3

N

PA(}E 2-B

TORRANCE HERALD, Torrance, Calif.
w

Cooking School at Woman’s Clubhouse Opens March 2

THURSDAY, FEBRUARY 25, 1932

B
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and other food products, will. be given away

which opens next Wednesday, March 2,
Woman's Clubhouse, Torrance.

Thursday and Friday, March 2, 3 and 4.

‘Free! Big Baskets of Groceries!

Large baskets, heaped full of h‘lgh grade groceries

Torrance Herald-Safeway Stores .Cooking School,
at the

Many other valuable gifts will be distributed as
well as interesting and proven recipes. Admission free <
and every woman is invited to attend the school. To ghespi. ARG well' fed
Sessions will be held, from 2 to 4 p. m. on Wednesday, || Without meat, yet not have'them

Homemakers’ Bureay.

at the

“fed-up” on its substitutes, is the
problem of the homemaker during

Lent. Of course, fish, eggs and

14 cup cane sugar
1 14 cups syrup
" 1% cups flour

14 teaspoon salt

has cooled to 180°F., or until

Y i

recipes demonstrated at the Torrance
Safeway Stores Cooking School.

A New Angel Food Cake 1 cup milk

1 % cups egg whllcs 1% teaspocn chopped parsley

1% teaspoons cream tartar stantly. Mixture slmuld‘ Iw‘ a
Boilyupto ot bl sage hen | ot s Sepae o i
tested in' cold water (232°F.). rhey o 0

While boiling syrup, sift some!
flour and carefully measure 126 | 1ey! Mix wel,
cups. Slftseveral times. Add salt | breaa pan or small baking dish
to egg whites. Use rotary e and bake in a moderate oven (300
beater and beat until foamy. /\33
cream tartar. Continue
until mixture *'peaks,” but is not
stiff. Fold in the sugar with an egg whip. When syrup | sautced_fish. This one is a “tried

?;ot(om of pan is just and true” family favorite.
warm, pour in a fine stream into the egg whites, fold- | Mother's Recipe for. Fish Sauce

ing itin steadily to prevent settling to bottom of mix- 5 mm(MDCk H“}:'ﬂ't“’ﬂi‘“e)

ing bowl. Sift in a’small portion of the flour. Fold this "1 "3 (‘abli';'l’)?’z:: ’ﬂ:urr““ ng

in and continue until all of the flour hu been added. 1 cup milk ?

Pour batter into a water-treated angel food pan, Oven 3% téaspoon salte

is prchzetzd to 200 degrees—a slow oven. Cake is Pepper to. taste

puti in and temperature mcreascd to 325 degrees—a 1 tablespoon chopped ﬂ:dn pep-

Max-I-muM Syrup is used ®xclusively in

cheese are her chief standbys, for
they contain the same valuable
qualities as ‘meat and can be made
into similar dishes. This recipe
for Tuna Loaf is delicious and you
will also find it an ideal way to
use up any leftover cooked fish,
Tuna Loaf

3 slices bread

2 eggs

14 teaspoon celery salt

1 can tuna fish

2 tablespoons fat

1 teaspoon salt

3% teaspoon pepper

Put bread and milk in a bowl
and let stand till milk is absorbed.
Melt fat, add bread and milk, and
cook five minutes, rstirring con-

first mixture with slightly beaten
eggp, seasonings and chopped pars-
turn into greased

degrees to 350 degrees F.) for 30
minutes or till it is firm.

A delicious and well seasoned
sauce adds zest to any haked or

beating

flour, and nﬂdmg milk gradually.
Season to taste with salt and pep-
per, add chopped peppers, pickle
and onion, and serve immediately
with any cooked fish requiring
sauce. If peppers are not avail-
able, use parsley for green pepper,
and pimiento or nluﬂcd olives for
red.

The Homemaker's Bureau most
cordially invites you to write for
any information you desire, be it
a recipe, a budget, a party plan-
ned. Simply enclose a large, self-
addressed envelope with your re-
quest to Julia lL.ee Wright, Safe-
way Homemaker's Buteau, care of
Safeway Stores, Inc, Box 774,
Oakland, California,
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Continued from Page 1-B
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from the lack of meat knowledge.
Miss Galvin believes that only a
few out of every hundred women
can ask for a cut of meat by its
correct name.

One way of learning the correct
meat cuts, is to go marketing per-
sonally and learn to know the
meat market man, according to
Miss C in who says:

“Make a friend of your meat
market man and your meat bill
will be far less for he will help
you select cheaper cuts and tell
you ways to prepare them so that
they taste just as good as the
more expensive steaks.”

