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‘Holiday Parties Call
for Hors’ D’Oeuvres

By BEA WEBB
.Snu!h
Home Economist
Parties are always
And holiday affairs are
pecially gay.
Whether youre plannin
a really big party or a gati
ering of a few friends, foo
is important to the
of the get-together. Today’
informal styvle of entertall
.in;: allows a great variety
foods for party serving.
“Dips”, ‘‘spreads ‘
sort of “help vourself
dishes are served at partie
of all sizes. You don't
to provide a great number

fur

Just be.sure there’s plenty.|juice. Mash cheese and mix
is

be the food

And
tasty.

NUTS AND BOLTS

sure

mixture by another name
No matter what you nam
it, it's absolutely terrific!
145 1b, butter or margarin
2 thsp. Worcestershire
1 tsp. celery salt
14 tsp. garlic salt
1

mate

1 gt. popped corn

%4 1b. unsalted nuts

1 qt. doughnut-shaped
oat cereal

3 cups bite-size shredded

rice cereal

1 514 -0z. pkg. cheese
pretzels

1 5V%2-0z. pkg. thin
pretzel sticks

Melt margarine or butte

in a saucepan. Stir in season-
Put remaining ingredi-|
large, |

}mg.i

ings.
ents into an extra

heavy brown paper
Pour hot seasoned mat

ern California Gas Co

es-

success

need |

You may know this savory

%2 tsp. monosodium gluta-

ginger
1 thsp. finely chopped
green onions

garine in gradually. Mix|
.| gently but, thoroughly. Put|
into large baking pans. Bake|
1.|at 250 degrees for 2 hours,| Salt to taste
stirring frequently. Cool be-| Melt butter in a saucepan.
fore serving. If not to be|Stir in flour and cook over
g|used at once’ store in tight-|low flame a couple of min-
ly covered jars. utes. Mix in curry powder.
CLAM DIP [()rmhmll_\' stir in ('l]i(‘kpﬂ

A regular favorite at our|stock and cream. Cook, stir-
s|parties. Serve with rimg .(‘nn.\‘t:mll‘\, llnill‘ mix-
\-|crackers or potato ture is smooth a'n(l l‘hl('k(‘ly—
f| Mighty fine! ed. Add remaining ingredi-
1 7-0z. can minced clams ents. .
| 8-0z pkg. cream cheese| Keep hot in chafing th.§h.
1 thsp. onion juice Serve as dip for icy cold tid-
1 tsp. Worcestershire bits. Celery, carrots, green
Qalt to taste pepper or turm‘p sticks.
Drain clams. but save the ( :f\lllilowm‘ buds., Cucumber
‘ slices.

PARTY CHEESE BALL

For holiday parties, gar-

nish with “holly leaves” cut
from green pepper and ‘“ber-
|ries” from pimiento,

1% cup chopped walnuts
to 5 oz. Blue cheese
oz. pkg. cream cheese
tsp. garlic salt
green pepper, finely
chopped

Cream
1 pimiento, chopped and
drained thoroughly
walnuts in shallow
Toast in oven at 350
degrees, stirring occasion-
ally till golden (8-10 min-
utes). Blend cheese, mix in
igarlic salt, and green pep-
per. Add a little cream so
mixture won't be too stiff
for spreading. Add thor-
oughly drained pimiento
quickly to prevent color
gpreading. Chill until firm
[enough to shape into ball.
[Roll in chopped nuts. Chill
till serving time. Serve with
crackers.

1=

d

crisp
chips.

1

in onion juice, seasonings
and clams, Add clam juice
to make mixture desired
|<-nn:\istr-n(-_\'.
COTTAGE CHEESE
e SPREAD
| Low - caloried cottage
el|cheese is featured in a defi-
nitely delicious spread. Try
it!
1 pt. “country style” cot-
tage cheese
or 8 anchovies, minced
thsp. minced parsley
thsp. chopped green
onion
1 tsp. poppy seeds
Salt and pepper to taste
HOT CURRY DIP
| This is -grand with raw
|vegetables and gives you
{another opportunity to use
[that chaffing dish you adore.
r| 4 thsp. butter
thsp. flour
thsp. curry powder
cup chicken stock
cup light cream
thsp. grated green

|

3

Put
pan.

