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FOR ART SHOW . . . Students at Torrance High have been extra busy this week as they 
prepare for tomorrow's showing of the work of students in Art III and IV classes. Here, 
Larry Champion (on ladder) gets help from Terry Hall (left) In hanging a seascape, while 
Lana Hollis, Dob Lucas and Cathy Clutter offer some sideline coaching. The show will be 
open to the public from 8 to 10:30 p.m. torn arrow. (Herald Photo)

Tartar Art Show Slated Here Friday
Students at Torrance High the show and award their 

will put some of their achieve- 1 Critic's Choice medallions for 
ments in art on view  and up | the j^ entriCs in oils, water
for sale tomorrow evening 
when the THS campus is con­ 
verted into an art gallery.

color, and mixed media. 
Heading the panel of critics

in the Student Services Center. 
Prior to the public opening, a 
panel of three critics will tour

Deadline Set 
For Class Rings

,
faculty at El Camino College. 
Macaray will be joined by Mrs. 
Ann Adams of the Chouinard 
Art Institute and Don Epper- 
son of the social and cultural 
division of the Los Angeles 
County Park* and Recreation

Cathy Clutter, Barbara Fleet- 
wood, Vicki Garrison, John 
Grim. Rosa Gonzales. Diane 

iGroppi, Krlstine Hetland, 
' Terry Hall, and Lana Hollis.

Other students whose works 
are featured are: Robert 
Lucas, Craig Meeker. Roberta 
Myers, Colin Perrault. Bradley 
Stillwell. Scotty Tacker, Lor­ 
raine Unverzagt, and Larry 
Parker.

Admission to the exhibit is 
free.

Juniors at Carson High 1 Department 
School may order senior class | More than 70 works have 
rings today and tomorrow at; been selected for the show.
the student store. A deposit of 
|5 in required on each order. 

Rings for girls are miniature 
llze and boys rings are large. 
Gold rings are (21 and 124 and 
silver rings are $15.

and all will be up for sale. 
Some of the pieces have al­ 
ready been sold.

Students represented In the 
show include: Fred Babb, Dan 
Addington, Larry Champion,
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Church

CHURCH Torranc*
Lomlta

Harbor City

NATIVITY CATHOLIC 
CHURCH

1447 Bnrr»cl» Are.. TorrMW.
Phone: FA 8-J77S 

Her John P. Cremlnn. Puter
MASS SCHEDULE

Sunday*: 6, 7. 8. 9. 10. U A.M.
anrj 12:1S P.M.

St. Joicpir* «t 9 :<n A.M.
SATURDAY CONFESSIONS 

10;JO to 11:30 A.M.: 4 to I PM.l
7:30 to 8 P M

81 Joit'Dh'ii nt 7.15 P.M.
BAPTISMS

 Terr Sunday at 1:41 P.M.

SOUTH BAY 
BAPTIST CHURCH
4565 Sharynne Lane.

Torranr-e. Calif. 
Tutor Dr J. C Brumdeld

FUuntlrr 6-3433 
Sunday School ........ t:M A.M.
Mornlnr W.inihlp ....10-45 AM.

-.Junior ami Primary Chur.-h 
Baptlrtt Training Union S:00 P M. 
Evenlnr Worship ..... 7:00 P.M. 
Wnlnmday Prayer

Service ............. 7:30 P.M.
Nurairv and toddler rare   All 
8   r v I e e   . Bui traniportatlon

Morn'lmr Worahlp Bnrvlce i»- 
l>rn*dcn»t Sunday >:80 P.M. over 
KBBI-KM.

FOURSQUARE GOSPEL 
CHURCH

Cornei Arlington and SepulTed*
Tel DA 6-S073

R*T and Mr». Jai. P I-owen
SUNDAY: Sunday .chool 180

a m.. Mornlnc Worihlp 10.44

Orouo Service. 6:90 p.m. 
(TP.. Cadetn. Defender!) 

Evana-i-llntlr 7:30 p m. 
MIDWEKK WednemUy   Blbl« 

Study at 7:30 p m.
PUBLIC INVTTBD

HOPE CHURCH
EVANOFLICAL

UNITED BRETHREN
1341 Artr-.iH (W 171th St.) 