Miss Galvin, who is an’ author-
lty on meats, herself, will show
local homemakers some of the
secrets of meat buying during the
Torrance Hefald.- Safewa "‘Wes
Cooking \Lhﬂl‘)l“ 3

per for pargley
A lltﬂne!(p\)un c'ps
or ‘Iﬁﬁﬂ"m

bk

i :
2 “"tablespoons ch(hﬁped sweet |
pickle
1 teaspoon grated onion
Herald- Make thick cream sduce by
melting  shortening, stirring | in

nis & X Y
at E&rls Cafe.
Dawson recently spoke at a meet-
ing of the American Legion and
his talk 'scored a big hit with the
200 Legionnaires who heard him,

o
o)

In countless homes, restaurants, hotels and "
“clubs, everywhere in fact where good food isape

preciated and enjoyed, you'll find these crisp,

deliciously flavored soda wafers, oven-fresh?

Don’t miss Snow Flakes’ unusually fine quality.
% " Buy from your grocér today, open the familiar

red package and then taste for yourself this out-
of-the-oven freshness. Remember to always
insist on Snow Flakes. . . . grocers everywhere

the popularity ote for Snow FLaxes

Snuw FLAKE
SODAS

arefeaturing these favorites of the West. They
get Snow Flakes oven-fresh regularly from the

spotless “Uneeda Bakers” bakeries located in -

population centers of the Pacific Coast.

Give Snow Flakes to the children after school;

it won’t spoil their appetites. Serve them with
soups, salads, baked cheese dishes and light
lunches. Snow Flakes are triple-wrapped. Get
the big packages—we call them thrift packages.

. Don't ask for crackers—say

SNow FLAKES

IN"THE PAMILIAR RED PACKAG

WIS

Suggestions That May
Help YouToday!

Practically every caerole dish is vastly
improved by use of a crisp topping of
crushed Snow Flakes mixed with »
Ristle melted butterand sprinkled over
the top of the combination,

Ty this

Escalloped Tuna

layers of To h
e
Topvieh b Snpw Flakes

butter,
Iah lunl nicely browned.

Youll Like ¢

Cheese and Snow Flakes
wperfect ending for s dinver!

m‘h l‘ﬁ:m‘ cheesg tith

dressing 10
Wnd mixfo 8

oe,

pour over them stiffstra wher:

raipberryor currant jpm, besten

-Ilghdy with fork, Skrve pleity
with this.

.

NATIONAL BISCUIT COMPANY -

-

+ “Uneeda Bakers"®

take days or even weeks of re- Chocolate ”

search,~ Miss Galvin, who arrives ever grown” in the fo.rm
here February 29, to conduct the| mpe elimination of grating and most convenient for pies,
«Torrance Herald - Safeway Stores| naiting in chocolate reci. 1 5 "

Cooking School, at the Woman's | or the features of Miss B. Bdna puddings,  sauces, short:
Clubhouse, beginning March 2 and

[Strange Questions On Cookery to . | — ;
Be Answered at School Here

: Lo
Bread is made from seawsed. S b nt¥ 4
Garden snails are table delicacies. '
Coffee grounds are used in making cake. : L 2 ’

Strango as it seems—

&1 These are not “boners” made by students v : f
in school examinations, but are correct 4 I
answers to three of many thousands of the Flnest plnedpp e
questions which western women have asked
the Safeway Homgmakers’ Bureau during *
the past year.

The Homemakers' Bureau staff answers ever g rown
on an average of 576 inquiries every day! ¥ A "
These letters come from women all over

| the West in response to the Bureau’s invi-
§ tation in newspapers and over the air to Ll B BY, r u s e
Miss B. Edna  call upon it for help in household problems. W rialy

Galvin The Homemakers' Bureau has become a
great clearing house for the latest developments and ideas
affecting the management of the home and western women
are taking more and more advantage of the information
which has been made available to
them through the free service of

the Bureau. How to Avoid LIBBY’S Crushed Ha-

It's part of Miss B..Edna -Gal- - waiian Pineapple brings
vin's job to help find answers|| Grating and Me]ting R

to these questions although it may

hou -Galvin's lectures and demonstra- cakes. Just try it! “You'll
continuing March 3 and 4, I8 an|tjong in connection with the Tor-- s
assistant to Mrs. Julia Lee Wright, | rance Herald-Safeway Stores love its tangy tropic
national director of the Bureau. cookin h B 7 N
! “ g gchools. “I have found a eetn licac: f
Since joining the _"’,'"‘“ Of the { chocolate that is a chocolate and i ess, its delicacy o
Safeway ‘H"m"'m“ke”' Bureau | that nevertheless comes in pow - texture,
Miss B. Edna’ Galvin has not only | gareq form.” said Miss Galvin, -
assisted in planning parties, 'test-
ing recipes in the Bureauw's test|ine différence between chocolate,
kitchen, and making out budgets,| o5con, and ground chocolate, in
but she has helped to solve ‘such

