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classic Danish dessert ch The D« k Cheese

DANISH CHEESES are nmow being exported to our country, among them

' e
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ers and distributors of Danish Cheese have joined toge!

and import-
ther to create a Danish

Cheese Fortnight of Feasting, Nov. 3 through Nov. 20.

Cheese Festival

For years Europeans Danish dessert cheeses,
have enjoyed rich and Generally, dessert cheeses
fragrant cheeses with fresh are soft and smooth in tex-
fruit for their dessert ture with a light edible rind.
course. This type of fare is ——————— 3
usually served in the living 7
room with a mellow brandy Elltel‘ \ our
and coffee %

The Danes are now expor- R b \
ting many of their famous eClpc NOW

Want to win a $20 grocery
orden?

Be sure to enter the cur-
¥ Wise Recipe of
h contest. Subject
Favorite Hollday

among them are the classic

Apple Pie Is
Winner In the
Recipe Contest

Mrs. Madeline Lee is the
winner of the Mary Wise
Recipe Contest for ““My Fa-

is “My
Recipe.” 1s it dessert? Pie? |
Cake? Candy? Salad?
Whatever it is, write it out
and send it to Mary Wise,

care - of this newspaper.
Anyone may enter jpxcept
employes of this paper. No !
entries can be returned and |

vorite Pie.” as space permits, many of
GRAPEFRUIT APPLE PIE the runner-up recipes will
Pastry: L, < be printed. One entry per

envelope, please.

All entries must be post-
marked no-ater than Nov.
13. Be sure to enter toda,

CORRECTION!
As many of our readers
discovered, the sentence
contairfing the baking temp-
erature for 5-Hour Cookies

1 cup sifted flour

4 tsp. baking powder

% tsp. salt

2 thep. boiling water

14 cup plus 2 tsh,
shortening

Sift flour, baking powder,
salt together

Pour bolling water over
shortening and mix with
fork until creamy. Add flour
mixture and mix into
dough. Chill thoroughly and
proceed as for plaiw pastry,

from the recipe printed last
week, We are sorry!
Directions should have

pricking shell with fork read “Preheat oven at 275
Bake at 425 degrees for 10 degrees for 15 minutes.”
minutes or until golden
brown. Cool shell
Filling:
3 cups sliced and peeled
tart apples REAL

2% cups canned grapefruit
juice
1% cup sugar
8 ths. cornstarch
Whipped crean ('3 pint
container)
8 maraschino cherries,
ehopped

DANISH
CHEESE
IS TEMPTING,
TASTY,

TANTALIZING

Cook apples in the grape
fruit  juice until  tender
(Judges added % cup sugar
to the juice). Drain apple
slices well. Combine sugar
and cornstarch together and
add to the juice, Cook and
gtir until clear and thick
ened (takes quite a while)
Arrange a layer of apples in
the pie shell; pour some ol

was unfortunately missing |uw wswm m

Comes

In the fall of the year,
combine Danish esrom,
camembert and Saint
Paulin with fresh pears, ap-
ples, bananas and grapes.

Esrom (Danish Port
Salut) Is a dessert cheese
which is soft, rich, mild, de-
licately yellow and beauti-
fully“holed. Danish camem-
bert is very soft, light yel-
low, shiny with a mellow to
strong-mushroowlike flavor,
Saint Paulin has a mild fla-
yor, close fexture with a
russet rind.

the filling over, arrange re-
maining apples in a layer
and top with filling, Chill
Cover top of ple " with

whipped cream which has
been sweéetened with 1 ths,
sugar, Sprinkle with

chopped cherries, Refriger-

More kinds
of more people
| listen most to

KMPC
| dial 710

No Tipping Permitted!!

E SR

Now when was the last time you saw a sign like THAT in a restaurant? Well
that's the situation that prevails down at the Galley West Restaurant at Marine-
|land. All of which is a pretty sneaky way to get into a subject, wouldn't 'ya say?

