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TORRANCE HERALD, Torrance, California,

Dage 6-A

COMPLETE LIST OF HERALD-GAS COOKING SCHOOL RECIPES

OFFERED FOR YOUR HOME FILE

PUMPKIN PECAN ICE CREAM
1 thsp. cornstarch
M eup sugar
¢ tsp. Iris cinnamon
‘. _tsp. Tris ginger
1% cup Mayfalr milk Sk i
2 Mayfair egg yolks
u‘.’ cup cooked or Iris canned pumpkin (sieved)
4 tsp. salt
'5 cup Mayfair heavy cream
2gMayfair egg whites
%5 cup pecans, broken
Mix together cornstarch, sugar, cinnamon and ginger., Add
milk and beaten egg yolks. Cook over hot water until ‘thick,
stirring  constantly, Add pumpkin and salt. Cool. Fold in
whipped cream, nuts and stiffly beaten egg whites. Pour into
Electrolux tray and freeze.
X K %
THRIFT COOKER MEAL
1 Wilson shigulder of lamb, boned and rolled
2 tsps. salt ™
% tsp. Iris pepper
!y cup flour
3 tbsps. Formay shortening
8 carrots, scraped
8 potatoes, pcoled
15 cup water.
1 pound mixed drlcd frul! washed
hot water
Wipe meat with damp cloth. Sprinkle with salt and pepper.
Dredge with flour. Brown both sides in hot shortening. Piece
vegetables around meat. Add 't cup water. On rack place small
pan containing fruit with hot water to cover, Cover cooker. Heat
over high gas flame until stcam is formnd Continue cooking
over simmer flame 2 hours.
* X
JEI,LIED SALMON LOAF
1 cup bolling water
1% cup cold water
12 Iris chili sauce
1 onion, finely chopped
2 cups cold' cooked rice
1 green pepper R
1 pkg. lemon gelatine:
4 tsp. salt
1 cup Iris salmon
Dissolve gelatin. In boiling water, add cold water, chlll sauce
and salt, .Chill, when slightly thick fold in r in-
gredients. . Turn into loaf pan. Chill in Blectrolux until firm.
Unmold, slice and serve with a tart sauce.
% 2 ¥ x X

SPICE: CAKE, BAKED ICING
12 cup Formay shortening
1 cup sugar
2 Mayfalr cgg yolks and 1 “hnle egg
13 aqups sifted cake flour
'2 cup Iris strong coffee
2 tsps, baking powder
. 14 tsp, Iris cinnamon
2 tsp. Iris allspice .
12 tsp. Irls nuthieg
1 tsp. Iris vanilla >
Cream shortening” and sugar until light. Add beaten eggs,
flavoring and coffee alternately with dry ingredients that have
been sifted several times. Line 97x9"x2” cake pan with waxed
paper, allowing it to extend above sides of pan. Fill with batter,
cover with topping and bake 1 hour .at 335 degrees.
: BAKED ICING
2 Mayfair-egg whites
12 cup broken' nut meats
1 ¢up brown Sugar
Beat egg whitey unhl stiff uml dry, gradually beat in the
brown sugar. Spread on top of cake batter, sprinkle with nutq
and bake, - .

SOUTH SEA DELIGHT
12 graham crackers rolled fine
2 Mayfair cgg yolks
'y cup sugar
2% cup Mayfair milk
2 Mayfair egg whites
13 cup Mayfair whipping cream
tsp. Iris almond extract
# tsp, Tris lemon . exfract

1 tbsp. gelatin, soakeéd in 'i cup milk -

Beat egg yolks slightly, blend with sugar and 2% cup milk.
Cook over low gas flame about 20 minutes or until thick. Add
gelatin soaked in milk to the hot mixture and dissolve. = Cool.

Oil mold. Sprinkle with cracker crumbs,

Beat egg whites until stiff. Add to whipped cream. Fold
into custard mixture. Add flavorings. Divide mixture into half.
Color one part’ with food coloring, cither green or red. Pour plain
mixture onto” cracker crumbg in mold. Cover with layer of
crumbs.  Add colored mixture cover with rnmalning crumbs. Chill
in bl(‘cuulux To serve, slice.

