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W IFE CAVERS 
By Mra. O Mary Morton

Sour Milk Pancakei. One cannot 
ii.lw.ays keep milk sweet even with 
plenty of ice. The supply will get 
ahead of the demand. Sour milk 
pancakes or hiscuits are very palat­ 
able and help use up the sour milk, 
which ims a very definite food value 
iinrl should not be wasted. To make, j 
take one or two eggs, half a teaspoon 
or salt, a teaspoon of sugar, one-half 
teaspoon baking soda, to a cup of 
sour milk, flour to make a batter. 
You may also add a tablespoon of 
melted butter or cooking oil if you 
wish; it adds to the tenderness of 
the cakes.

double boiler, and cook until thick, 
remove and add vanilla.

Rhubarb Conserve. Four pounds of 
rhubarb partly cooked, .three and one- 
half pounds of sugar, one and one- 
hall' pounds of raisins, juice of one 
lemon, juice and pulp of four or- 
iin.s'es, minced peel of two oranges, 
rook until it will jelly.

Meat and Spaghetti. One cup spa­ 
ghetti, two cups cooked cubed beef, 
one cup tomatoes, salt and peDper to 
taste, one cup meat stock, three table- 
spoons butter substitute or drippings, 
one-half cup bread crumbs, one table- 
spoon butter. Boll spaghetti in salted 
water until tender, brown cubed meat 
In drippings or butter substitute, add 
meat stock, tomatoes, spaghetti that 
has been drained, salt and pepper, 
put in buttered baking dish and cover 
with buttered crumbs, bake until 
brown.

Swiss Potato Salad. Boil six me­ 
dium-sized Irish potatoes without re­ 
moving jackets. When tender, re­ 
move from stove and pour off water 
i'tel, and while hot. e;it into cubes or 
rings. Season with, pepper and salt 
and a clash of red pepper. Fry four 

I tliin slices of bacon until crisp, then 
1 break into small nieces and mix with 
potatoes. Save bacon grease, and 
add to it one-half cup of vinegar. 
Roil one minute, and pour over po­ 
tatoes. Then add one-quarter teacup 
chopped celery, one-quarter teacup 
chopped sardines, one tablespoon ol­ 
ive oil, one-quarter teacup chopped 
pistachio nuts, one tablespoon chopped 
pimento. Ktir all together with po­ 
tatoes, being careful not to break po­ 
tatoes. Lastly, add mayonnaise 

dressing.

NEW BREAD CABINET

A new bread cabinet has just been 
placed upon the market which makes 
it an easy matter for the thrifty 
woman to save the bread crumbs 
when cutting the bread for a meal. 
The cover of this new roomy and 
sanitary cabinet swings downward to 
form a bread board, at one end of 
which is a pocket-like container into 
which the crumbs can be scraped.

towel and put near the heater to dry. 
When It is xlry the wool Is clean, the 
crinkles are out, and It looks like 
new.

Very pretty pad* to set hot 
dishes on may be made from old 
tablecloth*. Cut them any shape 
you want, then make several 
thicknesses, cover with crochet­ 
ing or embroidery, and you have 
pads you are not ashamed of.

COMING MOVIE 
ATTRACTIONS

To get the crinkles out of wool that 
you have unraveled from a sweater, 
wind it in a skein, tie it at one end 
to keep it together, and wash in 
Hike-warm water. Fold loosely in a

.TORRANCE THEATRE

Many screen players have been 
asked the question, "What is the 
hardest thing to do before a camera?'

Trying to play dead with a live 
leopard at .your side is Montagu 
Love's answer to the question. In 
scene of Alice Brady's latest Para­ 
mount picture, "The Leopardess,' 
which comes to the Torrance theatre 
Tuesday and Wednesday, June 17 an 
IS, Mr. Love is attacked and sup­ 
posedly killed by an angry leopardess. 
After the scmene was shot he had 
to lie still; as in death, with the 
leopardess beside him while a close- 
up was taken.

"To keep from breathing while 
thinking all the time that the lady 
leopard might get playful and caress 
me with a rough pay was the hardest 
thing I have ever done before a cam­ 
era," said Mr. Love. "I'll tell you

"TRY AMERICA FIRST FOR ART,"
SLOGAN ADVOCATED BY ARCHITECT

A most attractive frock for aft­ 
ernoon wear is fashioned of printed 
satin. A kerchief collar of soft 
 white crosses in front anJ extends 
to below the skirt hem in the shape 
of panels. The long sleeves tuo 
have a scarf of white diaped be­ 
low the elbow.

