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COORKING TIPS ., . Members of the institutional cook-
ing class at Los Angeles Trade Technical College watch
Charlene Holabird (left), dietitian for Southern Cali- |
fornia Gas Co., prepare to steam lobsters in a Jet
Steam-It at the firm's commercial equipment center in |
Pico Rivera. Watching, from left, are Mary Uz of |
Bellflower, Marrietta Davidson of Norwalk and Rose
Cormier of Torrance.

JPL Scientist Speaks |

To Students at Riviera |

Two hundred and fifty boys/planets by the National Aero-
and girls planning careers in nautics and Space Adminis-
science had a first-hand op- tration, and is presently lead.
portunity to talk with one of in # i t d
the nation's top space scien- & a group doing studies on
tists Wednesday morning arms control problems re-
when Dr. Albert R. Hibbs of lated to space technology,
Jet Propulsion Laboratory and ¢ o o
California Institute of Tech-| IN CONNECTION with his
nology, spoke at Rivierajlecture, Dr. Hibbs showed
School. , films taken of the moon by

Dr. Hibbs, creator of thelthe Ranger VII spacecraft
award-winning “Exploring” early this year.
television program, gave an
{llustrated talk on ‘‘Ma N’ S students ask when they get a
Knowledge of the Moon'".|crack at a leader in the field?
Purpose of the lecture was 10| Among other things they
ehallenge the thinking of stu:|wanted to know: What was
dents with a scientific bent. |{ho main thing our govern-

Author of more than 50| ment got out of the Ranger
publications on missile tec 1| flight? Are there more radio-
nology and space science, Dr.|a¢tjve substances on the moon
Hibbs directed orbit calcula-\than on earth? Do the scien-
tions for the first satellitesists ever take pictures of the
and space probes, had charge| . o040 days in a row and
of design and construction of|sea pew craters the second
scientific instruments for the|j.vs Ang “Could the dark
exploration of the moon and|streaks on the moon be rivers
i of dust flowing away from a
crater?”

Most important advice lhei
space scientist had to offer
was the fact that so much|
City Councilman H., T, remains to be known in the
“Ted” Olson has been ap-|field of science. “It's not what |
pointed to the Citizens Advis-| we know that's important, it's|
ory Committee on Commun- how ignorant we are that mal-‘
ity Improvements by Super-|ters, It's science’s job to find
visor Burton W, Chace, The the answer,” Dr, Hibbg con-
appointment was ratified by cluded.
the Board of Supervisors e |
Thursday, Gary L. Mellor, son of Mr
Olson replaces Councilman|and Mrs. Philo E, Mellor of|
J. A. Beasley, whose term ex-|18249 Ashley Ave., completed
pired Nov, 2. Chace also|basic training Oct, 23, at the
named Warren M. Thorne of |Recruit Trainging Command,
South  Pasadena to the|Naval Training Center, San
advisory committee ‘Diego, Calif

What sort of questiong do
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MARY WISE %w?[a/mw AND SHOPPING SUGGESTIONS

you have at your disposna)
such convenience foods as
packaged hot roll mix and
|eanned eling peach slices,

NOW IN SWING

loaf as suggested here is to
epread its slices with creamed
|cheese,

Fresh dates and candied
[eherries and pineapple give
festive color to this delicious
bread,

Now that the baking season
|ls agaln in full swing, keep a
|good supply of fresh dates on
hand for all kinde of hot
breads, cakes and pies,

PARTY DATRE 1LOAP
1 enp fresh gates
1£ eup eandied chervies
14 eup candled pineapple
14 enp shortening
3 ewp sugar
1 egx
1% cups milk

PUMPKIN dressing balls provide a fiiting flavor ae-
cent for tempting baked ham. Autumn's harvest of the
famous Jack o'lantern gives me a food to nee as Ingredient
in something bewides a ple.

PETER PUMPKIN!

Coffee Cake Offered
At Leisurely Brunch

Baking your own coffee
cake ig no trouble at all when Coffes Cake '

BAKING SEASON I

\ i-ull warm gives the crust a
| One way to enjov this date *hiny glaze and adds to the
|

The result Is “Peach Revel §
A merry way
to begin a day,

The peaches provide desired
moitamesa and golden color in
the cake, which is further
enhanced by grated lemon
rind, brown sugar and einna-
mon,

Syrip from the peaches
spooned on the cake while

flavor appeal of this break-
fast winner,

PEACH COFFRE CAKE

1 can (1 Ib. 13 oz.) cling
peach slices

pkg. hot roil mix

14 enp warm water

1 egg

2 tsp. grated lemon rind

1 cup brown sugar

tap. cinnamon

14 cap melted butter

5 WARM Peach Revel Coffee Cake with its delicions
E::::“:‘mrl:;;‘ "":": canned cling peach slices will brighten any morning meal
sprinkle yeast from roll mix b o I wh for y :

on water; stir w0 dissoive, (about 2 tablespoontule) place untll light and almost

