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Mrs. Stoneham, Noble Grand

Rebekah Lodge Seats
‘New Officers Jan.

Torrance Rebekah Lodge
347 held open installation on

7{4]“% AND SHOPPING SUGGESTIONS
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I"l, Roasts  Add to Menu Interest
Have Varied |
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Beef cuts for pot roasting elegance to most any combi 115 tsp. salt
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d(‘olchrnting their 20th ]\\-mll- I}:ome.‘ w‘ﬁ }hg;ng‘r‘ove RA\'e.. the braising lquid .
ing anniversaries two loca onoring Mr. and Mrs. Rice. MID-WESTERN
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ouples, Mr. and Mrs, Jack The hostess used luau dee- POT «
Rice and Mr. and Mrs. How. orations for the party. An S04, .”::o.': T“ 1!
ark Walker will sail aboard- ~eveéning of bridge was en blade por roast faad
he Lurline today for a two joyed, after which refresh- g

eeks vacation in Hawaii
Rey will be staying at .the
Hawaiian Village.

The vacation-bound couples
will entertain a host of
Mriends aboard ship this after-

dpoon prior to sailing

On Saturday evening, Mrs.
W. E. Starr and Mrs, Frank
.Barnes entertained their
Moridge club members and

#thusbands at a farewell party
honoring the two couples.

Dinner was served at the
oStarr home, 1308 Fonthill
YAve., amid decorations typi-
‘val ‘of the islands. The eve-
ning was spent playing bridge
with high score held by Chal-
Jmers Strayer and second high
4Py Gene Lenk,

Together for the evening
were Messrs. and Mmes.
Jack Dean, George Booth,
Thalmers Strayer, Gene Lenk,
JFrank Barnes, the honor

ments were served.

The group presented the
Rices with a camera for their
trip.

Attending the party were
Messrs, and Mmes. William
Clary, Jack Dean, Frank
Barnes, Blayne Asher, Paul
Small, Frank Adair, the hosts
and honor guests,

Mr. and Mrs. Jack Phillips
entertained at a dinner party
Sunday evening at their
Osage Avenue home as a
farewell compliment for Mr.
and Mrs. Walker,

Class of 53
Sets Reunion
For April 27

8 (ba, flour

1 ths, salt

14 tsp. pepper
3 ths, shortening

1 cup water
2 tbs, chopped onion

1 1sp. caraway seeds
4 medium  potatoss, quar

tered
4 medium carrots, sliced

1 pkg. frozen Brussels

sprouts

Flour for gravy

Combine flour, salt and pep
per and dredge pot roast,
Brown in shortening. Pour off
drippings.

Add water, onion and cara-
way seeds, Cover tightly and|
cook slowly 2 hours. Add po-|
tatoes and carrots and contin-
ue cooking 30 minutes,

Add Brussels sprouts lm!
continue cooking until meat is|
tender and vegetables are|
done,

Thicken cooking liguld with

 GREATEST SANDWICH LOAF

EVER BAKED?

: guests and the hosts, Mr. and  /Torrance High School Class flour. for gravy, if desired. - o
Mrs. Starr and Mr. and  of 1953 will hold its 10th year FOT BOASY L "
Mrs. Barnes. reunion on April 27 at the CURRANT-APFLY GRAVY [ b
¥ The previous Saturday eve- pep and Quill Restaurant. 3 10 4 Ib. arm or blade e
dnilg, Mr, and Mrs. Willlam * Mrs. Jack Rambo, 2909 So- pot roast o .
! Foster entertained at a sur- poma Ave., is chairman of the 4 cup flour ot l
prise farewell party at their planning committee. The 2 tsp. salt - 4
i T whereabouts of a number of Y6 tsp, pepper i < r
’ the class members are in: ' tap. onlon salt -

Guest Night
Stag ged By
‘Sobada Club

Sobada Dance Club held its
January dance and “guest
- Saturday evening in
fhel Crystal Room at the
Pa Restaurant. The Ray
Noble orchestra played for
dancing.

w The committee In charge
“of the dance consisted of
Messrs, and Mmes, John
Moore, Ray Donaldson, and
Roy Zhe,

% The dance began with Mr.
nnd Mrs. Les DeMott dancing
the “Anniversary Waltz" in
celebration of their 17th wed-
ding anniversary

Members attending were
Messrs, and Mmes. Clyde An-

‘Yerson, Les DeMott, Gil De-
,Jouin, Ray Donaldson, Clift
Graybehl, Verne Lovelady,
vd!druld Massie, John Moore,
Roland Petrat, Ed Schwartz
*and Clff Trezise.
v Guests of the
Messrs. and Mmes. Leon

club were

known. Anyone with informa-
tion concerning the following
list of persons is asked to call
Mrs. Rambo

Marilyn Abbott, Dan At
kins, Richard Beall, Ruth
Beezley, James Bernard, Jack
Bray, Roger Brown, Manuel
Burgara, Helen Carranza,
Fred Claire, Catherine Clouse,
Doris Conklin, Bill Cozart, Jim
Crull, Beverly Dahlin, Charles
Dawson, Rose Marie De La
Cruz, Lawrence Dodd, Eldon
Easterday, Viola Ferrer, Dav-
id Fitchtner.

