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Highlighted
with Olives

Mighty hearty eating for
the family, Casserole Oljvette
is richly enhanced by the nut-
like flavor of dark and hand.
some ripe olives.

Ripe olives are in plentiful
supply now, just in time for
use in many wayvs for holldav
meals for family and guests

CASSEROLE OLIVETTE
cup ripe olives
small green pepper
small onion
ths, salad oil
1b, ground beef
can (4 oz.) mushrooms

can (6 oz.) tomato paste
ths, chili saunce
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Reading
‘' Seminar
Reported

Torrance principals heard|
a talk on remedial reading by'
Dr. Charles Manley Brown, di-

rector of the USC reading
‘rrmmz at a workshop recent-
ly.

The session was the sec-
ond in a series set for this
),\'ear by leading guest speak-
ers, Workshop sessions were
scheduled this fal! to famil-
iarize principals with latest
remedial reading techniques
in connection with the open-
ing of eight remedial read-
ing centers for district stu-
dents who are two or more
years behind in reading.

Author of several publica-
Ilions dealing with reading,
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1sp. pepper

or. noodles

cup grated American
cheese

1
1
1
3
1
1
1 can (8 oz.) tomato sauce
1
1
1
.
R
1

R S enty

to - bhake bread.

THESE Christmas Breads are so easy 1o make with frozen ready -
They make a part of the Holiday Season which is
nationalities,

Gaily Fruited Bread
Is Holiday Tradition

Christmas breads have be.|
come a tradition at holiday

a tradition for many families of ma

2 ths, butter, melied jout loaf

surface

silghtly
Place

Cut olives into pieces. Chop
ny (8reen pepper and onion; saute
in oil until tender-crisp. Add
beef and brown, stirring occa-
sionally.
| Stir in olives and all re-
|maining ingredients except
{noodles and cheese; simmer,
covered, 30 to 45 minutes, or
until flavors blend.
| Cook noodles as package
directs. Drain; turn into bak-
ing dish.
Sprinkle half of cheese over
noodles; spoon in beef mix-

on floured e and sprinkle with re-

X The 3 7- fiot) 14 cup sugar | sied raisins - and maining cheese, Bake in 350-
ln;\e-,i 'n-' .lunmld ]u’ 'F';I. 2 tsp. cinnamon nl‘u:< llm fruit in center ol degree (moderate) oven 20
ha ke u»n ad m ng ed .\\I. ) 1 tap. freshly ground reac minutes, or until heated
::n;:u-q‘l'nu‘llts. lnul:.‘:unl spices cardamom | Fold dough over and knead through,
rells the Merry Season i3 O {to distribute fruit mixture.
pa 1 cup raisins or currants |\ \lakes ix to eight servir
I'ney are quite simple to Use more flour if necessary.| S g“ ser “'"
make with Bridgford ready- Allow bread dough to soften Shape into loaf and place in|
to-bake- bread. at room temperature. Roll in-|well greased 4'%x8'%-inch loaf ----
" to rectangle 8xl12-inches. p;
DANISH Spread \\ilh“lmllvr ‘ (P |
CHRISTMAS WREATH ‘A s + X . | Brush with melted butter.|
Mix together cinnam , Su- p " i I r |
1 loaf (1 Ib) Bridgford A( C .ln ATy "", SU- Let rise in w; rm place until
gar, cardamom and raisins; light. Bake at 350 degrees for
frozen ready-to-bake
ried sprinkle over dough. Begin- 30 minutes, Cool on rack.
- R jning  with """ 12-inch side,) pecorate with confection-
i roll like jelly roll and seal . ieing, candies and nuts,
Fresh D . e
resh Dates

Connect ends of roll to form
a circle and seal, Place on
greased cookie gheet. Cut
slashes %-inch apart and % of
the distance towards center of
ring

Twist attached slices as for

Enhance Rich
Dessert Dish

Somewhat on the rich side,
but oh g0 good — that's FIuffy 3 Danish Coffee Cake. Let
Date Pie! rise until light. Bake at 375

Sliced fresh dates, chopped degrees about 20 to 25 min-
eherries, Jemon gelatin and \1es. Cool on rack.
vanilla jce cream get together
in this easy-to-prepare pie
with rewarding flavor results

FLUFFY DATE PIE

1 cup fresh dates

€ to 8 maraschino cherries

1 pkg. (3 oz.) lemon
gelatin

1 cup hot water

13 cup cold water

1 the, lemon juice

1 pint vanilla ice cream

1 baked 9-inch pie shell,
cooled

Spread with your favorite
|frosting. Decorate with gum
‘|drops and tie with a holiday
ribbon bow.

