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Food File Favorites
By RONNIE SATNDERS 

Women's Editor
Tucker! away in a white 

*»narn*l file box next to the 
cook-hook collection on a 
fatoh-all sholf in vour edi­ 
tor's kitchen closet are fa­ 
vorite recipes gleaned dur­ 
ing a 1 (5-year stint at the 
kitehen stove. 
  Ranging from bird get* 
^rotehers of bridal days to 
barbecue bait for patio pal­ 
ates, the recipes represent 
mrnltime memories of a 
married life. Coupled with 
inprodients for cooking, me­ 
mory recalls ingredients of 
friendship and fun mingled 
u'ith memories of food.

The purpose of this col­ 
umn will br to share with 
readers oF THK T'RKSS fa­ 
vorite recipes gathered by 
this writer from friends and 
^rquaint.inces from Nova 
Scotia to San Diego.

Traditionally. recipes 
handed down through the 
venerations have warranted 
their being preserved for 
posterity. The recipe vour 
editor recalls savoring at thf* 
(able of her own great-- 
grandmother, grand mother 
And mother in turn, is no 
exception. Karliest kitchen; 
fnpniorif»H date back to girl-, 
fiood days-and helping mo- 1 
ther bake buttercake.

Of Dutch origin, butter- ; 
rake i* a rich cookie bar] 

a minimum of in-

gredients and preparation 
time. Recipe follows: 

DUTCH BUTTERCAKE
1 cup sugar 
1 egg

1.7 Ib. butter 
2 cups flour ]

walnut halves 
Cream butter and sugar.' 

Separate egg and mix yok 
in butter-sugar m i x t u r . 
(Syve the white;). Knead the; 
flour with well - floured! 
kunckles. Press by hand; 
into one oblong or two, 

jsquare pans until the dough i 
: reaches all the edges. Place j 
! walnut halves every two 
i inches. Coal with egg white, j 
Bake-at 350 deg. for 20 to: 

12"> minutes. When cool cut 
into squares or bars. I

Ripe Olives 
Glamorize Sauce

Versatile is the word for 
"Zippy Olive S;iuro."

This heate<l - in - mo­ 
ments mixture of sour 
cream, handsome ripe olive 
\\odgps ami lively season-; 

ma be served oven
green vegetables, or you 
may wish to spoon it oven 
meat croquettes orpoached 
or boiled fish. However you 
enjoy it, it's a sauce to en­ 
hance a favorite dish.

Heart .v ripe olives give 
unique nut-like flavor and a 
gJ amorous look to man y 
sauces, soups, vegetables-.! 
-salads and sandwich fillings.!

Ramekins Feature 
Egg, Sardine Duo

"Whether it's breakfast. ( 
luncheon or din, nor, indivi-i 
dual shirred eggs nerved j 
with, tangy and plump ,\or-i 
way sardines will bask in 
the menu spotlight and 
draw encores from the fam­ 
ily.

INGREDIENTS
(I serving) 

1-2 o/,. Butter 
bread crumbs

6 whole Norway sardines 
salt, pepper, to taste 

METHOD
Butter ramekin lightly 

and sprinkle with bread 
crumbs. Break eggs in rame­ 
kin and add whole Norway 
sardines. Bake in 350- de­ 
gree K. oven for 30 minutes, 
or cook on top of stove over 
low flame. Garnish, with 
fresh parsley, and nerve in 
ramekin. Yield: 1 serving.

And they are a "must," of 
course. o« relish trays.

ZIPPY OLIVE SAUCE
2/3 cup ripe oli\es 

1 cup dairy sour cream
1 tablespoon lemon juice 
teaspoon dry mustard
2 teaspoons intant minced

onion
H teaspoon salt 

Dash pepper
Cut olives into wedges. 

Blend remaining ingredi­ 
ents in saucepan: add olives. 
Heat through. Serve over 
steamed fresh asparagus, 
broccoli or green beans or 
over ham or chicken cro­ 
quettes or poached or boiled 
fish. Makes about I'a cups 
sauce.

EARN

DISCONTENT
Contentment i* « \varm

sty for eaters and sleepers.
 Eugene O'Neill

FOR FAST, 
EFFICIENT SERVICE

* AIR
* STEAMSHIP
* TOURS
* CRUISES

NO TIME TO HATE
I haven't time to hate 

anybody.
 Sam Ravburn

SHIRRED EGGS STAVANGER feature 
Norwegian style eggs baked with tan- 
ay plum sardines in individual rame­ 
kins. Quick and easy to prepare, the 
Scandinavian dish can be the piece de 

'resistance at breakfast, lunch or din­

ner. Ideal os o me/ se for the 
gal who lives alone or bride who Is 
cooking for two, the ramekin dish Is 
equally popular with the housewife 
who is feeding a ,'omily or entertain­ 
ing friends.

Tato Flake Cheese Buns 
Feature Caraway Topping

Instant potato flakes mix-j butler and vfc rup shredded 
«•- " ith cheese to c r ea t e!caraway cheese. Spoon .» <•<• 
r r In yeant breads. "Ta- ! rolls.
IM | uike Cheese Huns." : Hake at .'175 degt»-«-> i.n 
TATO FLAKE CHEESE \'-M to M minute*. Serve 

; BUNS jwarm.   
: New rolls, mi.de with itv; *<>! . bake In two M-inrh 
itant potato flalu-K and'pans 2'» to 30 minute-. Cut 
ch<'«'*c ;' n square*.

