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"REMEMBER ‘WHEN? , . . Mr. and Mrs. Christopher. Fred
Fiesel of 1442 Carson St. were garbed in old-fashioned clothes
and rode in a hay wagon way, back in 1940 during the Fac-
tory Frolic parade on Sept, 28. Fiesel is one of the oldest,
‘or THE" oldest resident of Torrance, having farmed here 'wBy
back in 1893 on the site of the pr esent shopping district,

ROMANCE OF THE RANGE .
Christopher
about the kitchen and helping
superb cook of the family, ¢

boiling water, ‘but she likes to have him out with her while
she's preparing one of her special German dishes.

. After 23 years logcthcr

Fred and Martha Flcs('l still enjoy puttéring

each other, Martha, who's the
laims her husband is best at

Both Fie:

sels hailed from the old country in the 1890's, Martha from

Berlin.and Ered from Stuttgart.

(Herald Photo),

KITCHEN CONQUERORS

Couple Are Complimented

A wedding shower honorihg 6 at 3 p. m,
Richard Floyd, and his fiancee, Foursquare Church, All friends
Charlene. Johnson, was . given|of the popular pair were bidden!
last night at 7:30 pm. in the|to’ the party Saturday evening,
home of Mr. and Mrs. Aaron Sul- \which «was a miscellaneous
llvan, 1771 Calamar St. 'shower. The bride-elect ‘is the!

* The young couple will ex- daughter of Mr. and Mrs, E, P,
change their Wt‘ddlng vows April'Johnson of 2356 Torrance Blyd.

in the Torrance

Old German Recipes Favored

By Wife of Oldest Resident

By MARJIE MEYER
This is all about a very good cook, It is also about one of the

Her name is Martha Fiesel,

sweetest ladies in Torrance, who just happens to be married to
the city's oldest resident.

and in her hands are the recipes

of countless German’ cooks which have been passed ‘down

BENSON'S
FASTER Bougquet of

Easter time
is the time for a
bright new blouse.
Crisp-tailored, or feminine- frully.
Benson's have a wide selection in
new Spring colors and prlnts. as

i well as ever-popular white, in ny-
"!lons, cottons and washables. Sizes
32 - 40.

1271 SARTORI

‘New Arrival
FULL
CIRCLE

Kirts

—Quilted
Cotton

—Cotton
Plaids

~—Butcher
Linen

—Brocade
Cotton

5.98
8.98

TORRANCE

to her through generations of
her family,

Now  Martha, ‘who with her
husband, Christopher Fred, lives
at 1442 Carson 8t., doesn't cook
professionally, Nevertheless, dur-
ing her lifetime she's fed many
hungry people—all m(’mbnrq of
her family or her }

“|Deadling

ISAN FRANCIS

their home
James Voss who

Making
Arthur

Los ‘Angeles.
The bride ig the former

YWCA to
Elect Slate
For Branch,

YWCA “electoral members have
received -ballots ' for annal- elec:
tlons of the Torrance Branch
Committee on Administration
for “returning ballots
is April 2 at 6 p.m.

Candidates for the five threc
year offices are Mesdames W:
C. Boswell, F. P. Foley, William
Kuchs, Lee A. McCoy, Carl Moh:
ler; Floyd Miller, Joseph Stuart
Charles Wallace and Hilda Mun-
roe,

Candidates for the nominating
jcommittee to serve through May,
1953, are Mesdames ‘H. P. Jen:
sen and John Steinbaugh. One
of these will be elected to carry

Joy

OF NEWLYWED VOSSES . |

in San, Francis
repeated their
recent informal ceremony in Calvary Church of the nuthun‘

CO HOME

ico Mus,

in a

and
Vows

are M.
wedding

Stiles: Russel, duugh((-r of M.
and Mrs, Carl L. Stiles of 23007
Arlington Ave. For her nuptials
she wore a dark brown shark:
skin suit’ with pink accessoriey
and a corsage of yellow and
pink rosebuds.