\ my lectures,” Miss Galvin said. , -
difficult problems as serving re-|«Chpcolate is the refined substance

treshments to a dozen persons at| or the cogpa bean, . containing all

the total cost of ‘one dollar and ; ;

of its natural fat,” she continued,
the planning of.a dinner served to| «while ¢ocoa is the same sub-

150 persons at a cost of twenty-| stance after most of the natural >, /
five gents ‘per plate. fat has be¢n removed. Ground ; 1 / ¢
Miss B. Edha Galvin has plan- | chocolate stands betweeh the two oy
-

“l am going to try and show « ®

ned a program of uralelcal ideas| in fat content, having less than
with menus and recipes ‘particular- | solid c¢hocolate and wmore, than
ly adapted to this locality, She| cocoa.” Miss Galvin uses Ghirar-

also is prepared to answer all the| delli's Ground Chocolate eéxclusive- b
unusual cookery questions which|1y in all her chocolate cooking =IBBY’S Sliced Hawai-
local housewives have been hoard-|and will show its use in connec- &
ing for some time. Home eco-|tion with the cooking school, both ian Pineapple—every sin-
nomics classes of the local high| for making chocolate bevérage and bri
school, as well as the mature|for other cooking and. baking uses. 'I‘ can of i Tings. you 3
:\or?ler(r’mk:ers thtem;elv'r;s_ h::r\e been fo Free Recipe Packet just the center slices! Not
nvite 0 atten he orrance i
Herald-Safeway “Stores three day #8% WpPTAl SORYIMIR 10 thioke ordln-rvsllcedpineapple, ¥
who attend the cooking school, the t
fobklnw, ool but just the slices that are
Miss B. Edna Galvin has bBeen]famous Sweet Bixteen., Recipe ¢
chosen’ to conduct the Torrance | Packet in the current edition will loveliest in color, richest
Herald-Safeway ~ Stores  Cooking{ be supplied by D. Ghirardelli Co. 3 unif
Schppl, , tiot “only “beeause of her|for each ecdoking  school  visitor, mﬂaVOI, s TOSE form in
‘Wide popularity but’ because she|'This recipe packet has a romantic size and shape. Yet they s
is a practical cook, having kept| history in~ that it was originally
house herself for the past severa; developed “from the long serfescof Cost .you no more! Insist
Years. She knows the value of| prize-winning recipes in the flles 3
taking advantage of the season's|of the D. Ghirardelli Co, on‘emth“exmv-lue'

changing specialties and her popu- Miss  Galvin ‘emiphasized that
mr}ty is due in a large measure to| Ghirardelli’s Ground Chocolate is
her faculty of keeping to the sea- | much richer that cocoa and still *
sonable and plentiful things which | not overly rich. “This makes it

must form the backbone of the| possible to add the chocolate with L'BBY'S COSTS You NO MORE
day-to-day menu. Those who wiint|the other dry ingredients in bak-| -

information on the preparation of | ing,” said Miss Galvin. “Being a ¥ % -

the rarer delicacies, however, get| blended product, it has -the full THAN ORD'NARY KlNDS! i
just what they want by writing in| chocolate flavor richly developed o
to the Homemakers' Bureau. from various straing of high grade
cocoa beans.” ¥ .

Mr. and Mrs, Francis Gilbert ——— T
accompanied by Mrs, W, H. Gil- Lieut. and Mrs. L. L. Farmen of
bert and daughter, Pearl, and Mrs, | March Field, Riverside were

Helen Billings, motored to Mint|guests of Mr. and Mrs. B. H. IAttend the Herald-Safeway Cooking School
OGanyon Monday.

Lingenfeltor last week.

Coffee mustk be

Max-I-muM Coffee will
be demenstrated at the
Torrance Herald-Safe-

way Stores Cooking
School

Coffee, like fruits and vegetables, must
be FRESH to give you the finest flavor.
ust as soon as Max-i-mum Coffee is

lended, roasted and ground it is sealed
in vacuum cans which guard its flavor
from the time it leaves the plant until
Zr open the can in your own kitchen.

here's np chance for evaporation of
flavor’ enroute to you.

When you buy Max-i-mum Coffe¢ you
kinow it is fresh! There is no better
coffee at any price. That's why we say:

DWIGHT 'EDWARDS COMPANY :

SAN FRANCISCO PORTLAND




