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County Urges Gas Tax
Be Used for Highways

e

THIS LOVELY, LIGHT and airy Pineapple

e Y

lainbow Delight with its high milk

o i

quotient and whipped cream swirl make it an ideal dessert for the school-agers soon in

fall routine.

Dairying

County supervisors have|can build such a system, it will
given unanimous approval to a | not be necessary to divert any
motion that gas tax funds be gas tax funds from their his-
used only for highway con-|torical purpose,” Hahn said.
struction and maintenance. He made it clear, however,

The possibility of using a that the proposed monorail
small portion of the county's linking the airport and down-
gas tax allotment to finance town should be more than a
the construction of a mono- ‘tube without stops and pick-
rail system of rapid transit up points for commuters to
was suggested by Supervisor other centers along the route.”

Pineapple Rainbow

Keeps Ahead !Delights Schoolers’

of all Kkinds

Celebrations
g sserts and here|

{

- i

of Demands |
feall for gay
Milk production per cow In js one especially designed for|
the state of California Is the “schoolers,” now in fall|
continuing an upward trend.!routine. Of course, we are not|
Future increases are on the mentioning the celebrants—
drawing boards of members could be the mothers! |
of The Dairy Council of Calll There may not be a pot of
fornia as population grows gold at the end of this Rain-

PINEAPPLE
RAINBOW DELIGHT
514 cups milk
15 cup (8 tablespoons) flour
1 cup sugar
1§ teaspoon salt
4 eggs, separated
1 tablespoon vanilla
2/3 cup drained crushed

P Grapes Add
., Crispness

most nutritious, (
net Salad combines

L carrots,

sugar and sour cream for a

Kenneth Hahn. {
- . {
POINTING OUT that that
was “an emergency measure” |
to help relieve crowded free-
ways, Hahn withdrew the pro-
posal when private enterprise
offered to finance a monorial
between Los Angeles Interna-
tional Airport and the Civic
Center. i
“Since it has now been
shown decisively that private
capital and private initiative

Caroldale
Principal
Assigned

Mrs. Elizabeth Mary Drago-
fch, who has been a teacher
and administrator in the Los|
Angeles City schools for ”f
years, has assumed her new |
assignment ag principal of |
Caroldale Avenue Elementary |
School, 22424 Caroldale Ave., |
Torrance,

Mrs. Dragovich, whose ap-
pointment was made by Robert
J. Purdy, associate superin.
tendent in charge of Los An-
geles' elementary schools, has
been a wvice principal in the
system for the past three
years,

During these assignments
she served at Van Deene Ave-
nue, Gulf Avenue and 116th!
Street schools.

During her assignments as a
classroom teacher, Mrs. Drago-
vich worked at Leland Street,
Vermont Avenue and Point
Fermin schools.

Born in Long Beach, she at-
tended Long Beach City
schools, graduated from Long
Beach Polytechnic High School,
received her bachelor's degree
from Mt. St. Mary's College
and her master’s from the Uni-
versity of Southern California.

She is active in the Associa-
tion of American University |
Women and Delta Kappa i
Gamma.

“THE MONORAIL, proposed
to run down the Harbor Free-
way and west on Century Bou-
levard to the airport, should
have stops in the Exposition
Park area for people going to
and from cultural and recrea-
tional centers there, another
stop at Century and Figueroa,
a stop at Century and Prairie
Avenue, another stop at Haw-
thorne Boulevard to serve the
thriving Centinela Valley
area, and a final stop at the
airport,” he said,

The supervisor stressed that
the Century-Prairie Avenue
stop is a logical one because
the Hollywood Race Park
Track parking lot could serve
as an area for monorail com-
muters to leave their automo-
biles during the approximate-
ly 300 days of the year that
racing is not being conducted.

. &

HAHN POINTED out that
the monorail should also pro-
vide 24 hour service, and be
adaptable to move mail from
the terminal annex to the air
port in the early morning
hours.

“There are many possibili-
ties to such a system,” Hahn
said, “But if provisions de
signed to serve all the public
are not included in the pro-

monorail, it will fall
flat on its face”

Television

‘To Cover

Horse Show

The annual Horse Show to
be staged this weekend by the
Palos Verdes Peinsula Commit.
tee of the Children's Hospital
will be televised Saturday
afternoon from 2 until 4 p.m.
on Channel 11, KTTV. Bill
Welsh will be the commenta
tor.

