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MAKING PLANS FOR THE annual installation luncheon of
the Auxiliary of the Jewish War Veterans Post 194, to be held

at the Millionaires Club, 7501 E. Camelback Road, Scottsdale,
on Monday, April 20 at 12 noon are, left to right, Mmes. Irving
Brohner, co-chairman of the luncheon; Stanley Fischer, outgoing
auxiliary president; Charles Desman, incoming president; and
Arthur Molay, co-chairman of the luncheon.

Musical Comedy Will Be Given
As B’nai B’rith Women’s Benefit

“The Gottke Game,” a musi-
cal comedy, will be presented
at the Community Center on
Sunday evening, May 10, for
the benefit of Phoenix B’nai
B-’rith Women, Chapter 546.
Producer and director is Eve
Hurevitz, who has directed
such community productions
as “Have Shadchen, Will Trav-
el,” “Maj Fair Lady,” and
“Reuben Hood.”

The cast includes Esther
Beller, Shepard Weinstein.
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Natalie Ruben, Harriet Gor-
don, Shiel Gaylor, Hermine
Greenberg, Judy Salzman,
Sol Hamburger, Herb Zar-
row and DeVore Gordon;
also, Shirley Cooper, Ken-
neth Sadick, Hyman Spi-
vack, Arlene Weinstein,

Ethyl Schallman, Terry Led-
erman. Jack Mandel and
Louis Schaeffer.

Gladys Hyman is assistant
to the director. Choreography
is by Norma Barer, and piano
accompaniment by Bob Jones.
Set design is by Bill Monje.

The production crew in-
cludes Phil Barer, Sam Brod-
sky, Gertrude Sunshine, Sunja
Kaye and Thelme Leßoyer.

THE JEWISH COMMUNITY
OF GUATEMALA,which dates
back to the middle of the 19th-
century, today numbers some
1,200 persons, most of whom
live in the capital, Guatemala
City.

FOR YOUR
Our Orchid

FLORAL ORDERS E

MyFlorist Your Florist

534 W. McDowell Phone AL 8-7401

Open 7 days e week 8 e.m. to 10 p.m.

Karsh's Bakery
OPEN 7 DAYS A WEEK

HOT BAGEL SUNDAY MORNING

Egg Bread made with
PURE YOLKS

Genuine Old Country Rye
and Pumpernickle Bread

Bagel, Kichel, Mondel Bread,
BIALIASTOCK PLETZLACH

WE FEATURE PAREVE PRODUCTS

BAR MITZVAH, WEDDING AND
ALL OCCASION CAKES
WE SPECIALIZE IN MINIATURES

4324 North Centre! AM 4-4874

JEWISH MEALS

UNBREADED Veal Chops
By MILDRED GROSBERG

BELLIN
The marriage of veal chops

with egg and crumbs is such
a happy union that we rarely
think of any other way of pre-
paring them. Yet the unbread-
ed chops combine so success-
fully with such a variety of
seasonings that many authori-
ties consider them even finer.
As an added bonus, the chops
prepared without breading are
also lower in calories.

Today let’s consider two in-
teresting ways of preparing
veal chops without their custo-
mary coating of egg and
crumbs. In both recipes the
meat is first browned, then
steamed in a little liquid until
fork-tender. Veal is improved
by the addition of a little fat
and liquid in the cooking, as it
is lean meat, and it must al-
ways be cooked until well-
done. Herbs and spices add in-
terest to the chops just as they
do to other cuts of veal.

When so few chops are be-
ing prepared that they can
be placed in a single layer
in the, pan, the entire cook-
ing process can take place
on the top of the stove. For a
larger number, after the
chops are browned, they
should be placed, slightly
overlapping, in a casserole,
and the cooking completed
in the oven. Our first recipe,
which lakes advantage of a
commercial spaghetti sauce,
is described as a lop-of-lhe-
stove dish. For more serv-
ings, all the ingredients could
be increased in proportion
and the recipe completed in
the oven. Conversely, the
Veal with Olives could be
reduced in amount and fin-
ished on lop of the stove.

VEAL CHOPS WITH
SPAGHETTI

4 portions veal chops, Salt
and pepper, 2 tablespoons veg-
etable oil, 1 medium onion,
finely minced, 1 small clove
garlic, 1 4 oz. can whole but-
ton or sliced mushrooms, 1
green pepper, cut into strips,
2 cups commercial spaghetti
sauce, 1 teaspoon Italian sea-
soning, Vz lb. thin spaghetti, 1
tablespoon minced parsley.

Select either shoulder or rib
chops cut about 1-inch thick.
Sprinkle lightly with the salt
and pepper. Place the oil in a
large skillet over medium heat.

Cold

• Tallis & T’fillin
• Roligious artidtt
• Engl«h-H*br*w boob
• Records (Jewish, Israeli &

Cantoral)
• Invitations printed for

weddings ft bar
mitzvahs

• Bar MHzvab Gifts

ISAAC GOLDBERG
302 W. Lynwood St.

