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Coffee Break
By Adeline Daley

I suppoee I have nobody but myself to blame 
for cooting all of those gourmet candlelight din- 
nan before we were married which gave my husband 
the impression that he had married the valedictorian 
of the Cordon Bleu Cooking School.

Twenty years later he still keeps cutting recipes 
out of magatines for me. "Why don't you try this?" 
he will,suggest, handing me a double-spread picture 
layout of the finished product which looks more 
beautiful than anything a Michelangelo could create. 
Much leas cook. Moreover, it will contain something . 
like 23 different ingredients, a goodly portion of 
which I not only do not have on hand but which 
must be imported. ,

He obo picks np recipes from restaurants . 
he has visited across the country, of which 

• Foster's Cafeteria, lam sorry to say, is not one, 
because'I DO think 7 could handle their Maca 
roni Avec Chcere,

The trouble with, moat chefs, though, is that 
they're vague about the amount of ingredients you're 
supposed to use. For instance, how could anyone 
follow this recipe for barley soup from the Sheraton- 
Towers Hotel in Chicago: 'Take one side of lamb, 
add barky to suit, add seasoning to suit, cover with 
water, cook until lamb is tender. Strain."

Into what? -An 80-gallon doughboy swim- 
HWHQ pOOl?

At least the chefs at Sardi's in New York are 
more specific in their recipe for spaghetti a la 
Shtaiey Booth. (And how's that for name-dropping?) 
"Cook one Ib. of spaghetti. Drain. Add in order one 
cube of butter, four fresh eggs, 24- slices of crisp 
bacon crumbled, 1 cup of parmesan cheese, salt and 
pepper to taste." The reason I cook Uiis is I figure 
that it's the closest I'll ever get to eating lunch at 
Sardi's,

But as you might have surmised, n;y favor 
ite recipes start out with, "Take one can, open, 
add looter and heat."

So my husband should have realized that he 
didn't marry an honor student .from the cooking 
school, but a dropout. Especially after he caught 
me trying to pass off "Le Alphabetic Soupe a la 
Campbell's" as something other than a concoction   
that cornea in a red and white can. And flickering 
candles notwithstanding, it's pretty hard to disguise 
Armour's Corned Beef Hash.

At least the latter recipes don't require a per 
mit from the Alcoholic Beverage Control Board as 
some of the gourmet recipes do. 1 don't know 
whether you've noticed it or not but practically 
every recipe seems to call for the ingredients to be 
marinated in wine, sauteed in wine, basted in wine 
or garnished in wine. In fact, my husband never 
referred to having a "second helping" of anything 
that I cooked   he always asked for an additional 
serving as a "nightcap."

And to it was with desserts. Everything (if 
you'll excuse the expression) was so loaded with 
spirits that I used to spend more grocery money 
on rum, brandy and sherry than 7 did on staples. 
This, too, toould prompt my husband to quip to 
dftmet guests, "An you sure you aont want 
another helping   one for the rood?"

Looking back, It's fortunate that we now sub- 
slat on menus approved by both the PTA and Al 
coholics Anonymous. So please light the candlesr 
Jeeves, and pass the Kellogg's corn flakes.

Future Bride
V  % .

Sudmeier - Jackson
Mr. and Mrs. Gus H. Sudmeier, 2708 Tor- 

ranee Blvd., announce the engagement of their 
daughter, Connie Lee, to Ralph Gregory Jack 
son, son of Mrs. Irene P. Varanella of Manhat 
tan Beach and Mr, Ralph William Jackson of 
New Orleans.

Miss Sudmeier was graduated from Tor- 
ranee High School in 1965 and Is now employed 
as a secretary for Sudmeier Engineering Cor 
poration.

The future bridegroom, a 1964 graduate of 
Mira Costa High School, is serving with the 
United States Air Force, stationed at Keesler 
Air Force Base in Mississippi, attending, a Spe 
cial Communication* School.

No date has been set for the wedding.

C0NNII SUDMim

Carnival Set
Southern California B'nai 

B'rith Young Adults "Great 
est Show on Earth" is com 
ing Saturday, Jan. 7, at 
Haym' Solomon Temple, 
11827 Venice Blvd. in Los 
Angeles.

