
Know Your Committee 

Historical Committee 

Members of the 1?91 His.torical Committee are front, Josephine Gamer, Ken Pratt, 
Keha~ Kea, chatr; Geme McMahon, Anita Brightman and Barbara Del Piano. 
Standmg, Doug Jocelyn , Terry McKenney, Marjorie Moore Tommy Thomas and 
Chip HiggiliS. , 

OCC's Best Chefs 
By Tom and Sherri Sellers 

Everyone loves a meal you can pick up 
and make a mess with! We make our 
tortillas from scratch and it makes your 
tacos incredible! The tacos found in the 
deli section will do, if you aren't too 
picky. 

Corn Tortillas 
2 cups Masa Com Flour 
I cup water 
I flat plate 
Saran Wrap 

Mix 2 cups of Masa flour and 1 cup 
water. Kneed the flour into round balls 
a little larger than the size of golf balls. 
Not too wet. Place the balls between 
two pieces of Saran Wrap and squash 
them with a flat plate until about 6" 
round. Heat a teflon pan and cook each 
~ide until firm. Flip 'em like flap 
Jacks. Store until it' s time to fry them 
in hot cooking oil. Cook each side until 
almost crisp. Remember they have to 
fold. 

Note: keep the dough on the dry side 
for best results. 

Makes about 6. More flour and 
water, more tacos. 

We also make our own salsa. The 
salsa is a big hit and goes well with 
chips too. 

Sherri's Shoutin1 Good Salsa 
4 medium tomatoes (plum tomatoes if possi
ble), I 1/2 pounds diced 

1/2 cup diced onion 
1/2 cup diced celery 
1/4 cup diced green bell pepper 
1/4 cup olive oi l 
1 clove crushed and diced garlic (optional) 
2 to 3 tablespoons canned crushed green 
chili peppers, add hot peppers if you like 
2 tablespoons red wine vinegar 
1 teaspoon mustard seed 
1 teaspoon salt 
4 sprigs Chinese parsley, diced 
Fresh ground pepper to taste 

Combine all ingredients into a large 
bowl. Then let sit for several hours in 
the refrigerator. Squeeze a wedge of 
lime at serving time. Serve over tacos. 

Meats/Fowls 
2-3 pounds (brisket) flank steak or skinless 
chicken breasts 
1-2 cloves crushed garlic 
1/8 teaspoon cumin 
1/4 teaspoon oregano 
1/8 teaspoon celery salt 
1/8 teaspoon garlic salt 
1/4 teaspoon Lawrey's salt 
Ground pepper to taste 

I like using brisket or flank steak 
myself and would highly recommend it 
because the cut is lean and full of taste. 
Barbecue over kiawe for the best re
sults. You may broil just as easily. 

P repare the meats by covering them 
with ground pepper, cumin, oregano, 
garlic salt, celery salt and Lawrey' s 
salt. Top with crushed garlic, refriger
ate and let sit 2 hours in a zip lock bag. 

Dad Center Race 
Scheduled August 25 
The 19th Annual Dad Center Long Dis
tance Canoe Race for women will be 
held on Sunday, August 25. The race 
starts at Kailua Beach Park and finishes 
at the Outrigger beach around noon. 

Outrigger sponsors the 22-mile race 
each year for women' s crews. Compe
tition is held in both open and masters 
divisions. 

The race honors long-time OCC 
coach and Winged "0" Dad Center. 

The first five years of the race, the 
course was eight miles from Hawaii Kai 
to Outrigger. Since then, the course 
has been 22 miles from Kailua Beach 
Park to Outrigger. 

Outrigger has dominated the race, 
winning all but three years. Hui Nalu 
is the only other club to win, with vic
tories in 1979, 1982 and 1989. Results 
from 1981 and 1983 are unrecorded. If 
anyone knows who won either of these 
races, please contact the Editor or leave 
a note at the Front Desk. 

Previous winners of the race: 
l lawaii Kai to Outrigger 
1974--0utrigger, 1:21 
1975--0utrigger, I: 10: 19* 
1976--0utrigger, 1:19 
1977--0utrigger, 1:21 
1978--0utrigger, 1:13:10 
Kailua Beach Park to Outrigger 
1979--Hui Nalu, 3:20:45 
1980--0utriggcr, 3:44:45 
1981--Unknown 
1982--Hui Nalu, 3:37:27 
1983--Unknown 
1984--0utrigger, N.T. 
1985--0utriggcr, 3: 18:58 
1986--0utriggcr, 3:36:04 
1987--0utriggcr, 3: 19:15 
1988--0utriggcr, 3:25:26 
1989--Hui Nalu, 3:03.53* 
1990--0utrigger, 3:33:34 
*Course record 

Cook the brisket to medium rare. 
Chicken should be cooked well done. 
Cut the meats along the grain like cut
ting cabbage for coleslaw. 

Toppings 
Use grated sharp cheddar for best re

sults. Shredded lettuce and some fresh 
avocado. 

Now get out a big plate and wash it 
all down with an ice cold beer. Once 
you eat one of these you may never be 
the same. Good Luck. 1f 
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