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•\. 7 kitchen- colored pieces in sturdy, unbreakable 
i polyethylene. Dustpan, soap dish, scour pact. 

dish, scoop, measure cup, funnel, butter dish.

HE W ACCOUNTS OK ADDIWHS OF 
$200 TO $499

Kitchen Queen Electric Clock
Smart . . . modem. Handsome white sculptured 
disc with focal paint centerpiece in red, 
turquoise or yellow. Bold ebony Arabic numerals

HEW ACCOUNTS OK ADOITIOHS 
OF$5000KMOKt

one gift \>tr customer for micli new awount or addition

INGLEWOOD: 2700 W. Manchester (at 6th Ave.) -PL 3-2164 
TORRANCE: 1603 Cravens (at Marcelina)-FA 8-6111

MRS. HAZEL WARD 
Making Turkey Croquettes

THEIR CHRISTMAS WORK . . . Torrance Chapter Women of Hie Moose continued their 
welfare work during the Christmas season by furnishing baskets of food for needy fam 
ilies in the area. With filled baskets ready for delivery are from left, Mrs. William Da- 
vis, Mrs. Charles Hritt, Mrs. Douglas Dixon, junior regent and Mrs. Elsie Smith, senior 
regent.

. . . Ann Landera
(Continued from Page 9)

ones come to school ill-fed, Ill- 
clothed, nervous and half sick 
because Dad and sometimes 
Mom, too, were alcoholics.

I realize that alcoholism is a 
sickness but if these people 
knew what they were doing to 
their kids they'd storm the 
doors of A.A. or other rehabili 
tation centers which could help 
them to be well again.   ST. 
LOU LOU
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We're quick when 

time is short!

One Hour on Dry Cleaning 

Two Houri on Laundry

CLEANERS 

LAUNDERERS

24232 Hawthorne Blvd. 

Walteria.Torr.ince, FR 5-8001 

Just South of Pac. C»t. Hwy.

Ricardo

Inn Scene 
Of Garden 
Club Party

Lone Pine Inn was beautiful 
ly decorated for the Christmas 

j party of the Torrance Terrace 
j Garden club held on Wednes- 
1 day, Dec. 16.
' On the decorating commit 
tee were Mrs. M. L. Hartley, 
Mrs. Harvey Klein and Mrs. 
Ted Van Gyzen.

Following the luncheon, 
secret pals were honored and 
new ones were chosen for the 
coming year.

A white elephant game con 
cluded the party.

Members and guests attend 
ing were Mmes. Robert Gold- 
stone, president, Louis Morris, 
Minot Rugg, Dorothy Stevens, 
Betty Turner, G. Powell, Har 
vey Klein, Ted Van Gyzen, 
Homer Davis, Beda M. Pearson, 
P. H. Lisman, R. B. Bain, R. W. 
Shiop.

Others were Mmes. Lena 
Scatchard, John Erieson, Ivan 
Estey, Art Stuard, Minnie 
Bailey, Marie Shanahan, Doro 
thy Sheely and M. L. Hartley.

Weekend Guests
Mr. and Mrs. James Weir, 

17^0 Kern Ave. have as their 
weekend 'guests Mr. and Mrs. 
C. R. Mills of Sparta, 111.

Chanukah 
Festival 
Set Jan, I
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Temple Menorah Choir of 
Redondo Beach is now prac 
ticing for their second annual 
Chanukah Festival, which will 
be presented at the temple Fri 
day, Jan. 1, under the direction 
of Fay Newman with Cantor 
Harry Newman as featured 
soloist.

One of the outstanding fea 
tures of the program will be 
the presentation of Hebraic 
music written by contempo 
rary composers' such as Max 
Janowskl, Leonard Bernstein 
and the late Ernest Bloch. The 
second movement from the 
"Jeremiah Symphony," by 
Bernstein, entitled "Lamenta 
tion," will be sung by Fay 
Newman, soprano, accompa 
nied at the organ by Lorraine 
Moir. This will be followed 
by the stirring choral rendi 
tion of "The I^w of the Ix>rd" 
with Cantor Harry Newman as 
soloist.

Naomi Kodesh, mezzo-so 
prano, will sing an Israeli folk 
song and the evening will con 
clude with several well-known 
Chanukah songs by tho choir. 
The Temple Menorah Choir 

has had a number of public 
appearances, among these 
broadcast over station KNX. 
Their music has given beauty 
and inspiration to the weekly 
services at the temple.

Anyone interested in joining 
this interesting group may 
phone Fay Newman. Tenors 
and basses are particularly 
needed, but all are welcome.

