the recent Los Angeles P. T. A.|—Curiosity killed ‘the cat,”

affalr every fifst prize winning|Lawrence. Foster lifted the hood ol
cake baked with pure vanilla used|his automoblle to see what
Beh-Hur - vanilla. - Another' first|his car so suddenly, He discovered
prize winner used Ben-Hur, almond [that a cat had: climbed up inte

Ny
ri- b
add the egg yalks, ~ ¥orm into| Iris grapefruit - sections  mal
thakte, a depression. in each (nated with lime juice, and enou‘h
a..spoonful , of creumed xmnr to sweeten, iz {

m‘tlv\dl\u St !Hna
* Because of Their Truly

Wide Selection,—$1 to $3.95

gerines and pack closely inza bowk

with several thin slices of sweati
onion.  Marinate w;zh 4 thap. ollve
ofl" blended: with tbsp. orange
.julce. 3. tap. lalt and dash of
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T ' Y e | : i SURPRISE: CROQUETTE oF: veu
Outseﬂs A“ Othel' e 1%. cups tﬂugu”‘ o 4 ‘ 4 i L ppe‘ 'l ‘2 cups mashed potato. or ' grated cheese,” well ® nuom
JNELL S A rSFI Extraets Combined 2 ‘oups water - RE(:IPES | A, A 1 tap. Ben-Hir onion fuice, salt, |with salt ad' Lew(& Poriin snuce,
i ppar e Oppe SOH IH Southwest ;;. tsp. Leslie's ’;J . ¥ ot . . :gm flour and cmmba Pross the, potato :rou;o ll;n apens
a A 4 oup. lemon ce y 2 i i 3 % H 4 thsp. milk ing. ‘Roll the 'croquettes in m, i
11880 EI Prado Torrance Phone 430-W : I 2 qups ' Welch's! grane Jics & 3 en? yoiks -beaten then “In egs, White, . bedten,  and j
¥ IR Ben-Hur ektracts, which out-sell METHOD=Heat sugar ‘aj . .Cooked -meat or: creamed vego: Ithen 1h Mbm Fry in deep fat ‘
i all others combined. in ‘the: South-, water togetier five  mjnutes: table or grated cheese. o i ol hrowtiéd.
[ We Featu’fe west, for! muny years have been ada “m Wl ﬁ" Ingredients dnd 2. thep, Loa & Perrins sauce: “15 SIS e :;’ erVed with!
t LA Gﬂ‘cl a ren(\;rml Yo e nL s freeze ln the icé cream freeses: Mﬁ'EHOD—Mlx the mashed ;:o- ;ll‘omnlo sauce may e’ 8 t
H . ? -8 R i% milk, onion juice and salt to- [these.. * i
N because  of  their outstandingly Quriu.ty Killed Cat i Beat over the. fire until)! B e A,
; Novc]ty Wasl‘n Frocks high and unvarying quality, In| NORTH mmn,mmry s | [lsmooth afid not. Aad the Lea & GRAREFRUIT AND L""‘ -f
13 Slice fhe sections of three tan- Perrinis gauce:  Cool slightly, then | -COCKTAIL .
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& @ Dressmaking

i o extract. e enginé and had been explorlng

RO | M & Ladied” Thilafing : NELLY Ben-Hur vanilla ts far stmnger 'ﬂ:c fan. |Ben-Hyr paprika. When ready to
\ $ Altorations SHADDAY .8 than government i requir serve drain the tangérinéd. Dip
i : : fach it la ms strong as sclence|tifies stronger than. government|the leaves of the ehdive irf, ':"
& ~ can make it. Such vanilla gives|requirement. All' Ben-Hur extracts|dressing. Atrange the fruit on the

éndive leaves, For the dressing
use the liquid in: which the frait

guaranteed results—the flavor does)are prepared with the objectivé of

GRAND OPENING

not bake out or cook out. making the finest: quality ' that
Ben-Hur lemon extract Is threo|sclence and money can’ produce,: | Was marinated,  Carnish = with
- ) or minced parsley. % 2
s ® 5
: - Specials At

GINGERBREAD
3 cup. molasses
1% cup sugar
1% cups Ace-Hi flour
1 unbeaten egg
1" tsp. Ben-Hur ginger
1 tsp. soda
3% cup butter filled to 1 cup
with  boiling water
METHOD—Place all’ ingredients
in large bowl and mix thoroughly.
¥ Bake in square pan lined with
paper. Bake at 350 F.
-

R B Ao

_POTATO CHOCOLATE TORTE
1 cup Cudahy’s White Rigbon}
shortening 3

2 cups sugar

3% cup cr v

1 cup: riced potatdes

1 cup almonds. grated

1 cup chocolate grated

2 1% tsp.> Ben<Hur cloves

fl % tsp. Ben-Hur cinnamon

4 eggs

1% tsp. K C baking powder

1% cups Ace-Hi flour ¥ e :
1.tsp. Ben-Hut vanilla Seeking to. combine the" stren

Grated rind of one lemén: | uous Russian dances of the steppes
‘METHOD—Cream. the butter |with ‘the Iangorous . hula of  the
B.;ld suin;r totg‘ethar. ;d;lhone 1’0“: Hawailan ' Islands, Rima Rodion,
of eg® a time, an e rest Of st
the above -ingredients; lastly ‘fold- notad H nhn danaer, sailed. on !
ing in” the beaten  whites. Bale a
in two layers in a moderata oven |a month seeking to efféct, a com-
at 350 d 10, it bination of the two widely. diversi-
- 3 fied types of dance art. § ]

