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EASY TO MAKE is this Festive Frosted Loci, because it USM sliced breed. 
You can stack as high aa you wont and aa long simply indicate cutting line* 
flu top. This loaf uses raisin bread and it's garnished with sliced radiahe* and 
raisin*.

Sandwich Loaf Pretty
Festive and good for the 

buffet is the sandwich loaf, 
with layers ot chicken sal­ 
ad, ham salad and egg sal­ 
ad. Try using raisin bread 
in lieu of the cuatomary 
white or wheat. You can use 
clioed bread In this recipe. 
Then frost with a Roquefort- 
flavored cream cheese.

This isn't the only possi­ 
bility for raisin bread. Many 
canapet. are more Interest­ 
ing on «aisln bread, as are 
sweet fillings for tea sand­ 
wiches. Club sandwiches 
ean be made better with the 
inside slice of raisin bread.

FESTIVE FDOftTED LOAF
1 14b. loaf raisin bread

Soft butter
Chicken filling
Ham filling
£0 filling 

1 8-om. pkg. cream cheese

1 5-oi. jar Roquefort 
cheese spread

Trim crusu from raisin 
bread. Arrange four slices, 
sides touching, on sheet of 
foil. Spread lightly with but­ 
ter, then top with Chicken 
Filling. Top with 4 bread 
slices. Spread thece with 
butter and ham filling. Re­ 
peat, using Egg filling, then 
top with remaining bread 
slices. Soften cream cheese 
and Roquefort spread; 
blend together. Spread over 
top and sides of loaf. Chill 
thoroughly. Garnish as de­ 
sired. Mark into sen-ing 
slices, taking care that 
marks are made where 
bread slices Join. Slice with 
serrated knife. Makee 12 
servings.

CUcktB Filling: Combine 
1 cup finely chopped cooked

chicken, S tbs. mayonnaise, 
H Up, grated onion, 2 Up. 
each finely chopped pimlen- 
u> and green pepper. Add 
salt and pepper to taste.

Ha» FUliag: Combine 1 
cup ground or very finely 
chopped cooked ham, % Up. 
prepared horseradish, 1 tbs. 
well drained pickle relish 
and U cup mayonnaise.

Egg Fining: Combine 4 
finely chopped hard-cooked 
eggs with 1 up. prepared 
mustard, 3 tbs. mayonnaise, 
2 Up. chopped parsley, V» 
up. salt and pepper to taste.

Armed Forces
Air Forces which provides of'

I for the U S and its allies

in military skills which will
fensive - defensive sirpower qualify him for : cceptance

quarters Battery in Cu Chi,' Airman Carpenter is an air-

Seaman Apprcn. Richard J.
Rugarln. USN.
Adeli
220th
the guided
USS Towers.

The Towers is In the Sev­ 
enth Fleet in the Far East.
The ship will visit various Viet Nam
ports in Japan, Hawaii, the Specialist four is an enlist
Philippines, and Hong Kong ed rank equivalent to the;
durinj its estimated six to; rank of corpora!
seven month tour^of duty. A cierk.typirt in his unit. 

Matosky entered the Army in 
February, 1965, and arrived 
overseas in March of this 
year. He completed basic 
training at Fort Polk. La.

as a commissioned officer in 
the Army Reserves upon 
graduation from school.

craft median). Pacific

weeks of summer

Marine Pvt Gregory P. 
Colling, son of Mr. and Mrs. 

;J. S. Collins Jr. of 2132 W. 
training 169th Hace, was graduated

with his school's Reserve Of- from Marine recruit training 
fleer Training Corps unit. I at the Marine Corps Recruit 

He is receiving instruction {Depot at San Diego June 30.

GET A LOAD OF THESE

Marine Pvt Donald D. Free- 
man. son of Mr and Mrs. Clif­ 
ford Frc«i.ian of 22046 Ra- 
venna Ave. was graduated 
from Marine recruit training 
at the Marine Corps Recruit 
Depot at San Diego June 20

He attended 
School.

South High

Marine Pvt. Ronald N. Dag- Pvt James M. Whetston,|| 
gett. son of Mr. and Mrs. 19, son of Mr. and Mrs James 
Norman E Daggett of 3922 W. Whetston of 22628 '
Emerald St.. was graduated 
from Marine recruit training
at the Marine Corps. Recruit trooper at the Basic Airborne
Depot at San Diego June 20.

Electrician's Mate Fireman 
Ronald E. Free«e, USN, son 
of Mr and Mrs. Alonzo G

attending the 14-week Elec­ 
trician's Mate School at the 
Naval Training Center at San 
Diego.

deene Ave.. completed three] 
weeks of training as a para-

School, Fort Campbell. Ky..|| 
July 7

Private Whetston is a 1965 
graduate of South High
School. He attended Lassen 

Freese of 5030 Carson St.. is Junior College. Susanvllle.
Calif.

CARL S. EVANS 
Army Pvt. Carl S. Evans, 
23. has completed eight 
weeks of training as * 
military policeman at the 
Army Training Center at 
Ft. Gordon, Ga. He is the 
ton of Mr. and Mrs. Harry 
Evans of 24249 Neece 
Ave.