Rev Munrad H.TK-Mn
Rea DA 8-3543

»:>0 a.m  Sumlav rtrnool
11 00 a.m. MornliiK Worship
6-00 p.m. Youth fellowship
7:00 n.in.-Kvenlnie Worship

Bible 8tu.lv and Prayer Meetln«
Wednesday. 7:80

Nuriery care provided for tha
niornlnr acrvlcea.

DA 1-1011

UNITY CHURCH 
Of CHRISTIANITY

«-|nircli H(,UH,.| 
32SC Torrant-o lllvj.

Tol 320-4871
Emma M Muffley. MlnUter 
Weekday rlaaaea at Church

Ilouna
Sunda ' Service: Wallerla Pa 1*

nrcreatlon Huuae. 9H.M W. 24^n
Slrei-t III Tonanc*

Affiliated with 
Unity Bthoul of dirlsUaiilly

DEL AMO
CHRISTIAN CHURCH

«9I6 Kinerald Ht. 
(Corner of Ki.iciaM and Victor)

Phone 371-8414 
Leille <' Ashford. Mlnlittr
9 a.m. Sunday School

10 a. in Mornlnr Wor.-hlp
11 a.m Sunday School 

rV30 n m. J't Cadet§ 
6:30 n m Christian Touth 

rellowahlp

CHRIST THE KINO 
LUTHERAN CHURCH

not W. 182nd St.. Torrane*
Marnard V Midthun. Pajtor

Phone DA»u .1.(S31s
Re> DAT). 9-3455

Dlvlni Worahlp. 8.30 a.m.
Sunday School. » 45 AM.

Divine Wonhlp. 11:00 a.m.
Nursery care provided at both

 enrlcea.

DEL AMO SOUTHERN 
BAPTIST CHURCH

ItlA W. 236th at Oceaa
Torrance 

Sunday School - t:45 AM.
Tralnln« Union -8PM.

Worahlp Sorrier* 11 A.M.-7 P.M.
Wedn«*day   Midweek Senricex

O A ft R. A Auxillarlet 
Ti-achera 7 P M. 

Prarer Sen-lco   7:4f P M. 
Choir n-hrarwl   R 30 P.M. 
Fa»tor-r>ani«-1 n Wfaver Jr.

FH S-T-Mn m 1-3935
MORNING WORSHIP SERVICE

Bmadraat direct from church
at 11:00 A.M. over KAPP. FM,

M.S oa the dial

ASSEMBLY OP OOD 
CHURCH

14404 Hawthorn* Blvd.
WaJteria 

Rev o W. Fl»h Paitor
FKontlcr 6-77M

Sunday School 9 45 am.
Mornlnir W..rihlp 11:00 a.m.
rhllrtrfn'a Cliurch 11:00 am.
K.vanrHlatlc Service 7-30 p.m.

THM. Prayer Meeting 7:30 p.m.
Thura. Tount People* 7:10 p.m.

FIRST CHURCH OP 
CHRIST, SCIENTIST

118th SL and Mannel Ave,
Torrance Cilif.

Church Servicea 11 am.
Wedouday Eve Mf'tlno I p.m.

Sunday School 
»:15 a.m and 11:00 am. Children 
under 10 year* of ace mu»t be ac­ 
companied by parent or ^uardlaa 
for enrollment.

Readme itoom 140* Craveni 
Open 10 a.m. to 5pm dally ex­ 
cept Sunday and Holldaya Alao 
7 to (. Monday and Friday eve­ 

ning,
All are welcome to attend aur 

onrlcei and to UM our Readtnf 
Room.

