Family Dinner

Tried and Found Delicious
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Mr. and Mrs. Tom Harring-

. ton and children, Steve and Given Honor " Mother Arrives

i Brenda Peck, daughter of R -
OuseW|veS er Ore ew Stacy of Huntington Beach, Mr. and Mrs. Edward F. Peck Mrs. Beatrice Fray of
’ and Mrs. Madelyn Harring- of 1901 262nd St, Lomita, Kingsburg will arrive tomor-
ton of Bel Air will be Christ- has been named a member of row to spend the holidays

mas dinner guests at the
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Tasty Holiday Cookie Recipes

The Christmas Cookie, a
tradition during the holiday
season, is probably made from
recipes that have been in the
family for years. But many
asew flavors and tastes will
nake their debut in homes in
“he area this Christmas due to

Place candied fruit or jelly
in thumbprint. Makes about 2
doz. cookies.
Mrs. Thomas Mancini
. s
Nut Butter Ball
1 ¢ soft butter or margarine
12 ¢ sugar

into ground nuts. Place on
top of uncut circle. Place
jelly in the center. Bake in
350 degree oven. After re-
moving from oven, wait five
minutes before sprinkling
with powdered sugar.

Mrs. Joe Biscan

Christmas Codkie Exchange 15 tsp salt ¢ o o

arty held at the Wendell 1 tsp. vanilla Harlequin Pinwheel
owell home on Ermanita last 2 tsp chocolate Cookie Miqxlure: Sift !ogzlhcr
ek 2 ¢ sifted flour

To assist local housewives
1 their search for something
iew, more of the recipes used
at the party are being printed-
They are as follows:

1 or 2 ¢ chopped nuts

Mix butter with sugar un-
tii creamy Add salt,
vanilla, chocolate and flour.
Mix well. Refrigerate until

1 ¢ flour, % tsp. baking pow-
der. Blend % ¢ soft butter,
beat in 1 egg yolk, % tsp.
vanilla. Stir in flour mixture.
Roll on ligntly floured board
to rectangle 9x12 inches.

Lemon Frosted Coconut Bars easy to handle. Using Cookie Filling: Melt one 6
% ¢ margarine fingers shape dough into 1 oz pkg. chocolate chips with
1% ¢ sugar inch balls. Dip in beaten egg 1 thsp. shortening. Stir in 1
1% e flour white, then in chopped nuts. ¢ finely chopped nuts, 1/3 ¢
2 eggs Bake 15 to 20 minutes. Makes gweetened condensed milk, 1
1 tsp. vanilla 4 to 5 doz. tsp. vanilla, % tsp. salt. Mix
1% tsp. salt Mrs. John Lopez until well blended. Spread
- .

1 ¢ flaked coconut
3 ¢ almonds (chopped)

Orange Date Pinwheel

even over rolled cookie
mixture. Roll up, starting

Lemon Frosting: 1% e sifted flour along 12 inch side. Wrap in
THE ROYAL COURT . . . Assuming the leadership of the ¥ ¢ light cream % tsp Baking powder fol. Chill or freeze. Cut roll
Torrance Bethel 50, Job's Daughters, at the recent instal- Grated lemon rind 3% tsp salt in % inch slices. Bake on
lation were from left, Patti Fowler, senior princess; Judie 2 tsp. lemon juice 1 ¢ shortening foil covered cookie sheet for
Sherwood, honored queen; and Carole Woodman, junior Cream  margarine, % ¢ 15 ¢ gugar 10 minutes in 375 degree
princess. (Portrait by Seeman)  brown sugar until fluffy. Add 15 ¢ brown sugar oven.
1 c. flour and mix well. Press 3 egg Mrs. H. Wagner.
69th C mixture evenly on bottom of 1 thep orange rind Silver Bells
{ t eremony 13x9x2 pan. Bake in 350 de- 3 tsp orange juice 1 ¢ soft butter
———— e ——— gree oven for 10 minutes. Filling: . 12 ¢ confectioners sugar
. Beat eggs, vanilla and re-  Mix 17 oz pkg. chopped 1 tsp vanilla
JUd|e Sherwoo S maining brown sugar until dates, % ¢ orange juice, % 2% c flour
frothy. Sift Y ¢ ¢ chopped nuts, % c sugar. % tsp. salt.