Salmon Loaf.  Remove bones and 
skins from one can of red salmon. 
Cut jtieat into small pieces. After 
seasoning with salt, pepper and a 
dash of red pepper, add two eggrs, 
beaten until light, one and one-half 
teacups bread crumbs, one tablespoon 
chopped pimento, one tablespoon 
chopped olives, one teaspoon onion 
salt, one cup milk. Mix all together 
and place in a baking dish, but do 
not put a cover over the receptacle. 
Dot with pieces of butter and bake in 
;i moderate oven for twenty-five min-

; GENUINE

A young woman recently received 
instruction in the art of Indian bas- 
.ketry, and had made several copies of 
Indian baskets of which she was very 
proud. A friend, who had been living 
in Arizona, called upon the young 
woman, who showed the baskets with 
considerable pride.

"They are really very well done," 
commented the, visitor, "but of course, 
they are not real Indian baskets."

"Why, Mr. Robinson." indignantly 
exclaimed the maker, "how can you 

"say that 'When I just told you that I 
made them myself: 1 '

Overland Dealers 

Florentine-Warner Co.
116 N. Catalina 

Phone 3301 Redondo

Noodles and Tomato sauce. Cook 
two cups of noodles in plenty of 
salted boiling water, rapidly, for 
thirty minutes, then drain and put in 
buttered baking dish, with two table- 
spoons of butter, one and one-half 
cup of tomato sauce, one teaspoon 
of salt, one-quarter teaspoon paprika, 
sprinkle with grated cheese and bake 
until brown.

Salmon Salad.  One small can 
salmon, drained and minced, one-half 
cup English walnuts, two stalks cel­ 
ery cut fine, juice of one lemon, salt 
to taste; mix with cooked salad 
dressing. Serve on lettuce leaves!

Cottage Pudding. Cream one-quar­ 
ter cup butter, add two-thirds cup 
sugar, one egg, one cup milk, two and 
one-ciuarter cups flour, four teaspoons 
baking powder, one-quarter teaspoon 
of salt. Mix as for plain cake and 
bake for thirty minutes.

Custard Sauce. Three tablespoons 
flour, three tablespoons sugar, two 
cups milk, one-half teaspoon vanilla, 
one egg yolk, one-half teaspoon salt. 
Stir flour and sugar together, stir in 
milk, and cook, stirring constantly. 
When beginning to thicken, remove 
and beat' In the egg yolk, put in

that. It takes more than personality 
to play a scene like that."

An outdoor wedding was staged in 
Beverly Hills, California, for one of 
the big scenes In "Desire," which 
Is coming to the Torrance theatre on 
Thursday.

The grounds where the scene, was 
filmed are peculiarly adapted for such 
a purpose. The lawn terrace, com­ 
prising one portion of the grounds, 
forms a rectangular depression which 
could be likened to the Interior of a 
church. A pulpit was set on a ter­ 
race at one end, and behind it a 
choir and orchestra. Benches like 
the pews of a church were placed in 
a row on either side of the miniature 
amphitheatre, leaving a wide aisle 
between.

Included In the cast of "Desire," 
which Is a Louis Burton production 
through Metro, are John Bowers, 
David Butler, Marguerite De La 
Motte, Estelle Taylor, Lucille Hutton 
Noah Beery, Edward Condley, Russell 
Slmpspn, Ralph Lewis, Hank Mann, 
Chester Conklln, and others.

OUCH!

Not so long ago the wife oi 
wealthy merchant In a western town 
decided that it was high time the 
family assumed the high social po 
sition to which its riches entitled i( 
Accordingly, the plunge was made, 
much to the disgust of the~ father, 
who, however, did not dare to cross 
his wife in anything.

"Well, Henry," said a friend, meet­ 
ing him on the street, "I understand 
that at last you are in the'swim."

"Mother and the girls think I am," 
said the old man, "but my personal 
feelings are those of a man who has 
fallen overboard and ought to be 
hollering for help."

A lot of folks worry about crossing 
a bail bridge and then find the darn 
thing closed for repairs.

WOMAN'S BOSS OF 
SENATORIAL DRIVE 
IN MASSACHl'SKTTS

 Al!i-j_ c: liossum and model of the Buffalo building that will have a 
pyramidal top.