1
1
]
1
i o]

To you, all of

Christmas.

1603 Cravens

71l CH- s
FASHION
BEAUTY SALONS

4425 TORRANCE BLVD. — 370-4861
OPENING SPECIALS!

Reg. $17.50
COLD
WAVE

‘B

a holiday rich in the true, deep meaning of

SOUTHWEST SAVINGS AND LOAN

NOW

Complete

S

us here, our very best wishes for

ASSOCIATION

Avenue, Torrance

FA 8-6111

left, crafts chairman of
tains appliqued with pinoc

awards category, is Mrs.

By BEA WEBB
Southern California Gas Co.
Home Economist

Are you seeing or hearing
the word turkey too often
this season -— or perhaps
you have thought about it
in relation to what to do
with all of the leftovers. Let
your modern gas range help
you with your menu plan-
ning. The temperatune con-
trolled top burner eliminates
all pot watching as a con-
stant temperature is main-
tained the whole time the
food is cooking. Now all
foods can be cooked to per-
fection with no worry of
food burning or boiling over
|to cause a messy clean-up
| job.

] Food always seems to
taste much better and look
better when somebody else
does the cooking, so why
not plan the turkey leftover
| menus around the use of the
“hurner with a brain.” It
will seem like somebody else
has done the cooking when
you don’t have to do the pot
watching.

Turkey Jambalaya

2 to 3 cups roast turkey

chunks

1 1b. sliced bacon

medium onion, chopped
medium green pepper,
chopped

small clove garlic, chop-
ped

1b., 12 oz. can tomatoes
cup uncooked rice

2 tsp. salt

cups gseasoned turkey
stock or chicken bouil-
lon
| Cut bacon into one inch
| pleces. Pan fry in skillet on
| Automatic Top Burner set
lat 275 deg. to 300 deg. until

| SPECIAL
ROSE PARADE
BUSES

NEW YEARS DAY
JANUARY 1, 1964

LEAVE TORRANCE
CITY HALL 7:15 AM.

BUS FARE
GRANDSTAND
Total

.. .$8.25

Purchase Tickets From
TORRANCE CITY HALL
3031 Torrance Blvd.

CHAMBER OF COMMERCE
2204 Torrance Blvd,

or
TORRANCE MUNICIPAL

BUS OFFICE
20468 Madrona

For Further Information
Please Call FAirfax 8.-7402

GRAND OPENING!

Blvd., with smart hairstyling

APPOINTMENT
Not Usually Needed

OPEN NIGHTS
'TIL 9

SUNDAYS
10-6

TINTS-TONERS,
BLEACH with set

3750

5

SHAMPOO and

Reg. $12.50 N(
COLD

WAVE

Comp!

!“25

o

ll‘lu

FASHION SET .

W

FREE COFFEE and
PASTRIES FROM
OUR EXPRESSO CART

STYLED
HAIRCUTS

e

~te

A Beautiful New Salon at Ladeene and Torrance

at popular prices.

FREE GIFTS TO ALL!
$200.00 IN FREE DOOR PRIZES!

| Flrst Chureh worshio 8 am.;

|

CRAFTS AWARD in a recent contest conducted by
California Federation of Women’s Clubs, Junior Mem-
bership, Marina District, went to Mrs. David Wade,

Mrs. Wade, who took second place in the individual

Torrance Juniors, for cur-
chio figures. Pictured with

William Faulds, president.

almost crisp. Remove bacon
and drain on paper towels.
Add onion, green pepper
|and garlic to drippings. Cook
(until tender, about five min-
[utes. Add bacon tomatoes,
rice, salt and stock.

Cover and cook at 200 deg.
to 215 deg. for 25 minutes.
Stir in. turkey. Cook five
{minutes longer. Serve hot
with a crisp salad and crus-
ty rolls, Yield: 6 to 8 serv-
ings.

