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MRS. JESSE A. GREEN
« + » Winter Bride

Rev. V. L. Shore Officiates
At Daughter’s Wedding

In a candlelight ceremony
at the Keystone Baptist
Church on Dec. 9 at 8 o'clock,
Miss Marie Shore exchanged
her wedding vows with Jesse
A. Green, The bride is the
daughter of Rev. and Mrs
Vernon L. Shore, 1508 Ana-
heim, Harbor City. Mrs. Mary
Green of Bowie, Texas is the
mother of the bridegroom

Officiating at the double
ring vow exchange was Rev
Shore, the bride’s father and
pastor of the Keystone Bap-
tist church. Rev. Shore es-
corted his daughter to the
altar, She wore a gown of
white taffeta and Chantilly
Jace, The bodice of lace had
& square scalloped neckline
and long pointed sleeves. The
bouffant skirt, which fell into
a chapel train, was enhanced
with Chantilly appliques. A
pearl crown held the illusion
veil and the bride carried a
bouquet of white orchids sur-
rounded by white carnations

Mrs, Shirley Evensen was
the matron of honor and
bridesmaids were Misses
Linda Mills, Isabel Argueta
and Mrs. Jean Ann Autry. All
wore royal blue peau de soie
and carried white carnation
bouquets,

Brenda Autry, in royal
blue, was the flower girl and
the rings were carried
by Keven Autry. Candles
were lighted by Kaye and
Faye Cooper,

Howard E. Bales stood as
best man and ushers were
Richard Marquis, Harry Mas-
terson and Wayne Evenson

Carl Alexander played the
nuptial music and accom-
panied Edwin Isbell, soloist

A reception was held in
the church patio building and
Miss Gladys Shore was in
charge of the guest book

The bride was graduated
from Narbonne High school

Mnembers

Are Pledged

A candlelight pledge cere-
mony for two new members,
Juanita Dudley and Shirley
Turner, was held at the
meeting of the Eta Mu chap-
ter of Epsilon Sight Alpha at
the home of Pearl Guilano
Conducting the ceremony
were Elizabeth Launer, presi
dent, and Jackie Tracey, vice
president

The group also planned
their yearly rummage sale
which was held Jan. 20
Charter members attended
the Flapper Fashion show
put on by Mira Costa Coun-
cil Jan, 18, Modeling were
two members, Jackie Tracey
and Madaline Tracey

Plans were also discussed
for the conclave to be held
in April when Eta Mu and
Eta Kappa chapters wil
serve as hostesses

Honoring the new mem-
bers, the group then went to
a restaurant for coffee and
dessert
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(Photo Arts Studio)

in 1959 and is employed at
the Torrance Memorial Hospi-
tal.

Her husband was educated
in Bowie, Tex. He is serving
with the United States Navy
stationed in Long Beach

The couple are at home at
1613'2 Amapola. Torrance, |

Reunion Fort
Class of '57
Set July 7

Several members of the
Torrance High class of 1957
met on Dec. 27 at the home
of Mr.and Mrs. Ralph Sprout,
1327 Beech Ave., to discuss
plans for the fifth annual!
class reunion to be held Sat-
urday, July 7, at the Haci-
enda Hotel

A dinner-dance was select-
ed following letters sent to
class members in August.

The program will include |
a steak dinner, dancingto the |
music of the Hacienda or-
chestra, news of class mem- |
bers and the showing of film |
of the May 1957 Catalina
class trip. |

Anyone knowing the ad-.|
dresses of class members |
not contacted is asked to|
call Miss Marilyn Linscott, |
260 Calle Madrid, Redonco; |
Mrs. Donna Isbell Fuller, |
20912 Amie Ave., Apt. B, |
Torrance; or Joe Rubeo, 2511 |
Eldorado Ave, Torrance |

Members will again be con-
tacted for reservations in|
April J
Attending the meeting
were Mrs, Donna Isbell Ful-
ler, Richard Bentwood, Juel‘
Rubeo, Tom Quaggin, Bill |
Reynolds, Don Kelley, Misses |
Marilyn Linscott and Peggy
Sprout

.

Bridge Party

Mrs, H. E. Borner enter-|
tained the Thursday Bridge
club at her home, 26213 )|
Delos Drive

Luncheon was served, fol-
lowed by bridge games in
which  Mrs, Allen Marshall
held high score and Mrs. Car-
roll McLaughlin, second

Mrs., Borner's guests were
Mmes, Beryl Gutridge, Ellis
Myers, Wes Baumgardner,
Charles Fowler, Tony Santa-
ella, Marshall and McLaugh-
lin

Farewell Party

A farewell dinner at the
Pen & Quill restaurant in
Manhattan Beach was enjoy-
ed by Mr. and Mrs. Frank P
Bell of Hollywood Riviera |
prior to their recent dvp;-r-\
ture for Chicago from the|
International Airport, Host-
ing the party were Mr and |
Mrs. Harry Burrell of Rolling
Hills
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§ CRAB SEASON 3§
- Winter Fish Supply

Includes Favorites

A balanced budget and | ' tep. paprika

9 tritive values, too, are _\mn'[ 1y tsp, salt

bonus when vou serve sea:| '4 tsp. marjoram

foods, Seabass, Crabs, Crab) 215 cups evaporated milk

Meat, Rockfish and Halibut| 1 egg, beaten

are plentiful seafoods now. | 1 cup shredded sharp
Valuable for protein which| cheese

fs nutritionally m:mrhanu'--i 13 cup tomato paste

able with that of meat, sea Drain crabmeat. Melt butter

food (especially shellfish) isiover low beat. Add green pep.

also prized for its high min<per and onion and cook until

eral content {onfon is transparent, Remove

Two Basic Types from heat. Blend in flour

Two basic types of Seabass mixed with seasonings,

common to the Pacific coast| Gradually add evaporated

are the Black and the White mjik, blendi ng thoroughly,

and the Striped Bass which|Cook ever low heat until

is a game fish and relatively|steaming hot and slightly

small thickened, stirring constantly.
From these are derived any| Remove from heat and add

number of varieties <o one or|y little of hot mixture to beat-

more should be available. |en egg. Stir until well blended

Popular Crab Meat |and then add egg mixture to

. Early Dungeness Crab fish- first mixture. Stir. in cheese

™ ing along the Central Califor<anq erabmeat.