*

* X
CARAMEL HAM LOAF

1'% lbs. Wilson's ground round steak

4 1b. Wilson's ground smoked ham

2 cups Weber's bread crumbs

2 beaten Mayfair eggs

1! cups Mayfair milk

¢ tsp. Iris mustard ’

4 cup brdbwn sugar 3 |

1 tbsp. Iris whole cloves

Let bread soak in milkk five minutes. " Mix all mgmdlnnts‘
together well. In bottom of loaf pan spread brown sugar and |
cloves. Pack.meat mixture in firmly and bake at 350 dnuces’
for 1% hours, . - |

* K ox o !

i FLUFFY RICE |

Wash 1 cup of rice. Place in casserole and cover with 3 cups

water. Add 1 tsp, of salt. Cook in aven with Caramel Ham Loaf.
*

* &
HONEY FRUIT BREAD
‘4 cup honey
% eup brown, sugar
2 tbsps. Formay shortening
1'% tspo. salt
!y cup pitted dates, sliced
% cup dried apricots, chopped
1 thsp. lemon juice gl |
1 Mayfair cgg
Y2 cups flour
' tsp, seda
5 tsps. baking powder
'3 oup bran
1 cup: Mayfair milk ‘
Mix Honey, sugar, shortening, salt, fruit and milk. !«lent1
slowly until sugar js dissolved and shortening melted. Cool. Add
lémon Julce and beaten egg. Sift flour, soda and baking powder
together, Add bran. Add dry ingrediepts to frult mixture and
stir well. Do not beat. Bake In loaf pan, lined with wax papcrl
at 360 degrees for 1 hour,

*
APPLE CARAMEL PUDDING

6 medium-sized apples |

15 tsp, Irls clnnamon |

1o cup water

1 cup brown sugar i

15 cup’ Formay: shortening ‘

14 cup flour |

1 tsp. salt t

1 cup grapenuts

Slice unpeeled’ apples thin into oiled casserole, Sprinkle cin-|
namon and water over apples. Mix sugar, shortening, flour, salt|
and grapenuts, Cover apples with mixture, Bake with o\'en‘
neal, Serve hot with cream. |

t 6 cups

| turkey with dressing. Sew edges of incision together.

OF GOOD THINGS TO EAT ... .

BUNCH OF GRAPES SALAD

6 halves Iris canned pears

1 pkg. Mayfair eream cheese

1 b, green or red grapes

14 eups chopped meat nuts

J cup mayonnaise

Drain pears by placing on paper towel. Frost the rounded
slde with a thin layer of soft cream cheese. Cover with halves
of green or red grapes from which seeds have been removed. Ar-
range in individual nests of lettuce, a spoonful of mayonnaise,
Tdmbined with nuts. Céver with decorated pear.

* KK

CHOCOLATE CHIP CAKE
% cup Formay shortening (part- butter for flavor)
1!y cups sugar
2% cups sifted cake flour
3 tsps. baking powder
3 Mayfair egg whites
1 cup Mayfair thin milk
1'% tsp. Iris vanilla
!¢ Iris shaved sweet baking rhoculalc

P
Sl{t flour and measure,

Sift flour, baking powder and salt|
together. Cream shortening; add 1 cup of the sugar, gradually
to the creamed mixture. Blend in vanilla. Fold in chocolate.
Beat cgg whites until stiff and gradually beat into them the re-
malining !5 cup of sugar. Fold batter, \ Bake in two 8-inch lay-
ers 30 to 35 minutes 350 degrees F. When cool, spread cooled
Chocolate” Filling bcl\wt'n layers and Fluffy White Icing over top
and sides of cake.