Phono 254-6885

In it brown the chops, onion,
and garlic. Remove the garlic.
Drain the liquid from the can
of mushrooms into the pan.
Bring to a boil, cover, then
simmer for 30 minutes. Add the
mushrooms, green pepper, spa-

ghett sauce, and Italian season-
ing. Bring to a boil once more,
then simmer about 25 minutes
longer, until the meat is ten-

der. Meanwhile cook the spa-
ghetti and drain thoroughly.
Place the chops on a platter
and sprinkle with the parsley.
Mix the hot spaghett with the
sauce and serve separately.
This amount serves 4.

VEAL CHOPS WITH OLIVES
6 portions veal chops, 4
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Bas Mitzvah
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HONEY RAE WEISMAN.

daughter of Mr. and Mrs. Har-
vey Weisman, 5737 N. 23rd
Ave., will celebrate her Bas
Mitzvah at Beth El Synagogue
Friday evening, May 1. An
Oneg Shabbat will follow
services.

Out-of-town guests will be
Mr. and Mrs. M. Michaels of
North Hollywood, Cal., and
Lou Mason of Los Angeles.

Births
A daughter, Cara Rebecca,

born March 23 to Mr. and Mrs.
James Freedman, 2425 W. Di-
ana. Grandparents are Mr. and
Mrs. Louis Weinberg of Maple-
wood, N.J., and Mr. and Mrs.
Joseph Levin of Los Angeles.
Great-grandfather is Morris
Sachs of Maplewood.

* * *

A daughter. Penny Hope,
born April 5 to Mr. and Mrs.
Louis P. Goldstein, 1015 E.
Palmaire. Grandparents are
Mr. and Mrs. Raymond Gold-
stein and Mr. and Mrs. Joseph
Rosenthal, all of Phoenix.
Great-grandparents are Mr.
and Mrs. William Pitler of
Phoenix.

B'nai B'rith President

Mrs. Morris (Eleanor) Claus-
man, former Phoenician now
living in San Jose, Calif., was
installed as president of the
Peninsula Council of B’nai
B’rith Women at a luncheon in
Los Altos, Calif., on April 9.

ERE.
Distinctive Custom

Monograming
•

Over 100 Designs
To Choose From

Valley Monogram Co.
4971 N. Central
Phone 264-5661

tablespoons all-purpose flour,
y 8 teaspoon pepper, 1/16 tea-
spoon thyme, 4 tablespoons
vegetable oil, 1 cup chicken
soup or veal stock, Vz cup of
white wine, % cups sliced
stuffed green olives.

Have the chops, either shoul-
der or rib, cut about 1-inch
thick. Combine the flour, pep-
per, and thyme. Coat the chops
with this mixture, using all the
flour. Heat the oil in a large
skillet over medium heat.
Brown the chops slightly, and
transfer them to a casserole as
they brown. Add the stock,
wine and olives to the skillet.

Stir to take up all the brown-
ed bits, then pour over the
meat. Usually the olives pro-
vide enough salt, but some
may be added if desired. Cover
the casserole and bake at 350°
F. about 40 minutes, untl the
meat is tender. This amount
serves‘6. The gravy is equally
delicious with thin spaghetti,
rice, or mashed potatoes.

Sisterhood Os Beth
Hebrew Due Honor

The Sisterhood of Beth He-
brew Synagogue will be honor-
ed by the Young Mothers’ Au-
xiliary and the Young Men’s
Club by a dinner of apprecia-
tion for their many years of
service, to be held at the Syn-
agogue Sunday, Apr. 26, at 6
p.m.

Master of Ceremonies will be
Jay Edson.

Donation is $2.50 per per-
son for dinner and an eve-
ning of music and entertain-
ment, including door prizes.
Dietary laws will be ob-
served.
For reservations, call Mrs.

Fred Loewy at AL 3-8783, Mrs.
Sidney Meshel at CR 7-2835 or
Mrs. Alan Honig at 277-1746.
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THE SECRET
TO FASHION

begins with the figure

And this is how we can help
you—by correct figure control
with properly fitting slimwear
(bras, girdles, corselettes). You
can achieve the look every
woman with the “not quite per-
fect” figure dreams having—-
to be in fashion and look fash-
ion.

Today foundations are so
light weight you don’t even
feel them on. Yet, because of
the new spandex fabrics and
recent designs, these slimwear
can do more for you than ever
before . . . and in minutes!

What a delight to have not
only a new lovely figure, but

to be able to wear such an ex-
citing rainbow of colors along

with the traditional white,
black and beige.

At GiGi we have a complete
selection of slimwear to fit
everyone’s need. We feature
the leading designs from War-
ner, Hollywood Vassarette,
Vanity Fair, Olga, Jantzen,
Formfit and Exquisite Form.
You will be fitted by trained
specialists who enjoy helping
you look better and feel better
... in a relaxed, friendly and
very feminine atmosphere.

Remember . . . “beauty is a
matter of proportion, not size.”

w
Uptown Plaza

CR 9-9162
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a CUSTOM DRAPERIES
• SLIP COVERS
• CUT YARDAGE
a SPREADS a PILLOWS Z?*4^*«fc4

264-3491 812 E. Carryback
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