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BEST DISCOUNT CENTER!
DURANT MARKETPLACE

CLOTHING • SHOES • JEWELRY
• HOME FURNISHING • GIFTS

• PHONICS • BEAUTY SUPPLIES • PERFUME
• ELECTRONICS • CD’S & TAPES

Open 10am - 7pm.Open 10am - 7pm.Open 10am - 7pm.Open 10am - 7pm.Open 10am - 7pm.
Open Sundays 11am - 6pm.Open Sundays 11am - 6pm.Open Sundays 11am - 6pm.Open Sundays 11am - 6pm.Open Sundays 11am - 6pm.

Closed TuesdaysClosed TuesdaysClosed TuesdaysClosed TuesdaysClosed Tuesdays
10970 International Blvd. & Durant Ave

Oakland, CA

1007 B St.    510-538-3943
M-F 10-6    Sat. 9-5     Sun. 12-4

New / Used Books
• 40 years in Downtown Hayward

You’re welcome to stop by and say hello and browse our
over 40,000 titles, or give us a call if you can’t.   Our

friendly helpful staff will take your order for new books,
most of which will arrive here within a week.

The Book Shop

510-583-8170

“Cooked to order Cuisine”
For your convenience call ahead for orders to go.

26775 Hayward Blvd
(University Plaza Behind CSUH)

Hayward Hills, CA 94542
(510) 728-1113

By Alan Dye
Staff Writer

   he  Ca l  State  Hayward
   Department of Theatre and

Dance will hold auditions for its
production of “The Marriage of
Bette & Boo” by Christopher
Durang.

The auditions will take place
in the University Theatre today
from 4 to 6 and from 7 to 9 p.m.,
Friday, Sept. 27 from 4 to 7 p.m.
and on Monday, Sept. 30, from 4
to 6 and from 7 to 9 p.m.

There are roles for five women
and five men and one role that
may be filled by either sex.  Stu-
dents who need more information
may contact director Ric Prindle
at (510) 885-3129.

Scripts for the production can
be obtained at the Department of
Theatre and Dance,  room 220
Robinson Hall, and it is strongly

By Beree Grivois
Staff Writer

   eady to be rewarded for your
  c r e a t i v e  s i d e ?  D a i r y

Management Inc (DMI) is spon-
soring its annual “Discoveries in
Dairy Ingredients Contest,” chal-
lenging college students nation-
wide to try their hand at creating
an award-winning formulation
using one or more dairy ingredi-
ents for a chance at  winning up
to $5,000 and an opportunity to
featured at the DMI exhibit at the
2003 Insitute of Food Technolo-

R

Dairy Management Puts Out the Call for Innovative Concepts
gists Annual Meeting and Food
Expo in Chicago.

Part of the DMI “Do it with
dairy” program contest intro-
duces food science students to
dairy ingredients’ functional and
nutrional benefits. Students also
gain the chance to build their re-
sumes, make key food-industry
contacts and win cash and prizes.

Contestants must develop an
innovative new product for any
category- from bakery and bev-
erages to sauces and soups.
Entries must include product
prototype and a written report

demonstrating the entrants’
practical knowledge of food for-
mulating, HACCP procedures,
packaging and marketing.

In it’s fifth year, the contest is
benefiting from a bit of motiva-
tion itself. “There are no two
ways around it: new ideas are
crucial to growing the dairy mar-
ket,” said Mike LaPolla, director
of dairy ingredients marketing for
DMI’s “Do it with dairy” program.

“The industry no longer can
view itself as providing a com-
modity. It must spur innovation,
and this contest offers perfect

opportunity to get our nation’s
future food technologists think-
ing along those lines right out of
the gate. Inventiveness is
key,”La Polla said.

Judging is based on the use
of dairy ingredients, originality,
product appeal, marketability
and feasibility. Entries may be
based on previous research
projects, but the idea, product
and formulation must be original.

The judging panel includes food
scientists, ingredient suppliers, mar-
keters and sales professionals.

“Best Overall Product” wins

$5,000 and awards for market-
ability or creativity are worth
$3000 each. Other qualified entries
may receive honorable mentions.

DMI is the domestic and inter-
national planning and manage-
ment organization that builds
demand for U.S. produced dairy
products on behalf of America’s
dairy farmers.

All contest  entries are due no
later than Jan. 31, 2003. Contest
literature including rules and in-
structions is currently available
at www.doitwithdairy.com.
Questions can also be answered

by calling the Technical Support
Hotline at 1-800-248-8829.

CSUH Theatre
Announces Auditions

recommended that actors read
the play before auditioning.
Students who are cast in the
department’s production receive
course credit for participating.

Rehearsals will be three
hours long and will take place
weekdays between 4 and 9 p.m.,
with the exact hours to be an-
nounced after casting.

Performances will be Nov. 15,
16, 22, 23, and 24.

T
Please Recycle

The Pioneer
$$$$$
$$$$$

$$$$$
FLEA

MARKET
Chabot College
 Sept 21th & Oct. 18th

FREE Parking & Admission

For Vendor Reservations Contact:
ASCC Operations at

(510) 723-6918

3rd Saturday of each Month
8 am to 4 pm

Corner of  Hesperian  Blvd. & Turner Ct.

ccfleamarket@clpccd.cc.ca.us