Turkey A La Queen
cup butter

cup flour

cup turkey or chicken
hroth

cup light cream or milk
cup grated, processed
Cheddar cheese (about 3
0z.)

14
1/3
1

Torrance Juniors captured second place in the large |Voorhees
club category for the entry, "Time Waits for No One.”” ! Atezada.

Last of the Turkey?
Let It Go Glamourous

tsp. salt

tsp. pepper ;
tsp. mace |
cup cubed, cooked tur-
key
can (4
stems
stems and pieces, drain-
ed

can (4 oz) pimiento,
drained and chopped
Set Automatic Top Bur-
ner dial at about 20 deg. F.
Melt butter in saucepan, add
flour and blend well. Add
combined broth and cream
or milk gradually; stir and
cook until thickened.

Add cheese and cook un-
til cheese melts; add wine
gradually and remaining in-
gredients. Heat thoroughly.

0z.) mushroom

1

Progressive
Meal Enjoyed
By Garden Club

Riviera Garden Club mem-
bers, with their husbands as
honored guests, met Satur-
day Dec. 14 at 7 p.m. for the
club’s - annual holiday pro-
gressive dinner.

Each of the members par-
ticipated in the preparation
of the dinner and brought a
gift to patients of Harbor
General Hospital.

The dinner began with
cock tails and hors d’'oeuvres
served at the home of Mr,
and Mrs. John Johnson 309
Avenida Atezada, Hollywood
Riviera. Mr. and Mrs. Frank
Perkins, 257 Avenida Ate-
zada greeted guests in their
home for the main course.

Dessert and after-dinner
beverage were served at the
home of Mr. and Mrs. Gene
of 305 Avenida

1 cup seasoned turkey
stock or csicken bouil-
lon

oz. can sliced mush-
rooms, drained

tsp. salt

tsp. paprika

egg yolks

1 cup dairy sour:cream

Meit butter
automatic top burner set at
20 deg to 2256 deg. Add onion
and cook without browning
for five minutes or until ten-
der. Blend in flour. Add
stock and cook until mixture
thickens, stirring.

Reduce temperature to
185 deg. to 200 deg. Stir in
mushrooms, salt and papri-
ka. Add turkey slices. Cook
5 to 10 minutes or until hot.

Stir a small amount of the
sauce into egg yolks, then
add mixture to skillet. Cook
two minutes longer. Stir in
sour cream, Heat for a few
minutes or until sauce is
hot. Serve with Poppy Seed
Noodles. Yield: Six servings.

Poppy Seed Noodles

Cook 8 oz. of noodles in
boiling salted water until
tender, about 10 minutes,

Drain. Stir in three Tbsp.|!
melted butter or margarine||
and 2 tsp. poppy seeds. Sea-

son with salt to taste.

THE MOTORIST

During the rush of the
Holiday Season, the Auto-

mobile VClub of Southern

in skillet onj

California reminds you
the motorist — to leave for
vour destination early|
enough to allow for (Inla_\'s.i
If you don't allow enough
time and are late, don't
blame the guy in front of|
vOu.

Serve in potato baskets or
on toast points. Yield: Eight
servings,

Turkey Paprika
cups sliced roast turkey
cup butter or margarine
medium onion, sliced

 Thsp. flour ;

ﬂ

Year-end Tax
Problems?

Solve them with an “early
Bird” contribution to the
Torrance Family YMCA
Building Fund.

$600,000 needed to build a
new “Y"” for all boys and
girls,

Torrance Family YMCA
2080 Washington Ave.

