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Month End Sale!|

Consistent weekly shopping at your A & P Food Store saves you many dollars a year
on ALL your food. Scores of every day A & P prices are even lower than you pay else-
where for so-called “Specials” ,
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. I7°
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E5TRILISHID
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FOOD.STORES

ARMOUR'S STAR FIXED FLAVOR OR CUDAHY'S PURITAN TENDER

SKINNED HAM

WHOLE OR
' SHANK HALF

GRAIN-FED ‘"BRANDED" STEER BEEF

CHUCK ROAST .i%%:

GRAIN-FED “"BRANDED" STEER BEEF CUDAHY'S PURITAN, ARMOUR'S. SUNNYFIELD

ROUND OR SWISS . 24c ’SLICED BACON 3 i.nl:: 17c
FRESH. LEAN l WHITE CLOUD BULK
GROUND BEEF 12)c SHORTENING » 10¢
EASTERN GRAIN-FED EASTERN SUGAR-CURED
PORKLOIN' wxs: & 23¢ ON .o . 2S¢

WN MAKE"—100% PU

OcBoRK SAUSAGE = 23—

EASTERN %

GRAIN-FED Ib. 1 7c
SULTANA BROKEN
PINEAPPLE  “215°
ANN PAGE

¢ P-NUT B’TTER.: *10°

AMERICA'S FAVORITE COFFEE

BOILING BEEF

PORK SHOULDER ROAST

DEL MONTE EARLY GA

SUGRR PERS

L MONTE VACUUM P

KERNEL CORN

L MONTE MAMMOT

123 | TOM. SAUCE 3o ll‘

12. \ I\ 4 1- Ib
ey :

s“TANKA COFFEE '

ASPARAGUS . 124 5529 EiGHY OEL0ck
!AQ’ML@TO JUICE zcoa:- C PQQIEI‘KH TOMATO SAUCE “L: ; VREHngcAND WIN E COFfE;E::.Isg
'I'OM . JUICE o 19° | PORK . BEANS " 13° | BOKAR COFFEE '%.20

TENDER

STRING BEANS ™
BURBANK HOMINY
SARKAUT HAMILTON'S

Fancy Eastern
e
KING KELLV ORANGE

MARMALADE

GEBHARDT’'S EAGLE

1-Ib. c
for Is
MIXICAN
S'I"I_.rl

No. 1 i_c
cu-7
POLK’S FLORIDA SW|

GRAPEFRUIT ...."=10°

TREESWELT
l-lb‘ ls:

(t] —
MACARONIL;. . .'..'2 10°

QGOLDEN AGE QUICK COOKING
‘IONA

No. 24
can.

No. 2}
can

ORANGE PEKOE

1IO0NA PREPARED
LIPTON'S

1.0z Bc
can

18
1 219
AH SYRUP °'27
COLD STREAM PINK
No.1 u_}c
TINY TOTS BRISLING 0

SARDINES . '“'12}

No. 2 1
o &

SPAGHETTI
HORMEL SPAM. 20
SEASIDE COOKE! :“::. ls‘
LIMABEANS "

FORMAY % 2 47

PORK .BEANS
TOMATOES

MAZOLAOILE:E w37

MISSION INN PEACHES %7’

THE SAFE P0G FOOD
BALTO At

Brice an

unmm

FRESH FRUITS & VEGETABLES
Oranges “vou® #« 10c

FAMILY
FOR_ENAMEL

IONA FLOUR BAB-0

10:1b. 24}-lbs. 65 GRANULATED 5 ‘

p 29(: Hplbs o ¢ SCOTCH soﬁg;;mz‘_gog SweetPeas * 10c
GRANULATED K s B
PEETS'SBAP v, Lettuce fat  Wi{e

Price 243

. SELGK" " "2':.2” Pippin Apples5 = 14¢

IVORY WHITE, GREEN, ORCHID

z E E T I s s U E GRANULATED SOA'P ca“ll'lower Vsl“: |"".7’i
rol 40 Price %9 WHITE KING ",,Zsog White Cabbage * 1¢
WE S EARRLE % 17c § Grapefruit 4ir 2 « Be

PRICES EFFECTIVE THRQUGH SATURDAY, FEBRUARY 26, 1938—WE RESERVE THE RIGHT TO LIMIT QUANTITIES,
1319 SARTORI AVE, TORRANCE
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ington and gave ice club have a program pre-
L word-picture of the real, liv-|pared by the Southern Cali-
ocrat Virginia planter | fornia Telephone company, ac-
who “was nearly bankrupt at|cording to L. J. Gllmeister, pro-|

the kind of a man the Father Sift dry ingredienfs. Add nlillq
of Our Country actually w land beaten egg. Beat until bat-
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} YSTERS en casserole, a sizzl-
! ing hot oyster stew, and panned
oysters on buttered toast are fa-
- vored dishes.at this season. Fresh
oysters combined with milk, cream
and butter always provide appeal
- ing and substantial main’ dishes
Oysters en Casserole
1 pint oysters
2 tablespoons butter
2 Inblcslloonu dour

1_teaspoon salt -
Dash ite pepper

en
t‘)mpntd celery

i tablespoons bu

1 quart stale mcud cubﬂm toasted,

truit or pear and cream cheese
salad, oyster stew is an appetizing
lunch. Substitute a dessert for the
salad and you have a dinner. Pour
piping hot oyster stew into warm
bowls over a pat of butter. The
butter—comes—to—the—top,-adding
to the flavor and appearance.