Chocolate Filling
11{ cups confectioner’s sugar
‘g tsp. salt
5 thaps. Iris cocoa
| 2% tbsps. cake flour
| 112 tbsps. Mayfair butter o
1% oup Mayfair milk
Boll slowly over slow heat until very thick, stirring constantly.
Cool and add vanilla.
Fluffy White Icing
": cup sugar
M cup water
Boll sugar. and water slowly without stirring until mixture
spins an 8-inch thread (240° to 242° F.). Pour hot syrup over
two stiffly: beaten egg whites, beating constantly. Add 1 tsp.
vanilla, . Beat until mixture holds its shape.
FROZEN PINEAPPLE CUSTARD
1 cup Iris pineapple juice
1 Mayfair egg white
pinch of salt
10 marshmallows, cut fine
% cup Iris crushed drained pincapple
12 cup chopped walnuts
Y4 cup Mayfair whipping cream
Add fruit, nuts, marshmallows and s: \Il to pincapple juice.
Fold in stiffly beaten egg white. Whip cream until it -will hold
its shape. Fold into fruit mixture. Pour into tray of Electrolux
and_ freeze. 5 i
BROILED STEAK
Preheat gas broiling oven. Place meat on broiling
top surface ahout 2': inches below gas flame.
until nicely browned (8 to 10 minutes).

rack with

Scason. Top with slice of lemon butter. Serve on hot platter.
LEMON BUTTER
i Ib, Mayfair butter 3 5

| 3 tbsp. lemon juice

| 1 tsp. minced parsley

| Cream butter and add lelmon and parsiey.
Electrolux,

| x K X

| CHIFFON DEVIL'S FOOD CAKE

1 2-cups sifted cake flour

‘ 1 tsp. soda

|

Mold and store

'z cup Formay shortening
2 cups sifted brown sugar
2 Mayfair cggs unbeaten
4 sgqs. unsweetened chocolate, melted
1! cups Mayfair sweet milk
| 1 tsp. Iris vanilla
Sift flour-once, measure, add soda and sift together 3 times.
Cream  butter thoroughly, add sugar gradually and cream to-
gether until light and fluffy. Add eggs, one at a time, and beat
well.  Add chocolate  and beat” well. Add flour, alternately with |
milk, a small amount at a time. Beat after each addition until|
smooth. Add vanilla. Bake in two oiled 8" layer cake pans, in
a moderate oven, 350 degrees for 30 minutes.
Easy Caramel Frosting,,
1 cup brown sugar
2 tbsps. Mayfair butter
3 tbsps. water
1 tsp. Iris vanilla
2 cups powdered Sugar
Sego evapordted milk
Combine brown sugar, butter and water and cook over a low
flame until the sugar is thoroughly dissolved. * Cool Add pow-
dered sugar and evaporated mﬂk tn molsten.
*

NIUEHI{OOVI DRESSH\(:

finely chopped mushrooms
Weber stale bread crumbs
salt
onion juice

4.1 tsp. Iris celery salt
_ 1t tsp. Iris pepper

1 cup chopped celery

2 cups stock or Mayfair milk

2 tbsps. chopped chives

12 cup Mayfair melted butter

Few grains Irls cayenne )
Few grains Iris nutmeg

2 tbsps. chopped parsley
Cnmblnc all ingredients,

3 cups

1 tbsp.
1 tbsp.

Do not make too moist.
X ¥ X

ROAST TURKEY WITH DRESSING

Sclect young turkey havlng gencrous layer of fat.
pin ‘feathers and singe turkey over gas flame,
| Remove legs at first joint and take-out tendons.. Make an inci-
slons and remove entralls, being careful not to break gall bladder,
Cut the neck off the turkey as close as possible to the body. Fill |
Place in
a shallow pan breast down and rub with oil, Roast at 300 de-
grees until tender. Roast In an uncovered pan with ne water,
Allow one cup of dressing per pound of turkey.

BROILED HAM PLATE

Sprinkle a
sugar, and paprika.
them In half, Slice raw summer squash in 12 inch slices, hluqh‘
with fat and season. Arrange food on broiler and brown on both |
sides

¥ % X
b MACARONI LOAF

1 cup Weber bread crumbs

2 thsps. chopped green pepper

1 thap. chopped onion

'y tsp. salt

'\ tsp. Iris paprika '

'y cup Mayfair pimento cream cheese |

11y cups tomatoes |

2 Mayfair cggs

2 thsps, Mayfair melted butter

Mix ingredients and press into a ﬂcased loaf pan.
375 degrees for 45 minutes,

Balke at

and eream_thoroughly. Add dry Inmcdinntﬂ ﬂllcrnutel) with milk.}-

Broil on one side |
Turn and finish broiling. |

in|

|l Peaches

Remove |
Wash thoroughly. |

% inch slice of smoked ham with mustard,’ hlown!
Boll oranges whole for 40 minutes, then cut |