Activities for the event 
will begin at 7:30 and will 
run continuously until 12. 
Admission to the Carnival 
and Dance is free to all 
B'nai B'rith members, 
friends and guests. All per 
sons interested in BBYA 
are urged to attend.

There will be an assort 
ment ol game booths includ 
ing a dime pitch, dart bal 
loon and milk can game. In 
place of the cotton candy, 
popcorn and peanuts there 
will be hot dogs, potato 
chips and soft drinks. Also 
on the bill for the evening 
will be a rock and roll band 
for dancing. Dance contests 
will be held and prizes will 
be given out.

As an added attraction 
many celebrities and Disc 
Jockeys wOl be present to 
add to the festivities.

B'nai B'rith Young Adults 
is a Jewish organization that 
welcomes all persons be 
tween the ages of 18 and 
26. Activities include socials, 
athletics and community 
service events. For further 
information on the carnival 
Tauby Ross, Elaine Schelf, 
or Sheila Wax, may be 
called.

R. L Keeners Announce 

Linda Lee's Marriage

Returns to UC
Miss Robin Bingham re 

turned to her classes at the 
University of California at 
Santa Barbara last Tuesday. 
She had spent more than two 
weeks here visiting her 
parents, Dr. and Mrs. Bj A. 
Bingham, 1510 E n g r a c i a 
Ave.

Mr. and Mrs. Robert Le- 
land Keener, 24233 Ward 
St., Torrance, announce the 
marriage of their daughter, 
Linda Lee, to William Roy 
McGregor, son of Mr. and 
Mrs. Harold McGregor of 
Fillmore, Calif.

The wedding was solem 
nized at .three o'clock, Dec. 
18, at the First Presbyterian 
Church in Fillmore with 
Rev. G. Winfield Blount of 
ficiating.

Mr. Keener escorted his 
daughter to the altar. She 
wore a traditional gown of 
ivory delustered satin fash 
ioned as an empire sheath. 
The ^own was trimmed with 
Alencon lace and was de 
tailed with a cathedral train, 
also enhanced with the lace. 
She carried an arm bouquet 
of red Happiness roses.

Bridal attendants were 
Misses Diana Nichols, maid 
of honor; Shawnee Keener, 
Gail Robbins, Kathleen 
Wood, bridesmaids. They 
wore raspberry red brocade 
coat dresses. Julie Padel- 
ford, in deep piqk peau de 
soie, was flower girl.

Robert McGregor per. 
formed the best man duties 
and ushers were Steve Ben- 
son, Robert Cox, Michael 
Vincent, Gilbert Lewis and 
Daryl Parson. Mrs. Edith 
Thompson was soMlst^ ' ''

Fun and Fund 
Luncheon Set

Fun and Fund Club of the 
Torrance Rebekah Lodge 
will "meet for a potluck 
luncheon at the Torrance 
Masonic Temple on Cabrfl- 
lo, Thursday at noon. Mrs. 
Frances Cozart, president, 
is In charge. An members 
and friends are urged to 
attend.

A church reception w 
held and the honeymoo 

.was 'spent at Wilsonia 
Sequoia,

The bride is a graduate 
South High school and is 
student at Cal Poly at Sa 
Luis Obispo where her hu 
band is also a student. B 
MqGregor is a member 
the ROTC.

The newly weds are 
honie in San Luis Obispo.

Rotary Anns
To Meet for

Brunch Jan. 18
Torrance Rotary Anns 

will meet Wednesday; Jan. 
18, at 9:30 a.tn. \for a 
brunch meeting at the 
borne of Mrs. Alan D. 
Smith, 217 Via Buena 
Ventura, Redondo Beach. 
Mrs. Robert Fleming is co- 
hostess.

Bach member is -asked 
to bring , copies for her 
two favorite recipes for a 
recipe exchange.

Members planning to at 
tend are asked to call 
either of the hostesses.

Tatums Host Open House
Mr. and, MM. Barton T«- 

tum, Phylfts and Barton, en 
tertained at their traditional 
Open House on Christmu 
Eve at their home 1006 
Kornblura.

The guest list included 
neighbors and college stu 
dents home   for the holi 
days.

