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THE ARCHIVES OF EBLA: An Empire In-
scribed in Clay — Giovanni Pettinato, afterword
by Mitchell Dahood. The most important find at
Ebla was the well-preserved royal library containing
some 20,000 clay tables and fragments. Inscribed on
the clay are the records of its alliances, wars,
treaties, its social classes and its economy. The
author was the official epigrapher at the time of the
expedition. Doubleday, 1981, 347 p., illus., $15.95.

BASIC PRINCIPLES AND PRACTICES OF
MICROPROCESSORS — D.E. Heffer, G. A.
King and D. Keith. Describes the basic principles of
the microprocessor and covers the implementation
of these principles in various microcomputers.
Wiley, 1981, 200 p., illus., paper, $19.95.

BLAMING TECHNOLOGY: The Irrational
Search for Scapegoats — Samuel C. Florman.
The author, concerned about the antitechnological
movement and the idea that technology is out of
control, presents the view that technology is still
very much under society’s control, that it is in fact an
expression of our very human desires, fancies and
fears. St. Martin, 1981, 207 p., $12.95.

BUILDING A SUSTAINABLE SOCIETY —
Lester R. Brown. Describes the essential character
of a sustainable society in order to provide a sense of
direction for planners and policymakers. Norton,
1981, 433 p., $14.95. (See p. 245.)

THE FACTS ON FILE DICTIONARY OF
MICROCOMPUTERS — Anthony Chandor.
2,500 entries define the most important terms relat-
ing to microcomputers and their use. The computer
industry generated many exciting new words and
phrases for itself. Many of these, the author says,
have been adapted and given new meaning in a
;ni:r;:;omputer context. Facts on File, 1981, 184 p.,
14.95.

LEAD POLLUTION: Causes and Control—
R. M. Harrison and D.P H. Laxan. Discusses the
sources of environmental exposure and the path-
ways of lead in the environment, the routes of
human exposure to lead and its heaith effects. Ex-
plains the methods available for limiting emissions of
lead from the main sources. Chapman and Hall/
Methuen, 1981, 168 p., illus., $19.95.

ORBITING THE SUN: Planets and Satel-
lites of the Solar System —Fred L. Whipple. A
new and enlarged edition of Earth, Moon, and Planets
by this astronomer who has spent his life studying
our solar system. This book presents to the general
reader the major results of the U.S. and Russian
space missions and provides the reader with a basic
foundation in astronomy through the simple presen-
tation of scientific principles. Harvard U Pr, 198,
338 p., illus., $20.

THE SOUL OF A NEW MACHINE — Tracy
Kidder. Tells the story of Data General Corp.’s
project in 1979 to design and build the Eagle, a 32-bit
super minicomputer. The author observed this crash
engineering endeavor from beginning to end and he
explains the technical details of computers in lan-
guage for the general reader. The story, however,
focuses primarily on the people engaged in this R&D
process in a high-technology corporation. Little,
1981, 293 p., $13.95.

ULTIMATE RESOURCE — Julian L. Simon. An
economist “demonstrates” that natural resources
are not finite in any meaningful way, and that using
such resources now will not slow the rate of future
economic growth. Princeton U Pr, 1981, 415 p., illus.,
$14.50. (See p. 245.)
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EAT DELICIOUS FRIED FOOD
WITHOUT FRIED FOOD CALORIES!
THE DRY-FRY OVENPAN FRYER.

Popular New Cooking Sensation From Europe Really Does Fry
Without Saturating Food In Oil or Shortening. . . and the taste is superb;

far better than conventional pan or deep-fried foods laden with grease.

Amount of Oil Normally
used to Fry % Chicken in
Conventional Fry Pan

Observe For Yourself!

P

. | Amount of Oil Actually Used
To Fry % Chicken in DRY-
FRY OVENPAN!

Ingenious Stovetop “Convection Cooking”. ..
For Maximum Flavor, Fuel Economy, and
Healthful, Low Cholesterol-Low Calorie Eating
Enjoyment.

Unlimited Fried Foods Are Yours For The
Asking. If you are like most of us, you long ago
stopped eating tempting french fries, home fries, fried
chicken, fried fish, fried burgers, fried shrimp, fried
tacos, etc. The calories and harmful cholesterol were
just not good for you. It’s been tough to resist, but now
you really can “dig in” without additionally jeopardizing
your diet or health. The Dry-Fry Ovenpan has been
well received in homes and restaurants all over Europe
and is now being made for America by Starshine. The
Ovenpan’s patented convection system fries anything
and everything just as you would in a normal pan, but
without the normal calories.

No More “Boiling In Oil”. .. simply apply a thin
microscopic layer of light cooking oil or margarine (as
you would a cake tin). Use low heat, turning the
contents occasionally by shaking the pan. The more
heat you apply, the crisper the food turns out. (Frozen
foods thaw and cook quickly due to the surrounding
heat action.) Most foods are ready to serve in 8-15
minutes.

The Dry-Fry Cooking Concept Is Based On A
Unique Central “Hot Air Convection Tower”...
that is raised in the center of the Ovenpan. This section
is perforated with several radiant “heat-entry” holes.
The heat from the burner is drawn up through these
holes, up and into the pan reflecting off the surface of
the lid back down onto the cooking food. The food is
literally “fried” by this “all-around” rapid heat
movement; evenly, thoroughly, & quickly.

The Gourmet Results Are Out Of This World. ..
A clean, greaseless cooking method that also keeps in
the nutritional value of food, yet tastes deliciously
crispy, light and filling. . . low in calories, fat and
cholesterol. In addition your Ovenpan works great for
baked potatoes, tomatoes, baked apples, etc. (An
international recipe book is included with each pan.)
You must see, try and taste what this wonderful
product can do to appreciate what a genuine
breakthrough it is.

Dry-Fry Ovenpan Features:

« 10" diameter, * 3” deep Made of Heavy Gauge
Aluminum, * Non-Stick Coated Surface;
GUARANTEED FOR 5 YEARS; Safe, Healthy, Clean,
Nutritional, Scrumptious Cooking Method For Fried
Foods - Economical - saves on cooking fuel, oil, butter,
etc. Cuts Down On Calories, Grease, and Cholesterol
A Practical, Unique Gift For Any “Cook” or “Eater” Of
Good Food! * Available in brushed aluminum or
(optional) baked enamel finish (brown & tan)

For Instant Processing,
Call Toll Free:
1-800-235-6945

or if busy 1-800-235-6951.

California residents call:
805-966-7187.
Or send coupon:

. 7 7 7 1 § 1 I J |
O Please rush (by UPS) 1 DRY-FRY OVENPANE at $24.95 (plus
$3.00 shipping and handling). I will try the OVENPAN€ for up to 2
weeks. If not completely satisfied I will return it within 2 weeks of
receipt for a full refund of purchase price (less shipping charge).
O SAVE $10.00 or more! Order 2 or more OVENPAN®s
(indicate quantity) at $19.95 (plus $3.00 shipping) ea.
O INSTEAD, SEND Baked Enamel Finish version @
$5 additional per pan ($29.95 for one, or $24.95 for 2
or more) plus $3 shipping ea.

O Check or Money Order enclosed (CA res. add 6% sales tax).
O Charge my credit card number below.

C BankAmericard/ Visa

O Master Charge (Interbank No. . )
O American Express O Diners Club O Carte Blanche

Credit Card No.
Expiration Date _

Name

Add:

City/State/Zip
Copyright Starshine Inc. 1981
America’s Premium Direct Mail House now in our 5th year

STRSHINECROLP

924 Anacapa St., Dept DF562
Santa Barbara, CA 93101
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