{
2 cups macaroni, cooked ? !
|
|

PIQUANT VEGETABLE SALAD

1 thsp. gelatin

4 cup cold water

12 cup boiling water

1 tbsp. lemon juice

1 tsp. Worcestershire sauce

!4 cup sugar

e tsp. salt

1 cup cabbage, finely shredded

'z cup celery, finely diced

4 tbsps. Iris pimento, chopped

1 cup Iris small cooked peas

1 cup cooked green beans °

12 cup mayonnaise 9] b

Soften gelatin in cold water.. Add boiling water, lemon julce,
Worcestershire, sugar and salt. Cool slightly. Add chilled cab-
bage and celery and remaining ingredients in order given. Turn
into mold. Chill until firm in Electrolux. Unmold on crisp let- 'y
tuce. Garnish with additional mayonnaise.

KK
BUTTER BOILED VEGETABLES

Prepare vegetables as for ordinary boiling. Rinse vegetables
thoroughly and turn dripping into a sauce pan or casserole into
which two tablespoons of unmelted butter has been placed. Add
| %4 to '2 cup water and seasonings. Cover pan with a tight-fitting
g‘m\'or and cook over a low gas flame. Butter boiled vegetables
require the same amount of time as for ordinary boiling. They
mdv b(' served as thcy are or add "roam saucv

f Subscnbe For tne lormnce Herald Now!

LET US HELP
YOU WITH YOUR

Meat Buying Problems

Always courteous, always alert and helpful, Grubb's
utchers are ‘hired to assist you to buy meat more

economically, to buy the cuts”you want and ask for,
to glve instant, expert advice and suggestions when -

ou're stumped on just what cut to buy.
They're hired to HELP YOU! Rely on Them! They

oan-make meat buying a pleasure and save you money
besides!

GRUBB'S MARKET

CHOICE MEATS
PHONE ‘779-TORRANCE

IN SAFEWAY STORE 1929 CARSON ST.

Prices In this advertisement oare effec.
tive through Saturddy, October 9. In '
aaiew"ymnurnm Gepartments of stores
wumn thirty-tive miles of Los Angeles.
(We have added sales tax to the price
on all taxable Itemss

i flelghluthovd

b
oney-saving values
designed to benefit

ket their lamb at @

ne benefit of ™

An-event
. i Lamb Sale.

> during 8 “7C"_ by helping mor
i farmers:

‘ fair profit to them™ me!
n|°¥
For meal-fime hops oF
me chop this
iy ":‘:r::\ your Safeway butcher T
young lam!

LAMB LEGS = - 20
LAMB ROAST =z - 19
|LAMB PATTIES = -5
| LAMB CHOPS 52239

And you get ¥

ave money *°°
ts of this fine
week.

“..-undi"’

‘ other ¢V

BABY
LAMB

Choicc.tandérc ﬁ
finc in fFlavor...

BEEF ROAST 22

Fancy, center cut, seven-bone chuck roast. Guar-

anteed Beef.
COLORED HENS c
mﬁ:‘mme z Ibs. 25 ml‘:k( 1yu1 dry-| nlckeu 34

in_cartons..
BONELESS ROAST
Shoulder Clod or
Rolled Ru ]
PRIME RIB IOAST
Rolled Roa

Standing

COLORED FRVEIS
Highest uuall(y mllk
fed poultry .

. 35"

FRESH BARRACUDA
In the pltcc—lnr

FILLET 'OF SOLE
Ex:allent to lry or

T-BONE ST
Also Porterhouse
or Club steaks.
CORNED BEEF
Mild gured, bone
brisket.

GROUND BEEF .

Selected beef. ground under government Inspection.
Packed in Visking casing

. 1T
2T

1T

DELICIOUS APPLES

New crop idaho Deliclous apples. Ex- Ibs.