SANTA'S LOAF

1 loat (1 1b.) Bridgford
frozen read-to-bake
bread

14 cup dark raisins

14 cup white raisins

13 cup chopped candied
mixed fruit

1ot dough soften at room
temperature, Flatten or roll

s

Slice dates, Chop cherries to
make 2 tablespoons. Dissolve
gelatin in hot water, Stir in
cold water and lemon juice,

Add ice eream by the spoon-
fuls, stirring until it is com-
pletely melted,

Chill a few minutes until
mixture thickens slightly.
Fold in dates and cherries;
turn into ple shell, Chill until
firm.

Hore' seled idea wd
eqw.d.n.t#t Nulll. oy, you

Convenient!

GOOD!

Just heat and serve over rice,
noodles or as a casserole!

IT'S GOOD!—REALLY GOOD

GOLD MEDAL WINNER CALIFORNIA STATE FAIRS 1962-1983.1064

Bridgford BREADE

More kinds
| of more people
listen most to

KMPC
“i710

Dr. Brown is chairman of the! We know where
|Department of Elementary

|Education at USC. Prior to youcan |ay your hands
{being appointed to the USC on a new GM car
faculty in 1955 he served as *
assistant professor of educa- foronlysl738

tion and principal of the ele-
mentary training school of
Brigham Young University,
He was an elementary
teacher in the Glendale Uni-

*Which seems an even tiniar Manufacturer's Sug-

gested Retail Price P.O.E.West Coast for the Opel
Kadett 2.door Sedan when you think about the
bucket seats and 4.speed floor shift and wind.
shield washers and padded dash and steering
wheel lock and heater and front seat beits and

all the other goodies you don't have to pay extra
for, doesn't it? Prices include Federal Excise
Tax and suggested dealer delivery and handling
charge (transportation charges, accessories, op-
tional equipment, state and local taxes additional).
Don't you just hate these long-winded asterisks?

|fied School District and in
schools in Utah, and was em-

ployed as curriculum consul-
tant for Oxnard Elementary
School District,

e

OPEL KADETT BY BUICK

Sold (and serviced) by nearly 600 Buick/Opel Dealers

'Dise_ases Repox:ted

Two cases of notifiable dis-
eases were reported from the
Torrance area for the week
ending Nov, Noted were|
syphilis and srarlet fever,

The Greatest Food Sale In

Sohern Calitornia History!

|

Use The BIG 8-Page
Circular Sent To Your
Home--Check Every Page
For Additional Savings!

It You Fail
to Get Yours
Ask Your Local
Safeway for

U.S.D.A. Choice Grode

Beef Roast

Shoulder Chuck
"o 35:

Chucl( Stea

BUFFALO
SALE!

usba Cl.nu

At Safewcn/4 Fine 1o Borbecve
3};;;;353»« Top Sirloin Steak == . 5I?
wariir | LeSINMD RoOGSE STxins . 49
SAFEWAY!
From

Pork Chops =. 549 == . 79
Beol-gir ﬂ-nl( Cottage
Wdlloc Cheese

o u. 0‘ - SM" mmuzs.

- Granulated

Gillette, Wyoming

Moay of sur siorer w il sal ont of Budluie the Seut
duy s olfered and it will be Foll of 1948 holose
we @a present ancther such vale. il pou ave imtes-
osed m Nying butfele this yeor, plosse some
sarly, supplies ore limited.

(While supplies low)

e GOrber’s

1n|
§
|

~= Busy Baker ..
Baby——} | Canadian | | Union I . Fig
| Food || Jams Sugar Bars
| Stvained—Fruin & Vegetables : 1 Choice of 4 Populor Favrites Por Cacking o Toble Usw | I Pos in deliciess coke jocken
| | |
12,514 %15 433 2:39
Bl v Gl I e

Navel Oranges = 7 .. 98* Pineapple .. 2. 98*
Grapefruit ==~ 7 .. 98* Fancy Bananas :=... 7 .. 98°
Mcintosh Apples =z 7 .. 98 Potatoes 15 » 98¢

. y | Check Safeway For All O Your )
HOLIDAY NEEDS! ;

Shop Early While Selection Is Good!

US Ne 1V
Idoha Russet

\

SPECIAL PRICES EFFECTIVE
Thurs, theu Sun,, Dec. 3,4, 5, 6, 1964
At Local Sofeways

|Torrcncc. 4705 Torrance Blvd., also Western and Carson; Lomita: Pac. Coast Hwy. at Narbonne
Redondo Beach: 245 Palos Verdes at Catalina