Sponsor of the television
show is R. A. Watt, president
and developer of the Sun Ray
Estates,
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and new demands are made

The dairy industry meets (heap of good nutrition in its)

consumer demands  daily.
There's no warchousing of
milk's many freshdaily |
products,

As dairy products are taken dash of food coloring it can|

how Delight, but there is a pineapple

milk-made goodness,

This pudding in its naurtal
state Is a pretty creamy
yvellow color. With just a

Scald milk over medium
i heat; do not boil. Mix flour, %
eup sugar and the salt, Gradu-
ally stir in hot milk; cook over
low flame until thick.

Beat egg yolks, Add some of

from the front of refrigerated be changed to a triccolored the hot mixture to yolks and

cases in all food markets, new
supplies are going into the
back of the cabinets Keeping
them filled, the product re
frigerated and always easily
within reach of consumers.
Early Hours i

Each morning at dawn or|
earlier, the “milk man” loads
his wagon with dairy
products straight off the as
sembly line that goes back to
the cow's productivity of
recent hours,

Variety of dallyfresh
products is truely amazing
as we consider them: Fresh
fluld milk, whole, skimmed
and flavored milk drink,
butter, whipping cream, all
purpose cream.,

Half and half, buttermilk,
dairy sour cream, yogurt,
cream cheese, cottage cheese,
fce cream, fce milk, imitation
fce cream and imitation lce
milk, a variety of sherbets,
and the new “2:10"” or 2%
milk.

20 Percent i

Approximately 20 percent of
the consumer dollar is spent
for these products and for
thelr longer-keeping close
relatives, 200 kinds of cheeses,
canned evaporated milk,
packaged nonfat dry milk and
condensed milk,

Constant diligence in
every phase of production
and distribution of dalry
products Is the dally chal
lenge of men in the Industry,

Back of these functions,
there's the Important goal of
research to help dairy
farmers maintain herds which
will produce milk most ef-

ficiently, California dairy men
excel in this area as revealed
by a look at the record,

OKIE
RNER

Add this cookle recipe to!
your collection, Cookies fill a
need for packed lunches,
again in the foreground for
the school children,

ORANGE CRISPS
2 cups sifted flour

s tap. baking powder

14 tsp. soda

15 tsp, salt

12 cup margarine

1 cup sugar

1 egg
2 tsp, shreedded lemon vind
2 tap, shredded orange rind
3 ths, orange juice

Sift together flour, baking|
powder, soda and salt, Cream
together shortening and sugar|
until light and fluffy. Add egg
and beat well, {

Add shredded rinds and
orange juice, Add flour

mixture to creamed mixture Add 2% cups cold milk and a|

and mix thoroughly,

Shape into rolls and wrap beating in the blender swirls|

parfait,

|then pour back into pan. Cook
3 to 5 minutes longer, stirring
feonstantly. Cool. Add vanilla.
{ Beat egg whites until almost
{stiff; gradually beat in remain.
ing % cup sugar; continue
beating until stiff. When
cooked mixture is cold, fold
in beaten egg whites and pine-
apple.

FOR PARFAITS: Divide
custard into thirds, Color %

Favorite varities of figs are/a dellcate green; another a
still avallable. Since the time|delicate pink; leave the third
of their abundance is short,|portion its own lovely yellow
plan to use them in a form color,

which carries over into the
winter months,
SUNDRIED
CANDIED FIGS

4 Ibs. figs (white or Kadota)

14 cup baking soda
2 Ibs, sugar

2 cups water

Make syrup of sugar and
water, Put figs In pan
Sprinkle soda over them and
cover with boiling water, Let
stand 10 minutes.

Drain, Rinse figs in cold
water and let stand 10 min.
utes, Drain,

Drop figs in bolling syrup
and cook 2 hours with cover
on pan, Remove cover and
cook another 30 minutes
(total 2% hours),

Let stand In syrup over
night. Put figs on trays to
dry. You may use cookie

Fill parfait or other pretty
glasses or dessert dishes
alternating the three colors.
Top with a swirl of whipped
cream and garnish with mara.
schino cherry, or a sprig or
two of mint,

READY TO SERVE!

