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New Spiced Tea Blended 
In New England Kitchen

FOR THEIR PRESIDENT . . . Sirs. .Tack Dean, president of the Torrance Junior Woman's 
clubs, accepts the district awards won by her club at the convention at Disncyland. Mrs. 
Ronald Forestal, center, won second place in Federation Extension and Mrs. Kenneth 
Boulter, youth chairman, accepted second place for the club for services to youth of the 
community.

In San Clemente
Mr. and Mrs. James Me- 

Clure of Cota Ave. spent Sun­ 
day in San Clemente where 
they were guests of Mr. and 
Mrs. Arthur Donahue, form­ 
er Torrance residents. <
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Marymount 
Seniors to 
Be Guests
Dr. and Mrs. Paul Saffo will 

be the hosts at their annual 
picnic for members of the 
senior class of Marymount 
College on Sunday afternoon. 
May 13, at their Rolling Hills 
horno.

The schedule for the grad­ 
uates and their dates will in­ 
clude tennis, volleyball and 
swimming, followed by a 
steak barbecue at which Dr. 
Saffo will preside. 

Irene Ninomiya, class prcs-

Childbirth 
Class Begins

A new class in the prepara­ 
tion for childbirth began 
Wednesday evening at the 
Torrance YWCA from 7:30 
until 9 p.m. There will be 
eight sessions. Expectant 
fathers will have a special 
meeting. Mrs. Janet Andcr- 
son. a registered physical 
therapist, will be the instruc­ 
tor.

Anyone interested in at­ 
tending the class may call the 
Torrance YWCA for further 
information.

idcnt, will assist Mrs. Saffo in 
welcoming the outgoing class 
for its final social event on

The emphasis everywhere 
is on "taking tea" and "see­ 
ing"   seeing that the big 
swing is spiced tea! You take 
tea and discover oranges and 
sweet spices skillfully blend­ 
ed into it. too. The entire 
trend goes back only ten 
short years, when Ruth 
Campbell Bigclow, then a 
top-flight New York decora­ 
tor, started blending teas 
and breaking precedents. In 
a field predominated by men 
for centuries, she suddenly 
longed for the highly individ­ 
ual teas of China which she 
was denied because of the 
Bamboo curtain. Being a tea 
taster at heart, she decided 
to do something toward dupli­ 
cating these specialty blends. 

Mrs. Bigelow recalled that 
from Colonial days on, the 
special treat in the teacup 
was the added slice of 
orange, some carefully select­ 
ed spices. George Washington 
was an ardent tea drinker, 
taking it for both breakfast 
and supper. How did Martha 
vary his tea? No doubt as 
others did in her day. by add­ 
ing spices and orange to his 
cup. But all this had to be

done after the tea was fully 
brewed. Fortunately, servants 
were at hand lo attend to 
such chores. But for the mod­ 
ern tea drinker, with no serv­ 
ants at beck and call, with 
not a minute to spare for 
extra preparation of tea. Mrs. 
Bigclow sought to duplicate 
this delightful blend, having 
it ready to serve without 
extra time-consuming steps. 

There are no improvised 
or antique tools used in the 
modern and extensive blend­ 
ing and packing plant of R. C. 
Bigclow. Inc., located in Nor- 
walk, Conn. The most up-to- 
date American teabag and 
loose tea machines, conveyors 
and packing equipment keeps 
costs down and quality at the 
high level "Constant Com­ 
ment" Tea started with only 
a scant decade ago. Mrs. 
Bigelow. her husband and 
son. supervise every step of 
its manufacture, making sure 
the same high quality goes 
into tcabags as in loose tea. 
Today, all can enjoy the tea 
pleasure of George Washing­ 
ton's time, without Indulging 
in extensive preparation.

PtiACH-RABPBKKRY RAPTURE is a delicious me­ 
lange of canned cling peach halves, raspberries, macaroons 
and raspberry gelatin. It makes a glamorous looking des- 
pert and Is one easily made by the small fry for Mother's 
own day.

