FLAMENCO . . .

Inesita, internationally fameons fla-
mence dapcrer, will present a program of dances
evoking the moods of Aragen, Galicia and Andalusis
Friday in the Campus Theater at £l Camine College.

Flamenco Dancer Will
Perform at El Camine

an

A program of
dantes will be presented by York Heral
Inesita and her company i f
the El Camino Campus Thea-
ter. Friday. at 830 p.m.
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CARE OF CLOTHES: Spots
om 2 felt hat can often be re-
moved by rubbing them
lightly with a ciean blotter

. It’s not advisable to wash
2 pair of washable leather
"mm after thev've been dry-
of the natural
have been removed
eminder: Wool socks
sr‘o.u(‘ be washed zs soon as
possible after wearing. And
do not let them sozk too jong
when being washed

CLOTHING f£OLORS: This
is an updated report om the
shades of clothing that are
seilin g now in the stores
Gray bhas not livegd up to
promise in most areas,
and blues and browns are far
ihe lead. The picture for
spring, in lighter weights,
Jooks about the same . . . One
rezson for the popuhnh of
in the aiorementioned colors
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Trends

S -
by Lou Schlanger
M 34 %N'IY‘Y' T W
n:mer collars
hei More larceny—The ladies
WER O have stolen another item

from the men—in this case
They ' re now being
shown in all sortx of fabrics
ang mock leather. (The men

E2y — “They camn have ‘em™)
5 Tips from the Best
Dressed -— Stage and screen

star Jack Cassidy says that|
tinted or postel shirls will
help to warm up one's skin|
iones . . . Origin—"District
Checks” were known as “the
poor man’s tartan.” and were
used as identification by
landowners and their tenants
who had no bereditary rights!
fo 2 clan piaid . . . Neatest
Vocalist — New singing star
Jack Jones, during his act,
sayvs, “This iz about the time
in 2 male singing perfor-
mance in loocsen the tic. Se
you foiks go right ahead and
fcosen yours 1 spent too
muck fime {ying mine
spot] it now!™

btatc Board
Offices Have

Tax Forms

Income tax forms for fed-
eral and stale returns due
April 15, as well as referral
information, are now avail-
2hle in all Southern Califor-
ni2 offices of the State Board

i

Cairino performance are'ang the majority of these are 0t Lqualization, according to
$1.50 and may be purchased/in plain and compound ver-
at the student store in the sions of blue« and browns

campus cenfer or at the box
office the night of the per-

Richard Nevins, member of
the Southern California
board

This service is part of the
WCRTaG s puvgram of conlinu-
ing assistance to the public
and can be provided without
cost to the individual and

iwith 2 minimum cost to the

stute

A representative of the

hanchise Tax Board will be
at the Board of Equalization
omn at 830 N. La Brea ave,
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SEAFOODS ore always a populor dish for
nutriion aod economy. These fillet rollups make

fine entree for any Lenten meal

FOR LENT

Economical

Fish

in Plentiful Supply

Fliiletz of cod, haddock,
srean perch aond other
white-meated fish will be in
plentifal sepply during the
TLenten season, the National
Fisheries Institote tells ms

e,

bottom
av are lhe delightful opjery
that can be made ¥
is economical food.
wciaiiv developed for
combining fiah with toma-
toes in a mealin-a-dish, is

1k cipe for Creamy Fish

celery,
weam

CREAMY FISH ROLL-UPS
1 Ib. frogen fish hillets, or
t fresh filleis

cream.

sauce

femonn
Kalt and pepper
Powderad thyme
{ wmatoes
1 medinm omion sticed o
215 eelery, ehopped
I the sofl butter hiended

1 ven
°F

mnes,
and 3
Makes

tomato

Bz

i cup heavy tresm

If frozen fillete are
et thaw om

wed .
refrigeraior

Retum o o3

RQUCe ower
garnish with

sheif or at room tempera-
M
siice through o
of fish thin enough to il

Place the ' cup hkler in
3 baking dish and put in
oven sot 3t 375 degrees for
butter 10 melt.

