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Welcome to Qutlook !

Outlook Newsmagazine is a volunteer undertaking

produced by a group of members of our gay/lesbian
community,

Our focus is to inform, educate, and share ideas and
personal views amongst ourselves. We will be actively
pursuing your poems, stories, classified ads and letters,
Stay tuned to next month's issue of Outlook for more
information on how to submit your writings.

Qutlook Newsmagazine is not responsible for claims
made by contributors, staff or advertisers or opinions
expressed. Outlook Newsmagazine reserves the right to
refuse any submission/material or edit, at our discretion,

any material deemed racist, sexist, homophobic, or
otherwise in bad taste, ,

Unsohgited submissions are welcome, but we will not be
rcsponsllblc for their return, Outlook Newsmagazine will
be published monthly and is printed in Kitchener, Ontario
All rights reserved. ' .

The new 'voice of the community’. GET INVOLVED !

HELP US CREATE A HEALTHIER
ENVIRONMENT & ATTITUDE FOR
THOSE PEOPLE LIVING WITH

HIV OR AIDS!

ATING SPONSORS

125 Waterloo Street, Cambridge

PARTICIP

PHARMACY
PRESTON MEDICAL PHARMACY

SHOPPER'S DRUG MART
HIGHLAND PARK SHOPPING CENTRE 5254 Highland Road West, Kitchener
FOREST GLEN SHOPPING CENTRE (24HRS) 700 Strasburg Road, Kitchener

WATERLOO TOWN SQUARE 75 King Street South, Waterloo
550 King Street North, Waterloo

CONESTOGA MALL

BEECHWOOD CENTRE 450 Erb Street West, Waterloo
JOHN GALT MALL 355 Hespeler Road, Cambridge
CAMBRIDGE 1539 King Street East, Cambridge

HIGHLAND SHOPPING PLAZA 75 Dundas Street, \Cambridge

HEALTH FOOD STORES
FULL CIRCLE NATURAL FOODS
MARKET LANE PANTRY

THE NATURAL FOOD MARKET
THE TOWN PANTRY

68 Queen Street South, Kitchener
907 Fredrick Street, Kitchener

75 Bridgeport Road East, Waterloo
179 Union Street, New Hamburg

Please donate a bottle of quality, unopened vitamius or
mineral suppierents in the box provided.

FINANCIAL DONATIONS ARE ALWAYS GLADLY APPRECIATED TOO!
PAYMENTS CAN BE MADE DIRECTLY TO : '

ACCKWA VITAMIN DRIVE
123 Duke Street East
Kitchener, Ontario. N2H.1A4



Befween The Covers

The Medicine Burns
Adam Klein (200 pages)
Publisher: High Risk

With The Medicine Burns,
Adam Klein rejuvenates the
art of the short story. Each
piece in this dark, wrenching
collection resembles a mini—
ature novel, stripped to the
most essential details and
vivid scenes.

Outsiders populate the book:
In the economical
"Undertow”, a teenager feels
disassociated because of his
disfigured appearance, his
race, and his desire for his
beautiful male cousin; in
"Club Feet,” a mother
equates her son's homo-

sexuality with her own

“It Is better to be hated for what one is, than
loved for what one Is not.”
-Andre' Gids, French writer

alienating physical deformity.
Characters shoot heroin,
dress in drag, and grimace in
mirrors at their acne—pitted
skin. Yet none are presented
simply. Klein fully
understands his characters,
exploring their pasts,
presents, and futures.
Although The Medicine Burns
is his first collection of short
stories, Klein is an award
winning poet, and it's his
E)‘?c‘t's detail- l_scnsitivc‘.c\/e
it 1CHLUCY UHIT Hidll AliVvey
from their potential whirlpool
of gloom.

