
"*  PAGE 4-A TonnANCB HERALD, Toirnncc. Callfomla
TMUHSnAY, KEimUAUY !! !. 1938

DOLLAR

DAY

OFFER

Brin? In a New 

S^bscrintion For 

One Year at 

Regular Price 

($2.00) and Be 

Given an -Order 

For $1 in Trade 

Good at Any 

Store In Tor- 

ance Partici­ 

pating In Dollar 

Day!

Subscriptions 

MUST Be NEW 

and For at Least 

1 Year. They 

May Be Brought 

[n Any Time To­ 

day, Tomorrow, 

or Saturday Till 

Noon.... But 

Order MUST Be 

Used Dollar Day, 

February 26!!!

AT GRVBB'S 
You'll Always 
Find .. .

SAID!
GRUBBS MARKET

I-' CHOICE MEATS
PHONE 779-TORRANCE 

IN SAFEWAY STORE 1929 CARSON ST..

Washington the 
Man Described

of George 
he subject 
 ^cushion of 
the Father

"To the Memo
I Wa.thlngt:in" w.i:
i "f an iil):«ii-hing
[the kind of a in
| of Our Country
i Riven the Ton-: 
club Monday night by Osgood

I Hardy, chairman of the Depart-
I inent of History and Govern­ 
ment at Occidental College. He 
Was presented by Principal 
Thomas H. Elson, guest pro- 
r;rnm chairman.

Hardy avoided all the cus­ 
tomary glamour attached to the 
historical Washington and gave

SO11THEMN OEMS
1 clip flour
1 cup corn meal
1 cup 'graham flour
1 cup brown niigar
1 tsp. salt
5 tsp. baking powder
1 egg .

ups milk
2 Ihsp. n"'"''d butter | 

Sift dry InBi'cdlonfB. Add inlllt j 
actually was, j and beaten i-gg. Beat until hat­ 

ter Is smooth, then ndd butter, j 
Fill buttered muffin tins "i, 
full. Hake In hot oven at 4001 
denriM.-s F. for 20 to 28 minutes, j 
Makes eight good s^d Bems.

Examples of , these qualities 
were quoted by the Occidental 
professor.

Next Monday night the sorv- 
club have a program prc-

nf the
Ing, aristocrat Virginia planter 

rly hnnUrupt at'vlio was 
the time 
widow M;

rrii-d tho rich

ORANOB CAKE
1 thsp. gelatine

 up I1|J" jllil

pared by the Southern Call-j 
fornla Telephone company, ac-1 
cording to L. J. Gllmeister, pro-! 
gram chairman.

 tha Custis. He told 
 Ciwani.-in.s that, with all t Honolulu Starts Improvement*
hnrtcomlngs. Washington! HONOLULU tU.i-.. ,,, . - - | 
;reat because of his per-j has just begun a SOnflOOOO <"••-, 
:-y, honesty ami sincerity. I niripal Improvement for 1938,-i

OYSTERS en casserole, a aim­ 
ing hot oyster slew, 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

Oyiten en Canerolt 
1 pint oysters

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"

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

SKINNED HAMS WHOLE OR 
SHANK HALF Ib. 25

GRAIN-FED "BRANDED" STEER BEEF

7-BONE 
CENTER CUT Ib.17

GRAIN- FED "GRANDED" STEER BEEF

S T E, A B\ ROUND OR SWISS

GROUND BEEF
PORKLOSN
PLATE RIB

BOILING BEEF

24c
12'c

23c

JRITAN. ARMOUR'S SUN'NYFtELO

SLICED BACON
WHITE CLOUD BULK

SHORTENING
EASTERN SUGAR. CURED

BACON E,?/ 
PORK SAUSAGE

25

PORK SHOULDER ROAST EASTERN 
GRAIN-FED

SUGAR PEAS
DEL MONTE VACUUM P,,U

KERNEL CORN

No. 2 j

KEO

DEL MONTE MA

ASPARAGUS,, 12'
CAMPBEt-L-i

TOMATO JUSCE ^
TOM. JUICE 3 c4;n°,'

TOM. SAUCE 3^'ir 
SANKA°COFFEE '±34=
QUICK' OR REGULAR

QUAKEROATS; L 9
ANN PACE — WITH TOMATO SAUCE

PORK. BEANS V^S'

