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MRS bn-\T,\ DALE FEINBERG
. At Home in Torrance |

(Lewis and Rhodes Photo)

Steven Fienbergs Home |
From Hawaii Honeymoom

Mr. and Mrs. Steven Fien-
berg are now at home in Tor-
rance following a three weeks
honeymoon in Hawaii. The
couple was married June 29
at the Temple Beth Am. Mrs
Fienberg Is the former Ar
lene Ruth Feuerstein daugh-

ter of Mr. and Mrs Hiram
Feuerstein, 2029 Giblson Pl.,
Red( Parents of the
bridegro re Mr. and Mrs
Mike Fienberg Los An
geles

Rabbi Pressman officiated

at the wedding for which the
bride wore a Cahill gown of
candlelight taffeta fashioned
as a sheath with a floor-length
back panel. A wide band of
reembroidered lace encircled
the skirt and back panel as
well as the bateau neckline
Her illusion veil fell from a
pearl tiara and the bride

carried white orchids
circled by white carnations

Miss Linda Feuerstein was |
the maid of honor and brides- |
maids were Misses Mary Beck
er, Janet Sipsky, Michelle Mal
vin, Susan Dreyfus and Caryle
Abrams. All wore lime green
taffeta gowns and carried
matching bouquets of carna-
tor

Mark Feinberg stood as
best man and ushers were
Bob Schwartz, Robert Feuer-
stein, Stan Seid, Larry Fried-
man and Herb Rothman

A dinner dance followed
the wedding with the Jerry
Rosen orchestra furnishing |
the music

The bride is a junior at
Los Angeles State College
where she is an education
major, Her husband is a
graduate of USC, with a ma-|
Jor in food distribution.

en-

Wi RN Nt s B

MRS. DON C,
+ + » Former Aquilla Hupp

Mr., Mrs. Don Hart Now

Living in San Francisco

Now living in South San
Francisco, following a two
weeks honeymoon along the
coast, are Mr, and Mrs, Don
Cleone Hart, who were mar

ried in a 7:30 o'clock cere.
mony, Aug. 3, at the Man.
hattan Beach Community
Church, Mrs. Hart is the for.
mer Aquilla Carlene Hupp,
daughter of Mr, and Mrs
Maynard L. Hupp, 23327 §

Anza Ave,, Torrance
I'he bridegroom is the sou

of Mrs, Pearl Hart of White
Hall, 1l

tev, Henry P, Schroerluke
officiated at the marriage as
1 jennett sang several
w ding ongs

Mr, Hupp escorted his
d iter to the altar, She

e an eciru  peau de sole

win with beaded lace ac
cent the mmt bodice and
( \ tiara of

%
LTI T

HART
(Portrait by Seeman)

matching peau de soie and
lace held the ecru butterfly
vell. The bridal bouquet was
of apricot roses and stephan-
oLs

Miss Linda Hensen was the
bride's honor attendant, Her
gown was of peach peau de
sole and she carried Verona
roses,

Lynda Marie Beller in a
full length coral organza
frock dropped petals from an
ecru lace basket

Thomas Porteous was the

best man and ushers were
Fred Gromer, William Ban-
ner, Alan Fried and Lester
Hupp

A reception was heia fo
the 175 guests in the churcl
hall. The bride was grad.
ated from Washington Higl
School and El Camino Co!
lege

DICED FRESH PEARS,

supply unigque suc

casyo-prepare dessert with

b

iceommodate chicken pleces|
thout crowding,
Bake 45 to 0 minutes In
en at 3% degrees or until

ining fir

th Pacific and serve

I chicken in this

1 recipe

SOUTH PACIFIC
CHICKEN

1 cup well drained crushed

pincapple
1 can (160z.) red Kidney
beans, drained and

rubbed through sieve
4 cup s
'y cup vegetable oil
I ths, honey
1 tsp. 80y sance
1 tsp. monosodium
glutamate
1 tsp. salt
Ly tsp. pepper
1 clove garlic,

minced

2 chickens cut In serving
pleces
13 cup flour
1 tsp. salt
1y tsp. pepper
Vegetable oil for frying

ick sauce by
t ten |

Make tl

com-

t and pepper. Brown

les in hot oil. Drain
wnt paper
1 tongs dip and coat
o ol (M Aen in

in uncovered
nough to

ing dish lg

Il done. While chic
2, make the f«

is
ving

GOURMET SAUCE
4 green onlons, sliced into
Liein, pleces,
« cup dry red wine
1 boulllon cube

A ) "
o 'g CUSTOM-DESIGNED

)