Of the six stories, perhaps
the most potent are the pai
that unflinchingly examine
disease and bereavement. In

"Keloid," the opening
account of a one night
stand transfigures into smart,
heartfelt observations about
AIDS insecurities and the
limits and frailties of human
experience. And in the
closing piece, the
magnificant, lushly detailed
novella "India”, a man
escapes the pain of his
lover's death by travelling
abroad in search of the
physical and spiritual whole—
ness so rapidly slipping
away. These two, among
the most intellegent AIDS
stories I've ever read,
succeed in making The
Medicine Burns not only
exhilerating and sad, but
ultimately both profound and
redemptive,

Scott Heim

W.O Mitchell Robert Bateman Peter Gzowski Don Harron Timothy
Findley Jean Little David Suzuki Peter Newman John Irving
Margaret Visser Dennis Lee Jay Ingram Nino Ricci Paul Quarrington
Jane Urquhart all these people have been to Words Worth
Linda McQuaig Eric McCormack Stuart McLean Margaret Atwood
Michelle Landsburg Robertson Davies Arthur Black Russell Smith
Edna Staebler Sandra Birdsell Mel Hurtig Marjorie Harris
M.G.Vassanji Witold Rybcyznski Edward Greenspan Susan
Musgrave W.D. Valgaardson have you?

simply the best selection of books in K-W
plus magazines, music, cards, books-on-tape
100 King St. South, Waterloo
opposite Waterloo Town Square
9109 weekdays, 9106 Sat, 1210 S Sun.
884-2665 fax 884-2614
also at Kitchener City Hall,
King St.W at College 741-9414

EASY PARKING
MON-SAT 9-9
SUN 11-4
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& EXCHANGE

THE REGION'S LARGEST SELECTION OF NEW
INTERNATIONAL MAGAZINES
BUY, SELL & TRADE
GREAT PRICES PAID .

ALSO:.COLLECTIBLE, RARE & UNUSUAL MAGAZINES
RESERVATIONS SERVICE PROVIDED

742-1261

306 KING ST. W. KITCHENER
(CORNER OF KING & WATER)

{visa

.

I Not Go Quiets
Meary Fisher (224 pages)
Publisher: Scribner

Three years age, socialite-
turned HIV activist Mary
Fisher sent shock waves
through the Republican party
when she addressed it's
national convention on prime
time T.V, Fisher's new
collection, I'll Not Go Quietly, Is
the second installment of a
series of powerful speeches
that chronicle her journey
since then. The speeches
resonate with the themes that
have made her a central
ﬂ?ure in the AIDS landscape;
dignity, tolerance, community
and above all, the need to
form a nonjudgemental
response to AIDS.
Fisher is at her best when she
holds up a mirror to society
that reflects the nation's AIDS
phobia with painful accuracy.
One of her most moving
speeches reflects on a
mothe_('s moment of “wiser

race”,

isher’s life is strewn with
bouquets of that wiser grace.
She is sage, sharing uncommon
wisdom, profound vulnerability,
and intensely personal
sentiments that linger, like a
sweet embrace.

Nick Steele

BOOKSTORES

Blueleaf Bookshop
93 King St. W.
Kitchener, Ont,
{619) 670-0960

Bookshelf

41 Quebec St,
Guelph, Ont.
(619) 821-3311

KW Book Exchange
306 King St. W.
Ritchener, Ont.

(519) 742-1261

[ Provident )

uo University Ave. W., Wala{oo Ont., N2L SJSA

Provident Bookstore
140 University St. W.
Waterloo, Ont.
(519) 746-2872

University of Waterloo Bookstore
U of W Campus

200 University St. W.
Waterloo, Ont.

(519) 885-1211

Wordsworth Books
100 King St. S.
Waterloo, Ont.
(519) 884-2665

Wordsworth Books Vol.2
220 King St. W.
Kitchener, Ont.

(519) 741-9414

"You cannot demand your rights, clvil or
otherwise, If you are unwiling to say what you

il -Merle Miller-Novalist

“We are all in the gutter, but some of us are 3

thilinm Bt M atare



what’s cooking?
~by ohef Lamce Catrordinaine

REAL INDIAN
CURRY - CHICKEN

It's not as hard as
you might guess to
make and prepare
authentic Indian
Curry, however, you
will have to go to an
Indian or specialty
food store for some
of the
spices/ingredients.
For every four people
that you serve you
will need about a
pound(454 g.) of
chicken, either
boneless/skinless(pref
erred) or on the bone
thighs, wings or legs.
Here is a list of the
things that you will
need besides the
chicken:

-tomato paste (2tblsp)
-onlons (1 peeled
chopped onion per 4
people)

-corriander powder
(1 teasp)

-garlic powder (1
tbisp. good quality)
~tumeric (1 tblsp.)
-salt (1 teasp.)