MOLDED CRAB MEAT pr———

1% cups Iris flaked c¢rab. meat, |- 7

“‘canned  or, fresh % e

14 tbsp. Ben-Hur dry mustard Torranee NOtes ¥
1§ tbsp. salt . W
2 tbsp. sugar ; B. Barnheart, a former, resident
2:whole eggs or yolks of 8 €88, Andreo avenue, but now living
5 CUP. K S CRea, iIn San Erancisco, - visited with

cup vinegar -

) ;2' tbsp Jell-Well gelatlnc soaked it "—l. orfance’ Monday:
{.in 3% ‘cup cold water
‘ﬁETHOD—ln saucepan or| -Mrs. W. Fred Bowen, -who ‘has
double boiler ‘mix . together mus-. been conmlesclnr; from ‘a. recent
tard, 'salt, sugar anl - - unbeaten | operation at the home of her s|s-
eggs. ' Stir until smooth and then | ter, May McKinley, 1417 Cota ave-
add’ cream and vinegar and cook | nue, returned. to her home in Los g 5 £
funtit smooth and thick.  Add|Angeles Tuesday. : : § 4 2 18....oooc

soaked gelatine, stir andd then 3
stiain this custard over the crab| nr'‘and Mrs. @corge W. Wor- FRESH FRUITS &
'VEGETABLES .

OL DB -RN"

Arlmgton and Canon
_Phone 175 ~

-.TER Ib 33c

cHALLENGE

jatq f' cﬁ Gboxes2§c

1-lb 12-02. Jnr ;

le Butter 15¢

meat. ‘Turn into 4 ring mold and| cegter and sons, Phillip and Bobby,
chil}. ¢ Serve with a cucumber|i5ig Bl Prado avenue; Were dinner

“ guests Sunday’ aty ‘the
ftiends in Wes¥ am)

CUCUMBER SAUCE

% cups sour or sweet cream

: tsp.. salt

Dash Ben-Hur cayenne

8 tbsp. . vinegar

r cucumber pared, chopped nnd
~chilled

IMETHOD— Bent cream' until

stHf, add seasonings, vinegar and

ehopped. cucumber from which all
er has been draingd, Heap in

er’ of mold S B

DATE- PUDDING

EB cups bread ‘crumbs
T cup Ace-Hi flour

. This 1s an

s : < . 1 i : ; .‘*Ilb dates ¢ £l

'REFRIGERAT

ch o( Leslie's salt

w tsp ,K C baking powder

% cup milk

{METHOD—Mix all together*and
steam in  buttered mold three

“ You will be- amazed at the beauty, convemence and economy of this modern ice - |[| bours aiss
g 'refrlgerato:. Sanitary white porcelain inside and out, an abundance of shelf Foom i fi oup sugar q-mmeuzea
that can be reached without stoopmg', separate vegetable and egg compartments e
and a freezing tray where, in forty-five minutes, delicious frozen salads and des- 2"’:’.‘,‘.,,"‘;:{,,3;‘“‘ :
# " serts may be made. Before you buy a refrigerator you-owe it to yourself to in- - ,;Jf’“v?mf‘ P
. vestigate. Let your ice man explain the tremendous savings in ice refrlgeratlon : B i
;md the outstandmg advantages of ice over mechamcal substitutes. a Select rfﬁraﬁf.fb.&na"?ﬁﬁ.fa.

wagh them thoroughly and cut a
sllce from the top. Take off just

o St : ‘ A"END THE : e _ :g::sa ot.the. bottomind so that

Remove as

much pulp as _possible without
breaking the orange skin. Chop
the pulp and add to it elther a
mixture of stoned and chopped |

dates and chopped pecans - or
crushed Iris pineapple and

. NINA G, ABBEY well known food authonty, has hyndreds of new ? ; pecans.” Add a few Irls seed-
i ‘home-making.suggestions, recipes of interesting and tasty new dishes ’&“ t;““‘""l‘::“n“’ ““'x‘,‘;' m‘;:“l’e pnd
: i and many helpful home-economics ideas. She will also demonstrate ° . e TR N T
: 3 +  these modern new:'ice refrigerators, showing their great savings in with half an inch of water to|
- Operation and food. Do not fail to attend the closing selsion saad which has been’ added a little
45 : thls afternoon g 3 ' e orange juice. Place a small plece
f o ’ of butter on each orange, cover

) ) the dish “and bake at 300 degrees
< : . until the sking are tender. enough
. -rmmsnAY MAY?2 (e s
T ; ’ Ing®them occaslonally. When they

aré tender—about an hour to an

hour and a halt—make a meringue

ra e ea re with one egg white and three

tablespoonfuls of sugar and place

4 spoonful of it on each orange,

sprinkle ‘with_ a lttle cocounut and

raturn  to ‘w oven to brown
slightly, e

o S D e S A W S L G T T 5 ST S o T AT AT R W W A X

o w23 o

CHEESE PIE
2 cups sleved cream  cottuge
cheese g
8 slightly beaten oggs
1-.teaspoony, Hen-Hun vanilla of
guntud‘rln;l of 1 lemon
% p sugar
1 tsp eornstarch: digsolved in L

cup. mili d o
.B}l‘o e eggs to tho
anm. W ‘sugar and mitk,
P into  shell, sprinkle
B rumlhlﬂs Eraham mix-
ture and place i @ 850 degree
40 miny

PHONE: Torrance 213
| San Pedro 3290
e " Los Angeles Va. 1421~ Pa. 9103
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