Also, Gary Forgey, Jack
Franklin, Don Gibson, Nancy
Haderly, Fred Hansen, Ralph
Hastings, Ed Henderson, Vir«
ginia Hermenez, Don Howard,
Betty Jo Ann Howard, Wal-
lace 1de, Herbert Isbell, Hilma
Jalo, Barbara James, Bob
Jimenez,

Others are Beryl Jones,
Shinich Katsuda, Ann Kearns,
Bill Krugar, Keith Lane, Fran-
cls Jean Lindsey, Ray Lock-
hart, Joan Maggard, Richard
Martin, Orland Mattie, Mari-
lyn Jane Metton, Colleen
Mooney and Joe Oaki.

A thw, shortening

15 cup water

2 tsp. Worcestershire sauce
14 cup currants

A4 cup apple Jelly

Flour for gravy

Combine flour, salt, pepper
and onlon salt and dredge pot
roast. Brown meat in short
ening. Pour off drippings.

Add water and Worcester-
shire sauce, Cover tightly and
cook slowly 2% hours. Add
currants and continue cook-
ing 30 minutes or until meat
is tender.

Remove pot roast to heated
rlnuer Add Jjelly to ecooking
Iquid and heat mrou?h.
Thicken Nquid with flour for
gravy.

‘Gussy Up’
Baked Fish

Ripe olives and herbs give
distinetion to baked fillet of
sole, Large wedges of ripe
olives, cream and a varlety of
seasonings are heated and
poured over baked fish,

If you haven't tried heating
ripe olives, this i# a good time
to start, Their nutlike flavor

“ones, Dean Renfro, on Cow- lowe Guests 1% brought out in heating. m.oyuﬁsEEoIngﬁ.sﬂnus‘Ts SPECIAL BAKING COVERS seal in “SOFT WHIRLED"”

er, Byd Harmon, EQ Levy  Mr. andMrs. Herbert Sau FILLET OF SOLE W 6 ot e selfl You can v O Gavie T, . mabe oiios Berfssil mm...mmmm meens

.{nd Skip Enger of Archer, lowa, spent the 1 1b, frozen fillet of sole bread Yy square, for neater sandwiches. ot ise can't drip sandwich fillings,
The next club dance will weekend here as guests of 1 ths, butter yonna through,

be held on March 16 at the Mr. and Mrs Linford Saupe, b sp. salt

Palms,

20430 Raymond Ave

WE INVITE YOU TO USE OUR

BABY SITTING SERVICE

V/. have reliable and experienced adult women fo care
for your children, invalids ‘or elderly people daytimes or

DAvis 9-4462 g
A&M BABY SITTERS REGISTRY - AGENCY

15 tsp, garlie powder

14 ap, oregano

1y tsp, thyme

Dash pepper

1y cup ripe olives

L% cup lght eream

1 ths, lustant minced onlon
1 the, chopped parsiey

15 bay leat

1s tap, salt

for 25 minutes. Meanwhile
cut olives into large wedges,

Heat cream with onion, par-
sley, bay leaf, remaining salt
and olives. Do not boil, Re-

Wonder thought ot everyth

sational loaf! The special “Soft Whir]” proc-
ess means every slice is flawless in texture;
has no holes, The crusts are thin and delicate
(«+.actually “eat” as good as the bread itself,

And these extra-tender s

ing with this sen-

lices are square

shaped and thin sliced so that you get more
and neater sandwiches per loaf!

Wonder “Soft Whirled” Sandwich Bread
tastes as good as it looks, too . . . soft, smooth,
fine— perfect! Get a big, fresh loaf at your
food store today.

, evenings. Place block of frozen fish in ©1961, CONTINENTAL BAKING COMPANY, bncorporuted
* Per Hour .. 1.00 greused 10x6x1%-inch baking|
Week-end - . Vocation (ovary 24 hr) u.g L”l;" “‘f("f. \:."':\-:.m::‘l'l. ;}l"xllll: " o
New Baby Cases - per day . Py ‘l¥ 2 bk [o T B i
wpper,
Transportation we an pepper, b
S Call Between 9 a.m, and 5:30 p.m. l EI '

SANDWICH BREAD

move l)gy leaf l)rqn nx:us
13008 Mkimon A e | i 10| GREAT NUTRITION, TOO...and # Hefos Buikd Sirongr Bodes 12 Weys !,
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