-black pepper (1
teasp.)

-cayenne/red pepper
ground ( 1 teasp.)

-mustard seed (black)
(1 teasp.)

-cardomon seed
ground (1/2 teasp.)
-ginger (1 teasp.)
-paprika (red)(l1teasp.)
-vegetable oil (172
cup)

-water, cold (1 cup)

Place a non-stick pot
that is about double
the size of the
chicken and water
and spices combined.
Turn stove element
on to med.-high heat
and add veg oil
Place only the garlic
and tumeric powder
in at this time and
stir while heating.

As the two spices
start to sizzle keep
stirring and put your
head over the pot to
smell them cook.
When they smell
pungent to the nose
and turn a golden
brown, immediately
add the chicken and
onions and brown for
about two minutes.
Then add the water,
tomato paste and the
other spices except
the corriander. Turn
stove down to

medium or medium-
low heat and cook at
a light boil for about |
an hour. Take a
piece of chicken out
to test if it is done
by gently pressing it
down on the counter.
It should fall apart to
be well done. |
Remember that when
dealing with raw 1i
chicken you should |

carefully and
completely wash
everything that

comes in contact

with it with soap and|
water. When the ]‘
curry is done, the
meat is tender the
curry gravy has
thickened and there |
is a light oil covering |
the top. Now add the
corriander raw to

the cooled curry.
Make sure that

you've turned your
stove off. You may
at this time remove
any excess oil that
was used for cooking |
or had come from the|
chicken by taking a
spoon and lowering it |
gently below the very |
top surface, careful
not to remove the

- gravy.

This is your new
CHICKEN CURRY. Some people
prefer to eat curry the next day
as when it sits in the fridge
overnight the spices further
enhance the great flavour. Since
all curries are a little labour
intensive, you may want to do it
up in advance or make it the day
before. I can't tell you all the
benefits you will dirive from
eating this healthy food but there
are many...Some pecople claim it
cuts down on colds and flu in the
winter. Some say it eases high
blood pressure, and cleans out
your body and pores. With
natural spices and ingredients, it
can only be good for you.
Experiment with the red pepper,
or add fresh green chilli peppers
from the supermarket. You may
also substitute fresh corriander
for the dried kind, or find a
paste available at some stores.
Serve this and all curries with
genuine Basmati Rice. For a
listing of Indian stores scc:
WHERE DO YOU FIND IT? in
NExL issue.

Bon appetit!

-chef Lance Extraordinaire

Singapore Noodies with
Pork and Peppers

This dish works well
with whole grain
pasta, but any other
pasta can be
substituted. It's also
tasty made with

-chicken, instead of

pork. Freezes well,

1 1b pork loin

1 tbsp vegetable oil

1 leek (white and light

green part only)

1 each of red, yellow &
green pepper (seeded)

2 1g cloves garlic

(minced)

1-1 1/2 cups chicken

stock

174 cup oyster sauce

1 tbsp curry powder

1 tbsp cornstarch

1 tbsp cold water

1/2 cup chopped fresh

parsley or coriander

Dash Tabasco

3/4 1b whole wheat

spaghetti

*Cut feek and peppers
into thin strips. In the
same skillet, cover and
cook leek, peppers,
garlic and stock for 2
minutes; stir in oyster
sauce and curry
powder.

*Blend cornstarch with
water; stir into skillet
along with pork. Bring
to boil and cook,
stirring for 1-2 minutes
or until heated through
and thickened. Stir in
parsley and Tabasco.

* Cut pork into bite
sized strips. In a large
skiiiet, heat oil over
high heat; stir fry pork
for 3-4 minutes or until
well browned. Ramove
and set. aside.

*Meanwhille, in a large
pot of boiling salted
water, cook spaghetti
for 8-10 minutes or
until tender but firm.
Drain well. Do not
rinse. In a large bowl,
toss spaghetti with
meat mixture,

*Makes 6 servings.

The choice is your's,
but I find coriander
gives this dish a more
international flavour.

Roan Annntied

\




Leasing - What is it??