"Try America first for art and architecture," Is the slogan advocat­ 
ed !-y Alfred C. Bossum of New York, noted architect, who has offered 
pvj;;i>i= in a world wide competition for designs based on native American 
art. : i; an effort to bring into use neglected art and architecture on the 
North American continent. Bossum is practicing what he preaches. 
A new building to be erected in Buffalo of which he Is the architect, 
will have a pyramidal top he adapted from the ancient pyramid of 
Jaguar at Chicen-Itza, Mexico

Mr. Brown had just boon telling his 
wife about a business associate whom 
he would like to entertain sometime 

at his home.
"No, sir," replied Mrs. Brown, "I 

certainly shall not invite him and his 

wife here."
"Because," she explained, "I enter­ 

tained her once and she never re­ 

cuperated."
t

Mr. and Mrs. Arthur Aspittle and 
sons, Stanley and Clarence, of \Ves- 
ton street, were recent guests of 
friends on Terminal Island.

Mrs. K. H. Bell of Redondo boule­ 
vard spent Tuesday In Long Beach 
with her sister, Mrs. A. A. Arthur.

Use Our Want Ads for Reaults.

WHEN YOU CUT
INTO THAT STEAK

Give us a little credit for its de- 
liciousness, pleads Mr. We Do It. 
Cooking means a lot, but one must 
have tender meat to begin withi 
else the meal may not be a suc­ 
cess. Our meats make for "suc­ 
cessful" meals.

"We do it try us"
Market No. 1

Rock Bottom Market
Daley Store

Market No. 2
Torrance Grocery

L. OTT, Prop. Torrance

Mrs. Cartis Guild.

Mrs. Curtis Guild of Boston, 
widow of the late Cnrtis Guild close 
friend of Theodore Roosevelt, is the 
first woman to nnwmpe a senatorial 
campaign. She is directing the ef­ 
forts of Louis A. Coolidjje (no re­ 
lation to the president), Republican 
candidate for the senate in Massa­ 
chusetts.

Frock for Chill
Summer Days

The Touring Car 295

BUILDING 
MATERIALS

Helps millions enjoy 
their vacationsCEMENT

PLASTER
ROOFING

Ford cars will carry millions on healthful, pleasant vacations 

this summer vacations that are inexpensive because of the 

low cost of maintenance of this reliable car.WALL BOARD
SASH and DOORS 

SHINGLES Everyone wants a car for the outdoor months. That means, of 

Course, an unusually heavy demand for Fords. To avoid delays 

and disappointment list your order now.

B«Mfc<nM**6J C<m»<452S Twlor Sedan 4590 FordorS«lan»<MS 
All brk« /. o. b. Detroit

MX THK NEAREST AUTHORIZED 
FORD DEALERFree Plan Service

Consolidated 
Lumber Co.

Thi- ctrmy woman provides s 
frock (01 the many chillv days ol 
summer as w«ll as the liKOt and 
airy ihlnjri for-hot wea.th«r This 
new Kr*>noh frock, tnapped In Parts, 
is <!vxiKn0d for (ust such chlUl 
time* The simply cut woolen plaid 
is relieved by a pleated panel of 
wWt» ewpt at chine which i

\urge openings in the front

You can buy<inym<MMtar< 
terau lor tlu talanc*. Or 
Tk» foid dtultr In four MifMwrfcooif will 8 Jadfr ««p(aui bulk piuiw In dttall

uuf any mo«w mr ntaninj « tmmtl duvin-faymtnl and amuiglng «aM 
r th* talanct. Or you can fcwy ox <»i< Ford VfttUy furchau Plm.

Chas. V. Jones, Mgr. 

Phone 129 Torrance

HOW ABOUT 
YOUR

BATTERY
MAGNETO

GENERATOR
. ON YOUR 

CAR?

In order to get 
proper mileage,

etc., these
essential parts

must be properly
functioning.

OUR SHOP
is prepared to fix

any make of 
Battery, if it, is 
possible to do so.

If It Is 
Too Far Gone

to be fixed, so that
neither of us would

be satisfied with
the job, we'll tell

you so 
arid explain why.

IF IT'S A NEW
BATTERY

YOU NEED,
WE SELL THEM.

BATTERY DEPT.

DAY & NIGHT 
GARAGE

Phone 127, Torrance

.*• *