CENTRAL CHURCH
EVANGELICAL 

UNITED BRETHREN
Marc'llna A Arlington 

Rev. Walter M Stantoa
FA 8-3010

»:30   Bumtav School 
11:00- Mornln* Wornhlp 
8:30- Youth Fellowship 
7 30 - Kvenlnir Wornhlp 
Midweek Wornhlp Service 7:00 

WedneiJay Evenlnc

FIRST CHRISTIAN 
CHURCH OF TORRANCE

(Dliclplea of Chrlut)
Wjn El Dorado. Torranee

Ret II Milton Slppel. Paatar
Rea. Phone FA 8-4583 

Two 8e«»loni of Church School 
and Mornlnr Wornhlp. t:30 anil

11.00 am
Nuriary provided at both 

alona

GREYFRIARS MEMORIAL 
PRESBYTERIAN (Orthodox)
13511 South KlKueroa. Torranc* 

Womhlp I.ours 11 a m and
7:30 p m. Every Sunday

Sunday School at » M am
Tounx People'a Fellowship 6 pro.
Prayer Meetlnic evi-ry Wedneiday

Kvenlnn at 7 o'clock 
Rev. William J Bonier. PaJtor

Mr Klch.pl Oorom
Supt of Sunday School

Thnmu Mlllard
Director of Choir

FIRST METHODIST 
CHURCH
Torranee

Canon at HI Pradv
Phone: FA 1-8242

Rev Arthur Nairel
Rea. Phone- PA 8-6131

Rev Edward D Ooodell
Itev Richard Won*

1 R..MU.U of Morning Worihlp
and church nchoi'l at 9 :IO and
11:00 am Nur»«ry piuvMed

»:30 p.m . Methodlat Tout*
Fellowahlp MMtlnci

FIRST BAPTIST CHURCH
at Camon & Manuel 8L

Torrance. Oallf
Phonn KA 8-5030

Tlev. RnbiM-t Cuburn, Pa»tor
SUNDAY--2 Mornlnc Service*

9:15 A.M - 1045 A.M

thru Junior* CulleR* and Adulta 
10:45 Jr. HiKh ami HlKh School 
Fellowship Trnlnlnl «:16 P.M. 
KvanireillallK Me»»»ne_TiOO p m 

WEDNBBDAY Bible Study
7:30 I'M.

Communion Service and Prayer 
Nuraery provided for all aervleea.

FIRST LUTHERAN CHURCH
1735 Flower Street

Phone 330-4181 
William J Roleder. Putor

Phone FA 8-3249 
Phllllp C Hlller. A>noc. Paitor

Plione (79-7710 
1:00 * 10:45 am -Worihlp

1:45 6 9:45 am  Sunday School
Children and Adult. 

10:45 a m. Womhlp Service.
CNur.ierv at 10 <5 Service* 

Holy C.)inmunlon-Flr«t Sunday 
Luther I-eairu* 2 and 40>

Sundays 
Chrl.tlan Blementanr School 

Klndercartan throunh 7th
Grade

FIRST CHURCH 
OF THE NAZARENE

1501 Weal Caraon 
R. Wallu ry.rneKav Putor

Ph FA 8 4080 
( 48 Sunday School 

10:50 Mornlnt Worship 
7:00 p.m. Evantnc Service

ST. ANDREW'S 
EPISCOPAL CHURCH
143'J b'iiirrar!la, PA 8-3781

Rev IliiKh R. Percy.
B. A . B D . Rector

7:30 a.m Holy Communion
»:15 a m Family Worship Berv-

Ic* followed by Church School
and Coffee Hour 

11:00 a.ni Mnrnlnir Worship
(Choral F.uchariit on lit ani
3rd Sundaya) 

(Child care nnd Nuraery pro-
vldod at t:15 and 11
aervtcea) 

Weekdava: Holy Communion a
11 a.m Thursdays and «-30
a m on All Salnt'a Daya

Home Wedding Cake Created 
for One Very Important Bride

Tho cake is the spotlight at 
weddings; from elaborate for­ 
mal dinners to simple after­ 
noon receptions at home, 
where it shares center stage 
with the punch.

It deserves its importance 
more when it's a home-made 
wedding cake: beautiful, de­ 
licious and especially created 
for one very Important bride.

It's a dramatic moment 
when the bride and groom cut 
the cake for its symbolism is 
the promise of plenty and fer­ 
tility. This is the first food 
shared, a significant portent 
of a lifetime of sharing ahead.

The top tier of the cake is 
traditionally dark. This is the 
cake that the bride stores 
away to enjoy as she cele- 
>rates anniversaries through 
the years.

