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Vecinas Opens Year

SUBSTITUTE A DRESSING
A ready-to-use all-purpose 

dressing is a handy one to 
have about the house to use 
In place of bread crumbs 
in meat 1 o n v ? s and other 
dishes.

It's perfect fur stuffing 
fish, chops, flank steaks, 
shoulder of lamb, ham 
steaks and pork chops. The 
delicate blend of seasonings 
blends perfectly with vege-

toYOU CAN add extra flavor and textun 
many dishes when you use an all-purpose dressing. 
Try the dressing in place ol bread crumbs in this 
baked whitefish recipe.

RELISH THEM while they are still warm with 
butter, a cool salad and main entree. They're lure 
to be a favorite, these French Rolls baked from a 
frozen dough.

Fresh Baked Rolls Easy

lables, sui:h as stuffed on­ 
ions, tomutoes, eggplant and 
squash. Best of all - It's 
ready to use in minutes.

BAKUD WHITKHSH
WITH <.RH:K\ ONION

DKKSHI.M;
1 3-lo-I-lb. piece whilellsh 

.luice ut 1 lemon 
Salt and pepper

1 6',i or., bag Mrs.
Cubbison's ready-to- 
use dressing

« green onions, chopped, 
tops and all

2 pieces celery, chopped 
^ cup butter, melted 
«i cup water or broth, in

needed

Hub Interior of fish with 
lemon. Sprinkle with salt 
and pepper. Combine stuff­ 
ing with onions, celery, hut- 
ter and liquid Stuff fish 
with this mixture and se­ 
cure with toothpicks or 
skewers. Place in lightly 
oiled baking dish. Bake at 
400 degrees 10 to 15 minutes 
per pound, or until fish 
flakes easily when tested 
with fork. Serve with lemon 
wedges. Serves 4 to 6.

Win $20 Food 
Order; Enter New 
Recipe Contest

Want to ease the grocery 
budget? Then be sure to 
enter the current Mary 
Wise Recipe of the Month. 
Subject is "My Favorite 
Cooky Recipe." Send Ui 
your best cooky recipe to 
Mary Wise, care of Ihil 
newspaper. If your recipe 
wins, then you will receive 
a $20 merchandise order 
from any grocery store «d- 
vertislng in this paper.

Anyone may enter except 
employes of this paper. En­ 
tries must be postmarked 
by Sept. 11. All entries be­ 
come the property of the 
paper and we reserve the 
right to publish recipes of 
runners-up In the contest. 
One entry per envelope, 
please.

Las Vecinas Women's Cltih 
will open its l!)fif>-(!7 season 
monthly meetings at the 
Lobster House in Rcdnndo 
Beach, tomorrow Sept. 0. 
One of the main events of 
the meeting will be the in- 
frodudion of new provision- 
als to the lull membership 
of the club.

Provisionals to be intro- 
duced include Mmes Way- 
land Augur, William Brick- 
en, Richard Cassidy. Robert 
Harris, W. K. Kulp, Edmund 
Clark, Henry Hoste, Stanley 
Jones, Robert Johnson. Wil-

>enVer Guests
Mr. and Mrs. Dale Frey 

of Denver, Colo. have spent 
the past ten days here as 
guests of Mr. and Mrs. 
George Walker. 2268 Do- 
minquez and Mr. and Mrs. 
J. S. McMullcn. 1645 Beech 
Ave. Mrs. Frey is a sister 
of Mrs. Walker and Mrs. 
McMullen.

liam McNcill, Gerald Part- 
ain, Thomas Watson. Leslie 
Whoelcr ar.d Keith Wilkir- 
son

Provisional, during their 
first year, are under th«> 
guidance of Mrs. Guy J. Bar- 
nett, membership chairman

Mrs Itay C. Hickman will 
preside as President of Las 
Vecinas for the year 1966- 
67. Other board members in­ 
elude Mmes Marion Phillips. 
first vice-president: Emerst 
K. Walker, second vice-presi- 
dent; David Bagozzi, record- 
jng secretary; Don D Ma-

treasurer; Guy J Barnett, 
membership chairman; John 
w. Walti. philantropy chair- 
man: Jack J. Reed, publicity 
chairman. Charles D. John. 
ways and means chairman 
and E R. Harvey, past presi- 
dent.

The club will also present 
plans of the annual "Pan-

C-ieint Two-Day 
Rummage Sale 
This Weekend

Court St. Catherine. Cath­ 
olic Daughters of America, 
will stage a mammoth rum­ 
mage sale Friday and Satur­ 
day. Sept. 0 and 10 at the 
corner of Lomita Blvd. and 
Woodward St.. in Lomita.