Oyster Stew

1 pint u,l(ﬂrl wllh liquor , *
i Eibles ong_bu
1 luupuon salt

14 teaspoon nnn ur

1 quart rich m

Dash of papr lk-

Hem milk in dpuble boiler. Melt
Hutter in

with 2 umexpoom mulled
butter

Drain and clean oysters, saving
the liquid which should amount to
15 cup. Make a' white sauce with
the 2 tablespoons butter, flour, salt,
pepper, cream and oyster liquor.
Add “oysters and heat over hot
water for about 2 minutes. Saute
celery 'n 4 tablespoons butter until
slightly softened and yellow but
not scorched.
hot celery in a shallow baking dish,
then a layer of toasted bread cubes,
then one of creamed oysters. Top
with buttered crumbs. Bake In a
hot oven (400° F.) untll crumbs

‘are brown and oysters have just
begun' to curl, Serve immediately.
Yield: 6 servings.

With crnckers and buuer. a fresh

VANILLA CARAMELS
2 cups granulated sugar
i cup brown sugar

1 cup light corn syrup
2 cups rich milk

':-cup- butter
3 tsp. vanilla

1 cup putmeats, chopped

nuts)

cept _vanilla__and in

Arrange a layer of |

ysnuccpnn,
| Stir constantly, until the mix-
ture reaches the firm-ball stage

" | fire,

add flavoring and nuts.
]Blohd. Pour _into ~well-greased
| pans. When cold remove from

Add clean oysters and liquor, heal |
unti) edges of oysters gently curl. |
Quickly add hot wilk, extra butter,
and- seasonings. Half cream and

half milk may be used. Yleld: 6
servings.
Panned Oylturl on Buttered Toast
1 quart oysts
4 tabl mml buner
1 teaspdon salt
;ﬁ lu‘i:;ogrvn'a‘ ::gpped onlon
1 teaspoon chopped parale]
1 cup thin ot
‘oast
Butter

Melt butter in frying pan. Add
clean, drained oysters, onion, and
seasonings. Cook five minutes or
until oysters curl on edges. Add
cream, parsley and serve on hot
buttered- toast. Yield: 6 servings,

Cook over low flame.

(248 degrees F.). Remove from

_waxed paper,

CREST

ACIFIC - &

Telephone Redondo 2338
182nd and Inglewood Ave.

© Mausoleum |
e Columbarium

Cemetery

REDONDO BEACH

all the news.

14 pt.
Make a

whipping cream
custard in double
boiler using the milk, flour, cgg
yolks, sugar and salt. Soak
gelatine in orange juice and dis-

solve in hot custard. Cook cus-
tard and when it lwy»ns. (o
thicken fold In cgg d

stiffly beaten wit
Line spring. form with :hnu) n-
wafers. Fill with chilled cus-
tard and place in refrigerator.

Chill for about & hours. Scrve
with whipped cream, garnish
FISH CHOWDER

4 cups uncooked sh, cut
small; bones, and
trimmings nr f]

1 cup water

2 slices fat salt pork, diced

3 cups milk

2 chopped onions

4 large pctatoes, diced
Crackers

1 tsp. pepper

2 thsp. flour

<s Cook bones, head and trim-
mings of fish with wator for
half hour, then strain. Cook
| pork until fat flows frecly, then
cook onion in pork fat until
slightly browned. ~ Add fish
stock and potatocs and when

these are almost tender put in
prepared fish and scasonings
and simmer half hour longer.
Scald milk, thicken with flour
rubbed smoothly with a little
cold milk and combine the two
mixtures just before rving.

RAISIN-NUT BREAD
2% cups flour

2 cups graham flour
2 tsp. salt

14 cup sugar

8 tsp. baking powder
14 cup molasses
"2 cups milk

2 tbsp.. melted butter
1 cup chopped nuts

1 cup raisins

Sift . flours before: measuring,,

Resift with salt; sugar and bak-
ing_ powder. Add bran.  that
sifter retains. Add  molasses
and milk and beat well. Add

Combine all ingredients lex»‘pan. cut into squares and WI’-IP} melted butter, nuts and raisins,

urn_into two well buttered loaf

F.) until bread
shrinks from sides of pand,
about an hour.

The Torrance Herald carries
Don't be an “out-
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sider"—Sul ibe today!

Your Food Dollar Goes
Farther at the Civic Center

Dollar Day Specials That Speak For Themselves!

COLORED BROILERS :-= @ for *L™

YEARLING

PRIME STEER

Lamb Legs E 2% |Pot Roast X2

in moderate—oveén—

LARGE
Grapefruit

o

Filet Boston

€
. |sELEcT ovsTERs

FISH at CUT RATE Prices

20°

25°

5.STRING
BROOMS

29°

COD FISH b B
LRl R
g Filet Fresh
1&;‘;;;’,’8’ HADDOCK ..o . 2B . WESTAG
RED 2EC COFFEE
SALMON STEAKS............. b, 4 5

. LG

Ibs. 1 50

Cottage CHEESE

'Peanut BUTTER | Salad Dressing

| 2 .25

TANG
1 Quart

29°¢

For
Friccasee

HENS

ea. 28°| RABBITS

Fat
Pri lme

. 29°

FANCY SHOULDER

VEGETABLES <|LAMB Chops Z.2%




