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-2- Rec:pes -

RICE CUSTARD BUPREMB

1% 1b, shredded gocoanut.

2 ogys.

2 cups milk,

1, teaspoon salt.

14 cup sugar,

1 1-3 cups cooked rice.

14 teaspoon vanilla,

Beat the eggs thoroughly, yolks
and whites together. Add the milk,
salt and sugary stir in the rice, co-
coanut and vanilla, and turn into

Feena'mint
The Laxative
You Chew
Like Gum

No Taste
nut the Mint

@ baking dish. Place In a pan of
hot water and bake twenty to
thirty minutes in a moderate oven
—about 350 degreos F.

MARMALADE FRENCH TOAST

2 eggs.
1 teaspoon salt.
1 tablespoon sugar. N

1 oup milk.

‘6 slices” of bread 1-8 inch l.l\ck

Orange marmalade.

Beat eggs; add salt, sugar and
milk.  Spread bread with orange
marmalade; put slices together in
pair onk in egg and milk mixture
until softened, and cook on a hot,
buttered griddle until  delicately
browned; turn, and brown on other
side, and serve for breakfast  or
lunch.

MOCHA JUNKET

2 tablespoons chocolate jun

2 tablespoons coffee junket.

1 pint milk.

Mix the two kinds of Junk ot and
add to the milk which has been
warmed untll lakewarm—not  hot,
and removed from stove.  Stiv one

Working for YOU

IT 18 the earnest desire of
this company to serve you
quickly and’obligingly,
saving your time and giv-
ing you satisfaction in
every contact weare privi-
leged to have with you.
When you call our
“business office” to order

service or servicechanges,

or to get counsel on a tele-
phone problem, an experi-
enced employee sits di-
rectly before a-file that .
contains the history of
our service to you,

Your telephone prob-
lem' then becomes his or
her personal interest. It
will be properly recorded
and. then carefully
followed up.
Telephone service
is a personal
service. We
want you to
feel that we -
are working
for you.

Tk Paciric Teeeenone Anp TELECRAPH COMPANY

RECORDS

DE BRA
RADIO
Company

Post Ave. at Cravens
Phone Torrance 370-W

EASIER HOUSEKEEPING—

minute until the junket s dis-
solved; pour immediately  into in-
dividull dessert glasses. Let stand
in a warm room until firm; then
ahill beforé serving, Herve with
whipped oream ‘to whioh quartered
mnruhmullowa havo heen added.

ORANGE MINT GELATIN

1 pkge. orange flavored gelatin.

2 cups boiling water.

% cup mint leaves, minced,

Dissolve gelatin in bolling water
Pour over mint leaves. \Let stand
10 minutes. Strain, Turn into
moldg. Chill until tirm. Unmold.
Serves 8.

v
CHOOOLATE ICE CREAM

% pint oream.

2 junket tablets.
tablespoons cold water.
ounces chocolate.

114 cups sugar,

1 quart milk.

1 teaspoon vasilla,

Crush junket tablets and dissolve
in cold water. Maelt chocolate over
hot water and add %4 ocup of the
sugar. Add milk, a very little at
a time, stirving until smooth after
each addition. Add rest of sugar
and warm to lukewarm—not hot.
Add vanilla and dissolved junket
tablets. Turn at once into a freezer
can, let stand in 2 warm room until
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firm, then cool and add cream,
whipped. Pack in ice and salt and
freeze.

ORANGE PIE FILLING

1 cup sugar.

1-3 cup flour.

% teaspoon salt.

Grated rind 1 orange.

4 cup orange Jjuice.

Juice %% lemon.

2 tablespoons buatter.

3 egg yolks.

Mix sugar, flour, salt and grated
rind; add fruit Juice, and cook in

KFI WEDNESDAYS, 10:50 A. M.

with the glowing warmth of the sun;
cheerful and Health giving.

Humphrey, Lawson, and Welshbach
heaters in attractive new designs.
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1 qup vinegar.

% teaspoon salt.

% teaspoon pepper,

1 tablespoon cinnamon.

1 tablespgon nutmeg.

Boll until as thick as desired.
Bottle and seal.

BREAD AND BUTTER PICKLES
An lowa Recipe

Plage 25 pickles, dill in aize in
cold water overnight—no salt. In
morning slice thin without peeling.
Add % oup salt, 2 cups sugar, 1
quart vinegar, 1 tablespoon mustard
geed, .a little tumeric and a little
celery” seed, Cook three minutes
and seal.