The sale will begin .it 9 
a.m. both days and continue 
until dusk.

Bargains are being of­ 
fered in furniture, dishes, 
clothing, toys, jewelry and 
miscellaneous items.

Mrs. Robert Crain is sale! 
chairman and is being as- 1 
sisted by Mrs. David Biloki 
and other court members. 
Contributions of sale items 
are being accepted.

Proceeds from the event 
will go toward the many 
charities supported by the 
Catholic Daughters.

cage Breakfast" to be held 
Sunday, Oct. 16. at El Retiro 
Park. The breakfast will be 
under the chairmanship of 
Mrs. Robert J. Martin, Tor­ 
rance.

VFW Annual 
Picnic Set

Ladies Auxiliary, Veterans 
of Foreign Wars, Lomita 
Post 1622 will hold their an­ 
nual picnic Sunday. Sept. 
11 from 11 a.m. to 3 p.m. at 
Lomita Park.

All Auxiliary and Post 
members are invited to at­ 
tend with their families and 
friends.

There will be free pop­ 
corn for the children and 
games and prizes for all.

PRESS-HERALD B-3

Public Luncheon
Friendship Club of Tor- 

ranee Royal Neighbor Camp, 
will serve a salad luncheon 
to the public Tuesday, Sept. 
13, from 11:30 a.m. to 1:30 
p.m. at the Torrance Wom­ 
an's Club, 1422 Engracia 
Ave. Cards will follow the 
luncheon.

Mrs. Bertha Sharpe, chair­ 
man, invites the public to 
attend. _____

Mrs. Harley Gray, senior 
vice president, and her com­ 
mittee are in charge of ar­ 
rangements.

ONE PRICE
PERMANENT WAVE

§ TINTING 
$5.50

11 OPERATORS TO SERVE YOU

onciniTLAinr
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SHAMPOO A SET 2.50 
FROSTING « 
INCLUDING V 
SHAMPOO & SET

OPEN 6 D*YS, 3 NITES 
USE

U<»

Chewf, crisp and crusty
*m t h t outside, feathery
 »o(t, moist and warm on 
the inside best descrilws 
these home-baked French 
Rolls, .lust begin with n 
frozen loaf; let it soften: 
shape into rolls. By using 
the frozen dough, you arc 
  Imosl donp before you 
start!

PRKHH BAKKD 
FRENCH ROLLS 

1 loaf (Mb.) Bridgford 
frozen ready-to-bak<> 
bread

Yellow cornmeal 
1 egg white, slightly

beaten 
1 ton. water .

Remove frozen loaf from 
hag and let soften at room 
temperature, about on* 
hour. Cut loaf in 12 pieces. 
Shape into oblong rolls, be­ 
ing careful to taper ends.

Make it lengthwise cut 
4 inch deep mi tup of each 
roll anil open slightly or 
make 2 cuts across roll. Dip 
bottom of each roll In yel­ 
low cornmeal and place on 
x greased baking sheet. Let 
rise in a warm place (90 
degrees to 150 degrees) or 
until tripled in bulk. Bake 
too degrees for 10 minutes. 
Brush well with egg white 
which has bean mixed with 
water. Bake 5 to 10 minutes 
longer or until browned 
and crusty. Cool on rack.

PHONE
TOLL-FREE & REQUEST 

YOUR FAVORITE RECORD!
LOS ANGELES WE 7-1580

COMPTON.... 633-8111 SANTA ANA... 547-5895 
HAWTHORNE 679-0476 VAN NUYS... ,989-1580 
GLENDALE ... 246-2561 EL MONTE.... 442-7620

More kinds 
of more people 
listen most to

KMPC
dial

BALI BRAS
answer the need for 

natural support under
even the barest of necklines

Meet a Ball stylist at May Co South Bay on Wednesday, September 14 and Thursday, September 15 . . 
She'll help you select the proper bra for your needs and figure.

A. Lady Ball in white or black; sizes 32-38 B & C, 7.50 32-38 D, 8.50 

B. Sno-flake in white or black sizes 32-38 B, 322-40 C, 6.00 32-42 D, 7.00 DD cups, 7.50 

C. Water Ball Beaucoup padded in white; sizes 32- 36 A & B, 4.00 

D Water Ball in white, sizes 32-38 B & C, 4.00 32- 38 D, 5.00

E Bali-Lo with pushup pods in white or black; sizes 32-36 A & B, without pads 32-36 A-B-C, 7.00 

may co corsets and bras 44

may co south bay, hawthorne at artesia; 370-2511 

shop everyday, monday through Saturday, 10:00 a.m. to 9:30 p.m.