Add % ewp peach syrup, in butter, then mgar-cirma-fdoubled in bulk, Bake at 378
egx, lemon rind and roll mix. mon mixture. degrees for 35 to 40 minutes,
Blend well and let rise untll| Alternste with peach slices| Cool in pan for 10 to 1§

214 eups sifted flonr
4 tap. baking powder

Drcssing Balls Give

Slice dates. Quarter cher.
ries. Slice pineapple thinly,

dmm avor Accent together _ shortening

and sugar, Add egg and beat

Different indeed, but wellham and Pempkin Dressing|"®V-
worth trying, are Pumpkin Balls nnxh(h.:mmd 'rn:v Blend in milk. Sift flour
Dressing Balls prepared from Brussels sprouts and hot|™Ith baking powder and salt.

all purpose dressing mix 1o cheese biscuits. ':“""M Into batter, Sir in
enhance your holiday menus " " Tuns,

F‘N_‘.“., '.‘ fovas fiee meike i A In.-I: lous nlmlr cl;vmlvlo(n Turn Into greased Joaf pan
Wil Doroe g o n\;vk‘n'n S 1e main course of the meal |(B%x4%). Bake at 3% de
why confine it o pumpkin PUMPKIN DRESSING  |grees about 1 hour and 13

BALIS {minutes,

pie just once or twice a vear?

All you need do is add one
cup mashed pumpkin, deli-|
cately flavored with allspice, |
to one bag of melba toasted|
dressing mix,

For ahead preparation, re-|
Frigerate the dressing balls
until an hour before serving
time,

Then arrange in a greased| Combine Mrs. Cubbison's
casserole with a small dollop All Purpose Dreseing with
of colorful pumpkin and a Melted butter. Blend pumpkin
walnut half garnish for each. With allspice; add to dressing

Place in the oven along with|mIX, reserving about 2 table
the ham to bake to a fragrant #poons for garnish,
mellowness. Blend in liquid, mixing well

Good to serve with sliced but lightly. Shape dressing

Let stand 10 minutes, then
turn out onto wire rack to
|cool,

1 pkg. (6450n.) Mrs, Cabe
hison's All Parpose
Dressing

15 cop melted butter

1 cap mashed pampkin
1 tap. alispice

Ay cup water

8 walnut halves

Economically minded honey
users buy honey in large size
containers, Hone y is easily
poured if edge of contalner is
olled.

CHEESE PUFF 1S ("ot o
A WINNING TRICK . s, s s, %

Top each with a teaspoon of
pumpkin and place a walnut

Autumn 1% a wonderful time & "‘if“_"“'-
of vear to enjoy food as varied

«.. O less

ed v g - _~_‘_—_.
and abundant as this m-.m.n'nl
charms. That food Is cheese
Beer and cheese have an af
Finity for each other and they
rombine deliciously In a hot *

between WONDER and any other bread

dish for latehour refresh
ments, |

After an evening at the
bridge table, treat winners and/
Josers allke to this Cheese
Purt,

CHEESE PUFF
13 eup beer or ale
cup soft bread erumbs
cup grated Cheddar
cheese
eggs, well beaten
1sp. salt
ths, butter

-

-

|
over bread|

Pour beer
crumbs in Sinch ple plate; let|
Btand 10 minutes, Stir in|
cheese, eggs and salt; dot with|
butter, |
Bake at 550 degrees 30 to 35
minutes until golden brown.|

Serve at once. Garnish with!
bacon curls, if desired

JOLLY TIME
AlVIAY& Z(PSI

Prove it to yourself. Serve your family the bread that
| has a difference you can see . . . a difference you can feel
| ...and adifference you can taste. Wonder “Soft Whirled"
has perfect texture —has no holes. And every slice has
that famous flavor that has made Wonder a favorite all
over the country.’ Get new)Wonder “Soft Whirled”
Bread today and make the triple test yourself,

©1964, CONTINENTAL BAKING COMPANY, Incorporoted

made naturally.,.
so naturally it's better | Helps Build Strong Bodies12 Ways s

|
|
|
|

1 tep. salt |

dovgh Is almost double In!n well greased 9inch tube minutes. Turn out on serving

bulk, pan: layer until all dough and! plate, Spoon remaining peach
Combine brown sugar and peaches are used, syrup over top. Berve warm,

cinnamon, H small pleces Cover; lot rise n w Makes eight servings.

b

make sweet tolk for salad lovers: Canned cling peaches —
grown in California, Teke o cling pesch heif,
creamy cottage cheese and pwt

Why eat hamburger when
you can enjoy

STEAK

FOR THE SAME PRICE

High Protein ... Low Calorie . .. Perfect for Sandwiches L&

the difference

NDER “Soft Whirled”
Holes-Perfect Texture

FROZEN

BEEF STEAK

v "‘

the difference

=< A\&%

More kinds

of more people
listen most to

KMPC
dial 710
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