Y'see the “no tipping” bit|"

refers strictly to the current
|entertainment playing down
there on the tip of the Pe-
|ninsula  of Palos Verdes.
‘cause in this instance there
are no flute players with the
Dave Howard Trio,

Tipping means *, , . the
| peculiar articulation given to
the flute by the players
tongue striking the roof of
the mouth . . .”; end of quote.
(Don’t you hate having sta.
|tistics crammed down your
throat?) This group consists
of piano, drums, and bass
but you'd be surprised at the
wonderful sounds that come!
off that stand nitely, Very
danceable, too! Really should
try it some time soon. And|
g0 right ahead and tip as|
much as you want! The kids
down there won't mind a bit!
| And here’s still another!
fact; Tipper is a kind of ale,
according to the book, and
not necessarily the kind of
a guy that digs deep when
the check arrives.
| Further activity going on
at the Galley West is the
fabulous (hate that word)
| banquet facilities they've got
{for your upcoming holiday
swinger, Be it a wedding re-
ception, company party, busi-|
ness meeting or what have
|you, all you have to do is|
call and get some space in
the beautiful and spacious
dining room over-looking the
|ocean, thereby REALLY put-
|ting on the dog. Be sure to
{call first, though, Must have
the reservations in advance|
as this is rapidly becoming a
| popular spot in the South Bay
area,
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Hear ye, hear ye, hear ye
|. .. all 'ye gourmets! Do you
|like Escargot? Or any one of
ja number of other gourmet
| specialties, there's a new spot
|due in your area soon to

1

be,
known as Le Bistro which|

|will feature such delicacies,
{1l be the Maxim's of con-|
|tinental cuisine and at a price
| that'll fit any pocket and fea-
turing 21 different entrees
| plus cocktails. All this within

FAMILY STYLE

the very near future, so hone|trons of Lomita’s Wayfarer
up your taste buds for some|Restaurant on Pacific Coast
grand soirees in Redondo)
Beach. your old friends there, such
e oo as Trevor on the bar at nite
Now when we say thelalong with Mel, plus several

Richmonds (Jimmy and{of your favorite waiters, not!

Frank) do things up right,|{to mention Jimmy and Frank
that’s the under of | th 1
the year, They do them BET-(and charming Mrs, Jimmy
TER than right,
As evidence their brand|equally charming and pert
new spot in Huntington|Mrs, Frank Richmond (Lois),
Beach, Francois’, It's a beau-|who holds fourth in the booth
tifully put together and awith the cash register,
lovely warm room with an
equally warm atmosphere|one of the most exciting new!
both from the decor as welllhave backed a truck up to
as the efficient personnel|the place. i
waiting to serve you at 18151] However, the kiddies didn't
Beach Blvd, go wanting, Miss Dalhke went
you old time pa-lahead with the original plan

NEW SOUND . .. The use of his hi-fi i in

Highway will meet several of|

as well as genigl

Richmond (Frances) and|

You're sure to find this|

rooms on the Beach Beat and,anyway and fixed it so the
to watch Trevor work \\*ithlkids didn't go away empty-
those waiters is strictly alhanded, How? Ordered more
joy. How many years has it|pumpkins, of coursel How

{been since you've' heard alelse! And the Red Balloon
|waiter call in an order and|still

enjoyed a land-office
hear the bartender answer “I|business. But it just goes to
thank you,” just as though|show to what lengths some
he were talking to a custom.{people will go to make it

er. Here's a man that never|miserable for their fellow-
forgets, man! Should be a law!
e o 0 But hats off to Clara
And now to the other ex.|Dalhke!! A lig)
treme , . . the San Fernando|

Valley for a look in at the
Nob Hill spot owned and op-
erated by Al Saks where
“Broadway A La Carte” is
presented nitely for your en-
tertainment. It consists of
exerpts and numbers from
many famous Broadway
shows that are sure to thrill
you with some fine talent.
Al' wants it known that,
with the holiday party season
rapidly approaching, he'’s got|
ample banquet facilities avail.
able there in Panorama City|
—can handle up to 400 peo-| *
ple at one sitting for excel-|.
lent dining. Give 'em a call
if you're planning a thing in
that eénd of town; the num-
ber is 898-2222, for reservas
tions,

e o 0
And while you're in the
Valley, here's something else
along the same line in Studio
City. It's the Spare Room
where “On Al Fours” is!
being presented Thursday,
Friday and Saturday nites,
offering original sophisticated
skits, songs and sketches by
well known Broadway and
Hollywood writers, satirists
and composers,
There’ll be no cover or
minimum charge at The
Spare. Room although there
will be a slight admission}
cost at the new and delight.|
ful theatre-lounge. It’s within
easy reach from any Freeway
going in that general direc-
tion, Give it a whirl, |
- oo o
Now how about that! No
matter what you try to do for
people, there’'s always some-
one to come along and throw
a monkey-wrench into the
works, Like ‘over at the Red
Balloon Restaurant on Haw-
thorne Blvd. last week.
"Manager - hostess Clara
Dalhke thought it'd be kind
of nice to present each kid
that yisited the restaurant|
during Halloween weekend,
with a free pumpkin all for|.
his very own so she ordered
about a hundred bucks worth
of the potential jack-o-lan-
terns. So what happened to
them? Due to lack of storage
space they were parked in
the rear and some no-good.
nic up and swiped them!
That's what happened! Must