ST. LAWRENCE 
CATHOLIC CHURCH

MASS
7, 8, 9, 10, 
11:15, 12:15

Monsignor Collins

] 900 Tuhto Avenue
Redondo Bench

FR 5-6037

Bake at .'J7.r> 
20 to 25 minute*. Makes 2 
dozen*

; cn 1 packet active dry 
'or 1 cake compre. M»d 

yea*!.) in *4 nip warm water. 
Combine in large mixing 

bowl, l/i rup mashed potato 
fi r,Vf". 1-4 cup butter, 1 

'' !>oon Htigar, 2 tea- 
salt. I/H teaspoon 

' ne pepper and .V-l cup 
boiling water. Cool to luke­ 
warm by adding '.\f\ cup 
evaporatod milk or lialf anrl 
half r-| r-Hln.

Blend in 1 cup nhreddfd 
;iodd«r clicrvsp. 1 unbeaten

*4?g anrl softened yea.*t.
f'liadually add 3 to 3'<i
p.v all purpose flour1 to 

form soft dough: beating 
we!!, ('over with Safari 
\V'rap.

T.r t rise in warm place un- 
t, 1 to Pa hours.

"•••:'• down dough. Fill 2't 
: "   "i muffin cups half

f/ct ri»e in warm place un- 
'' ' 'it. 45 to tiO minute*. 

l»ine '-4 cup melted

HEART SPEAKS 
When the heart, is afire.

*ome sparks, will fly out of 
th« mouth.

)«* Fuller

hA   loir, 4

Of Jill \\ IMHI'TI III IfJIlli^ ilKI^

rwUiiin: i« 1*0 rn««nifi<fTit a.« 
tho permanent wave. Did you 
know lhi» urt i» ju«1 fifty 
years old 17 Woin«»n ti^d to 
put thHr hair up v\ith r««s 
and pi|»« flrwnrr*. Now pro 
frsxirmnl permanent wavini; 
is « modorn neienc«. Skilled 
cosim-tic rhomiuls dr-volc 
their ll/e U> r««.'«reh to find 
h«'Uw way* to curl your 
hair softly, naturally. Our 
[w-rmarK-nlK are p<*rfKHi«lix/*»d 
. . . J>»"»i«n<»«l for your h«ir 
alone. We examine your 
lr»-i«iM!» (horoujfhly, then 
rboow thr- right uavc for 
vour hnir condition.

FOR

WOMEN 

ONLY

By Mr. Edmond

HtMiicinlxT . . . only trained 
hands Ict'liMK it* tt-xlurr . . . 
trained c-yi's examining it 
. . . can choose no wisely for 
your hair.

Note: For a Limited
Time Only 

Pertonallted Permanentt10°° Complct*

From Undtr th« Drytr
Our nn,'iKin;jl ion make* x 
wmium IxMiihlul. htM* imagi- 
notion inakrt. her demrahlr

For Your Beauty
Services 

Dial FR 8-5545

EDMOND'S 
COIFFURES

3928 SIPULViOA BLVD.

. DA 5-1 Mo

SPACE AGE
TRAVEL .. THE
21770 HAWTHORNI BLVD.
(Next to Jody's Restaurant)

TORRANCl 
FR 1-1277

Now your i<umgs arc paid 
higher returns than ever 
befoie...tre<» from market 
flm tuitions. Thi5 i* the tim« 
to open an insured South* 
\M»M Savings account... iri 
person... or hv mail. Fund* 
received by the 10th of the 
month, earn from the 1st.

Main Office
INGLEWOOD, 2700 W. 
MaocNeMer (at 6th AveJ 
PI. i -MM
TORRANCE: tbOl Cnn*r« 
(at Marcplinal —FA. 8-61II

men. thru th«»r*.—9:30 * 
to 4 pro—fri. to 6 pm

outijlncst
ANO LOAN ASSOCIATION'

RETAIN

DrM.9DlY
INCUMBENT

Member of the Torrance School Board

DON T GAMBLE
with your children's education...

KURT T. SHERY IS EXPERIENC D
1ncumb«nt m*mb«r of Torranc* School Board that wat Inttrunv
 ntal in returning th» school di»triet to tht p*opl«. H» hat teach­ 
ing experience.

KURT T. SHERY IS "ECONOMY" MINDED
Supported the program of cost reduction, without cutting th»
 ducation^l program.

KURT T. SHERY IS RELIABLE
Hat never misted a tingle meeting of tht Torranee School Board 
during hit term in office.

KURT T. SHERY
IS QUALIFIED!

* KURT T. SHERY IS SINCERE
At hit "own" exoente he hat traveled thoutandt of milet to at­ 
tend educational conference* beneficial to Torrance School Dis­ 
trict.

KURT T. SHERY IS DEDICATED
Dedicated to the welfare of youth; at chairmen of boyt end girls 
work, Kiwanit Club of Torrance; In theYMCA; in scouting org«n- 
liationt.

KURT T. SHERY IS CIVIC MINDED
For the patt 15 yeart he hat boon active in Torrance civic affair*.

Oft.

1. College graduate
2. Incumbent member of school board
3. Over 16 years in Torrance
4. Active in civic affairs
5. Former college instructor
6. Past vice-choirman, smog commit­ 

tee, Los Angeles County
7. Past president, southwest district, 

Los Angeles County Medical Associ­ 
ation

8. Past chief of staff, Torronce Me­ 
morial Hospital

9. Chairman, boys and girls work com­ 
mittee, Torrance Kiwanis Club.

Widely endorsed by Labor, Butinest, 
Youth, Civic Organization! and thous­ 
ands of interested Torrance citizens.
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Torrance Has One of the 
Finest School Systems in tl 

United States

"Let's Keep It That Way!

KURT T. SHERY
SPONSORED BY THE COMMITTEE OF PARENTS FOR QUALITY EDUCATION

i