CRISPY CORN FRITTERS hit the spot during 
hot weather months. D««p fat frying is not so diffi­ 
cult aa it appears; us* youi electric sldllct to insui* 
temperature control

Real Family Treat
A few easy tricks help 

make corn fritters a real 
treat. Let the shortening 
melt and heat to 3Gu de­ 
grees, the optimum trying 
temperature for fritters, 
while preparing the fritter 
batter.

Do not overcrowd the ket­ 
tle In cooking and watch the 
temperature of the melted 
fat very carefully. If fat Is 
not hot enough, there will h« 
increased fat absorption on 
the surface of the fritters; If 
temperature goes too high, 
the ouiaide of the fritters 
will over-brown before the 
inside Is cooked through.

Allow the fat to return to 
866 degrees between frying. 
When fritters are done 
serve them quickly so they 
stay piping hot.

CORN FRITTER* 
M cup shortening 
H cup sifted flour 

1 top. double-acting 
baking powder 

1 Up. salt 
K Up. paprika 
3 eggs 
2 cup* (No. 2 can)

corn kernels
Sift together flour, baking 

powder, salt and paprika. 
Separate eggs. Beat yolks.

Blend with corn. Stir In 
flour mixture. Beat egg 
whites. Fold into corn mix­ 
ture. Heat shortening in 
heavy skillet to 365 degrees. 
Drop spoonfuls Into hot fat. 
Turn to brown. Serve hot 
with franks.

Army Pvt. Jerild P. D« 
Lange, 22, son of Mr. and 
Mrs. Cecil P. De Lange of 
2704 W. 175th St.. completed 
a general supply course at 
Fort Jackson, S.C., July 8.

During the six-week course 
he was trained in maintain­ 
ing stock records for the re­ 
ceipt and issue of supplies 

land materials He also 
learned typing and genera 
administration procedures 

land storing of various Army
supplies.

     
Army Pvt John R. Sutch.j 

20. son of Mr and Mrs. Mat- 
ten R. Sutch of 1347 W. 257th I

! St., Harbor City, completed a
(general supply course at Fort
!Ord. Calif , July 8
; Sutch entered the Army in 
March. lt)66, and completed 
basic training at Fort Ord. 
He attended Blessed Sacra­ 
ment R. C. School, Liverpool, 
Engltnd.

MILK

DAIRY FOODS
MILK 44

Homogenized, Pasteurized Vitamin "D" 

BUTTERMILK '/a Gallon ........................25e

NON-FAT MILK '/» Gallon .................. ..29e

| 10-QUART HOME DISPENSER ........$2.18

ORANGE DRINK 

or FRUIT PUNCH 

V4 GALLON...........
24 COTTAGE CHEESE

FT. 25* or 48<
Ono Quality . . Th« B««t" On* Pric« "Th« Lowest"

LARGI 47-
ORADI AA ..... ..........DOZ. I/*
3 DOZ. ........................................I.JO

MEDIUM ^c 

3 DOZ. .......................................1.20

FUDGSICLES Doz. ..... 49e
DENNIS KENNEDY 

Airman Dennis R. Ken­ 
nedy, son of Mr. and Mrs. 
Ellis L. Kennedy of 17516 
Fayimith Ave., Calif., has 
been assigned to M I n o t 
AFB, N. D., after complet­ 
ing Air Force basic train- 
Ing. The airman, a 1963 
graduate of North Tor- 
ranee High School, will be 
trained on the job as an 
air policeman with the 
strategic Air Command. 
He attended El Camino 
Collage.

POPSICLES 2 Doz. 58c

50/50 BARS Doz. 49e

ORANGE JUICE 1 Gal. 59c

CHALLENGE ICE CREAM -J gal.

VERMONT DAIRY
22400 S. VERMONT FA 8-4891

(Between Carson and Sepulveda) Open Daily 7 a.m. 'Til 9 p.m.

r

More kinds
of more people
listen most to

KMPC
dial

DAVID P. BIKRKR 
Army Pvt. David P. Uler- 
er has completed eight 
weeks of military police 
training at the Army 
Training Center, Ft. Gor­ 
don, Ga. The 20-year-old 
soldier, son of Mr. and 
Mrs. John H. Bleror vf 
2U08 BUisdell Ave., Re- 
dondo Beach, entered th« 
Army last February. He 
wa» graduated in 1904 
from Aviation High 
School.

BILL PROBLEMS?
WE CAN HELP YOU

ft lor fill ippTlcalTarTio
NATIONAL ACCEPTANCE, deet.

/our rum* «nd *ddi*Mir wr­ 
it A

 IM M. C«Mi

. . . WHICH PRODUCT? WHICH BRAND?

SAVE TIME & MONEY 
WHEN YOU READ 
And SHOP The...

MARY 
WISE

FOOD PAGES
Now reaching 1,400,000 homes through­ 
out Los Angeles County these exciting 
food pages ore featured In 60 Southland 
newspapers. They offer the homemoker 
mouthwatering menu suggestions, reci­ 
pes, household hints and product Infor­ 
mation every week.

A special monthly recipe contest Is also 
featured on these pages . . . There's no 
obligation to enter, just send In your 
special recipe and you may win a cash 
award.

Let Mary Wise help you plan that next 
meal . . . your family will appreciate It!

eralb
WISE:


