- Seven From |

"Y°. West High |

: _ Seven West High School stu-
: dents attended the sixth an-
1 . hual Student-Business Confer-
i : ence recently in Pasadena,
. - Four students selected from
« the distributive work experi-
®aoce class were Richard M-
. SQinty, William Rodarme, Gay
: ‘dynn Hatton, and Cheryl Ralf,
%hree members of the Future
Business Leaders of America
- Clab chosen to attend were
. Yauren Siegel, Susan Shivey,
. gnd Marsha Miller,
+~JThe program was sponsored
Ly the Business Planning Com-
mittee of the Los Angeles
unty Schools and the Sears-
'5 - Roebuck Foundation.

Creesien

Z&The purpose of the confer-

@hce was to honor those stu-

tents whose interest in and

#ptitude for business education

outstanding,” said Larry

i, work experience instruc-
oE at West High.
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MG ENDURO NEAR . . . Entries are

due at noon today

estimating the total miles traveled by four MG Sports Se-

—

LAST CHANCE FOR . . .

..HF

: {.r;d:.{i'l' n::opplngh onhl.y' ‘I::e mq“:nﬂ: drlhver Mehange-. Here
s er, w n the MG dealer net-
'\ " :f:  Beginner's Dance Class work, is shown with G. 0, Ehrman and one of the sedarr.
)  B= : - One of the starting drivers was Ken Hall, 507 W. 219th
i i Grand o enln St, a truck driver for Azusa Sand and Gravel. He was
- enm;: |u"| “I'&th‘ b{l The Terrance HERALD. Entries
} -2 FRIDAY, MARCH 29 — 9 P.M ::.y“ . eft at Newcastle Sports Car Centre, 700 Pacific
% . wy, Hermosa Beach; or at Le Mans Sports Ca
¥ — Y% MUSIC BY LIVE ORCHESTRA * 15111 S, Hawthorne Bivd. The MG Enduro will end lt"i
o p p.m. Friday.
= 30 HOURS
B
|
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2 Canned fruit cocktall. from California
e YOU WILL LEARN: Small paper cups '
3 Cha Cha, Swing, Tango, Mambo, Wooden or plastic spoons
ADULTS ONLY!

Foxtrot, Waltz, Samba
THIS OFFER INCLUDES: Four Private Lessons—Ten Class
. Lessons—Sixteen Hours Social Dancing

dans in one week’s time, 24 hours a day, on the Southland

Fill cups with fruit cocktall, including syrup. Place spoon

FREE ADDED FEATURE!
THE BOSSA NOVA

In center of each cup for handle. Freeze. Dip quickly in

warm water; slip off paper cup. Fruit Freezies
bl are ready

3 Gponing. ikt — are 3o s sl e s
| £ FRED ASTAIRE |~~~ ~———
= muces n;!' wl!stblcnso? 2 A 02022 kOrder the HERALD delivered
% =] to your door twice a week.
B
o
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WITH
A UCB

FOMIE IMPREVENENT LA

A sound home is a happier home=and often all it takes to
turn the trick is a Home Improvement Loan from United
California Bank. Repairs wherever needed, painting inside or
Out, or new screens can work a miracle in appearances.
Repairing a leaky roof or replacing tired plumbing can make
life 2 ot more pleasant — perhaps even ward off more
expensive repairs later, Best of all, home improvements oftén
Ppay for themselves' by adding to the value of your home,
It takes so littie time to apply for a UCB Home Improvement
Loan, and costs 30 little you'll be pleased. In addition, doing
business with UCB gives you a littie bit more. .. the individual

attention of skilled banking people. Live a littie better. Come in

today=-and ask about a Hom»&npnmmnt Loan from UCB.

TORRANCE: 1403 Sartor!

UNITED
CALIFORNIA
BANK

The modern bank where you'll siweys fee) welcome

i Avenue
14708

LOMITA: 2173 West Lomits

appetizing brown color. The

CANNED FRUIT COCKTAIL and its syrup are part of the goodness of this veal
entree. Basting the meat with the syrup as it bakes gives it a unique flavor and an

fruit as a sauce adds

and com pl

THE OPEN SECRET

Fruit Cocktail Adds
Elegance to Meat Dish

These next weeks will be
ones to go down in memory
books for the fanciers of
canned cling peaches and
canned fruit cocktail,

To sharp shoppers and
imaginative cooks this
means a variety of things.
For sure, it guarantces
good eating for as long as
your pantry shelves are well
stocked with these ftems.
Home chefs in recent years

have learned that peaches

and fruit cocktall not only de-

light as fruit for salads and

desserts but give double pleas-

ure when heated as an accom-
animent for meats of all
inds,

Open Becret
Canned fruit cocktail and its
syrup are part of the “open
secret” of the success of
Saucy Veal Roast.
Boneless leg of veal is bast-
ed with the frult syrup while

roasting, ding the meat
with flavor and m:
ness ‘and enabl it to be

more appetizingly browned.

It is served with a tasty
sauce prepared with meat
drippings, fruit cocktall, ca-
pers, lemon rind and lemon

ice.

A boneless roast is no trou-
ble at all to carve, but it's
wise to order the meat ahead
of time at your butcher's,

Rolle@® bomeless shoulder
of veal is wsually available
at meat markets and is less
expensive than leg of veal.
However, the average
weight is only 3 to 3%
pounds, so roast two of them
when entertalning friends

at a dinner party spotlight-
ing Baucy Veal Roast.

If there is any left over,
you are in luck because cold
sliced veal is excellent for
sandwiches.