CATCH THE MOOD “magnifique” of this breakfast |nla Coast was not too producs| Return to heat and stir un-

carrousel. Whirled around the platter are slices of deli- tive. However, the Eureka|tjl cheese is melted. Just be-

cately flavored Oven Almond French Toast with choice of [¢F&b season is now open so/fore serving, add tomato

three toppings.
ON TOAST SEABASS FILLETS - —

Breakfast Carrousel | e
. Y '3z Ib, cooked crabmeat Select fillets which are notjmoderate” heat ‘xl‘;"}“‘ R“hhih \\(nh Ie (n n wedge and slices
» than 2 hick for,brown and flesh flakes easily of tomato.

Crves French DehiCacy| el ottt o Ko o R e

Brush with *Herb Butter: Cream 3%-lb,
| 's cup chopped onlon |Butter and sprinkle lightly| Brush again with Herb But-lso(t butter; add frozen
In the French cafes and onjorder listed and blend to! 2 tbs, flour

with salt {ter and sprinkle lightly with/chopped chives and tarragon
Parisian tabletops, French/smooth pPaste 14 tsp. dry mustard i Broil (or pan-broil), usingpaprika, Serve immediatelyito taste.
toast is known as “pain per. ————— S e 1Y b T, W Prees o 53 RIS e P

du.” Literally translated this

|
means lost bread. ! |

Even American homemak- |
ers plan to use lost bread for (]
French toast or bread pud-

ding.

Now the bread for today's
breakfast carrousel was never
meant to be a “step-child,” for
this entree is made from ex.|
tra good slices of fresh bread

Modern Entertalning

This recipe, a variation on

the French theme, was cre
ated for modern entertaining)
—a builtin method to spare|

time when preparing a quan ﬁﬂs

L

THE EUREKA CRAB SEASON is now open and fresh
fresh crabs should be avail-|paste. Heat to serving tem. crabs should be In our markets, Fresh and frozen crab
able during periods of falr perature and serve immedi- meat are also available. Serve Deviled Crab for your fame

weather tely ily’s delight, Sea bass, Rockfish and Halibut are plentiful,
DEVILED CRAB HERB BROILED 100,

tity of French toast

Instead of being sauteed to
n brown on a grill
ch demands constant at.

n, the toast slices are
baked for perfect eating.|
Choice of Toppings

The toppings suggested for
this gay carrousel are Straw-|
berry Butter, Whipped Butter
and miniature scoops of
French vanilla ice cream,

OVEN ALMOND
FRENCH TOAST

2 eggs, beaten slightly

13 tsp, salt
2 ths, granulated sugar

1 cap milk

13 tsp, almond extract

12 slices WONDER BREAD
2 ths. confectioners' sugar

Combine beaten eg alt
sugar, milk and almond ex
tract in shallow dish, Dip
bread into egg mixture, one
slice at a time, turning to
coat both side:

Place dipped slices on well
Rreased cookle sheet, Brown!
in oven at 450 degrees for 7
minutes. Turn and continue
browning.

Sift  confectioners SUgar
over top and serve immedi ’
ately with choice of toppings i ? NEW

STRAWBERRY BUTTER | J CRoinary WpNOtw
15 cup soft butter " BREAD SOFT WHIPPED™
1 (1002,) pkg, frozen sliced

strawberries thawed

'3 cup confectioners’ sugar

Whip butter until ereamy
Drain juice from thawed
strawberries, Add drained
berries to butter gradually,
beating well after each addi
tion

-
.

t In sugar. Chill until
time. Use as topping
ench toast.
WHIPPED BUTTER
(Kansas City Club)
Yo b, butter
I cup plus 8 tsp, sugar
6 blanched almonds finely
chopped |
3 macarcons, dried and
chopped
Grated peel of 1 orange
12 on. brandy or Colntreau
Cream butter and sugar
Add remaining ingredients in
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BIG STARS! | _Eg'ﬂlf mmmbé |=
BIG BANDS!
BIG BYYS I

Makes Bread Like Cake!

The Wonder Bakers have it . . . a bread that looks
like cake . . . tender, creamy-smooth angel food
cake! And it's got a heavenly taste you'll love,

The secret's in the magic way it's made. Wonder
"Soft Whipped" Bread is made from a batter, not
/rom a dough. A special process mixes and blends
this finely measured batter, gently whips it smooth
The result: Wonder “Soft Whipped” Bread gives
| you perfect texture in every slice—no holes, no
streaks! No holes mean no jelly, jam and catsup
drips. No streaks mean every bite is smooth, tender
and so digestible,

i Get a loaf. Try one slice. One bite will tell you:

Wonder “Soft Whipped” is the best bread you've
ever eaten,

GREAT NUTRITION, TOO-Helps Build Strong Bodies 12 Ways!

OMPAR

NO HOLES

NO STREAKS K [[ NO HOLEs!
o NO STREAKS? |

01961, CONTINENTAL BAKING COMPANY, Incorporai
Radio Catalina

Dial '40