SULTANA BROKEN SLICED

PINEAPPLE "£?» 
P-NUT BTTER^'10'
AMERICA'S FAVORITE COFFEE

EIGHT O'CLOCK ,15
RICH AND FULL BODIED) COFFEE

RED CIRCLE EM*
VIGOROUS AND WfNEV

BOKAR COFFEE ±20

STRING BEANS TENDER 
CUT

No. 2 
can

BURBANK HOMINY
HAMILTON'S 

Fancy Eastern

IONA PREPARED

SPAGHETTI "^5e
NEW MIRACLE MEAT

HORMELSPAM 29
PORK, BEANS 3U 19 
LIMA BEANS H;J7V
FORMAY f£S:£3±47e

KING KELLY ORANGE

MARMALADE
GEBHAROT'S EAGLE BRANDBEANS MEXICAN "

for 13
l«. 1 ij I e 

STYLE con *2

GRAPEFRUIT ̂ Ji'
TREESWELT

ORANGE
qOLDEN^ *pE_QUICK COOKING

(spaghetti

ORANGE PEKOE
TIT A LIPTON'S
It** 4.|b.34c;l-lb.67c

KING PO

CALUMET :JM9'
CANE & MAPLE

RAJAH SYRUP qI-T27<
SALMON" tw
TINV TOTS BRISLING

SARDINES NG..*12i<

TOMATOES No. 21 
can

AZOLAOIL Pint ...20c 
1-gal. 69c 
Gal. $1.29

Quart 
can 37

MISSION INN PEACHES"^
FAMILY

IONA FLOUR
10-lb. 
sack

24J-lbj.65c 
49-lbs.$1.27

IVORY WHITE. GREEN. ORCHID

ZEE TISSUE

Price .an tax .002

""10*
Price OH tax .003

FOR ENAMEU

BAB-0
GRANULATED

SCOTCH SOAP] _
Price .223 tax .007

GRANULATED

FEET'S SOAP
' Prlco . 

THE SPEED 6OAP.

SELOX X'.
Price .llFta 

GRANULATED SOAPGRANULATED SOAP 4*tf«k

WHITE KING '>;»  28c
prfco .277 tuxToon

FRESH FRUITS & VEGETABLES'

Oranges N Nw«c.rtop ""  IQc 
Sweet Peas fc IQc 
Lettuce p^d l,0.?d*4c 
Pippin ApplesS lb>< 14C 
Cauliflower w".: '^jc 
White Cabbage - lc 
Grapefruit *1' 2 <or 5C

PRICES EFFECTIVE THROUGH S/TURD4y, FEBRUARY 26. 1938- WE RESERVE THE RIGHT TO LIMIT QUANTITIES,
Ml9 bAHIOKI /WE., TORRANCE

DnMi white pi-ppci 
V, cll|) coKcc creai 

.2 cups coartcly chop 
4 libleipcona butter 
1 quart stale bread cubes, toasted, 

crack'

irsely chopped eelerf

up b
2 table:

itened 
nulled

Drain and olran oysters, saving 
tho liquid which should amount to 
V4 cup. Make a white sauce with 
tho 2 tablosimonn butter, flour, salt, 
pepper, cream and oyster liquor. 
Add oysters and heat over hot 
water for about 2 minutes. Saute 
celery 'n 4 tnblcspoons butter until 
slightly softened and yellow but 
not scorched. Arrange a layer of 
hot celery In n shallow baking dish, 
then a layer of toasted bread cubes, 
then one o[ creamed oysters. Top 
with buttered crumbs. Bake In n 
hot oven (400° F.) until crumbs

bngmi to curl. Serve Immediately. 
Yield: 8 servings. 

With crackers and butter, a fresh

trull or pear and cream ch«n< 
salad, oyster itew la an appetlilng 
lunch. SubMituta a d»»rt for tb« 
salad and you hava a dinner. Pout 
piping hot oyster stew Into warm 
bowls over a pat of butter. The 
butter comes to the top, adding 
to the flavor and appearance. 