SAUCY VEAL LOAF
1 can (1 1Ib, 14 oz.) fruit
cocktail
Boneless leg of veal
roast (about 7 Ibs.)

2 ths. capers

14 tsp. grated lemonm rind

1 ths, lemon julee

Drain fruit cocktail, saving
syrup. Roast meat in 350 de-
gree oven about 3 hours (25
minutes per pound), basting
|occasionally with fruit cock-
tail syrup.

Remove veal to warm plat-
ter, Pour off drippings; skim
off fat and measure % cup
drippings back into pan.

Add drained fruit, cngen,

ring

oist-[to- simmer on top of range.

Serve In sauceboat for spoon-
ing over meat.
PEACH PUFF COBBLER
1 can (1 Ib, 13 ox.) cling
peach slices
2 ths. lemon juice
3 cap brown sugar
(packed)
1 cup biscuit mix
2 the, granalated sugar
15 cup light cream or halt
4 asd halt

2 tbe. butter
Browa sugar
Cianamon

Drain peaches ,sav %

Artichokes are recuperating
from freeze damage; we can
;xpect more to come to mar-

et,

cup syrup. In saucepan, heat
syrup, lemon juice and % cup
brown sugar to bolling; add
aches and remove from
at,

REACH

CORN

IN THE
WEST.

Wait for them at
710 on your radio

Nylons at this low, low
dial. You'll recog- price! Special Run-Guard
nize Owens by his Top and Toe. Dress sheer
::l:‘l‘ut wvoi hlla.l.. vty " oy

oe, his 8}4-11, Beige, Taupe, Red
home-cooked beard ¥ e o
and his horn-rim-
medoontact

8hoot to kill. But
miss the radio.
Youll want to lis-
ten to him again
tomorrow night.

Gary Owens, Ino.
is brought to you
by Royal Crown
Cola and other
goodies...on KMPC
exoclusively!

|ulated sugar and cream to

FOR THE
TASTIEST

PRODUCTS

tary taste.

Combine biscuit mix; gran-

make dough. Drop by spoon-
fuls in buttered shallow bak-

Through a reader has come
this recipe for Swiss Banana
Cake so highly recommended

|that we publish it here in a

listing of your favorites and
mine,

SWISS BANANA CAKE

2 cups flour

1 tsp. double acting bak-

ing powder

114 tsp. soda

15 tsp. salt
114 cups sugar

14 cup butter or margarine

2 eggs

1 cup mashed banana

15 cup buttermilk

1 tsp. vanilla

34 cup crushed walnuts
Have all ingredients at
room temperature. Baking
temperature is 350 degrees.
Sift together flour, baking
powder, salt and soda and set
aside. Cream shortening, add.
ing sugar gradually. Add eggs,
one at a time and continue
creaming until mixture is
light and fluffy.
Blend in bananas. Combine
buttermilk with vanilla and
add to creamed mixture alter-
nately with sifted dry ingre-
dients, beginning and ending
with dry ingredients, Stir in
nuts,
Transfer batter to two 8-
inch round greased and
floured cake pans. Bake 30 to
35 minutes, or until done,
Orange icing is good on this
cake or use your favorite,
Also, you may substitute 2
tbs. grated orange rind for
the vanilla in the cake.

ing dish or pan. Pour hot
peach mixture over this,

Dot with butter and sprinkle
lightly with brown sugar and
cinnamon. Bake in 450 de-
gree oven 15 to 20 minutes.
Serve warm.

If desired, top with whipped
cream or ice cream.

Ring Culinary Bell

Here's an easy way to ring
the culinary bell at a teen
party, Cut ripe olives into
wedges; combine with ground
beef, catsup, salt, pepper,
onlon and a bit of marjoram.

Shape Into 6xl-inch logs.
Broll or pan fry, turning once.

Hash in Avocados

Uses Leftover Roast

A little leftover Sunday
roast can be easily tumed
into another main dish with
a new look and taste,

Saute 1 to 2 teaspoons curry
[powder in butter or ofl for a
minute or two; then add a
cup of chopped onion and
cook until tender-crisp. Add
roast, cut into cubes and a
can of boulllon or thinned
gravy. '

Simmer 20 to 30 minutes to
blend flavors' and reduce
lliquid. Spoon into a

Cook . to red, doneness,

Serve on long ‘hot' buttered/steamed rice tossed .

halves and lorv:om

:

parglex or chive

*« Geed 9dea!

mﬁ,ﬂ'ﬂm“

Paprika 1 tabiespoen cornstareh
4 sup shortening 1 tablespoen soy savee
1 large white ealen 2 tablespoens vinegar
1 groen pepper 2 modium-olze tomatose
Sprinkie ehicken with salt and paprika. Brewn In het
mmmmm.muumummw
separate enien inte layers; cut pepper Inte sirips. Cook with ehishen
until enien Is traneparent. Drain peaches, saving 1 eup syrup, Come
bine syrup, soretarch, sey sauce and vinegar. Pour ever ehichen
and eeoh untll elear and siightly thishened. Add tematess, sut inte
slathe, and peaches. Heat § minutes longer. Berve with het riee.
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MAIL ORDER COUPON

AUNT JEMIMA “BONUS NYLONS*
1543 Calade Street, Los Angeles 23, Californie
I8 000 “head" frem the frent of eny Aunt Jemime

mnm(»c:'m“um
l.:“m.“mm
QU U e OO B 6 ot TS § e

#lease) for sach “Pois

Aunt Jemima Corn Meal and Grits



