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HlﬂtOl‘lc PhO'OS |IRON FROM NICKEL MINES|

Through new and expand-
|ed facilities, more than 75.~l
{000 gross tons of high grade |
|iron ore are now recovered |
y ’annuall_v at International
Monuments in the Los An-INickel's mining operations in
geles Area,” a collection of the Sudbury District of On-|
photographs and blueprints, [tario. This minihg area is al-/
will be on view at the Univer-'so the free world's major
sity of Southern California's source of nickel and a source
Quinn Gallery Jan. 18 to Feb. of copper, silver, gold, cobalt,!
5. The gallery, 823 Expositlon!plltinum. palladium, rhodi-
Blvd., is open from noon to|um, Ruthenium, iridium, se-
5 p.m. Monday through Fri-|lenium, tellurium, and sul-
day. Iphur,

Now on Display

“Vanishing  Architectural

Buick Special V-6 goes easy on gas, l

Its low price
goes hard

We put 6 big reasons to buy a Buick Special under the hood. And another small
one on the price tag. The six are a set of the liveliest, thriftiest cylinders that
ever zipped you merrily on your way. They're all arranged in neat, smooth
V-fashion. They add up to 225 cubic inches and 155 horsepower, and make other
arrangements of 6 cylinders seem primitive. That's not all. Special sports Buick
comfort, Buick style and traditional Buick quality. The price tag? We saved the

best for last.

$2343.,00

Wouldn't you really rather go first class ?

See your local authorized Buick dealer

on your resistance,

Manufacturer’s suggested retall price for Special Vo6 2.dr. coupe. Price Includes
Federal Excise Tax and nv*:'d dealer delivery and handling charge (transporta-
tion charges, accessories, ot optional equipment, state and local tases additional).

“SERIOUS GENERATION®

Education Becom

es Major

Status Symbol for Youth

Untouched by the experi|get-ahead pattern which moti.!

of working long hours for low

ence of the Great Depression|vated the generation that is pay as employee or trainee

and schooled by an affluent NOW running things
society, today's young people| This conclusion, together|:

|m return for the promise of

idvancement and opportunity

w s N ions|which may -
must not be expected to con- ith some recommendations ay come “tomorrow.

[for the future training of

|managers, comes

. Douglas Basil, professor of"i
|Business and Industrial Man-t

|agement in the University

form to the work-hard-and-

of}governmem.

“Today's young people

from Dr.|search for security and in do-

ng so accept the paternalis-
ic patterns of the centralized
These young

|Southern California's School|people see no need to post-

of Business Administration.

servoir for employes and|f

3 ; |pone any activity, They will
“Constituting the basic re-/marry earlier: have

larger

amilies. But they can still

|management alike, the emerg- own a house, furniture and a/

ing 20-29-year age group lives|car because of the double in-
in a far different world than|come most of them will have
its forebears and is a totally by

different breed,”
sil.

i [

WHILE CLASSIFYING the

|young group as a

|ness educator believes
|members are more interested
|in security than in opportun-
lity.

“They are marked, too, by|e
Dr. Basil. “Riches, the once-|y
‘great(-st status of American
|life, has been modified by
the advent of education as a

scientists, the
| have become the idols, replac-
ing the Vanderbilts and the
Carnegies.”

The

|ple towards work, Dr. Basil
| contends.

& o8
’ HE FINDS today's prospec-
{tive employe—
| ®Is less personally ambi-
|tious than was the case a gen-
|eration ago.
| ® Does not believe helso
| “owes™ his company anything‘la
and is generally much lessal

BUICK MOTOR DIVISION |
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CALIFORNIA FOR CALIFORNIANS | where else . , ."

here, I can find a job some-

® Strongly resists the idea

®]
»
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MODERN SUPER-SIZE BED
FOR HEAVENLY RESTFUL,

SLEEP!

