A2 PRESS-HERALD

DECEMBER 28, 1966 Marine Sgt. John O, Jelli|

son Jr., son of Mr. and Mrs
{John O Jellison Sr. of Tor-|

.. Officers

(Continued from Page 1)

e o 'OBITUARIES 5

' i ) rance, is serving at Camp Le-| S oy PR WS A T2, WS
o :deparlmem_s Special Enforce-on Hl\ythorne Boule\nrdijeune. N.C. with the Sécond|— 1 ol o
‘ [t te secqent IO LL | Erae 1 e Bridge Company, Force Mary Belangee ~ Pyung Sun Tai N
X | g aine R. Fratkin, 18, and|Troops in the Atlantic Fieet| I
menu “and shopping guide oy

Lanham is married and the|her father. David Fratkin 51| M .| Funeral services for Mary| Private funeral services for
’ + 91./Marine Force. Added mobili.| i p :
father of a daughter |both of Hawthorne, were|ty is provided to Marine strik-| Ethel Belangee, who died in|Pyung Sun Tai, 23030 Carlow ]

|treated at Little Company ofling forces by the Second|, Torrance hospital yester-|Road, were conducted yester. tir

SGT.  ARMSTRONG \\-.s!hhry Hospital and released|Bridge Company, which has|day, will be conducted at 2|day with Stone and Myers .‘I?d
born in Cincinnati, Ohio, and| following the 7 p.m. crash. |fixed panel bridge and float- p.m. Friday at the Halverson-|Mortuary in charge of ar. ];’;
moved to Pasadena in 1946| Police said the accident oc-/ing bridge equipment. | Leavell Mortuary Chapel in|rangements, Inurnment was :
He was graduated from Johmcurred when a car driven by| The company is capable uffsan Pedro. The Rev. Emmalin Pacific Crest Cemetery P
| Muir High School in that city|Charles J. Ciunta, 56, of Los constructing a fixed bridge, Muffley of the Torrance| Born Jan. 23, 1884, in !
and served as a hospital| Angeles, struck a car driven|240 feet long, that will sup-|Unity Center and members| Korea. Mr. Tai lived for many the
corpsman in the Navy. {by Billy Don Burgess, 17, ofport 75 tons, and a floating| o tire Royal Neighbors San|years in Honolulu, Hawaii, Ev

He joined the Torrance 3722 W. 185th St. The Bur-|bridge 720 feet long that willl pedro Lodge will officiate. |\here he managed a hotel, l‘lﬂ
Police Department in 1961|8SS vehicle struck the Frat.|support 60 tons, Mrs. Belangee, who had|He had lived in Torrance for i
after serving in the Pasadena Kin car, which struck a car| Captain Eugene D. Robin.| o

Police Department. Th: v|
aer:um ':,:', m.:r"d i; n:;‘:\ol Redondo Beach, according

driven by Wayne W. Olson

ett, son of Mr. and Mrs. Dal-|

ton Robinett of Kingman,

lived in the area for ncarly;fnur years. Mr. Tai died Sun-
50 years, lived at 1024 Fiat|day.

St. She was born Jan, 19, is ed by his wod v

patrol, traffic, and plannlng‘lo police.  |Ariz, 'SB on duty at Nhalig79, in Dana, lowa. Fnrlo“.“estl,::;.rvtuidsnzs_ ‘;r‘l\l?ur
|and research divisions and| Officers said Burgess, Miss Trlng AB, Vle,‘ Nam. many years, she lived in Snn‘gof .Manhalt‘an Beach and John '
most recently has been as- Fratkin, and Olson had| Captain Robinett, a trans. pEW of Torrance, and by a daugh- h

signed to the vice and intelli-|stopped for a fifth car, which/Port pilot, was grauated in She was a member of the|ter, Pauline Yang of Wash-

gence division as an investi-|apparently had stalled in traf.| 1955 from the University of Daughters of the American|ington, D. C. He also is sur-
gator. He and his wife have|fic. They said Ciunta appar-|Arizona and was commis. Revolution San Pedro chapter|vived by ten grandchildren ’I
|one daughter. ently did not see the car in|sioned there upon completion and the 30-Year Club of San|and four great-grandchildren ]
| Both Lt Lanham and Sgt. front of him stop. pber Lo fg g Pedro, g (
Armstrong will be assigned| 10 an accident early Tues.|cers Training Corps program. . giv
| the pafrol divisien day at the Torrance - Palos|He received his master's de| Surviving Mrs. Belangee ol
o hiad ol L W city lines, Louise Cau. in 1966 from Arizonajare a daughter, Marialice f,o‘
ble, 24227 Ocean Ave, re. State University. Kibbe of Torrance; a son, lan :
wn'l'c“m"rm}mved injuries described as| His wife, Mary, is the|Belangee of Carmel, Calif -
[not serious. daughter of Mr. and Mrs. three grandchildren; seven- tio
THE OTHER GUY | Theodore C. Daeuble of 629|teen great-grandchildren, and Ch
We as a people would|Paseo de Los Reyes. one great-great-grandchild. A Ha
never inflict punishment on|  It's no disgrace to be poor. | Nephew, James Washburne of . ]
| our Red prisoners of war in| In fact, it may turn out to| Ventura, and a niece, Harriet “The weight of } an
| retaliation. I'll never believe| be the only way to make a| Croy of Sacramento, also sur- "R ‘, e 'l bol # ""‘I'" str
that two wrongs make a| living nowadays, — Adrian|vive Mrs. Belangee. im 'n'd hl;:;:lt.llny'““ i col
5 right.—B. Bill Murad of San| Dick, Los Angeles freelance| Burial will be in Green|*™% - ha
Drive Defensively! Diego. writer. Hills Memorial Park, w; v de
5 4 . R & g = hai
l pr
. S N 8% is
STANDING OVATION goes to the homemaker who serves a standing rib roast ‘ '(1::
of beef for holiday feasting. With the roast, serve polato onion crowns and greea 1 s:;;
beans amandine. ! att
° cos