Prepare 2 (8inch) layers of
|a favorite spice cake, Remove
layers from baking pans and
| place, top sides down, on
racks to cool. Spread “bot-
toms” generously with honey-
{thinned cream cheese and
arrange fresh peaches sliced
lattractively over one of the
{layers,

Invert a second layer so
cheese -spread side tops
peaches. Add a topping of
butter icing or more of the

sheets with layers of cheese.|Doney-thinned cream cheese

cloth under and over the figs.

Use clothespins to fasten
top layer of cheescloth
tghtly. Turn every day on
clean tray, Dry in sun for 4
or b days, Roll in sugar,

Pack in bags or in card.
board boxes between waxed
paper. They may mold if
packed in airtight boxes.

FiG JAM
314 cups figs, peeled and
chopped
2 cups sugay

1 large orange
3 to 4 tap, lemon Juice

Use either light or dark
figs. Use larger amount of
lemon juice with dark figs.

Peel and chop figs. Add
sugar, Cut orange rind very
fine. Measure to have about %
cup. Cook rind in small
amount of water until tender.
Chop pulp,

Add orange rind and pulp
to figs. Cook slowly until
thick, about % hour, stirring
frequently, Add lemon juice,
Ladle hot, into hot sterilized
Jurs.

Dri;;m&oih

fo Beat the Heat

Peach Froth is a refreshing
beverage to be used before
peaches leave us until another
year. To prepare about 1
quart, cut 4 fresh peaches
into quarters and remaove pits.

Place peach in blender or
mash into sauce with fork.

dash of mace. A %-minute

{and this cake is ready.

i 4

Rich in appearan

Tokay grape halves, shredded
sliced green pepper,
grated lemon rind, brown'®
flavorful dinner-opener
GOLD«AND-GARNET
SALAD

cups Tokay grapes
cups shredded carrvots
cup thinly-sliced
green pepper
teaspoon grated
lemon rvind
tablespoons brown |
sugar, packed 1
14 teaspoon salt |
15 cup dairy sour cream !

Crisp salad greens

Halve and seed grapes
Combine with all remaining
ingredients except greens
Chill. To serve, line serving
bow! with =alad greens and
spoon salad into center,

-1 e
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SERVE SUNDAES ON FRIDAY!
MAKE BANANA PANCAKE Sundaes this way, Com-
| bine in large bowl 1 slightly beaten egg, % cup milk, 1
tablespoon melted margarine or oil and % cup mashed
bananas, Add 1 tablespoon sugar and 1 cup pancake mix.
Beat until almost smooth. Use 1 tablespoon for each pan-
cake. Serve warm topped with vanilla ice cream, chocolate
{ syrup and nuts.

The Corn Oil
in Mazola® Margarine has

LESS SATURATED FAT

...than the hydrogenated corn oil used in other leading margarines

Most of the corn oil in other marga-
rines is hydrogenated. That’s a proc-
ess that increases their saturated
fat...and destroys important corn
oil benefits,

But pure liquid corn oil, the ma-
joringredientin Mazola Margarine,
is never hydrogenated. That's why
it contains less saturated fat...gives
you more pure corn oil nutrition.

This is another way of saying you
get the full benefit of the polyunsats
urates in the corn oil in Mazola,
They're the wonderful nutritional
elements you want when you buy a
corn oil margarine,

Try light, golden delicious Mazola
Margarine...you'll get the full bene.

fit of pure liquid corn oil in Mazola
Margarine,

¥

Elliott Avenue

immediately,

In waxed paper. Chill untilithe peaches and milk into a

firm, Slice %-inch thick and

bake at 375 for 12 to 15
minutes,

Store in lookelycovered
container. Makes 7' dozen
vookles

delightful froth.

Pour into chilled, frosted
glasses: add a scoop of fresh
peach or vanilla lee cream
Serve with an ice tea spoon
and @ palr of fancy straws,

Here’s a complete, energy-packed
meal in itself — nutritiously full
of the proteins, minerals and

vitamins that tender chicken and
fresh garden vegetables can
give. Try it! Then, send the label
and your address to me, Box C,
Lynden Canning Kitchens, 201

Wash., and I'll mail you 25¢

e pdon

{ Offer Limited to One Refund per Family
Offer Expires January 1, 1963

West, Seattle 99,
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