The center tiers of this cake 
are a refreshing, rich orange 
pound and the base tier is 
dark like Uie top.

To hake it, you will need 
two 8-lnch layer pans, two 10- 
inch and two 12-inch and twt 
11-inch pans for the fruit cake 
plus 12-oz. can, -Hnches in di­ 
ameter for the top tier.

For best results, bake only 
two layers at a time. Bake 
them as far in advance as 
possible. The fruit layers keep 
indefinitely wrapped in foil 
and the orange layers freeze 
perfectly.

OR.\\<;K POVXD LAYERS
2 cups hnltrr 
2 cups sufrnr 
* <-KB» 
4 cups flour 
3 l-p. linking pmvdrr 

Jnlre and grated rind of
2 orange* 

1 th.H. rum

These are the proportions of 
ingredients for the two 8-inch 
layers. For the two 10-inch 
layers, amounts read: 3 cups 
butter, 3 cups sugar. 12 eggs, 
fi cups flour, -Hi t.sp. baking 
l»owder, Juice and grated rind 
of 3 oranges and 2 tns. rum.

For the two 12-inch layers, 
amounts read: 4 cups butter, 
1 cups sugar, 16 eggs, 8 cups 
flour, 6 tsp. baking powder, 
juice and grated rind of 4 or­ 
anges and 4 tbs. rum.

The method for all size lay­ 
ers is the same except for bak­ 
ing time. All ingredients 
should be at room tempera­ 
ture. Grease and flour pans.

'vYcnm butler; add sugar 
and cream well. Beat in eggs 
and continue to beat until mix­ 
ture Is very light and fluffy. 
Sift Hour and baking powder; 
add orange rind and mix.

Add flour mixture 
creamed mixture alternately

with orange juice and rum. Combine fruits and nuts 
blend after each addition. with *a cup flour; set aside. 

Bake all layers at .V>0 de- Cream butter with sugar until
grees: 8-inch layers about 3o 
minutes; 10-inch layers about 
40 minutes; and 12-inch layers 
about 50 minutes or until they 
test done.

Turn cakes on rack to cool, 
then wrap and freeze until 
time to assemble.

FRl'lT CAKK I.AYKRH
  cups rulslns, rinsed In

hot water 
8 cups in I veil candlril

fruit*
2 cups hmken pecans 
2 cups lilnnched almonds,

(hopped
! j cup flour for dredging 
2 cup* butter 
2 cup* hrimn sugar,

piuki-d
12 eRK«., separated 
6 cup* (lour 
6 tip. baking ponder 
2 t.sp. each salt, clnnn-

mon, allspic t> 
1 l.«tp. rach nutmeg, innce

-:i cap nioliis.se* 
l l :i cup* nrnnge marmalade

*s rap orange juice 
S 3 cup brandy

light: heat in egg yolks; con­ 
tinue to beat until mixture is 
light and fluffy.

Sift flour, baking powder 
and spices to mix. Combine 
molasses, marmalade, juice 
and brandy. Add dry and liq- 
tid ingredients alternately to 

creamed mixture, beginning 
and ending with dry ingre­ 
dients.

Fold in floured nuts and 
fruits. Beat egg whites until 
stiff and fold in. Line with foil 
.wo 14-inch layer pans and one 
12-oz. can, 4 inches in diam­ 
eter.

Fill all H full. Bake at 275 
degrees; three hours for lay­ 
ers and m hours for small 
cake. Cool before unmolding. 
Wrap in foil to store. 

To Assemble
Sandwich each pair of 

matching layers, tops togeth­ 
er, with thin coat of orange 
marmalade. Cut four rounds 
of cardboard to fit four topj-^-
layers; cover both sides of ....   UA| ** /»/s . T 
each with aluminum foil. Mil K Hill US I OAT serving tray ' "™* ' IVM-U J VVI-II

made with honey, nature's 
natural treasure, and come to 
you recommended by the
California 
Board.

OKIE 
RNER

THIS IS a wedding cake to make at home with leisurely 
ease; a tier at a time. Top and bottom are fruit cakes; 
center tiers are orange pound cake. Decorate witrj clusters 
of orange blossoms in keeping with flavor of cake.|

Cover round
with strips of waxed paper to 
catch spilled icing to be with­ 
drawn after cake is iced.