UES - THURS.
AT, NS

ALL YOU CAN EXT

c
osied Salad, ltakian
Drassing, Garlic Bread

“GET MORE FOR
YOUR DINING
R
Mo )

17544 HAWTHORNE BLVD,
TORRANCE 3703113}

CHICKEN |
ALL f

recording has made Ray Conniff one of the most
popular arranger-conductors of the day. He's appear-
ing at the Music Center with his orchestra and cho-
rus Nov, 5, 12 and 13,

MEXICAN FOOD SONORA STYLE

Served Seven Days a Week
GIANT COCKTAIL HOUR oW

YOU CAN
EAT 1

*'1.25

HALF-WAY
-HOUSE

{3103 Pacific Coast Hwy. |
at Torrance Airport
325-387 I

HOLIDAY |
PARTY? |

Advance

ervations for |
groups from 10 10 225 |
new being taken

|
|
CALL |
|
|

3785258
Dick Burg’s

Restaurant ‘
4111 Pacific Coast
Torrance !

OPENING NOV. 20

2.3.4.5
FREE”

A
“THE MAN CALLED
FLINTSTONE"

November
“BORN

ovember 6.7.8 »

N
“WALK, DON'T RUN"
us
“WINTER AGO-GO"

Swap Moot Ween, Thur. Sal
Sun, 8 am. 315 pom,

eesescssssssassssese

-2664
DRIVE-IN THEATRE
REDONDO BEACH BLVD,
Balween Cronshaw & Arlington

.
.
.
.
.
.
.
.
.
.
.
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Continuous Enf&tainment
Fri. & Sat. Nites

Nov.

11th & 12th Nov. 445
"Greenwich
SUE MACK Meantimes”

2T07
Thurs., Fri. & Sat.
In The Cantina
“THE TEPEYAC DUO"
27736 Silve gpur Road ’
g Hills Estates — 377-5660

e T—
and her Nov. 18 & 19
e Lee Elliot
Gu"_cr Folksinger i
plus
Held Over!
“Barry W'

S
he Tea Houze

Superb Cantonese Cuisine

McGeery /PLUSH PLUSH

“So. Bay's Newest

FISHERMAN'’S HAVEN

Fresh Oysters and Clams on the Half Shell
MANY OTHER SEAFOOD SPECIAL™MES

LUNCH ¢ DINNER
COCKTAILS

at Fisherman’s Wharf
FR.9:1477 Redondo Beach

i

Contemporary Folke House"

r--'-"-'-’- L L

HAVING AN AFFAIR? :

IF SO, LET US HELP YOU PLAN IT!
dding r i group or
Facilities Now Available at . . .

GALLEY WEST |

AT MARINELAND

| Dave Howard

walds VaRoe PenmIA -:-:uun; Q.& D OPERATION
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[ IR WRSIFRCIPS¢
FUN %
TORRANCE

1648 SEPULVEDA

parties, ]
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GARDENA
14008 CRENSHAW
BLVD

1
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"o Family style dinners from $1.85

* EXOTIC POLYNESIAN COCKTAILS

@ Entertainment Tues'thru Saf,
in the cocktail lounge oA Pights
® Acres of free parking in front & rese

' PHONE 326-5420
25318 Cronshaw Bivd., Torcamee (1 bk,

of Pacific Const Hwy. 101)

EARLY THUNDERBIRD DINNERS
DAILY: 4 ‘TIL 6:30
SUNDAY 11:30 TO 4 P.M,
$2.95 ADULTS — $1.60 PAPOOSES

Swith Toous
INDIAN VILLAGS

RESTAURANT

LUNCHEON - DINNER POW WOW ROOMS - FIREWATER

Open Dally # 11:30 AM. @ 1 0363
4020 PACIFIC COAST HIGHWAY ® o " FoRkANCE

)

(
\e

Serving Luncheon
Ban Accom
cukﬁnl"l.w b

TS [T

' Wayfarer
. Restaurant

OFFERING CONTI“’N'.TAL SERVICE

Dinner,
ations,

e, A Differ
Gourmet Special Nlnhtly.r‘m
Dining 11 a,m,-11 p.m,

Sat, and Sun, Wmie11
clsu’ Tuesdays, o 5

2230 PACIFIC COAST HWY., LOMITA

DA 5-1424

.m,

198 5e. Worlern Ave., Serdene
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