25°

P s SMALL ¢ | certionally, good eating apples.
‘ LOIN b,
| I- A M B c H 0 cHoPs 4 ; BELLFLOWER APPLES
: For ples or sauce, use these number one Ibs.
" quality California Bellflowers, o
'{ Edwards Coffee it @ 25¢ [Tgouners Beer Jonathan Apples Cimaidiis” 7 we. 25¢
| {
'§ Nob Hill Coffee :irs % 23¢ | 2 B¢ Seedless Grapes roresion e 4 we 10¢
| * Well colored, sweet.
I Cello-Pack Prunes 2 ;:24ie17c 1ounce PEC Tokay Grapes i iis/ ik, 4 v 150
| Fruit Cocktail Siee 235! 25¢ Deposits _extra on _bottiss. Bartlett Pears “UisSeiiniiet 4 ws. 25¢
Flnz t cans r
iy Libby or Del m:m: No.2/: 1 5@ L an ey 8Ores , Slicing Tomatoes .. il 3 s 10c
Sliced or halves Large bunches of 2 AR sc

White House Rice

_Brown or white. 1-1b. 2 bxs.

12¢
23¢
19¢

23¢

flavor lypd 3 boku 13c

ine. Assorte
12 Dl.sc

2 Wi 15¢

*anl0c
2150 13¢

Jell-well
Sunsweet Prune Juice
Tomato Juice °kex®
Stokely Grapefruit Juice
Pork & Beans V352 Gii
Stokely Kidney Beans  ":i’ 10¢
Cut Green Beans °'¢i" 25¢c.
Stokely’s Corn cSotaien 205250

ts
Quick cooking, 20.0z. box..
Ralston’s Cereal
24.ounce package.
I(-Ileggs All Bran
-0z, box, 12¢; 18-0z, boX...
Bnldng Powder

Clabber Girl Brand.
10-0z. can, 9¢; 2-1b. can.....

Schilling's V.

|-:x. ha\'l‘l? 1’2!:; :—’&:!!I:(I“lazzc
P; Si

Cano (in Sogh bag) 10-tbs, IIE
Chili con Carne

Van Camp's. 10/;-0z. cnn..n.sc

No. 2
3 cans

Mission Inn Pumpkin 2v:.2+27¢ Cecll Bruner Brooms g5 ¢
ur best broom, Each......
Lotus Sauerkraut & Mei+10¢ Brooms _orangs Handie §() ¢

Quality broom. Eacl

Red Line lroom:
Sturdy. 5

Peanut Butter i}z 18¢ % 30c
| Jams & Jellies Ziz2'c - 3::25¢
Sandwich Spread;itii. s “jir'41c
Mayonnaise 2t Brgs. i 4le
Salad Dressing Rii%: “%::‘ 34c

Flour 5054857 05 B *Val 75¢
‘87c

ITGHEN No.Ebag 2lc 2414-1b.
Flour SERaes™ O o age “anc
emuM tall
”B'm'l'll'n!‘:n 3c can sc
3:1b

H&unu ’ 0. '.’.IV»-M
Giant White King

Laundry Soap. 3 ”l’l.._-.

6o

Canned Mil
Formay Shortening 193 51¢

Spry Shortening ' 21c 2% 59¢
Morton’s Salt Tilter 23k 15¢

Strongheart Dog Food 3! 14¢
Kennel King Dog Food 6¢c

tall
ean

i7c

,Fresh Carrots

tresh pulled carrots

Local Cabbage  Ssidiesa 5 2¢
_Spanish Onions s 5 we. 10c
Sweet Potatoes °*ueiiiineys’ 3 we 14c
White Yams ‘isifainding 3 we 14¢
Red Yams ‘Mindeiieicnen 3w 14¢

NORTHERN LETTUCE
Fresh, crisp, tender heads of green let-

C
tuce. For salads or sandwiches. z heads 9

BURBANK POTATOES

Number one quality Stockton Burbank Ibs.
potatoes.  Buy ten pounds today. ¢

BOYS and GIRLS!
tune in v

m; Dalls, Is.ey._,. 10c
ﬁ'g %u Stargh  Tg
v ;’M’J&uﬂd. Per. mll.. 40

o
_except Sat, and Sun.
KECA—8 P.M.

No. }
cans