RUMMAGE FICKLES
From British Columbia

Chop 2 quarts green tomatoos, 1
quart ripe tomatoes, 1 medium cab-
bage, 3 large onions, 3 roots celery
and 1} teaspoon pepper. Sprinkle
with % cup salt and let stand
overnight. "In morning drain in
colander, then add 3 pints vinegar,
2 heaping cups brown sugar, and

one teaspoon mustard mixed with
a little vinegar. Cook for about
one hour and seal.
DILL PJCKLES
A Michigan Recipe
Fill - jars  with  even-sized = cu-
cumbers, with one large dill flow-
er mixed through the center of
each jar, and cover with the fol-

lowing liquid:
. 2 quarts water.

14 cup (scant) fine salt.

1% cups vinegar.

Heat to bolling and pour over
pickles while hot.  Seal at once.

‘I This method assures dills that are

crisp, delicious and sure to keep.

OCTOBER DISHES
With cooler weather, hot dishes
begin to come into their own. Cold

REAL ESTATE
FIRMS TALK
CO-OPERATION

Second Meeting with Cham-
ber Housing Department
Brings Out Points of In-
terest

The second meeting of members
of real estato firms in Torrahce
was held last Monday cvening at
ol Commerce to cons
ways and
co-~

the Chamber
tinue the discussion of
means (or bringing about closer

ordination of their efforts toward
the upbuilding of Torrance. The
meeting was attended by Mi. and
Mrs.~J. K. King, W. Rufus Page,
G. A I Steiner, Chas. Vonderahe,
1. Standish  Palmer and Carl L.
Hyde.

My, Pabmer, is opening the neet-

Ing drew.an analogy between the
co-operative endeavors of the real
estate  profession and  the  wide-
spread movement in industry to-
day  which is has upon  united
endenavor and  sclentific study  to
lower costs;,  encouragement  of
greater officiency of operation, pro-
ducing higher profits ‘and rep 1
ing  greater sérvice to  the
sumer.  He also reported on

con-
in-
vestigations in regard to the oper-

ations of a multiple listing system
and Nu- creation of a recognized
app al committee to establish re-
alty values in Torrance.

A general discussion  was  held
by all present in regard to the pos-
sible advantages as  well as  pit-
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This Greap Food event has been 0xlendﬂl s0 that
all may take advaniage of the most oustanding food values
offered in some time.

VISIT' YOUR NEAREST

AST DAY

WEDNESDAY

MACMARR

ALE

Last Day Wednesday, October 30

WALNUTS

Large Califopnia
Budded Walnuts

2 s. §9¢

HILL BROS. COFFEE

1b. 47¢

M. J. B. COFFEE

FREE~1 Pkg, 0§ TREE TEA~with each pound of

BEN HUR COFFEE

1b. 46¢

Ace High Coffee ib.43¢c 21bs.85¢

aranteed to equal any other brang of coffee—Flavored and vacuum

acked

Cocoa Almond Scap 6 bars 25¢

Wesson Qil Pts. 2dc

qts. 45e

Chocolates } Ib. Cakes 2 for 29¢

Ghlratdel!i‘s and Eagle Sweet

Whlte Rlna Washing Mack.

Powdepr large pkg. e

FRUIT
10 oz.

Small ige
Lavge 20c

Heinz Ketchup *

SALAD
tin loc

Gold Medal Fiour
24} Ib. Sack 93¢

Roek-Co Cocoa
2 . Can 2He

B

VELVO

Jenny Wren Pancake Fioud
FREE~A large package witi

each phkg. purchazed at Jje

RLEFE, Package

with each 3

pizgs. purchased at 25¢

ML

B:mr(.c.r, )Libby’a’ M-M’ Pet
3 Large Cans 25¢

HALLOWE EN

L 1b tins

HEINZ MINCE MEAT,

Lb.

PURE APPLE CIDER, Qn.nh. lmlllu

Glass _lu"ﬁ e
HEINZ V16 AND ¥
Small, 13¢, Medio
1 LB, PKC, POP CORN (iny
JOLLY M |,'”:i_.:': ’

PO

SUNMATD SEED
15 oz packa

JOUNSON'S SWIE

e
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shiy's White Ribbon
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