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TWO BEAUTIES ... A favorite hobby of .charming Miss , 
slca Dragonetto, famous singing star of concert stage and ra 
Is eating delicious frozen desserts she makes In her beautiful i 
Survel Electrolux.

The young lady whose lovely 
voice has made her popular with 
millions of radio listeners and 
concert-goers thruout the land, 
has recently had an Electroluxf 
installed In her New York apart­ 
ment. She regards this silent gas 
refrigerator as one of the most 
practical and beautiful of her 
many lovely possessions. .

Tested recipes for the tempting

sherbet that Miss Dragonette 1 
num 
i des

serts made possible by the coi 
'stant cold and dependable ecor 
omy of the' Servel Elcctrolu: 
which Is being demonstrated a 
The Herald's Modern School < 
Gas Cookery that Is holding i 
final session tomorrow aftcrnoo 
at the Civic Auditor!

TESTED RECIPE
—By Xnum It* Vtvfcw-

sunshine and Uu airlral ot 
cold weather, mothers naturally will 

plan to serret

• . v food. Hen la a.
//\N dessert for a 

nippy d»y which 
not only (applies 
Important food 

. values, bat Is

I good to eat. 
Coconut MelesMS Cake 

I nips silted cake flour; SW 
. pooas double - aetlnc baking: 

powder; H teaapooa aalti 'A tea- 
poon soda; 14 teaspoon sttnlce;! 
teaspoon cinnamon; % cup batter 
i other shortening; U cap brown 

susar, irmly packed: 1 eu, un­ 
beaten; M oop molasses; H <mp 
milk; Itteup shredded coconut, 
coarsely cut

Sltt lour once, measure, add 
baUac powder, salt, noda, and 
spices, and lift together three 
tines. Cream butter thoroughly, 
_ _ _ __ gradually, and cream to- 
getter until light and fluffy. Aid 

 Jal beat well; then molasses. 
_ flour, alternately with milk, a 

small amount at a tune, beattaw 
alter each addition until smooth. 
Void In coconut. Bake la greased 

I x I r i-rachei, In moderate 
(37V t-l 46 mtaratei, or until

County Hospital Floor Polishers 
Do Work Too Well, Report Shows

It Is possible for county 
employes to do their work too 
well, according to an observa­ 
tion made this week by Wayne 
Alien, county administrative 
officer.

Alien's office was informed 
that floors of the huge Gen­ 
eral hospital were kept so 
highly polished as to cause 
employes to lose 10 percent of 
their time in "slowing down"

to negotiate them safely.
Acting on the suggestion of 

the county public welfare com­ 
mission, Alien suggested to 
Supt. Everett J. Oray of the 
hospital that the high polish 
be not so high in the future.

The commission also has 
asked hospital authorities for 
a report as to the number of 
persons injured by falls on 
the floor.

Mr. and Mrs. Raymond Rogers 
and son, BHlQr, '2315' Andrvo ave* 
nue, visited' Sunday with friends 
In Van Nuys.

Mm. B. t. Patterson, 1318 Aca­ 
cia avenue, visited Tuesday with 
Mrs, Herbert Summers it Pasa

Constipated?

STONef A MYERS, Funeral Directc

TORRANCE! Cravens at Engracia. Telaphone 195 
LOMITA, Telaphone 347 
AMBULANCE SERVICE

At All LenMtig Dragglata READ OUR WANT ADS . . . AND SAVE MONEY !

nwrcRrln' 
bread: aai

Insr wilt stuff a 4-pound^ roaa

And now for tbe feaal Brlni 
the TtiankMlrlni turkej or 
Chriatmaa gooae, ana cnlcker 
duck In ttetween. We're read}

KLECTBOLUX BISCUIT MIX
8 cups sifted flour 

. U cup baking powder 
4 teaspoons salt 
1V4 cups shortening
Sift the flour and measure. Sift again with the baking powder and 

salt. Cut In the shortening until the mixture has a fine even 
crumb. Place in a closed container and keep In refrigerator using 
as desired. This mixture will keep at least a month In the refrig­ 
erator. It will yield 5 batches with two cups of the mixture to a 
batch. It may be used for biscuits, dumplings, short-cakes, waffles, 
muffins, quick coffee cake and dozens of other things.

e •
CREAM PUFFS 

'i cop butter 
1 cup water
1 cup bread flour ^  ' ' 
4 Mayfair eggs, unbeaten
Bring butter and water to a boil. Add flour all at once, stir 

vigorously until ball forms In center pan. Remove from flame, 
add eggs, one at a time, beating after adding each egg. Mixture 
should be very stiff. Shape on a slightly greased cookie sheet by 
dropping from spoon or using pastry bag. Bake at 4fiO degrees 
for 13 minutes. Reduce to 329 degrees and bake 20 to 25 minutes.