Three beautiful Bing Boards
will be presented to the
winners of an exciting new
contest on Gary Owens, Inc,
IT'S EASY... IT'S FUN!
For details, listen to Gary
every night between 9:05

and midnight,

de- "

gredients as

desserts

b

crat of the orch

C

i

R o1

vhat—he always lands on his

Brin ready

Look for '
tached to the fun drink
tt's at markets ¢

Follow di

or \n, bit |.,.| av

Know Them

by the Cover

its cover, it is

sible to tell a (.IIA

taloupe by Its exterior ""‘I‘“!'*-I" *i . u:( er ice In tall gl
3 " ) average ha e ving « G
S ollow th pasy| o o :
to r‘-:\l{:;\uh’-r : :le: 00y cantaloupe has only 35 to 40 and mint sprigs,
i ol rnlv»rlu-. servings

The rind is a warm beige
color with the corky or gray )

sh netting high and well
‘lu(.ned the stem end s
Iways clean for l’ » melon
are picked only when they
are ready to leave l!*-- vines

The

nt.

at break
ast, lunc h or dinner

morning fruit or in sa
and chilled be
cantaloupe are

n-.xl

uges,

appetitte-appealers

15 cup pineapple julce
13 p. EACH salt and
pepper
Dash cinnamon

Cook onlons in red wine un '
til tender; dissolve bouillon

cube In pineapple syrup and|
add to onions along with re
nalning ingredients.

Cook for 2 minutes, Remove
from heat, Pass this sauce in
separate dish to serve with
chicken

oy BING!

or immediately

following Angels baseball,

ON KMPC-710

No employee of KMPC or Royal Crown Beverage Co., or members of

sit immediate families

is eligible for participation

‘alifornia Bartlett pears

avor
Bz

vored

are

this perky pie does culinary

Wi

Low Calorie Deloght e

midsummer into; Turn

, the number of fresh pan.
"uits in markets is increased, C
v

mto

over
ne to include the aristo- pastry
freshiin

with

rds

Weather

able

has been most un- plerced easily
for the beauty of
artlettes this year., Although| =
1ey are rather rough looking

are delicious

good eating

Juicy, tender
Ba

it-of-hand

also an excell

re x.'n-.“ for
eat

~...ui~.

s suc 1ese ai

s Pie hot tea for

Baking the diced

*d—Or
pears
you a cooler lift

mders

to the flavor and

1 cup fresh dates

1 tablespoon lemon juice
L cup sugar

2 tablespoons flour
2

.

teaspoon nutme

teaspoon salt Makes 18

Ked pastry for

blecrust S<inch ple

1 tablespoon butter or
margarine

g poon on sher

CLARET

2 cups hot tea
wine
lee cabes

Orange slices
Mint sprige

r llhll

1/AMORE

NESTEA FREE
In this special jar!

R

and Nestea gives

you “teapot flavor”

instantly in cold
tap water...save
and refresh!

® At your grocer's today!

pastry-lined
Dot with butter.

and seal edges.
-degree oven
minutes, or until pears can be

with a frk.
Cool before cutting.

et and [eed Coolers
v [Jse Nestea
w ingred| @S lu sy Base

e the days for

in believe a hot beverage gives

TEA REFRESHER
1 cup claret or other red

Yo cup lemon juice
2 Cup sagar (or to taste)

nish with orange slices

pie

re..aining
Bake

15 to 50

iced
those who

either way

ragr which is
: o ou_ teapot INT rTC CO17T - ~ -
Barti \- en made i TUNA MAKES SUMMER COOLER
oy he ,\)‘“m i o fan.| For ad equal to summer enjoyment, drain two cans
Should i ‘.‘.\ by \a toa ©Of tuna fish. Break into large pleces. Rub the inside of
e, '_N. oo b e ,"' base gRes -«'l salad bowl with cut surface of clove garlic. Combine one
Bartl { Californi ] i 'M“'”m’ A N "v ;‘:d Y . ! cup bean sprouts, '3 cup chopped cucumber, one cup
3 |-“" rll,'" ::;m -":“ ':l" = . o I 2 RBET-TEA celery crescents, two cups raw spinach, 14 cap chopped
gt o T“r m,r. : ki -”“] Fh ,‘_M o o 4 M"‘"f ¢ " T-TE. green onion, 'y cup French dressing with the tuna, Put in
ek ool I JOURBAY. 5 PUNCH salad bowl. Garnish with tomato wedges,
They be stored ' 2 cups hot strong tea - - ——
4 4 Al
‘ ! r a e 1 cup u.mul r
HEY KIDS! o & tae]
Have you gone in orbit with !\ ¢ out to ripen t FHiree 1 cap lemon lllh"
\'nrllut o ” zoay days before using 1 pint chilled gingerale GOODNESS !
i PEAR DATE PiE 1 pint orange sherbet i
This newest toy offered b
N e ,“:‘ itt ,“ can be I: '.‘I “,\ 4 fresh California Barvtlett ke Look what's new from
Kicked, thrown and no matter pears, Prag

AN LA
NEW 12" TOY

Get coupon
for *Norbit
on Nesbitt 6-pack
atyour favorite

we l store now

Makes 4
|

FREE TEA!

. ]