Meanwhile sprinkle fish
with lemon juics
peDper.
of thyme. Roll each filles.
Peel tomatoes and omt a
slire off each end

Separate onion into rings

filleis are thick,
make pieces

sait and
then a tiny sprinkie

Sav Prunes

—Thev're Plentiful

natural froil sugars, it isn't necessary o add move.

“

Last vear Uwe sun shone and te rals came to Calt-
farnia prune orchards at précisely propes Rmes o
ing this chmatic sccord, doed pranes sve mors tham
plentiful.

Back in this century’s youh, dried prunes were nearly
detivdrated. They were almost hard so they required hjl'l’
preparation. This is not a0 today =ince modern processing
methods partiaily cook, plump and pastearize the fruft.

Be s Label Reader

Dried prunes are packaged according o sive and the
labhel tefis the stoery. Small, mediom, large and extra latge.

Ax 3 rule of thumb for using the various sizes: Small
and medsum sumes are exceilent for breakfast and in prode
urts where sive ix nof imporiant, The larger styec are fine
for salade and appetivers where ther aro stuifed and sie
1= an attribote.

Preparation of Pranes

Thers are séveral methods for the cooking and peinp
ing of prunes and we limt them. Cover one poun
prunes with one quart boiling water. Cover container, cood
and refrigerate for 24 hours. The longer the fruit soaks,
the phnmper it becomes. This produces frice which is Jight-
hodied.

Tura dried prune: indo a colander; cover and set oves
pan of boiling water foc 3 minutes tntil plumped. Thers
is 0o syrup with this method.

Cover one pound prunes with one quart water and soak
overright. Next dav, bring 1o a quick boil; reduce hest and
simmer 3 to 3 mimtes. Thiv makes 2 thick, sTrupy eine.

And SMore

Turn one pound jruces into a jar or howl; add one
quart cold water. Cover and soak for 34 houre; them re-
frigerate. Thix is a3n 2asy way 10 plump bDp prmes you
ase fur baking.

Add one quart rold waker 1o one promes. Bring
m botting: reduce heat and shmmer for 10 to 0 minutes.

For plamper frunit and richer juice, refrigeraie evatnighe
in the wrrup.

Since prunes have heea endowed wish wn sbundance of

.Please #

FABULOUS SAUCE |

Cook W oup chopped oo
fon, % tezspoon theme i 1 |
tabiespoon better wntil on-
iom is tender. Blend in 1 can
coudensed tomate =moup, %
cup dairy sour eveam, W
fUp water, 2 teaspoons pap-
rika, % isuspoon sail and
danh pepper. Heal, strring

ofien "~e n sance  for
chicken ot

of haking dish. Add !

and spread in butter over !

Place rolled filiets |

and tomaioes on onions and

placing fillets with |

ide dowm,
Cover dish with z)uzmnum
foil and bake a3t 75 dﬂmers
mimiies. Remove from
oven and blend
and flour mixtan

in butier
Stir im

w heal
thoroughiy. Spoon
#h apd toma-
parsiey

i

serve immedately. |

4 mervings.

Combine 1 ean tondensed |

soup, % cup milk |

mrring.

and % cup shreddec Ched- |
dar cheese. Heat,
eheese is meitsd, Serve |
fish or amejet.

All"

you can enjoy

STEAK

FOR THE SAME PRICE
... 0f less

Why eat hamburger when

High Pm(em...LmCalom...P«thotmm

FROTEN

BEEF STEAK

SEE

the difference

Prove i to youssell. Serve your famity
tha bewad thad bow o dilfioreccs you ous
see . . . » dillerence you cow feud ., . and
n difpremen vow ean e W ossdar <ot L
Whirked™ bas peefoct teatuare - baw wo
holes. And every slice has that famous
flxvor that has muede Wonder & favor-
e all ovwr the country . (et new Wonder
“Soft Whirled™ Brewd today snd make
The trapie test wemeneif

Halps build strong bodias 12 waysle

FEEL

the difference

New WONDER “Soft Whirled”
Has No Holes-Perfect Texture

" MAKETHETRlPLE

between WONDER and any other bread

of mnore people
listen moet 1o

g |




