack W
Mullins, Wm. L.
Keagy, James O.
Showen, Wm. F,.
Upton, Thomas F.
Skrzydlewski, Bernard
Wyand, Walter
Clark, Lester L.
Daigle, Joseph I.
Mack, James D.
Cenga, Joseph A.
Blacker, Kemuel K.
Potterton, Lloyd
Leahy, John P,
McNabb, Kenneth
Guerrera, Michele
Berna, Joseph
Williams, Donald C.
Smith, Frank A,
Brierley, James E.
Raszkowski, Raymond
Hale, Herman J.
Marcinko, Joseph
Champion, James R.
Brabham, Robert F,
Subsak, Joseph L.
Lumsden, Howard R,
Snyder, Evans L.
Bender, Joseph R.
King, Lloyd E.
Mullay, Walter A,
Strang, Robert M,

10.00
30.00
30.00
1.00
10,00
5.00
10.00
735.00
10.00
10.00
10.00
5.00
5.00
5.00
10,00

25.00
5.00
5.00
5.00

40,00

25.00

10.00
5.00

10.00

10.00

15.00

10.00

100.00

10.00
5.00
5.00

10.00

10.00
5.00

10.00
5.00
5.00
5.00
5.00

10.00

25.00
5.00
5.00

5.00

10.00

10.00
5.00

10.00

5.00
10.00
5.00
5.00
5.00
15.00
15.00

Avery, Warren G.
Pyle, Russell V.
VanNest, William
Milita, Martin J.
Packard, D.C.
Ten Eyck, John
Corley, Arnett
Livingston, Wm.
Gross, Stanley
Russell, J.R.
Wilson, Edward
Butrica, Melvin
Dick, Dallas
Carlson, Herb
Von Mohr, J.A.
Truscott, Lucian

Como, Hector

Ford, George L.
Downey, Earl C.
Jargowsky, Mrs. Wm. A,
Girardeau, Ms. J.H.
Hartley, Paul W.
Hardin, Robert B.
Roussel, John
Wagenfuehrer, Carl
Creamer, L.

Marasco, Nicholas
Mims, Jim

W

Weatherly, Ms. Marion K.

Flanagan, Charles
Henry, E.F.

Stubbs, C.J,.

Hardin, Robert B.
Marinello, Antoinette
Kaefer, Charles E.
Newkirk, Charles W.
Eckert, David

Oeder, Carl H.

Jones, James B.
Roger, L.K.

Doyle, Richard A.
0'Keefe., Mrs. JoAnn
Richtiger, Evelyn
Miller, Roy F.

Ross, Kenwood

Jury, Milton J.

Mims, James W.
Rosenbeck, Richard
Goodspeed, Jr., Geo. F.
Biondi, Joseph P.
Dahlen, Chester A.
Simmers, Jr., Oliver C.
Lockhart, Mrs. Gerald
Bridwell, Earl V.
Foster, Jesse L.
Ambrose, John A.

50.00
10.00
25.00
5.00
15.00
5.00
15.00
10.00
10.00
5.00
4.00
5.00
25.00
10.00
50.00
10.00
10.00
20.00
5.00

100.00

50.00
50.00
5.50
5.00
50.00
25.00
10.00
10.00
25.00
2.00
.94
5.00
2.00
25.00
10.00
20.00
5.00
25.00
25.00
25.00
5.00
40.00
100,00
5,00
230,00
15.00
2.05
10.00
5.00
10.00
10.00
10.00
50,00
20.00
25.00
5.00
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Weber, F.R.
Waskiewicz, Michael
McKenna, Wm, J.
Buckovich, Joseph
Luedtke, Donald
Kirby, Raymond
Foldoe, Kenneth
Wipperman, Carl S.
Fentner, Ken
Gergoff, Boris T.
Lawson, Richard H.
Fraser, Paul A.
Barry, Robert E.
Kingsbury, Herbert
Bakewell, Thomas W.
Bryson, Creighton
Olsen, Fredrik
Morrison, John
Garfola, Sam
Byrem, Robert B.
Dailey, Homer
Vaught, James B.
Dever, James P.
Hearn, Thomas H.
Krone, Otto F.
Barton, W.B.
Fassbender, Albert
LaRocco, Vincent J.
Todd, Vann G.
Menninger, Charles W,
Tewell, Charles J.
Reinke, Richard
Rehm, Everett
Hutchison, W.M.
Davis, Raymond
Hull, Wm. R.
Stratton, Robert J.
Budniak, Harry
Robinson, Laurence H.
Sullivan, John L.M.
Hosler, Wm., C,
Rock, Alvis

Pitney, Max

Raitz, Gordon A.
McKenney, John F.
Sanger, John A.
Telesco, Lee A,
0Olds, Leslie

Pate. Llovd W,
Martin, Herbert L.

Christianson, Walter O.

Peacock, Jr. Wm,
Peyton, Joseph I.
Pesco, Frank J.
Jung johan, Wm. J.
Camp, Harold W.
Waskiewicz, Mike

25.00
10.00
20.00

5.00
22.05

5.00
10.00
10.00
10.00
32.70
50.00
30.00

5.00

2.00

100.00

5.00
15.00
5.00
5.00
5.00
5.00
40.00
15.00
5.00

100.00

5.00
2.00
10.00
10.00
10.00
20.00
5.00
10.00
20.00
5.00
5.00
15.00
5.00
20.00
10.00
10.00
10.00
5.00
5.00
5.00
25.00
10.00
5.00
20.00
10.00
5.00
50.00
50.00
20.00
25.00
10.00
10.00




Our fiscal runs from July lst to
June 30th. During the last fiscal we were
blessed with some wonderful contributors.
We reported some of them earlier and we

repeat the list here. Trouble was -- or is

=- that the list became so impressively
large that we didn't dare add them to the
columns -- so we simply list them in

this additional listing. To each of them
go our heartfelt thanks.

