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ian eulsine make it a favorite for church and social functions. Carlmn Bonacei,

« « The Mt, Olive Lutheran Church Walther League is
g another birthday anniversary for one of its members in
the popular banquet room of Stellino’s Italian luhnnm :‘:M Padﬂe Coast
Hwy. The restaurant’s wide variety of choice

hick

, and Ital-

manager of the United Anlm ’l'hnler, uddg his eongnlulnﬂonl.
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(Continued from B-12)
June 20th :t s:nQy Lee's...

WOoOoDY's
SMORGASBURGER

A terrific dining choice for
an economical yet delicious
dinner is oue of the four
original Woody Smorgasburg-
er restaurants located in Re-
dondo Beach, Los Angeles,
Culver City, and El Segundo.
Each member of the family
can pick out their personal
selections from soup to a|l 0  — _ _
tasty dessert with a delicious

l uniTeD ARTiSTS |
Pree Parking @ Alr Conditioned

Pacifie Coast Hwy. at Crenshaw
Open 6:48 P.M,

3 LOCATIONS
3848 SEPULVEDA
TORRANCE

m. s-0202
AND
14008 CRENSHAW
GARDENA
DA. 3-8270

BANJO
PIANO

FOR FAMILY FUN
TAP WINE AND BEER

Our Third Lecation
1187 W. CARSON
TORRANCE

FA. 0-5558

Smorgasburg
dinner entree, of course, The
service is efficient and ap-
pointments so immaculate
that event the fussiest of fam.
ilies are nl‘.uy.n satisfied.

.

THE FOG CUTTER
The Fog Cutter “Deluxe” is
the name of the brand new
dish just added to the menu
of the Fog Cutter restaurant
in Hollywood by pretty own-
er Edna Earle. The “Deluxe”
is a combination dinner of
filet mignon and rock lobster
tail and the dish joins the
other other Fog Cutter favorites— favorites—
L Ay
OPERA CAIAI!\‘
S“ONV

Every hm uo 'N

(— TUESDAY SPECIAL

9 ‘m DINNER

99c
ITALIAN ;i'-.':',q':-.m
FOOD § fivstra,.,

All Home-style Cooking

FINE

L J
Beer and Wine

L
@ ALSO FOOD TO GO @

o .0003 O
2780 W. Sepulveda
(Ya Mile Weet of Crenshaw)

luncheon or|the N.Y. cut, filet mignon,

top sirloin, brochette of beef
and ground sirloin, The “De-
luxe” is a specialty for diners
who like a bit of both beef
and lobster and should be-
come a favorite in itself at
the Fog Cutter.
. . .
THE BUGGY WHIP

The Buggy Whip restau-
rant, located at 7420 La Ti-
jera Boulevard at the inter-
section of the San Diego
Freeway, has gone “English”
with vengeance. The new
menu now lists “Crown Din-
ners” with all prices in Eng-
lish pound sterling. In other
words, the olde English Steak
and Kidney Pie dinners cost
only 1.50.0 (that's $3.50 in
US. currency). “The Com-
moners Plate” which is the
special of the day is 1.6.9 and
if you really want to “put on
the dog,” try “The Coalition
Government Plate” at only
2.26 (it's filet mignon steak
and Australian lobster tail at
$5.90). For dessert, manager-
host Don Poryes recommends
the “Bonnie Prince Charles
Trifle” and he also recom-
mends English Chocolate
Grog for an unusual after
dinner drink. What ho, my

horses

the werk and put In
YOUR plecsvre.
® We Cater
CHINESE DELICACIES
for your enjoyment.
Gutwaordinery
Chinese
Food
70 60
Open
Noon fo
2P
Closed Men.

97202974

HING NG

2526 Torrance Blvd.

pretty serving maid, wine for
men and water the

CREDIT CARDS HONORED
The Plush Horse Imn of

Division for room, food, and
related charges.

Robert L. Rels, the Inn

VALKOMEN TO SWEUDISH CUISINE . . . Reidun
Arven, Siv Nyberg, Andres Ramen, Grinilla Kin-
berg and Marie Nichols are all proud of the Swedish
cuisine they serve at Curt Elming’s popular Swed-
ish Corner Restaurant, located at 2501 Pacific Coast
Hwy., Torrance. More than six hot dishes and a
variety of 16 salads and desserts are featured daily.
An unusually attractive banquet room and a com-
plete catering service are added features.

agreemen
Motels, Inc, and American
0il Company.

stations coast to coast handle
the products of American Oil,
which has more than six mil-
lion credit cards in circula-
tion.

Eastern association has more
than 900 member motels
across the nation and in Can-
ada, with a total of nearly
55,000 rooms, Motels are in-
dependently owned and main-
tain high standards of serv-

t between Western|ice, facilities, and cleanliness
to qualify for membership.

A popular feature of the
motel association’s operation
is the free reservation serv-
ice it maintains among its
members. As Best Western
Motels, the association orig-
inally operated mostly West
of the Mississippi, but now
has widespread representa-
tion Eastward under the Best
Eastern name.