Mrs, Mary Dyson, formerly of
Torrance, was the single attad.
ant to the bride and was attired
in a gray sult with pink ac:
cegsories and a corsage of coral
:arnations, LeRoy Dyson served
18 best man for Mr. Voss, who
s the son of Mr: and Mrs,
Walter Voss of Inkster, Mich,
The bride's aunt,” Mrs, Alma
Keérber, Hostessed a reception for
the newlyweds in her Inglewoad
home immediately following the
‘eremony,

The new Mrs. Voss received
her education in Torrance and
has been making her home in
Los Angeles where she was em-
ployed at Good Samaritan Hos-
vital, Her husband attendrd
schools in Michigan and has
been ‘in the Navy since 1943, He

Ao

MR. AND MRS, ARTHUR JAMES VOBS§
... Wed in Los Angeles

is stationed aboard thn USsSs
Marshall,

over from the 1952 committee,
Mesdames E. E. Clayton, W.
E. Eckert, Robert Scott, A. G,
and G. C, Van DeVen:
ter are competing for four places
on the nominating committee,
Results of the election will
be announced by Mrs: J. P. Mon-
tague at the first annual meet-
ing of the Torrance Branch April
3 at 8:30 p.m. 3

Friends Fete
Roger McCool

Young friends of Rogm Paul
McCool gathered Tuesday in the,
McCool home @t 709 Sartori Ave,
for’ a festive party celebrating

in thig solution, turning the
meat each day, Pour through
a colander, making sure that
the meat is quite dry.

« Pour the solution into a
deep. kettle and simmer,
Meantime, salt each piece of
rabbit slightly ‘and ' dip in
flour, Fry in salad oil un-
til golden brown and add
to kettle. To the oil re-
maining in the frying pan
(there should be several ta.
blespoons)add flour to thick-
en, Add a little cold water,
then add this sauce to ket-
tle. Simmer until rabbit is
tender.

served as soon as it is cooked,
or it may be made ahead of
time and allowed to stand in a
covered dish for a day or, two
before Serving.

Martha is the epitome of thoge
wonderful cooks whose recipes
will be lost to posterity unless
corners them in the

Martha's age we don't know—
like all smart women she won't
divulge it. We do know that she
came to the United States in
1800 from her home in Betlin,
and lived in New York until
1920 when she married Mr,
Fiesel.

The mouths she's. fed? Well,
one might try to add them up.
Martha has a son and daughter
by her first marriage, four|
grandchildren and four great:
grandchildren,

When she married Fred he
had 11 children, and his family
now Includes ‘15 grandchildren
land  four great-grandchildren.
Imagine the holiday family. par-
ties!

Quanuty is not the factor of
Martha's cooking we are consid
ering, however, We asked her
to give us some of her favorite
recipes “and after careful con:
sideration she gave this one for
Hasen Pfeffer,

A ropsting rabbit is need-
ed for this famous German
dish—a rabbit meatier than
those of fryer age, but more
tender than those used for
stewing.

Cut the rabbit into pieces
and wash it, then place it
‘in a deep crock or bowl and
cover with a mixture of
three parts vinegar to one
part water, Add a table-
spoon or more whole pickle
gpices, some ‘lean raw ba-
con cut into.small pleces,
five or' six broken ‘ginger
snaps, a bay leaf; a chopped
carrot and a sliced onion,

Soak for two or three days

kitchen ‘and lists the ingredients
which go. into 'their fabulous
dishes. She . has ‘no. recipe file,
dand doesn't use a cookbook.
When she's baking a cake’ she
simply “remembers” what goes
inta it, and therefore could give
us no cake recipes.

Christopher Fred Fiesel, as we
said earlier, is the city's oldest
resident . at least we've
been unable to find anyone
who's lived .in Torrance longer,
He came here in 1893 as a young

the of his fourth birth-

HARBOR TRIP

Regional Staff Correlator
OFYWCA Arrives This Week

Miss Elizabeth H. Payne,
tional staff correlatop

of

aa
the

This delectable dish may bc-'

nghllghl of ‘the afternoon for
Roger, son of Mr, and Mrs, Har
lan P. McCool, was the birth-

seated on a loaf sugar wall,
Enjoying the party and the

Phillips, Virginia Wilson,
tha Wilson, Rosemary Preston,
Craig Preston, Claudia Carlson

the youngsters ‘were also pn-
sent.

day ' cake, presented by his
grandmother, Mrs, Harlan Me-
Cool, The cake was decorated

Wwith a large Humpty Dumpty

Ice cream and cake.were Kathy|
Mar-

and Vivian Carlson. Mothers of

Young Women's Christian Asso:
ciation in the western region, will
visit the harbor area April 3
and 4,'It was announced this
week by Mrs. Otfis, Blackstone
of the San Padio “Y.

