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CALL Wacky Peach Cake bewitchingly wacky with
fts appetizing moist texture, good flavor and spicily sea-
soned crest of canned peach slices.

TWO INNOVATIONS
Pour and Str for
Moist Peach Dessert

Look up the word ‘‘wacky"

WACKY PRACH CAKE

tn the dictionary and youw'lll 1 can (1 Ih. 13 os.) cling
find it means ‘‘erratic, irra-|s peach slices
tional, eccentric.” Salad oll

Well, none of these descrip-! 1% caps flonr
tions applies to Wacky Peach 1 cap granulated sugar
Cake! 3 ths, cocoa

Cookbooks explain wacky as, 1 tsp. baking soda
it applies here. The word is| % tsp. salt
given to the technique of mak-| 1 tsp. vanilla
ing three holes in a cake's| 1 tbs. vinegar
flour mixture, pouring differ-| % cup brown sugar
ent liquids into them, blend.| 2 tap. grated orange rind
ing thoroughly and baking it| % tap. cinmamon
in the mixing pan. 1 ths. butter

And if that doesn't describe| Dyapn peaches, saving 1 cup
our word, we add to the con-|gyryp  Grease 8-inch round
fuslon by topping the cakelhaking dish very well with

with peach slices when baked.|ojj

Theee slices are sprinkled
with brown sugar. grated or- |,

the cake goes under the broil-
er for a few minutes.

You have your choice of
using all of the peach slices

{and 6 tablespoons oil to one

over all

them, Store any remaining
ones and refrigerate with re-|,iec.
maining syrup to be enjoyed|
later as a breakfast fruit
as a dessert topped with|
whipped cream or sour
cream.

|rind and cinnamon; sprink
over peaches.

 SOME LIKE IT HOT s s

Want a dessert that is freez-|
ing hot? Incongruous, you say,
Not at all.

For Butterscotch Ice Cream
Sandwiches, cut a pint brick
of vanilla ice cream into 6
equal slices. Place a slice be-|
tween 2 slices pound cake, cut
%-inch thick,

Wrap each sandwich in foil|
and freeze. At serving time,|
eream 1 tablespoon butter to-|
gether with 1 cup firmly-| 4
packed brown sugar.

Add 2 tablespoons cream
and 2 teaspoons lemon juice,

| Stir until smooth. Add % cup

Sift flour, granulated sugar,
ocoa, goda and salt directly
ange rind and cinnamon;lintg oiled dish. Make three
dotted with butter and then poles in dry ingredients; add

vanilla to one, vinegar to one

Pour reserved peach syrup
Mix with fork until
in the can or only part of thoroughly blended. Bake at
1325 degrees for 35 to 40 min-

Cool five minutes. Place|
ach slices on top of cake.
Combine brown sugar, orange

Dot wih butter. Broil three|
|minutes. Serve hot. Makes six

Cookies by the dozen.
That's just what is needed to
fill the cookie jar,

This recipe today makes
four dozen Orange Oatmeal
- |Cookies — enough for packed
lunches for a few days,

ORANGE OATMEAL
COOKIES

1 cup flour

1 tsp. baking soda

13 tap. salt

. cinnamon

cup shortening

cup sugar

1 egg unbeaten

cup quick cook rolled
oats, raw

tbs. frozén orange juice
concentrate, undiluted

34 cup seedless raisins

Sift together flour, soda, salt
and cinnamon. Cream short-
ening; gradually add sugar
and beat until mixture is light.
Add egg and beat well.
| Stir in rolled eats. Add sift-
ed dry ingredients alternately
with orange juice, beating
after each addition.

Stir in raisins, Drop by tea-
spoonful onto greased baking
|sheet. Bake at 350 10 to 12
minutes.

To keep the rich consisten-
cy of dairy sour cream, avoid
t00 much mixing when com-
bining with other ingredients.
Usually it is best to add dairy
sour cream at practically the
. |last mimute,

§

le

slivered almonds. R
sandwiches from freezer; fold
foil back from tops, leaving it
around sides.

Spread 2 tablespoons butter-

scotch mixture over each Hungry
sandwich. Broil on cookie :m:'ﬁm rs-.“

sheet until bubbly and lightly
browned, 3-4 minutes. Rush to
table in foil.