Among those attending 
were Mr. and Mrs. Philip 
Carpenter and sons, Jeffry 
and Mark; Mr. and Mrs. 
John S. McVey, Jr., Patricia. 
Karen and John; Mr, and 
Mrs. Sid Cans, Peggy and

Danny, Mr. and Mrs. Dave. 
Minnls; Mr. James Parche- 
ment.

Other* were Eleanor 
Campbell, Pam Moore, Gary 
Chabot, Michael Okuji, John 
Hierley, Miss Gerrell Dean; 
and Mrs. Esther Petersonof 
Log Angeles.________

FOR A RESULT

GETTING

CLASSIFIED

CALL DA 5-6040

WATCH OUT FOR* 
THE OTHER GUY

40.000 families
. ,   *':. " -"%  '    

Iff!" save at: v 
United Savings

* II e>

TIM child bom lets thin perfect |iv«s his love 
i at frwly     !! children do. In return ht 
: «eeds the Mnd of tow that meant help and 
! hop* lor the future. 
! More than   quarter of a million babto 
i bom each year M thU country need 
! thill special Wnd of tove. 
; They need expert medical 
i care that can improve- 
! and aomothnea completely 
J correct-almost 80 per cent

of the serious conditions 
i cauaad by birth defects.
 This la the Mnd of care 
'available at more than 75

March of Dimes Birth Defects 
; Centers. Your March of Dimes 
' contribution helps finance
  these centers. It support* 
. research to f indways to 
' prevent birth defects. 

It's a maaaure of your love.

fight birth defects 
DMMARCHOFDIME.

STYLING

FREE

UP
TO

1124 CRINSHAW R4.VD.
(AT TOMANCI BLVD.)

DAIRY FOODS

MIL K 45
Homogenized, Pasteurized Vitamin "D" 

BUTTERMILK, '/a Gollon..........................30e
NON-FAT MILK Va Gollon......................31c

10-QUART HOME DISPENSER .. .$2.23

COTTAGE CHEESf

 T 30* or 58*
ORANOI DRINK 
or FRUIT PUNCH 

Vi GALLON...............

The Best" One Price "The Lowest"
LARGE
ORADI AA ................ .DOI.

IDOL $1.10

4*
.......SI .40

ORANGE JUICI I Gal. 59cPOPSICLES 2 Dec........58c

CHALLENGE ICE CREAM -ig-t .... 65*

VERMONT DAIRY
22400 S. VERMONT

( etwee* Cerson and Sepulvede) Ope« Delly 7 a.m. Til 9 ».m

Here's why:
They get the highest earnings in the 
nation on insured passbook savings.

5.39"
whervou'r current annual rate

5.25*
*

SPECIAL OFFER
CHAN1NO Oft 

RKONDITIONINO OR RINH

50% OFF
mj U ON ALL WIGS ANP 

 -PP^^r HAIR FUCK

HOUM of Wigs V Styling
   lUROPIAM WIO MAKIRS  *

- is compounded daily, 
and maintained one year.

They get 45,000 insurance on accounts.
They also get the great strength . 

-     of United behind their savings. .  

The strength of over % billion dollars in assets. And exceptionally 
strong reserves  over 12% of savings. Plus these other earning bane- 
fits. Funds received by the 10th earn from the 1st. After the 10th, funds 
earn from the data received, when held to the end of the quarter. Earn 
ings to date of withdrawal, on funds held 3 months or more.
And they a/so gat exceptional service.
United service Is fast. Accurate. Friendly. Personal. And knowledgeable. 
Because we've served this area for many yean. And people know that, 
above all, we ara dependable.

' This it why these 40,000 families save i
at United. Shouldn't you Join them? ' . >

UNITEDlUrSAVINGS
AND LOAN ASSOCIATION OF CALIFORNIA   PHONE 868-2265

13906 South Jwtotwte Drive, Nonwlk ®425 South La lr»i Avenue, Iniliwoed
9800 South Sapuivada Blvd., Lea Ansalei Main Office) 11350 Orwihiw Blvd., logwood (Crwhew/lmserlil)

328-1521

Coma visit United Saving* now. We're serving coffee and cookjas at all 
offices January 3 to 10. We'd like to meet you and get acquainted.