The motel accounts will be
serviced at American Oil's
highly automated central
credit card office in Chicago.

More than 28,000 service

The Best Western/Best

RESTAURANT OF THE WEEK

THE GOLDEN HULL

For relaxing dining, and a luxurious ocean view,
the Golden Hull is one of the most beautiful res-
taurants in the Los Angeles area. The lower deck
lounge offers exceptionally well-mixed drinks, and
also a wonderful view of the bay. House speciali-
ties include Chef Ste. Marie's Lobster Thermidor,
Maryland Fried Scallops or the combination entree
of steak and lobster tail. Opening at 11 each morn-
ing, a huge special breakfast is available for you.
The “Hull of a sandwich” is featured at luncheon,
and is a meal in itself. This special sandwich is
tastefully prepared with lots of corned beef, ham,
turkey, and cheese. Of course, there is a wide vari-
ety of excellent luncheon sandwiches. Your visit
will not be complete unless you include their lux-
urious Surf Room, where the finest in entertain-
ment is presented nightly for your dancing and
the banquet facilities. These rooms offer picturesque
ocean views of the rolling blue Pacific and the fabu-
lous boat harbor. Your banquets or parties here
will be an enjoyable and scenic experience. Co-
hosts at the Golden Hull are JIM SCOUFOS and
AL HASE. They are both congenial, efficient and
do their utmost to make your visit an enjoyable
one, and as always invite you to say hello and make
your acquaintance. So, for exceptionally fine food
with wonderful ocean view dining, be sure to try
King Harbor’s finest restaurant—the Golden Hull
in Redondo Beach,
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THE SOUTHL

AND'S MOST HONORED STEAKHOUSE

e

Queen's Kitchen
OPEN ”?l

24-HOURS
320-0990

WESTERN
BREAKFAST........

* HALF WAY HOUSE *

(at the Torrance Alrport)
n — Breakfast — Lunch — Dinner

Ope!
MARILYN FITCH .at the piano

* 3103 Pacific Coast Hwy. © DA 6-0904
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TERRY FISHER QUARTET

ENTERTAINING MONDAYS
THRY SATURDAYS

[ ]
The
DANCIERS!

[ J
MAC & PAGE, your hoons
B117 Toranee Bivd.  Tomence

%tt of @ztman?
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OPEN 10 A.M. DAILY o i
SUNDAYS AND HOLIDAYS L w"u'."u,”.i“" 00 e
CLOSHD TUESDAYS L4 Gormen-Americen
he - g ° Home Cosking

1304 PACIFIC COAST HWY., REDONDO BEACH  FR. 59128 I
AnSRak
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O-LA-LA FOR FRENCH CUISINE . . . “The captain
and crew” of the elegant Chalet De France Restau-
rant, located at 23254 Robert Rd. at Pacific Coast
Hwy., pose for the “round town camera” before the
heavy dinner hour traffic. The Chalet features su-
perb French cuisine, wines, -nd chnmn.nu and is
noted for its refined Conti e. From
left: David McEachern, Gaby 'l'rolunllo, Rene’
Meriaud, owners Anlolnc“o and Vlneont Filadelfia,
Charles Ch inie C: i and Victor Her-
_zog.

RESTAURATEUR OF THE WEEK

FRED MADDALONE

Fred was born and raised in Chicago in a close-
ly knit family of five children and a mom and dad
who both loved to cook. His parents came to this
country as young adults from Naples, Italy, and
brought with them all of the tried and tasty re-
cipes originated by their folks. These are the same
foods that Fred serves proudly to his many, many
customers who enjoy good Italian dishes.

As a boy, Fred was a pest in the kitchen want-
ing to know the “whys and the what ifs,” but se-
cretly his fingers were in the pots as an “official
taster.” He attended Mary Lyons Grade School,
Stienmetz High School, and Wright Jr. College,
Chicago. Most of his spare time was spent at the

neighborhood park—swimming, playing ball, and
ping pong at which he was quite a champ.

In 1942 he enlisted in the Navy and spent three
years in the Southwest Pacific at such remote,
places as Munda in the Solomons, Manus in the
Admiralties, and Subick Bay and Sumar in the Phil-
lipines. While there, he organized and participated
in all of the entertainment on the Islands. He was
“adopted” by one of the native families and learned
many of their customs and ways of life. Needless
tonyhnhumylntmwu:torlutotonot
these primitive people.

Discharged in 1046, he returned to Chicago
and with his parents opened his first coctail lounge.
Mom and Dad did the cooking while Fred took care
of the business end. It was a family endeavor and
quite successful. This gave him his first idea of what
people really wanted when they went out to dine,
mainly good food, a spotless kitchen, friendly at-
mosphere, and that personal touch of the host.