Peaches Atop Gelatin 
Fashion Mom's Dessert

COFFEE BREAD IS 
KLATCH SPECIAL

This easy recipe Is made 
with a loaf of unshce.l bakery 
or homemade bread. It's ldp;il " 
foi that spur-of-the-moiTicnt ' 
coffee klatch. Cut. crust* nff » 
thp top, sides and omls 08 
loaf.

Cut loaf In li.ilf Icnt-tliWHu 
and then tut each half Into 
10 or 1'J cubes but do not 
cut all the way through t!ie 
.loaf. ' 

! Cream <» cup butter or 
i margarine and 'j cup light ' 
; brown sugar, firmly packed. 
Rlend in one tablespoon 
cream.

Spread butlrr mixture be- ' 
,twoen each cube and on sides 
and generously over the top. 
Sprinkle the whole loaf with 
\ cup finely chopped wal­ 
nuts, and dust lightly with 
cinnamon.

Place in a loaf pan and 
;bc'ke at 1C5 degree* 15--I) 
; mintttes or until golden 
brown, toasted and hot 
through.

She Can't Boil Water!
Many a bride finds that 

soiling an egg is not as easy 
it sounds. Hard-cooked 

ggs occasionally get tough 
ind have an unappetizing 
green ring around the yolk.

Cooking under the boiling 
mint for 20 minutes and 
 apid cooling after cooking 
vill prevent these or other 

mishaps.

Motorized 
Barbecue

California 
Redwood Table 
and 2 Benches

• Sturdy, ill ttttl conitructlon
Chronn iplt «nd grill* .. 

*«y to clti
Ruggtd. ttrmlt* r«»liunt 

Rtdwowl
• Ba«y.wlnd Drill* Lift 

• Mautlfut Copptrton* Flnlih
• Hwvy Pl«nk Topi
• Loti of Mating ... 

lott of intlng ipjc»
• Uu It for Patio.

Porch or Lawn
• Built for ytari of ttrvic*.

• Dipindabl* U.L. 
Approvtd Motor

• Taitltr. mor* flavorful foodi 
with this quality brultr

Roll! uilly on 6" 
bbtr tir* whttla

Fifty cent* a week Fifty tent* o we»k

Decorator
3-Panel
Folding
Screen

3-PC. 'Alumnium
and Saran Plastic

Patio Group

• Sturdy Aluminum Fnmti 
that will ntvtr ruit

  A luxurloui. high
•tyltd Kr*tn

rltt any dteor . . .
Colorful Saran Plaille thal'i 

Tough and Strong  Fol
•aty itorag*

  exciting, now•TOoldtn Weavi" 
patttrn 

• M Inchti hlg
«" wide

i (bony or Walnut 
Fml«h Frame*

• Folding chalt* adjuita 
to your comfort

8 III* at a Room 
tr .. . Uu

14.99

Fifty cents a weekBring Hits ad In to get rh.»*> low pricts!
Fifty cents a w*>ek

General Electric 
Dorm 

Alarm Clock

Six Shelf 
Shoe Bag

15 ft. Reed 
Fence

Old you up on tlnn
 v*ry I! » ft«t high . . . 

IS fMt long
• H*avy, Clur

polytthyltne with
quilled top

• Eaiy to rud whit* dial
• Accuratt, Dtptndabl*— 

ntver ne*d* winding
• Ruit nilalant »ir«

InUr-l'Cid ovtry 4 Inchit
lor grMttr itrangthAttractlvt Brown 

Pintle Can • Top quality 
Imported rmd*

CORNER OF SARTORI and EL PR ADO IN DOWNTOWN TORRANCE PHONE FAirfax 8-1252

IVrkry canned )x.>a<'h halves 
with their sunny glow and 
luscious flavor are served 
atop raspberries In raspberry 
gelatin \vlth "built-in" maca-l 
loons. Tup hat for it all is a 
garnish of fresh mint. j

This good but easily pre­ 
pared dessert is called Peach- 
Kuspberry Itapturc and we 
*uggest U as a finale for din­ 
ner on Mother's Duy when 
the children may turn tables 
and prepare the food.