Leasing is simply another form of
financing an automobile. Leasing
has gained much popularity lately
and there are a few reasons why.
One of them is that often you can
get more car more often for the
same payment monthly. Another
reason i{s that the money you may
choose to put down has more impact
on a lease than a purchase. There
are two different kinds of leases,
and although many manufacturers
may make it appear that they have
a new kind of lease, that just isn't
true. The only things that may
change and that you should be
aware of are the conditions or
stipulations to your lease. The two
kinds are: Open end lease

Closed end lease
An open end lease allows you to
choose a payment that is
comfortable for you, but you will
end up guaranteeing the end value
of that vehicle at the term end. For
example, if you felt that that $450
dollar a month car was not in your
budget and you didn't have money
down, you could choose to pay $300
a month but instead of the
manufacturer guaranteeing the end
value to be $5600, in lieu of the
lower monthly payment, you would
guarantee that the vehicle would be
worth let's say $7500. If it wasn't
worth that much then the vehicle
would be your problem, and you

"I can be butch when | have to- | get it from my

6 mother.”

-Peter Friedman, in Single White Female

-by UNCLE MARK

would be the one that would have
to dispose of it to satisfy your leasc
end obligations. This type of lease
usually is not a good idea nor a
good option for the consumer
because although it allows you a
lower payment than what you
thought was possible, all you really
are doing is putting off the
inevitable. One way or another you
get what you PAY for...
The other type of lease is what is
called a closed end lease. This type
of lease usually puts you in the g
drivers seat and lets you call the |
shots. Although the payments are
usually higher than the same car |
financed on an open end lease, youH
obligations are reduced so you
definately get less hassle and usuall
if you drive average klicks a year |
and you don't abuse the vehicle z
beyond average wear and tear ‘
(their definition of course), you are |
{
\

free to walk away at the lease end
Why should I consider leasing?
Ford offers a two year closed end
lease that they have dubbed 'THE
PLAN' .

The plan uses a two year term
(most of the time) and gives you
specific options at lease end,
provided you've complied with the
initial ground rules to mileage and
wear and tear. At term end you
can: <
1/ Keep the car (pay or refinance
the end amount-they give you

upfront)

AFAVALE R, A% A AsAIERNIAL VARGA NV uvuvl ull‘y VYVWUI'KY
somewhat the same but is based on
a three year term and may have
termination charges at lease end if
you want GM to dispose of the
vehicle.

Chrysler and the imports have
similar programs but may use
longer terms and have other
restricitons and or requirements.

Is it easier to finance a lease than a
purchase if my credit is poor? Not
generally, however in the case of
'The Plan' at Ford and Mercury
dealers, because it is based on a
short term(24 months) there is less
risk to Ford Credit. They are not
worried if you aren't working three
years from now because the lease is
only for 2 years and plus the vehicle
is usuallly in good condition for
resale.

The questions you need to ask
yourself before you go to the
dealers to talk leasing or financing
are:

-what {s my maximum monthly
budget that is comfortable and does
not include insurance, plates and
downpayment?

-what kind of vehicle would I like or
need?

-realistically, when do I see myself
needing a new or different vehicle?
-how much money upfront do I have
for downpayment, administration
fees, taxes, licencing, freight and
extras?

-how many kilometers a year do I
put on a vehicle?

Uncle Marks recommendation? 'The
Ford Plan’. Why, because it is the
shortest affordable term program,
there are no strings attached, and at
the end of the term if your vehicle
is in average wear and tear, ( and
in two years it should still be) and
you've driven the mileage you said
you would, you are free to do
anything you want. The other

consideration is, althotigh it doesi't

up to 2 model year old used Ford
and Mercury cars, light trucks and
vans. For more information on the
2 year 'Plan’ contact Weiland Ford
at 576-7000 or

Parkway Ford at 884-5110 or

Stevens Mercury at 579-1100.

A GM 'Smartlease’ is available at:
Steve Scherer at 893-8888
Stedelbauer at 744-8125

Forbes at 742-4463

Schlueter at 884-9000

As well there are other Guelph and
(C;;Imbridge dealers of both Ford and
Wheels Away!m

This concludes the first part of a
special on automotive leasing. To
get more information and other
related information on leasing and
other forms of financing, tune in to
the next issue of wheels away in
your new OUTLOOK.....




