He started singing and doing M.C. work in
night clubs and restaurants and is well versed in
the field of entertainment. It was while he was
appearing at the Panther Club on Chicago's North-
west Side that he met his wife Betty. They were
married in December, 1046, and have four lovely
children. Jeff, 17, is following in his dad’s foot-
steps as a singer in a rock and roll band. Carrie,
is “almost 15" and a darling; Dean, a strap-
ping young lad of 12, quite a slugger in Little
League, and little Chris, who is six canspeak
Spanish better than Jose Jiminez.

In 1985 they packed up and came to Southern
California with, at that time their family of three,
and opened Maddalones in the Hollywood Riviera,
This area was still in its infancy at that time but
Fred came well equipped with a solid background
of the restaurant business and a proven formula
for success. He caused quite a panic in the area
luring crowds to gather at the exhibition window
to watch “that man twirling those big pancakes.”
Many people here had never eaten pizza before
much less saw it being made. Most of these same
people are Maddalone's long standing customers
now bringing their children and grandchilddren.

In between his many business obligations, Fred
enjoys playing golf, bowling, horesback riding,
Sauna baths, and attending the Chamber of Com-
merce, Elks, and Sons of Italy meetings. His activi-
ties in Little League, affiliations with the L. A. An-
gels, entertaining in local night spots, and the never
ending family fun keeps Fred's time well occupied,

The Maddalones’ will celebrate their 1
anniversary at this location on June 25, 26, 27,
and Fred wishes to extend a warm invitation, his
sincere thanks to his many friends and patrons
who are responsible for the success of this fine res-
taurant.
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Elected

New officers of the Veter-

| |ans of Foreign Warg Lomita
Post 1622 will be installed
Saturday evening, June 5, at
. |8 o'clock, New officers of the

VFW Auxiliary also will be

| |installed at the same time,

Ceremonies will be held at
the Long Beach Civic Audi-
torium with the VFW fourth

district.

Harley K. Gray of Tor.

! |rance has been reelected to

serve a second term as com-
mander of the post. He also
Is a national aide-de-camp
and has served as quarter-
master of the Lomita post.
Philander K. Tucker of
Harbor City will be installed
a vice commander, while
John H. King of Harbor City
is the new junior vice com-
mander,

Thomas Zahnle of Torrance
will be installed as quarter
master. He is junior vice com.
mander of the Military Order
of the Purple Heart,
Members of the post
marched in the Norwalk Me-
morial Day parade last week-
end, They previously march-

ed in the Gardena Loyalty
Day parade and the Torrance
Armed Forces Day parade.

Eye Study
Under Way
In State

The Torrance office of the
Department of Motor Vehi-
cles will participate In a
three-year research program
currently under way in Call-
fornia, according to Charles
W. Creighton, manager of the
local office.

Creighton said the pro-
gram will determine if there
is any relationship between
vision test scores and driving
performances. The study is
being conducted by the Insti-
tute of Transportation and
Traffic Engineering at UCLA
in conjunction with the de-
partment,

A trailer containing several
vision testing devices is trav-

1 ’;l:u( about the state and will

in Torrance until the end
of June, Creighton said. The
of the program is to test

,000 volunteer drivers.
There will be no penalty to
participants in the study as
a result of test findings,

Creighton said.

Narbonne
Student

Honored

Glenn Kageyama, a student
at Narbonne High has
been cited for his leadership
in the field of human rela-
tions by the American Jewish
Committee and the Los An-
aclu City Board of Educa-
on,

Kageyama, son of Mr. and
Mrs. Frank Kageyama of 2349
W. 253rd St., Lomita, finished
fourth in the fourth annual
Walter S, Hilborn Human Re-
lations Award program.
Willle Leroy Fox, a Ban-

High student, was third
in awards program. He is
the son of Mr, and Mrs, Wil-
lie Fox of 1414 E. “0" St.,
Wilmington.

Area Leader
Named to Air
Control Body

The reappointment of Carl
J. Hoffman, president of the
Harbor D| Chambers of
Commerce, to the County's
Emergency Action Committee
of the Alr Pollution Control
District has been announced
by Supervisor Kenneth Hahn,
Hoffman, of 11322 S, Hoov-
er St, repruont: the public-
lt-lluo on the important 10-
member committee,

Duties of the committee in-
¢lude evaluating air pollution

NOW PLAYING
COMEDY — THE INDIGOS — MUSIC
Stoaks — Lobster — Prime Rib

All Complete Dinners, $2,50
COCKTALS @  DANCING

San Fangisean

Restavront & Cocktall Lownge  Som Peilis, Owner

oo o opeoda § Ervston, o ¥ S

data and advising the coun-
ty's air pollution control dis-
trict in steps to help elimi-
nate smog.

POLISH PICNIC SET
The third annual

picnie

| sponsored by the Polish Na-

tional Alliance — Council 78
of Los Angeles will be held
at Swiss Park in Duarte on
Sunday, June 27, beginning
at 10 am, The picnic will
mark the 85th anniversary of
the Polish National Alliance,