Serve cottage cheese salad* 
atop greens like lettuce or

RNER
Thc.se are tn« "I-could oat n- 

touple-doion" -variety of aook- 
i*. They are crisp, paper-thin 
 nd sugar glaiedk

The big trick to «u« you 
don't roll them  jun fUtten 
them with nugared tumbleu, 

PECAN CRISPS
1H cup* sifted floor
1 cup lOKar 

I *i tup. Mlt 
j M rap "oft •hortcnltiK 
, 1 rgg, Hrparated

3 tbm. milk
1 Inp. vanilla
1 flip pemnH, llnrly rhopprd

J'KACH-HASI'HKKUV 
KAI1TKB

1 can (I ll>. n ox.) cling
prnrh halvr* 

1 package (10 on.) fro/.rn
nn>|>briTle», tint\\ril 

1 package (3 oz.) raxpbrrry
gelatin

1 rap bolting nutrr 
Cold water 
It macaroon*
Drain peach halvei and 

raspberries separately, savlni 
raspberry syrup. Dissolve gel-j 
atin In boiling water.

Measure raspberry syrup 
and add cold water to make 1 
cup; add to dissolved gelatin.! 
Chill until gelatin mounds on 
a spoon.

Stand two macaroons 
against side* of 6 champagne 
01- deswrt glacRei. Spoon nsn- 
borrlte into bottom ot «nch 
gUiss, then place one peach 
halt, eup-oide down, over ber 
ries.

Hpooo gelatin over peaches 
to fill glass. Chill until gela 
tin Is firm.

GALLO
THE ITALIAN 

DRY SALAME

Sift flour, ar and salt

Maple Biscuits
Heat together 1 cup maple 

syrup and !i cup butter. Cut 
cooled biscuits or use fork- 
split English muffins and dip 
cut surfaces Into hot nynip 
mixture.

Place biscuit*, syrup-.side 
d o w n, In ungrea.sed frying

sugar.

hj*ifc i»'Mi, nugui niiu atllli . , , - "
Into bowl. Mix in thoroughly' 1""1 aml heal over Iow ^mpcr- 
with   fork the shortening,I :' l,urc . unl '' pl|)lnK "<" »M 
egg yolk, milk and vanilla. M| W'«1 «'lth brown. Ser\'e

Korm Into balU the sUe of  P" "** wllh confectioner's 
mnall walnut. Place on un- 
grcused baking shoot. Press 
1/10-inch thick with bottom of 
grcuxed glasc dipped in sugar.

DruKh with nightly beaten 
egg white. Sprinkle with pe­ 
can u. Hake 8 to 10 minutes In 
oven prehcaded to :<75 decrees.

Do not overtake. Makes 
 bout S dor.an cookies.

Make the most of asparagus 
and artichokes which are here 
In abundance. The lemon ltt 
SO short.

PIE-MAKERS
MAYONNAISE FOR 
RICHNESS
Just work   Ublespocmful of 
good mayoooaiM into your 
prepared pie cn»t mix before 
adding liquid. It's a profc**
tionul touch.
CRUSHED NUTS 
FOR FLAVOR
While working the liquid into 
your mix, limply adj % cup 
of cru*ticd nuu to give k (but 
»pecial"«omethiag>'your faro, 
ily will love.
MRS.SINGKR'S FOR SURE 
Begin with MM. Singer'! Pre- 
paicd Pio Crust Mix and you 
can be ture ot tutting with a 
tender, flaky crust.

PIECRUST 
MIX

ABSOIUHIY NO fAUURES
In the "sen-thru" bag at 
your fdvorite market.

BUSY
ammonialtJ SUD8 in I'.m 
pttmux] formula ptnrlratr 
• tanllv. a'.rp up deterg 
rlcMuing. You Rut   lull 
ounce* al icrubbint action 
thci|iurt bolll*-Uwal|.|>ur| 
cl**nlnf bwf>iol

PARSONS

Tht

Quality Constructor
Series

A Guide for Homt Buyers
Wttk End Rcporti on the Belt Built Home Voluti

in Southern California
Httfn /or Them
  Haturdmy* •—Suuilayi •

KBIQ
104.3 on your FM dial 

a preientotion of the

Southern California 
Plastering Institute, Inc.

In the interests of good construction 
practices with the reminder to

"KNOCK ON THE WALL'
Be sure it's 

Genuine Lath and Plaster