Smigel, Walter 25.00
Samm, Hubert E, 25.00
Daugherty, Eugene L. 10.00
Lenz, Rudy 5.00
Lewis, F, Pat 40.00
Welch, John J. 50.00
Marinaro, Samuel 10.00
Klecker, J.W, 10.00
Ford, C.Rucker 20,00
Kelly, Robert E. 10.00
Farmer, Ed 10,00
Winerip, Carl 10.00
Keyes, Wm, T. 20,00
Foster, Jesse L. 25.00
Pearsall, James F. 5.00
Megee, Jerry H. 100.00
Lea, Ben M. 10,00
Hoyt, Frederick 5.00
Gunn, Jack A, 5.00
Longfellow, Robert J. 10,00
Stratton, Merrill H. 5.00
Brown, Harold R. 25,00
Gomez, Joaquin 10.00
Walters, Paul R, 5.00
Hof fman, E.E. 5.00
Ross, Kenwood 1.00
Ross, Kenwood 25.78
Ross, Kenwood 100.00
Manselian, Robert S. 25.00
Pesko, Frank J. 20.00
Leach, K.L. 20,00
Robitz, Michael G. 5.00
Newman, Aubrey S. 25,00
Connor, F.P. 50.00
Dyer, Ralph 15.00
Rader, Jr., L.G. 50.00
Logan, Bennie L, 10.00
Harp, Heman 4,00
Ross, Kenwood 307.21
Ashe, Verne C, 10,00
Lea, Ben M. 20.00
Rusciano, Anthony 10.00
Morrison, John 5.00
Mecca, Daniel 10.00
Ross, Kerwood 82,25
Ross, Kenwood 197.10
Morgan, Charles L. 1.00
Lum, Richard 15.00
Phillips, Kenneth 5.00
Nelson, Richard L. 8.00
Finan, Jack 10.00
Hagar, Mattie 20,00
Fournier, Marcel R. 5.00
Samm, Hubert E. 10,00
Keyes, Wm. T. 20,00
Diskan, A.Elmer 5.00
Ross, Kerwood 10.80
Watson, Richard C. 100,00
Cardon, Primitivo C. 10.00
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Vantine, Wilber
Ross, Kenwood
Ross, Kenwood
Ross, Kerwood
Burton, Cecil J.
Rogers, Robert E.
Bradley, Wm, F.
Ross, Kenwood
Atkinson, C.H.
Aguilar, Leo-

Von Mohr, J.A.
McReynolds, James L,
Dick, Dallas
Clark, Lester L.
Lipka, Michael K.
Ross, Kerwood
Ross, Kenwood
Gard, Hope

Heller, Francis H,
Mayhew, Floyd N.
Stygles, John H.
Froome, J.N.
Howard, Francis G.
Showen, Wm. F.
Fies, Raymond W.
Camp, Howard W.
Waters, James F.
Uhl, John R,

Ford, Buddy E.
Overbeck, Leon E,
Ramsdell, Charles W.

Petkac, John
Visser, Harold R.
Barry, Robert E,
Muske, Mrs, Martin E.
Potterton, Lloyd
Tromley, Mrs, John
Marcangelo, Alfredo
Nicoletta, Salvatore
Spellman, Joseph
Cullison, Geo. B.
Strasen, Harry E,
McGinty, James M.
Flanagan, Charles J.
Sesson, Sr.,Michael
Kemp, Robert A,
Wyand, Walter S.
Beazley, Charles F.
Oklaire, Earlwin
Lorio, Angelo
Phillips, Volney
Heller, Roger
Zimmermann, James
Marino, Mike
Dawson, Joseph
Stenack, Francis
Romz, Wm, J.

Brown, John A,
Ross, Kenwood
Dahlen, Chester A.
Coe, Wm.C,
Zuchowski, Henry C.
Pence, Wm, L.
Frederick, James L,
Tominaga, Geo.
Gergof%, Boris T.
Biggs, Richard C.
Clinton, Patrick
B.A.Lovell

Kaefer, Charles S.
Wahle, Ben

Perry, Louis

Hicks, Ernest W.
Leahy, John P.
Bradley, Wm. F.
Mankowski, Frank P.
Ross, Kenwood
Newman, Aubrey S.

(as of June 30, 1986)

5,00
45,20
51,00
36.00
10.00

5.00
10.00

100.00
20.00
50.00
25.00
20.00
75.00

5,00
10.00
53.03

9,00
10.00
50.00
10.00

3.05

2,05

2,05
10.00
10.00
20,00
15,00

5.00

5.00
10.00
10.00

10,00
5.00
5.00

10,00
5.00

10.00
5.00
5.00

25.00

60.00
5.00
5.00
2,00

10.00
5,00
5,00
5.00
5.00

20.00

10.00

10.00

10,00

10,00

25.00
5.00
3.00

25,00

521.16
5,00
3.00

10.00

20.00

25.00
5.00

10.00
5.00
8,00

20,00

10.00

10.00

10.00
5.00
5.00
7.25
5.00

505.21
100.00



To the Division Commander,
MAJ. GEN, ANDREW L. COOLEY

and all of his family at Stewart=-Hunter

who have supported us so wonderfully here \“
at Los Angeles and "back home' in Georgia, ;;§§§N wwéiff
our warm, heartfelt thanks. - —
ST
g4

And to those of our gang, who have
walked the extra mile and made possible the
delightful array of prizes and giveaways,
go our wild hosannas.,

You were magnificent, fellas.
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