Oyitor Stew
1 pint oriter* with liquor '
4 tnbleapoon? butter
1 tcaapuon aalt

Heat milk In double boiler. Melt 
2 lablcspoons flutter In saucepan 
Add clean oysters and liquor, heal 
until edges of oysters gently curl. 
Quickly add hot milk, extra butter, 
and seasonings. Half cream and 
half milk may bo used. Yield: 6

 vlnga. 
Panned Oyttera on Buttered Toaat

1 quart oyatari
4 tabloffpooni butter
1 teaspoon ult 
}4 tranpoon pepper
2 teaspoons chopped onion 
1 teaipoon chopped parilejr

2 cups milk
' i cup flmir
1 cup nilgai- v._J
3 r-KRS   ;-"
'i tsp. salt
3 tbsp. HiiKir 

Cf\ocolat<; wafcra -
'» pt. whipping CITBIJJ 

Mnkc a custard In double 
boiler ualnK the milk, flour, ogR 
yolkn, SURHI- nnd salt. Soak 
Rclatlno in ornnKc- luicc und dis­ 
solve In hot ciiHl.-inl. Took cus­ 
tard nnd when il begins =t(T= 
thickon fold in rt,'j; whites 
stiffly beaten with :t tbsp. siiKnr. 
Line .'iprlng. form with chnrolnti' 
wafers. Fill with .-lillli-d cus­ 
tard and plncc in n-frlgerntor. 
Chill for about b hours. Serve 
with whipped cream, garnish

FISH CIIOWDKK
4 cups unrooKed fish, cut 

small; hones, head and 
trl.mmlnga of fish

Melt butter In frying pan. Adi 
clean, drained oysters, onion, and 

lonlngs. Cook five minutes or 
until oysters curl on edges. Add 
cream, parsley and aerre on hot 
buttered toast. Yield: 6 servings.

VANILLA CARAMELS
2 cups granulated sugar 
1 cup brown sugar
1 cup light corn syrlip
2 cups rich milk
'j cup butter .__;_.__(
3 tsp. vanilla
1 cup nutmeats, chopped

nbii

saucepan. Cook over low flame. 
Stir constantly, until the mix­ 
ture reaches the firm-ball stage 
(248 degrees F.). Remove from 
fire, add flavoring and nuts. 
Blend. Pour into well-greased 

. pans. When cold remove from 
ill ingredients (ex- i pan, cut into squa;cs and wrap 

jlilia__and nuts) in a I In waxed paper,

PACIFIC 
* CREST

  Cemetery e Mausoleum 
e Crematory   Columbarium

Telephone Redondo 2338
182nd and Inglewood Avc.

REDONDO BEACH

1 cup water
2 slices fat salt pork, diced
3 cups milk -
2 chopped onions
 t large prtsloea, diced

Crackers
J t'ip. pipper^__________ 
2 Ibsp. flour

Cool; bones, hrnd and trim- 
I mlngs of fish with wnt.T for 
j hall' hour, then strain. Cook 
! pork until f.it flows rre:-lv. I lien 
cook onion in pork fat until 
slightly browned. Add fish 
stock and potator:; and when 
these are almost tender put In 
prepared fish and seasonings 
and simmer half hour longer. 
Scald milk, thicken with flour 
rubbed smoothly with n little 
cold milk and combine tho two 
mixtures just before serving.

KA1SIN-NUT BitKAD
2'-j cups flour 
2 cups graham flour 

,2 tsp. salt 
'.a cup sugar 
8 tsp. baking powder 
Vj cup molasses , 

"2 cups milk 
2 tbsp. melted butter 
1 cup chopped nuts 
1 cup raisins - ' 

Sift flours before- measuring.. 
Resift with sa'lt; sugar and hak- 
ing powder. Add bran that 
sifter retains. Add molasses 
and milk and beat well. Add 
..icltcd butter, nuts and raisins. 
Turn into two well buttered loaf 
pans. Bake in Trroderate oven  
1350 degrees F.I until breqd 
shrinks from sides of paB», 
about an hour. ,

Tho Torrance Herald carries 
all the news. Don't be an "out­ 
sider"-Subscribe today!

CIVIC CENTER
CUT RATE CUT BATE

1406 CRAVENS

Your Food Dollar 
Farther at the Civic Center

Dollar Day Specials That Speak For Themselves!

COLORED BROILERS °< 6for
YEARLING

Lamblegs ISl*
PRIME STEER

LARGE

Grapefruit

Ic -
1-lb. Package
FLUFFO

FISH at CUT RATE Prices
,b. 2OC 
, b 25C 
, b 25C

do, 25C

5-STRINC
BROOMS

Filet Boston
COD -FISH...:TTTT
Filet Fresh 
HADDOCK ................
RED
SALMON STEAKS..
N. Y. Count 
SELECT OYSTERS

1c Tax

WESTAC
COFFEE

Ib.

Cottage CHEESE Peamit BUTTER

, b, 15 ,„.. 25
Salad Dressing

HENS^ea.»5c |RABBITS-i
BUNCH

VEGETABLES Ic LAMB Chops
FANCY SHOULDER