.

A New Year’s Dinner Hars is what sur

ang
A New Year'sdinner is the ribh bones in shal open Top each with an onion -
good cook's finest hour, pan; if rolled roast, place slice. Yield: 12 servings.
y k With fat side v ——
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the
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succulent standing rid AMANDINE
roast, pink and juicy inside, mometer
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I st at N 4 pkgs. (9 oz. each)
brown and crisp outside, grees as follows frozen cut green et
can add luster to the mem wans ‘
Whether you prefer beef as Standing Rib Roast 2 tsp asodiurm

to
a standing rid roast or as Rare: 2 in. p b amate col
rolled roast beef, keep in . 6 th or y dei
mind that fine flavor is the 4 . e Ch
essence of the roast. Ac- Medium:2 Wcup toasted slivered tra
company with Potato Onlon (160 degrees a sui
Crowns and Green Beans Well done: 20 n ‘
Amandine. (170 degrees, internal) . _( " 1"4 - Pey
RIB ROAST OF BEEP Rolled RIbd Roast sprinkie with monosodium hir
§to7Ibe rn._?! or . Rare: 30 min. per b and gent y. ?rr;t.!fa::l ?rt
standing rib roast of ternal temperature 14 er with al- M
1 l;:.:ronm- m degress il '.wll'etr“:( n—“j
slutamate Medium: 33 mi sh. Spoon almonds in a
Salt and pepper _"“ Epot ynd on top of beans;
“.re meat with damp ““:'q ::--:':‘ 1y ‘"“—l“_—f'a.‘__
r paper towel If Y
rib roast, stand on Yield: Allow ' w0 % |
bonedn roast per serving
> % Ib. boned roast per
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WITH BEER! e e ' NOW-—50% increase in full insurance coverage. The funds ~ NOW-—Your savings earn to the date of withdrawal as of | {
L shaking pan gentl you place in your Southwest Savings account are insured January 1st when funds remain 3-months or longer and ‘
HOLIDAY HARD sAvCE o aghee o ,", -k up to $15,000 (formerly $10,000) by a permanent agency the account is held open to'the end of the quarter. It all adds \
% Ib. sweet butter : ‘ e of the U. S. government. A couple holding 3 accounts is up when returns continue right up to the very last moment, -
% cup sugar % cup bx protected to $45,000. A family of three holding 7 accounts Furthermore, funds received by the 10th of the month begin
3 thep. beer aracually beat in is protected to $105,000. to earn from the 1st. |
Cream butter, sugar to- ©00ugh bot milk ake |
h } n beer. Chil 4 N " N |
::;“:’ :f_.j“‘:“;;‘ ;'(,_, apple You'll be doing well to place your savings with Southwest Savings—one of the soundest, most profitable investments |
pie or plum pudding. Makes you can find. In one year Southwest Savings became 58% stronger with a boost in total assets from $101,000,00Q to
% cup keep hot. Heat remaining over $160,000,000. Start 1967 by joining the strong one, Southwest Savings. Open your account during this January \
SECOND DAY L;{ :;‘ u;*":‘u!“: “‘;“'ﬁ'l:' Reinvestment Period—in person—or by mail. Postage is prepaid both ways. \
TURKEY CASSEROLE and eook, turning only
2 cups cooked dressing L
2 cups pieces
slices of turke |
14 cup bee
R o ‘
nicken gravy
Place dressing in greased |
casserole and Lop with mea
Blend beer and gravy a |
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covered 30 degrees N Stop-by any Southwest Savings office from January 1st to 10th and claim the book you want. No obligation, Each {
_minutes cookbook from Chicago's famous Culinary Arts Institute is filled with recipes for the most delicious meals you've ever
. . PO prepared. Plus practical helps and hints on cooking and baking. Beautifully illustrated in full color, Choose from Brunch !
C bt t y And Breakfast—Elegant Desserts—Gourmet Foods Cookbook—Sunday Night Suppers—Low Calorie Cookbook, |
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