Utah Christmas
Dr. and Mrs. John HelRin 

and three children of Holly 
wood Riviera ,left by plane 
Tuesday evening for Provo, 
Utah, to spend the holidays 
with Mrs. Helgin's parents.

Holiday Guest
Mrs. Piet Kamstra of Van 

couver, B.C., is here spending 
the holidays with Mr. and Mrs, 
Peter Boonstra, 3833 Spencer 
St.

SEE THE NEW YEA* IN 
AT TMi PLUSH HOBIEI 

DINNER . . . lull ov.nmj

3*lush JJorse
LUNCHEON COCKTAILS OINNEII

mpl.l. Piuly and Bunitutl Focilcl
1700 I. PiKllU Co.nl Hwy

Left-Over Turkey Recipes 

Given by Mrs. Hazel Ward
What to do with that turkey left over from Christinas 

is the big question in many households so our guest cook, 
Mrs. Hazel Ward, 1625 Beech Ave., has come to the rescue 
and is sharing several different recipes for making tasty 
dishes using the turkey.

Mrs. Ward, affectionately*       - 
known as "Mom" Ward by all I and nutritious table, her cook- 
who know her, has lived in ing during these Christmas 
Torrance since 1928. She is the holidays has taken on added 
mother of Mrs. Ethel Derouin sparkle since her oldest grand- 
and grandmother to Del, Pat son, Del Derouin, arrived Tues- 
and Mike Derouin. | day for the holidays from Man-

With three grandsons active I mouth, New Jersey, where he 
In Scouts, naturally her inter-i is stationed in secret missiles 
est has been there and she has with the United States Army.
been called the "Grandmother 
of Scoutiifg." 

Always setting

Many guests have enjoyed
! these recipes which "Mom" 

bountiful i Ward is sharing today.

WHOLE MEAT TURKEY PIE

3 c turkey Salt and pepper 
(cold, diced) small bit of orange

1 Ige carrot 1 Ig raw potato
1 c celery (diced (cut small)
1 c peas
J/2 onion (diced)
Place mixture in sauce pan with small amount of water 

to cook vegetables. When cooked add left-over turkey gravy. 
Have mixture very hot.when placing in casserole.

TOPPING (

1V4 c flour 1 tsp salt
1 tsp baking pwdr. Vi c Crisco

(generous)
Blend all these together. Add enough water to make a 

soft dough. Then roll out to the size of the casserole. Cut 
several slits in the top and place over meat mixture. Bake 
30 to 35 minutes.

To vary the crust mix In V4 cup grated cheddar cheese 
In dough.

PARTY SNACKS
Va Ib margarine 2 c sifted flour 

or butter
MJ Ib cream cheese
Cream butter and cheese then blend in the flour. Di 

vide dough into balls about the size of a walnut. Roll thin 
and place on cookie sheet.

FILLING

1 c ground turkey 1 tsp tomato catsup
1 tsp Worcestershire or chetney

sauce 2 tsp slivered almonds
(blanched)

Mix all together. Then in the center of each pastry, 
round, add a dessert spoon of filling. Fold half over and 
seal edges. Bake in 400 degree oven until brown, about six 
minutes.

TURKEY SALAD

2 c turkey (diced) 1 pimento (finely 
1 c celery (diced) chopped) 
1 tbsp onion (diced) 1/2 c olives (chopped) 

2 sweet pickles 
(chopped) 

DRESSING
1 c Miracle Whip 2 tbsp wine vinegar 
1 c sour cream or lemon juice 
salt and pepper 1 tsp sugar 
Mix dressing and add to turkey.

TURKEY CROQUETTES (

salt and pepper 
1 c thick white sauce 
Fine bread crumbs 
1 egg (beaten)

2 c turkey (ground)
Vi tsp celery salt
1 tbsp parsley 

(chopped)
1 tsp lemon juicQ
To turkey add celery salt, lemon juice, parsley, onion, 

salt and pepper. Then cool. When cool form in cone shapes 
and dip in crumbs, then in egg, and again in crumbs. Fry 
lu deep fat at 375 degrees from 2 until 5 minutes. They 
may be served, covered with gravy. This recipe makes 0.

FISH SHANTY
RESTAURANT

4020 Pacific Comt Hwy.   TORRANCE

Now Open 7 Days a Week
11:30 A.M. le 9:30 P.M.

SPECIAL FISH and MEAT LUNCHEON

For Reiervitiont Phone FRontier 5-2294 

Banquet Facilities tor Groups Up to 200
Piltri«t BiUd in Our Gillgy for Taking Horn*
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