Dessert Cooler

Chill a one pound-13 oz. can
of cling peach slices. Drain

the syrup into a blender; add ‘M for

a can of frozen lemonade con- BARBFCUING

centrate and a pint of vanilla

ice cream. | MARINATING
Whiz until smooth. Pour|

over peach elices divided TENDERIZING

among four or five tumblers
Serve with spoons.

More kinds
of more people
listen most to

KMPC
dial 7 10

Scherich Elected by

Election of Warren
Scherich, M.A,, as an officer
and educational chairman of
the executive board of the
Long Beach Chapter of the
California Association for the
|Neurologically Handicapped
Child was announced here
this week.

Scherich, a Palos Verdes
Peninsula resident, is owner
and director of Scherich’s
South Bay School at 1108 S.
Prospect in Redondo Beach.
Scherich’s School specializes
in helping children with
learning problems.

The educator was selected
as one of the original teach-
ers in the state's pilot project
for the neurologically handi-
capped child. He had pre-
viously taught in the P a

Promotion Named

Promotion of Martin Alan
Hutner to assistant manager
of the Torrance office of
American National Insurance
Co., was announced by a
company official,

|GIANT CRYSTAL

A 120-pound quartz crystal
from Brazil is now on display
lin the Mineral Hall at the
Los Angeles County Museum
in Exposition Park.

Most people can hunt even
if they have a heart condi-

|ty Heart Assn. says, but see
your doctor first and be sure.

Children’s Aid Group

H.|

Verdes schools for seven
years,
At the conclusion of the

state project, Scherich opened
the private school in Redondo
Beach, and has had students
enrolled from as far away as
Nampa, Idaho.
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2 Extension Courses OpenOn Literature
Two lecture discussion pro-|McNeil, 6209 Picardie Rd.|at North High School, Per-
grams sponsored by the Uni-|Miraleste. [sons may enroll at the first
versity of (Jalifnrv;la Exten.|  “Art and Literature—Twin |class session or at the Tor-

sion are being offered t Streams of Conviction” will|rance extension center,
e (L0 REEIOLITIRG I ANe get under way Sept. 28, at 7
area

{p.m, at the Palos Verdes ST/ ENROLLMENT
“Approaches to the Con- (:9:11qun1|)' Art Center, 405! An estimated ~L684‘(i:').'1 pu-
te v Novel.” I ... |Via Chico, pils were enrolled in Califors
oIV EYS Pe8AN pyrther information is nia public schools in 1963-64

Tuesday, 1 p.m,, in the home |available at the Universi
of Mr, and Mrs. LawrenceExtension information off

ty|—an increase of 234,120 over
962-6.

SEE THEM
TODAY!

tion, the Los Angeles Coun-|
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OF SPECIAL BARC

ORGANS!

FAMOUS NAME $
TWO-MANUAL ORGANS for 399!
oll

Modern and provincial cabinets,
Waurlitzer, Thomot, Lowrey, Many More!
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finishos.

Save 40°- on Beautiful
Used Refinished BABY GRANDS!

Including Chickering end Lets of other

famous names.

::AND NEW
fom 92,88 0

TERMS UP TO 5 YEARS i

NO DOWN PAYMENT

e,
ooy | MANNING
WEEKDAYS IN WALLICHS IN WALLICHS
10 a.m. to Midnight MUSIC CITY MUSIC CITY
SUNDAY 11 1o 6 (5'”5 Lokewood Ill;:‘ SOUTH BAY
ME 3-0181  NE 6-0295 sP2.51n
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We changed the Buick a lot this year. And you may never be the same again'yourself.

‘Wouldn’t you really rather have a Buick

SEE YOUR LOCAL AUTHORIZED BUICK DEALER. AUTHORIZED BUICK DEALER IN THIS AREA:

BUTLER BUICK CO., 400 S. Sepulveda Bivd.

We doubt you'll want to be the same. Not once you set eyes on our new Buicks.

On the Buick Special and the Skylark.The LeSabre, Electra 225, Rivieta.

And on the sleek, modified fastback of the wild, wilder,\zgildcat in the picture.
True, there's a new high-style touch. But that's hardly all. Engineering

still has the emphasis. It's a Buick tradition. So are the extras

Buick spends a little extra on. Like finned brake drums that do a little better.

And smoother drivelinesA tuned suspension to smooth’ribcage roads.

Now add Buick's SuperTurbine transmissions-and you have an idea

of what Buick owners have always liked about Buick. We think you'll feel the same,

Manhattan Beach