Shrinks Hemorrhoids
Without Surgery

| Stops Itch—Relieves Pain

|
]
{
|
I
|

a new healing substance with the as-
rhoids and to relieva pain — without

gently relieving pain, actual redue-

statements like “Piles have ceased to

covery of a world-famous research

able in suppoxitory or eintment form

For the first time science has found |,
tonishing ability te shrink hemor- |’
surgery. In case after ease, while i
tion (shrinkage) took place. Most ||
amazing of all — results were so thor- |'
ough that sufferers made astonishing ||

be & problem!” The secret is & new [
healing substanee (Bio-Dyne®)—dis- ||

institute, This substance is now avail- ||

Torrance California 90507
Phone SP 5.1961

called Preparation H®, At all drug
counters, |

WORSHIP AT
THE
CHURCH OF YOUR
CHOICE

MORE THINGS ARE
WROUGHT BY PRAYER
THAN THIS WORLD
DREAMS OF

?

BAPTIST

FIRST BAPTIST CHURCH — 2118 Carson at Manuel, Rev, Robt, Coburn, Paster,
Church phone FA 8.5030; 9:15 and 10:45, morning worship; 9:15, nursery through

9th grade; 10:45 Jr. Migh through Adult Sunday School; 6:30 p.m. Training Unions

7:30 p.m. Evangelistic service; Wednesday, 7:00 p.m., mid-week service. Nursery

care for every service.

NARBONNE AVENUE SOUTHERN BAPTIST CHURCH - 24730 Narbonne Ave.,
Lomita, DA 66029, Church 8:30 a.m., 10:50 a.m.; Sunday School 9:45 a.m,

CATHOLIC

ST. LAWRENCE CATHOLIC CHURCH -~ 1900 Tulita Ave., Redonde Beach. Mon-
signor Daniel P, Collins. Mass 7, 8, %, 10, 11:15, 12:15, FR § 6037,

FOURSQUARE CHURCH
FOURSQUARE CHURCH ~ Corner of Arlington and Sepulveda, Telephone DA
62072, Rev. and Mrs, James P. Lowen, pastors, Sunday School, %:30 a.m.;
morning worship, 10:45 a.m.; group service, 4:00 p.m.; Y. P. Cadets (Defenders);
‘Gvnnetllsﬂc, 7:18 p.m. Mid-week, Wednesday RBible study at 7:1§ p.m, Public
nvited,

LUTHERAN

Located on Carson St. and Flower Ave. In Tor
Residence, 1625 Flower Ave, Phone FA A3249,

Assoc, Pastor, 479.7710 Church office, 1725 Flower Ave,, FA 04181

Sunday School, R:d5 am. and 9:45 am.; second

morning worship, 10:45 a.m, Christian Elementary, Kindergarten thru 7th grade,

L] L J L
Is YOUR CHURCH listed on the fastest growing, most promis |

ing church page in the South Bay 1rea? [f not, call DA 51518
and ask for Red Lockwood, Church Editor,

| FIRST LUTHERAN CHURCH
| rance, Wm, J Roleder, pastor
| Phillip €. Milier,

[| Scouting Around I

EXPLORER POST 242X jsented by E. L.. Kenngdy to:

Explorer Post 242X, spon-| Wayne D. Johnson, Ronald
|sored by Christ the King|A. Kennedy, and Donald
{ Lutheran Church, held its|Oldt.
first Eagle Court of Honor,| Recognized for receiving
Monday, Nov. 25, at 7:30|the Pro Deo et Paria Award,
p.m. [highest award of the Luth-
| Program of the evening|eran Church, were James
lincluded a film of “Gordon|Jones and Dennis Erickson.
i Cooper Astronaut and| An eagle honor roll plaque
Scouter.” |was presented by Zane

Guest speaker, introduced|Baughfman, institutional
by Bob Gmur, vice presi-|representative, to Maury
dent, was Floyd Forker, past| Meyers, president, of the
president of the Los Angeles|Mens Brotherhood of the
Area Council, member of church.
the executive board of the| Mariners of the Sea Maid
council, and owner of For-|Ship, acted as hostesses of
ker Industries, who gave a|the evening. Sea Maids
talk on “Challenge to Youth| Woreen and Sharon Zue-
(in this Day and Age.” nike.