-

£
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Installed ‘Queen’

“Stars Are the Windows of
Heaven” was the theme of
the 69th semi-annual installa-
tion of the Internativnal Or-
der of Job's Daughters,
Bethel 50, which took place
before a capacity crowd at

ling honored queen, entered,
€Charlotte McComas sang “I'll
Walk with God.” A sympos-
jum was given by Richard
Myers and the bethel choir
and officers entered.

With the entrance of Miss

flour, baking powder and salt.
Fold into egg mixture. Add
coconut and almonds. Mix
well. Spread evenly over mix-
ture in pan and bake at 350
for 20 min, Let cool in pan.

Frosting: Mix powdered
sugar and cream. Add lemon
rind and juice. Heat and stir
over just simmering water
until smooth and shiny. Cool.
Pour over coconut mixture.
When cold, cut into 24 bar

Simmer until thick, cool .

slightly.

Sift flour, soda and salt,
Mix until creamy, shortening,
sugar, egg, orange rind and
juice. Gradually add flour
mixture. Mix well. Turn
dough onto large piece of
waxed paper. Place another
sheet of waxed over

Mix butter, sugar, vanilla.
Stir in flour and salt. Roll
% inch thick, cut with bell
shaped cutter. Bake on un-
greased sheet about 10 min-
utes. Cool. Frost with thin
white icing made of 1 ¢ con-
fectioners sugar, 1 to 1% tsp
water and vanilla. Sprinkle
with sugar or decorate.

Mrs. Ralph Gastelum
Fruit and Nut Cookie

the Masonic Temple here on Sherwood, Charlotte Mc- date mixture and with help of 2/3 ¢ shortening
Dec, 9. Comas sang “Stars are the 'h‘l"‘:(ﬁ“;:m Notter wax rollup. 3% ¢ sugar

Miss Judie Sherwood, Windows of Heaven” and Bake at 375 degrees on legg
daughter of Mr. and Mrs. “The Lord's Prayer.” 6.0 e greased cookie sheet about 10 15 tsp vanilla

Herbert Sherwood, 826 Hick-
ory Ave., was installed as

Frank Thompson gave the
invocation and Charles Myers

Thumbpgint Cookies
soft butter or shortening

-
®a

minutes.
Mrs. John Osnes

12 tsp orange peel
1% c sifted flour

home of Mr

Stavert.

J. E.

the staff of “Marymount '62"
the senior class publication
at  Marymount College

with her daughter, Mrs. Veva
Robinson and family at 5266
Bindewald Rd.

Need

a
lift?

Join Bank of America’s Christmas Club!

Honored Queen to succeed the address of welcome, 1 brown sugar er:t-;o ;nlh }}‘:L’!psp'..lt:lking powder AN
""('i’m‘:ﬁm;d were Patti and the Bible Sgning & 31.':'.% Tenitla 4 ¢ flout 4fup milk This t"me neXt.Year over 350.'000 members of Bank of
Fowler, senior princess; mony, benediction was given. 1 ¢ flour 3 tsp baking powder % ¢ walnuts America’s Christmas Club will rec eive a check in the
Carole Woodman, junior A reception and dance fol- % tsp. salt 1 Ib. oleo Wu;dﬂillm ail t ? Join th .
peincess: Mides Devid, guide, lowed 1n the bestpedt room, | MIE _Sheresghly  beer, 0 IS S ereem e B iahe * it mail. Why not you? Join the 1962 Christmas Club today!
hal. ostesses brown , , vanil- yolks g i : ¥
A Deinting eiiincre thib- Tauy Orammar it S ia SN four and it toge grand e | sgar Add esy, beat, Add It’s just one of a complete line of banking services
vith their duti ¥ Frederickson, Hosts wer gredi o
Bebarts Mo yers musician: Mike Sargent and Ray By. ture. Roll in balls (wal gether. Roll into 6 in. balls peel. Mix throughy. Sift dry available to you at any branch of Bank of America.
Gladys Brorby, recorder; num, KarenHendersonwasin nut size). Dip in slightly beat- and ehill for three hours. :g:dhnb. Mhm
Penny Skaggs, chaplain; Judy charge of the guest book. en egg white. Roll in finely Rnll’hmm:w.m Aaau?h%um BANK OFAM
Osborn and Donna Easley,  “The Shriners” furnished ¢chopped nuts. Place about 1 in 2 inch circles Mm owedmu
custodians; Trudy Blair, Pen- music for dancing. inch apart on ungreased bak- of cookie. Cut two cir- mnl-lm glazed B oy b
ny Richards, Bonnie Combs, MR | 4gh e DI ing sheet. Bake 5 min. Re- kﬂ.lﬂhmﬂﬂlﬁl“h rryM b s A
Karen Halquist and Judy move from heat. Quickly Mix of - rs. Lerm: M
Colburn, messengers; Roz- 10 Northridge P LI & w 'y LS
anne Meredith, librarian; .M M 1d and cooky. Return separate
Marliya Loces, tressured: and nﬂm. ary McDonald and  and bake 8 min. longer. Cool. _circle in egg whites and then
Cathy Yurk:vdlch and Cheri the missile base north of e
Hanson, guards. Newhall, will be Christmas .
Other _appointments Were  dinner guests at the home of Announcing
Phyllis Tatum, assistant re- Mrs  McDonald's daughter