1V4 IDS. WllSO]
1 % teaspoon salt ~ . ' - •'
% teaspoon pepper
',4 cup flour ;
H cup bacon drippings. - . / '   *
8 potatoes, sliced
4 medium onions, sliced
2 cups canned tomatoes
Wash and dry liver. Dredge with seasoned flour. Brown li 

hot fat. Add vegetables. Cover and simmer about 45 minutes, o 
until vegetables are done. Serve with buttered string beans.

• e 
LADIES AID SALAD

1 '/a pounds Wilson's veal
2 eupa diced celery     .<. 
2 hard cooked Mayfair eggs '
1 cup salted almonds   . '  
1H cups diced apple   .
Mayonnaise dressing   '
Cook veal until tender. Chill, trim off (at and cut Into ha 

inch cubes. Combine with celery, diced eggs, shredded almonds, 
and apple. Chill thoroughly. Just before serving, toss with may 
onnalse.

• e 
ORANGE MARMALADE ROLLS

2 cups of biscuit mix 
4 or 5 tbsp. Mayfair milk 
1 Mayfair egg, well beaten

Beat egg well. Add milk and marmalade to egg. Mix liqul 
into biscuit mix. Knead lightly on floured board. Pat out tt Inch 
Cut. Bake 12 to 15 minutes at 450 degrees. 
"" ' e e 
7' PUFFY OMELET

4 Mayfair eggs
1 tbtp. butter
% teaspoon salt 

few grains pepper
Heat butter In 10"x2" skillet on simmer flame while mixing 

omelet. Separate yolks from whites. Add seasoning to yolks and 
beat until thick and lemon colored. Beat whites until stiff and 
fold in yolks. Turn mixture into heated skillet, raising flame to 

  medium. Cook 13 minutes. Place In 425 degree oven 2 or 3 minutes. 
Broil bacon between cake racks and strip omelet with them.

THE HARVESTS FINEST FOODS 
"'    - NOW ON DISPLAY"^

SAFEWAY

1 UblMPMDI CbWtf

Herald Adt Save You Miloney

WILL YOU HAVE A

NO. 1 TURKEY
FOR THANKSGIVING?

There are 4 distinct grades of 
Turkeys, but only No. 1 tur­ 
keys give the satisfaction and 
pleasure that comes with a 
Thanksgiving Dinner where 
only the best Is served. Bry- 
ant's Turkey Ranch sells only 
No. 1 birds, everyone guaran­ 
teed, dressed free while you 
wait ... at competitive prices.

BRYANT'S 
TURKEY RANCH

1537 Went 190th St.
Between 

Normandie and Western

Torrance Herald
And The I-omlta News

Published Every Thur ;day 
Orover C. Whyte 
Edltor-FubUshcr

1338 El Prado. Phone U4 
Torrance, Calif.

Hospital Board 
Picks Or. Beeman

Pr. John W. Beeman was elect­ 
ed to the board of director! 
the Torrance Memorial hospital 
association this week to ser 
the uncxpircd term of the la 
Dr. J. S. Lancaster. Dr. Beemi

BUY I'KIKO SQUARE
MEAL DOG CURBS 

A Complete Balanced Ration
Supplies all vitamins necessary 
to build sturdy bone, strong 
body, excellent coat. 
Makes solid gums, improves 
teeth, keeps dogs well reg­ 
ulated. Can be ted an a com­ 
plete t'ooij or mixed with broth 
or vegetables.
B DM., SSc 30 Iba, »1.ZO
00 ItM., 42.23 IOU *.., $4.25

Sold by your dealer
I'KIKO qOMPANY

KaBenieafr, Cullf.

ame here a y 
ember to ast 
if the late Di

L>ar ago last Sep-
ume the practice

George Shldlcr.