The Bagle Award, highest| Attending were: Messrs,
honor in Scouting, was pre-(a2d Mmes. Harold Erick-
[ — - | son, K. Oldfield, F. M. Johns
Fl ﬁmn. Robert Jones, (Harbor
‘ District Commissioner) Glen

eet Reserve Emmerton, Robert Hartlet,
: J. Bramlett, Roy Tedeler,
1

Ladise Hold @

G. Spindler, G. G. Gmur, E.
Yule Dinner

L. Kennedy, Frank Oldt,

Tom Carter, Harold Ramsey,

Charles, Mashb, Warren Sex-

ton, Isch Yanagahara, Kay
Ulabrand Hall in San Pe.
dro was the setting for the|
annual Christmas turkey|

lizuka, Marty Dupree Sr.,

Zane Baughfman, Maury

Meyers and M. Datson,
dinner of Harbor View La-|
dies Auxiliary - Unit 117 of| IDEA FOR TODAY
the Fleet Reserve - Associa-| There often is more truth
tion. . ,1111 the crumbled ruins of an

A gift exchange was con-| original than in the paine-

ducted by Mmes: Emily Co-|Staking and loving restora-
field, chairman, Tava V. tion of what once was and
Miekley, John ‘Beauchamp, NeVer shall be:again.
Michael Doktor, Elvis T‘at—i ) 2
terson, William ‘Davis, }Cen'l‘ IDEA FOR TODAY
Rush, Joel' Kellom and Ca-| When we. fear, we gener-
therine Loro.

|ally fear our ability to face

Highlighting the business|tomorrow. It often helps to
meeting which followed was|remember that today is the
a memorial service for the|tomorrow that we feared
late John F. Kennedy and a|yesterday.

report by Mrs. Tava Miok'.m'{ = - T
of her reception by the Ho-|
nolulu Fleet Reserve during R E M OVE
a recent visit to Hawaii.|
While Mrs. Miekley was in
the islands she was inter-| WA RT '
viewed by Station KGU re- &
garding activities of the lo-
cal unit. [Amazing Com ;mnd Dissolves
The unit voted to send| wihout Cutting o Buring
holiday donations to the Sal-| poctors warn picking or scratch-
vation Army, Harbor Area|ing at warte may cause bleeding,
Retarted’ Children, and the|spreading. Now amazing Com-
United Way. It was an-|2ound W® penetrates into warts,
nounced that thers will be| ;f’s‘r“"s‘,h",‘rc‘-‘:‘;’":L""ﬂt‘i‘tmem
no executive hoard meecting| ::rrl:i::.a‘\pxn];,‘;_ (:(\]:\r:-gle‘::
during December. The next| Jompound W, used as directed
regular meeting will be at| ‘emoves common warte safely
8 p.m. Thursday, Jam 2 at| effectively, leaves no ugly scare
Ulabrand Hall. i
Present this ad at the front desk of the new $6,000,000.00
HACIENDA HOTEL, Las Vegas and you will receive a . .

For Two Persons 3
Includes luxury room

and $5.00 in chips,

Food or Bar

13
>.

Your Net Cost 9 8‘

Summer rates $2.00 additienal PER NIGHT
June 1t thru Sept. 15th FOR TWO
SUNDAY THRU THURSDAY ONLY, HOLIDAYS EXCLUDED -

LIMIT TWO ANY ONE WEEX AVAILABLE TO CLUBS,
CONVENTION GROUPS, WEDDING PARTIES, ETC,

And Don’t Forget . . .

1—Our Champagne Party Every Nite in the Casine hom
S to 6 o'clock. Please be the Guest of
Our Executive Manager, Dick Tayloer. No Charge
2..Our Civil War Breakfast—Luncheon from 9 A M. te
2 P.M. daily. Featuring—the Texas Table..
the Hawaiian Table—and the Damn Yankee Table,
with the Foods of each Area—~$1.75~the Damnedest
Sight You've Ever Seen,

3—Our Gourmet Buffet Dinner from & P.M. to Midnight
Daily—~97 Items—the Most Tempting Array of Food in

s g
2 VEGAS