NOW! COMPLETE 13-PIECE BED
ENSEMBLE FOR ONLY

This amazing ensemble inchudes: Oversize
Englander mattress and bwe box springs (for ease
I handing), stwdy metal bed Wame, padded
Meacoond, matires: pad, 2 (Mows, 2 pew ake o8-
Gow cases, 2 percate siwers (bothom shoot itted)
| #0d 4 lonly iidescont bedspeead,

45 YEARS OF RELIABLE SERVICE
+ s+ You Con Count on Us
Yeor After Year!

FA 8.1252

% FREE DELIVERY *

dream SPE/ CIAL!

made by,

Englander

the finest name in sleep

D ow o that akmest 100 million Awesicans spend one-third of theiv bees in beds 106 sl
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"

Take Lime NOW lo

Porton of you bandy Y. yol by cradled o e you peacelel sheep might alter mght

O warm Gl Matieess. Discomr the Mg of betler sieep 0n & madern Super-sue Laglander
leehag Iekseshad and 2l

says Dr. Ba-'much of
USC's Basil.

“serious|tivate this younger genera-
|generation,” the USC busi-/tion to assume the res
its|bilities which eventually will
be theirs?

|business educator, the pres-
}a major status shift,” says must give up its idea that the

form to its own mores, cus-
toms and beliefs.
® Next, develop on-the-job
‘)grealer symbol of status. The training programs having as

researchers‘ their goals the skills of imagi-
nation, foresight and breadth
of knowledge. Dr. Basil fore-
|sees the strong possibility
status-factor change,(hat the trainee of the future
| probably accounts for at least|for many businesses will have
| some of the change in the at-|at least a master’s degree and
|titudes of today's young peo-|then go through a two-year
postgraduate program with
|the likes of Honeywell or
IBM. “He may never be train-
ed to ‘operate’ a business, for
fear his thought processes
might be ‘contaminated’ by|
the old way of doing things,”
® Finally, the USC profes-

loyal, “is . , . If I don't like it volved, if tomorrow's em-
ployes and managers are to|
be motivated to give their
best to the organization.

108 Bave boen loaging for & dep, selaning, restiul Mghi's sheep 00 2 mabieess wth ‘100 16 59000’ g koo
00 el ut 1of heavenly comion .. \amous brand Laghaoder matisess gies yow ol g a6d more!
16 1 Superr matliess with deep dows fum suppurt and buill m SOPMIESS. fvery

Step U0 10 2 SUPER SUE [nglander maltiess measaing 3 fok S feet wide and SEVEN loot hong .. abmost 18"
Wider ad 3 ool loager than most old fashioned Standard sie matiresses! Dont sulfer amother niphi oo 34 oid

Corner Sartori & El Prado
DOWNTOWN TORRANCE

FA 8-1252

both of them working
the time,” says

WHAT CAN be done to mo-

ponsi-

® First of all, says USC

nt hard-knocks generation

oungsters are going to con-

r contends, there must be a|
r greater understanding of
1 the human factors in-

10/ theam’ i redible,

Mathess . wakt 0

SUCCULENT

CELERY offers hundreds of uses, raw

and cooked and this recipe for Braised Celery with
Cheese makes a delicious luncheon or supper dish with

Versatile Vegetable
Has Flavor, Texture

Every weekly market
basket should “‘tote” home
celery,

This versatile vegetable
should be a constant part of
refrigerator staples, for with
texture and flavor it has
hundreds of uses, raw or
cooked.

More than half of the
celery eaten in the United
States annually comes from

menu and shopping guide

California, That's because
our state can provide a
growing season in which the
monthly mean temperatures
are between 60 and 70 de-
grees,

Long exposure to cool

temperatures causes most
varjeties to bolt (produce
seedstalks).

Since celery is such a

crisp, succulent vegetable,
it's not surprising to learn
that this plant demands a
great deal of water within
easy reach of the shallow
roots

Thig soil moisture can be
effectively controlled by the
extensive irrigation system
in California.