With headquarters in San
Francisco, Miss Fayne chire:
lates *all aspects of the “Y W”
work in 11 wesiern states and
Haw: with .the activities of
the pational ass iciafion,

While visiting the harboe “Ys"

ss Payne will disquss’ leader-
ship. for the tcenage program
and plans for business. profes:
sfonal and industrial members,

She will also advise on prablems

GALERIA FLORISTS

f finance and ¢ornm.unity work.
Miss Payne, a native of Fay-
ette, Ta, made a brilliant ‘record
of USO supervisory work dur-

ing

TAKE BLUE  RIBBON

Flash! Word received in
our office just before dead-
line «llme Friday was that

the

World War II. She

war,

is a
graduate.of Towa State Teachers
College ‘and had 15 years of lo-
cal YWCA experience prior to

* ~—Pach Bros. Photo,
ELIZABETH H, PAYNE
. . To Visit, Here

X

Clara Gordon Ostoich and
Lillie. Kay Wadsworth of La
Galeria Florists took a blue
ribbon first prize for their
mother and baby entry in
the Los Angeles Internatio-
nal Flower Show,

The exhibit was an ar-
rangement suitable for a new
‘mother in the hospital. La
Galeria also entered exhibits
in two other classifications
of the show.

lad and worked for a dollar a
day farming hay® and wheat

Cement,

SAVE NOW! INSULATE WITH

INSULITE

Full Line of Plaster Material,
Permalite Aggregate
Clay l‘roductu. Sewer Pipes, etc.

TORRANCE MATERIALS 0.

1826 W. 213th St.

Phone Tor. 1884 - 1885

right where the downtown part
of Torrance now stands.

His days were long and far
from easy—the eight-hour .one
was a thing of the future in
those years. From = 4:30 am.
until 8 pm. he threshed  and
hoed and. pitched grain.

At length he saved up $ib
—and bhought a teaim of horses.
His ' first ranch was between
Figueroa and Vermont, and is
still workad by two of his sons.

Mrs, Fiesel laughingly admits
that her hushand is a goad
farmer, but not much-of a cook.
‘‘He's only good at boiling wa-
ter,” she said.

The green thumb coveted by
S0 many women belongs to Mar-
tha, Their pretty little house on
Carson has a large garden which
includes a 19-yearold rose trel
lis, “I just put things in the
ground and they grow,” she
sald,

Fiesel himself also hails from
Germany, a little town just out-
side of Stuttgart. With such a
background he appreciates good

Still Time to
Start in Textile
Painting Classes

Those who had no opportun-
ity to start in the textile
painting classes conducted at
Vermont Supply, 800 Gardena
boulevard, will be able to do
s0 any time during the com:
ing week,

A number of enthusiasts of
this art started in a begin.
ner's class yesterday, and any
others interested should en-
roll for the Wednesday week:
ly classes at this time,

Information may be obtaln.
ed , by telephoning MEhlo
41535 or calling at the Ver-
mont Supply, Instruction is
provided for a nominal fee,

Advertisement

German cooking,

Here ‘is a recepe for Fast
nacht Kucka, known in our lan.
guage as molasses or honey
doughnuts, Ingredients are:

6 tablespoons molasses or

honey

1% quarts milk

4 quarts flour

2 cakes yeast dissolved in

1% cup warm water

1 cup butter

4 eggs beaten

Seald milk and when it be-
comes lukewarm mix in two

quarts of flour,” making a

smooth batter; add yeast

which has been dissolved,

Beat together and allow to

stand overnight. Next day,

combine the butter and eggs
and' cream well, Add the
honey or molasses and
more of the flour, leaving
enough to dust bread board,

Allow time for full. rise and

then roll and cut in the form

of doughnuts, Let vise again
und fry in hot cooking oil or

'l‘hn. makes 'wvn‘ml dozen
wives with small would

BE

FOR MEN

'MONDAY IS THE DAY!

VISIT US IN OUR NEW HOME

STARTING MARCH 31st :

FAMILY
SHOE

FOR MY LADY

FLORSHEIM
JARMAN
EVANS

DelLISO DEBS
NATURALIZER
JOLENE
CLINIC !

RNARD

STORE

'S

1315 SARTORI AVE., TORRANCE

3 Doors North of Our Old Location

After 10 years of serving our many friends in our old location we a-re happy to .
announce we are moving to beautiful new quarters, where we will be better able fo
serve you, We invite you to visit us at your convenience.

“We Promise You the Finest Footwear Anywhere”

FOR GIRLS & BOYS

- BUSTER BROWN
and
LAZY BONES

AND—MANY OTHERS TOO NUMEROUS TO MENTIONI

REMEMBER:

THE NEW ADDRESS IS 1315 SARTORI

OPEN EVERY FRIDA

Y UNTIL 9 P. M.

do well to halve the amounts,