Arrange fruit cake base on 
paper. Pour thin layer of

Coating foods with crumbs 
adds eye appeal and flavor; 
makes a crust that Is golden 
crisp and crunchy. It also

orange glaze icing on this. Ar-ikeeps foods nicely moist dur- 
range 12-inch cardboard in jnR cookj n g 
center. Let set. Adjust 12-inch 
layers on cardboard. Repeat

Dippy Date Cookies are with smaller layers until cake

Honey Advisory

DATK COOKIKS 
3 rnps pitted dates 
1 rup tvalnnt halve*

'j cup liuttrr
!u cup honey 

1 fKK 
I cup Kitted flour

>: tup. suit 
1 t«p. baking p<>»der 
1 tb<i. lemnn juira or 

brandy

Pit and stuff dates with
nuts. Cream butter, gradual­ 
ly add honey In fine stream. 
Continue creaming until mix­ 
ture Is light and fluffy.

is assembled.
To Ire Cake

Cover cake with Orange 
Glaze Icing, pouring icing 
gently over tops and smooth­ 
ing with spatula as necessary 
to coat tops and sides evenly. 
Pipe on swirls with Royal Ic- 
ng. using pastry bag and star 

tube.
Decorate with fresh orange! 

blossoms.
To make Orange Glaze Ic- 

ng: Combine four pounds con­ 
fectioners' sugar, fi cup warm 
water and Vi cup orange juice 
in pan. Stir over very low heat 
until mixture Is just warm, 
smooth and glossy and coats 
back of spoon. Use as once.

To make Royal Icing: Beat 
one pound confectioners' sug­ 
ar and two small egg whites

Because of Its consistency.

SO LEE SAY:
FINE rooo IMDC T«nm wrf
SONA SOT SAUCE ...  Milt 
me for your FMt Start 
BOOK TODAY!

evaporated milk as It pours 
from the can holds crumbs to 
foods beautifully.

When crumbing foods, roll 
first In crumb mixture, shake 
lightly and dip all pieces In 
evaporated milk before roll­ 
ing again in crumbs.

fo please any cat...

dry Ingredients. Fold Into 
creamed mixture. Add lemon 
juice. Mix well and dip pre­
pared dates In dough. 

Place on greased
sheet. Bake at 350 degrees 
for 15 to 18 minutes. Top will 
be light brown.

Remove from pan and cool 
before storing.

Beat in egg. Sift together together until mixture stands
In firm peaks. This icing gets 
very hard; keep It soft while 
working with it by covering It
with wet cloth. Use as direct- 

cookie ed above.

Pour cream over cottage 
cheese and drizzle with hon­ 
ey. Ad»i canned berries and 
Iserve as dessert.

mr
all tuna

liver Yi meat
chicken

fish
mealy mix 

kid ney'n meat

RECIPt OF WKKfjmi '  I     
SOUR CMAM-SOY 6|P

Thoroughly blend ) cuoltour creom, 
2 toblejpooni SONA siv SAUCE. 
I tablcipoon lemon luipe and * j 
teaspoon around ginger 
Serve 01 dunk for row 
vegetable rchshei. Moket 
on* cup.

 specially r.ood for 
MARINATING 

BARBECUING 
TENDERIZING

IOS ALAMITOS, CALIF'

MAKE THE TRIPLE TEST
between WONDER and any other bread

the difference the difference
TASTE
the difference

New WONDER "Soft Whirled" 
Has No Holes-Perfect Texture
I'rovu it to yournelf. Serve your family tho bread that 
lias u difleri'iu'e you can see ... a difference you can fet-l 
... and a difference you can ta*te. Wonder "Soft Whirled" 
has |HTlti-t texture -has no holes. And every slice ha« 
that ruinous flavor that has mado Wonder a favorite all 
over the country. Get new Wonder "Soft Whirled" 
Bread today and inaku the triple test yourself.
>' l»»4, CONTININTM IAKINO COMPANY, Interperete*1

Helps Build Strong Bodies 12 Ways!»

More kinds
of more people
listen most to

KMPC 
Odial

\ -