corder; Rita Reid, electrician;
Linda Polliard, obligation
chairman; and Peggy Knight,
banner bearer.

Installing officers were
Georgia Powell, guide; Bev-
erly Orend, marshal; Bonnie

o B aat e FASHION DESIGN
Wright, custodians; Loretta 1516 CRAVENS AVENUE FA 8-0890
Nicassio, musician; Carol GET ACTION

Fowler, electrician,

Charles Myers served as
master of ceremonies follow-
ing the entrance of the
guardian and associate guar-
dian, Mrs. Barbara Palliard
and Leonard Babcock

and husband, Mr. and Mrs,
James Shellaberger in North-
ridge. Bill will be on a 7-day
furlough.

BUY, SELL

CALL " CLASSIFIED

FA 8-4000

ALTERATIONS

the Opening of . . .
TORRANCE SCHOOL
OF

Offering instructions in sewi
advanced, basic pattern drafting and fashion
sketching. Classes starti
Enrollments now being taken,
~— COMPLETELY SINGER EQUIPPED —

, elementary and

January 2nd, 1962,
en

COSTUME CONSULTANT

As Patty Woodman, instal- |

—Gamma Etas |
Gather for |
Annual Party

Members of Gamma Eta|
chapter [ Delta Kappa Gam-
ma, society for women educa-
tors, met Sunday afternoon,
Dec, 10, at the home of Mrs,
Lois Christiansen, 448 Via
Los Miradores, for a Christ-
mas party. Assisting hostess
was Dr. Murial Duncan.

A social time included
singing of Christmas carols. |
Each member brought a gift
to be given to a boy attend-
ing the Spanish American In-
stitute

The November board meet-
ing was held at the home of
Miss Edith Waschell in Gar.
dena. Members received their
new yearbooks,

Present officers include
Mrs. Eloise Shields, presi-
dent; Mrs, Terry Chism, first
vice president; Mrs. Lillian
Wright, second vice presi-
dent; Miss Lois Drofee, re- |
cording secretary; Mrs, Lynn
Shidler, corresponding secre-

tary; Mrs. Dorothy Moehl- AT CRENSHA
1a asurer; and Mrs.
B e AlRmeR AR TORRANCE

parliamen- ‘
tarian,

New Chemical Lotion Discovery

CURLS, WAVES HAIR

WITHOUT PERMANENT WAVING SOLUTIONS

PACIFIC COAST
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HAPPY HOLIDAYS!/

Bright and gay ... colorful and friendly . .. this bow of good
cheer ties up a bundle of best wishes from all of us here at
McDonald’s to all of you. We're appreciative of the good fortune
to live and to work in @ community such as this where so very,
very many of you have honored us with your friendship and pat
ronage. May your holidays be merry —and may your fondest
hopes be fully realized in the coming New Yeart

HOME

look for the golden arches

)F AMER

McDond’s

GOODEST

HAMBURGER

17305 SOUTH CRENSIIAW_ ~ Corner of Arfesia and Crenshaw