Refrigerated,
Not Frozen

Many homemakers with
home freezers ask if cheese
can be kept successfully by
freezing, so we did some re-
search and find that the
speclalists of the Dairy

*Council of California have
this to say:

Freezing spoils  the
smooth texture of cheddar
and such others as Swiss,
cream cheese and lalian
cheese, Freezing and thaw-
ing make cheese crumbly
and causes fats to separate,

The hest place to keep
cheese is in the refriger-
ator in airtight container
or wrapper, ldeal keeping
temperature is 35 to 40 de
grees. Many housewives
buy cheese in slices. 1f the
slices come packaged in a
plastie film wrapper, leave
the wrapper on to keep the
cheese from drying out in
the refrigerator

Highly flavored and mild
cheese should be wrapped
separately in order to pres
vent transference of flavors,

Most cheese keeps well
under refrigeration for a
month, Notable exceptions
are cottage cheese and
cream cheese, These should
be used shortly after pur
chase,

Don't throw away that
moldy cheese! Simply trim
off the mold and use the re-

...0r less

High Protein , ., Low Calorie, ., Perfect for Sandwiches

One delicious celery dish
is Bralsed Celery with
Cheese,

BRAISED CELERY
WITH CHEESE

cups celery, cut into
l-inch pieces

small onion, sliced

inch boiling water in
saucepan

tsp. salt

tsp. cornstarch

cup milk

tsp. salt

tsp. ground black
[w’]qw‘r

cup grated sharp Ched-
dar cheese or 3 cup
grated Parmesan
cheese

F I Y ] ™

Place celery and onion in
saucepan with boiling water
and salt. Cover and cook
until celery is crisp-tender,
15 to 20 minutes, Drain, if
necessary.

Blend cornstarch with |
milk and add to the celery,
Add salt and ground black
pepper, Cook until slightly
thickened. |

Sprinkle with cheese and
toss lightly to melt cheese,
Serve hot as a vegetable,

This is dellefous as a |
luncheon or supper dish
with erisp bacon., Makes 4
to 5 servings,

HOT SANDWICH IS
EASY TO PREPARE

If you've had a Monte ‘
Christo sandwich, you'll |
know how good Frenched
Chicken Sandwiches will be |
when you look at the recipe |
that follows, ‘

Heat one 4-ounce pack- |
age of precooked frozen
Kold Kist creamed chicken,
Place one slice of ham or |

|
|
|
|
|
|

cheese bhetween 2 bread
slices (using 4 slices
bread.)

Combine two slightly
beaten eggs with % cup
milk in shallow dish. Dip
sandwiches in egg-milk
mixture and brown on both
sides in hot buttered skil-
let,

Cut each sandwich into
and serve with hot
creamed chicken spooned
over them, i serv.
Ings

D Ross s

two

Makes

FOO0D
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naturally...

so naturally it's better |

Why eat hamburger when .=
you can enjoy

STEAK

FOR THE SAME PRICE

Use Beer As

Ingredient
in Cooking

Cooking with beer lends
a flavor all its own and one
enjoyed by many. Try these
recipes suggested here as
an indroduction to a new
flavor in eating.

SWEET POTATOES
6 sweet potatoes
1'a cups brown sugar
13 cup beer
2 tsp, grated orange rind
'3 tsp. salt
2 tsp. ground ginger

Cook sweet potatoes In
boiling water until tender
but still firm. Cool, peel
and cut in quarters. Are
range in shallow baking
dish,

Combine the brown sug-
ar, beer, orange rind, salt
and ginger in saucepan.
Cook over low heat until
sugar melts and is syrupy,
stirring frequently. Pour
over potatoes,

Bake at 400 degrees foe
20 minutes or until
browned. Turn potatoes
once while baking.

SALAD DRESSING
15 cup olive oil
3 ths. wine vinegar
1L cup beer
3 tsp. salt
s tsp. freshly ground
black pepper
Dash garlic powder

Beat or shake all ingre-
dients together. This is de-
liclous with potato salad,
coleslaw or meat salads.

SAUSAGE BLANKETS

Cook as many small pork
sausages as vou'll require
in beer for 10 minutes.
Drain and cool. Prepare
pastry or biscuit dough and

roll very thin, Cut in
squares

Spread with prepared
mustard and chopped

onion. Wrap the sausages in
it. Brush with egg yolk.
Bake at 425 degrees for
15 minutes or until
browned. Serve hot.

——

More kinds
of more people

| listen most to

KMPC
dial 710
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