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NW, 332-3366, can't be beat. Just a short
walk down the hill from the Washington
Hilton, they have wonderful sandwiches
and salads as well as an impressive wine
and cheese shop. They do not have an
eating area on the premises.

Oriental

Reopened this fall after extensive reno-
vations, the beautiful China Pearl, 2020 K
St., NW, 223-9888, offers an extensive
range of seafood, as well as all of the tradi-
tional favorites of Hunan, Szechuan, and
Cantonese cooking. Its setting is elegant
yet very warm and inviting. The staff is
outstanding. The moderate prices will
delight you.

For the real flavor of Chinese food in
Washington head to Chinatown and sam-
ple dimsum at Kowloon, 807 7th St., NE,
396-2217, or the Golden Palace, 726 7th
St., NW, 783-1225, and Cantonese crab
at Tai Tung, 622 H St., NW, 737-1462. Up
until seven years ago the Chinese popula-
tion was Cantonese. The first Szechuan
restaurant in Chinatown and still one of
the best in town is the Szechuan, 615 I St.,
NW, 393-0130. Hunan cuisine is now
served at Hunan Chinatown, 624 H St.,
NW, 783-5858. The latest and closest to
the best of New York's Chinatown Can-
tonese restaurants is the Big Wong, 610 H
St., NW, 638-0116. China Inn, 631 H St.,
NW, 789-9445, has a little bit of all the dif-
ferent cuisines.

Third World

El Caribe, 288 M St., NW, 338-3121, is a
misnomer for this Latin American restau-
rant, one of the best of the lot. Try their
zarzuela, seafood stew, and paella.

At Bacchus, 1827 Jefferson Place, NW,
785-0734, start with the wonderful Leba-
nese mazza. This is a sophisticated, attrac-
tive Middle Eastern restaurant with a won-
derfully creative menu.

The garden at the Iron Gate Inn at 1734
N St., NW, 737-1371, is just the place to
dip warm pita bread into hummus and
baba ghanouj.

For Afghani food, the appetizers es-
pecially are recommended at Bamiyan,

3320 M St., NW, 338-1896, and Khyber
Pass, 2309 Calvert St., NW, 234-4632,
two of the new Afghani restaurants in
town these days. They are wonderful: egg-
plant, yogurt and mint-based dipping
sauces.

Popular with World Bank diners is the
Peruvian El Chalan at 1924 I St., NW, 293-
2765. Eschabeche, seviche, papas a la
huancaina, and wonderful fish stews are
available seven days a week.

In addition, here are some other mod-
erately priced restaurants within walking
distance of the convention:

Anna Maria's (Italian), 1737 Connecticut
Ave., NW, 667-1444.

Bootsie, Winky & Miss Maude (Ameri-
can), 2026 P St., NW, 887-0900.

Cafe Petitto (Italian), 1724 Connecticut
Ave., NW, 462-8771.

Cafe Splendide (Austrian), 1521 Con-
necticut Ave., NW, 328-1503.

Childe Harold (American Pub), 1610
20th St., NW, 483-6702.

Helen's (American/Oriental), 1805 18th
St., NW, 483-1813.

La Fonda (Mexican), 1639 R St., NW,
232-6965.

Omega (Cuban), 1856-58 Columbia Rd.,
NW, 745-9158.

Tabard Inn (American), 1739 N St.,
NW, 785-1277.

Taj Mahal (Indian), 1327 Connecticut
Ave., NW, 659-1544.

Timberlake's (American Pub), 1726
Connecticut Ave., NW, 483-2266.

Trattu's (Italian), 1823 Jefferson Place,
NW, 466-4570.

Congressional Fellows
to Hold Third
Alumni Caucus at
Annual Meeting

The third annual alumni dinner for Con-
gressional Fellows will be held during the
APSA annual meeting in Washington, D.C.
Once again Fellows will have the oppor-
tunity to dine and socialize with other
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Fellows, and learn the latest on the Fellow-
ship Program. An address will be given by
the Outstanding Legislator of the I OOth
Congress, as selected by Congressional
Fellows. In addition, Frederick L. Holborn
will be honored for his many years of
service to the Congressional Fellowship
Program.

The reception and dinner will be held on
Thursday evening, September I from 6:00
to 9:00 pm at the Dupont Plaza Hotel,
1500 New Hampshire Avenue, NW. The
cost is $30.00 per person, and current and
former Fellows may invite a spouse or
friend. Send your check, payable to
"APSA-CFP" to Len Parkinson, 6724
Weaver Avenue, McLean, Virginia 22101.

Fellows who cannot attend should let
APSA know of their current address and
occupation for the next edition of the
Congressional Fellowship Directory.

If you have any questions about the din-
ner, please contact Len Parkinson, Presi-
dent of the Alumni Association, at (703)
642-4169.

William D. Zaferos
Named Poynter Fellow

William D. Zaferos, state and national
political reporter for the Appleton, Wis-
consin, Post-Crescent, has been named the
1987-88 Poynter Fellow in the Congres-
sional Fellowship Program.

As a Congressional Fellow, Zaferos is
serving as legislative aide to Norman
Mineta (D-CA).

For the past five years The Poynter
Fund has generously provided direct sup-
port for APSA journalism Fellows, and this
is the third year the Fund has supported a
named Poynter Fellow. The first was Celia
Cohen, senior statehouse reporter for the
Wilmington News-Journal newspapers. Last
year's Poynter Fellow was Andrew Pol-
lack, reporter for The Democrat and
Chronicle in Rochester, New York.

The Poynter Fund is the charitable foun-
dation of the Times Publishing Company
whose publications include Congressional
Quarterly Weekly Report and the family of
publications of Congressional Quarterly,
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Inc., as well as the St. Petersburg Times and
Evening Independent. Eugene Patterson
serves as President of The Poynter Fund
and Chairman of the Board and Chief
Executive Officer of Times Publishing
Company.

Jay Kohn Awarded
Joan Shorenstein
Barone Congressional
Fellowship

J a y A. Kohn, capital bureau chief for the
Montana Television Network, is the 1987-
88 recipient of the Joan Shorenstein
Barone Congressional Fellowship. He is
the second individual to win the Fellow-
ship, awarded each year to a broadcast
journalist of outstanding merit.

Kohn is currently working on the per-
sonal staff of Representative Dick Cheney
(R-WY), Chairman of the House Repub-
lican Conference.
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