Entered as second class mat 
ter January 30, 1914, at posit 
office, Torrance, Calif., und« 
Act of March 3, 1807.

Official Newspaper 
City of Torranw

Adjudicated a Legal Newspaper
By Superior Court, Los

Ancolcs County.

THE LONE RANGER
M...'.,... WtJnuJay... Vrid*y... 7:30 P. M. 
KHJ .. KDB.. K.TX.M ,. KWHC.. KVOE.. KVEC

" At Thewksqtvincj, more than at a.y ether time of the year. deUeloiu load 
it kMWrta*. Tfce holiday feast ju>t HAS te be right. That1* why we urae ye» 
to .tepee* upon the Safeway in your neighborhood for year Th««4.ejM«, fwMlf. 
Year complete satisfaction is guaranteed in every purchase that you "lake! 

Sa be sure of the bests buy at Safeway. Yea'11 save money, yet get foods 
of the finest quality!

CANNED FRUIT, VEGETABLES
NO BOTHER WITH BOTTLES'  =?

WHEN YOU BUY FRESH

Lucerne Milk

Per 
Quart 8C No 

Deposit

Cranberry Sauce 4 „.,
stokery'B or^OcB«n Spray fa eg{

Diamond Walnuts ,, 

Fresh Bread ,,.,

Cove Oysters ' 

Elkhorn Cheese 

Home-Type Flour

3-onnce 
package

' 10-01.

24!-lb. 
»ack

2f22C
11°
9C 

25° 
19° 
62

!X..A » n»tU Siokaly'or A No. 2Va J4 C 
rineapple oal Monte Z cant ' •

Stokely Peaches 9Hafy^'2 "SJ» 23' 
Whole Spiced Peaches,^;,' C.n1*' 
V-B Apple Sauce "2£ W 
Stokely Aprieoit K.!.; 2 "Sal.* W 
Blueberries M"?*,rV?ea""* can *f 
Maaaschlno Cherriej ^L T 
Fruit Cocktail "'JJJl'a"* *«an & 
Pork & Beans v'BrP.0̂ mp 8";..'13' 

Stokely Tomatoes ^J 2 N:..^Z3e 
KandiYams •""1 ,°.U""™ N?JW 
Stokely1* Peas H™'i."^" ««2 11C 
Stokely's Corn C°S"0."J ?i<I.'o.Ina" 10"

Golden Cora va'ouJm PacH can Kl
Hotel Mushrooms JD"^Ji> *c'"' 8° 

Asparagus Tips Mt°a,'£» P'iin'c 15c 
Small Lima Beans No!°2k!an 15° 
Green Beans r^lnc'il'siyia c!nZ 13C

OTHER CANNED FOODS
Canned Milk < Dlr*mi> 3dn" 16' 
Jumbo Ripe Olives ";"„'„' "a"' 15C

Crab Meat ch',?JaC Bra'iid "lin'^T0 
Dunbar Shrimp <£"P"cll 2c.". 25° 
Tuna Tidbits cS;kS.d 2 Nc°'n'.i 25e

CANDY—POPCORN

E-Z Cut Hams

yJS'A TJLL _«-o - ~-rf*s* U4 _———.-.gj

"•33C
20( 
12'
15
29*27 

10

Safeway Steaks WJW£t~

BOILING BEEF ^ 

SMJBRTu MBS w „„ 

PORK SAUSAGE,

PetrtarlmiM »>. 42c
T-LtoMcrOhtb ib. 39c

Fresh Fish
FRESH LING COD ^ ^ 20*

HOW TO CARVE SLICED BACON
THE TURKEY EsSS'^'

T^'-StSS^.''^..^'^;.^: CHICKENS „,.., _
»nd photoorap

HR SHORTENING

PRIED FRUITS

For Holiday Baking!
BEL M 0 N T E P U M P KIN N.. 21

^^^"f^"^]*

T'ROPICA'L MIHCWIAT

:..2! 10C
^8£

:21 C

SCHILLING VANILLA 

SCHILLING SPIC1SP'B'CII'UST 

BAKING POWDER 
COCOANUT 
S°NOWOBIFT
CRISCO* SHORTCMlW

,,.20e
t.-. 8C3oe 
.  is6

Marshmallows "Jjl^j 

Chocolate Peppern 

Mint Candies vc,rr*

Popcorn ( (DF.^t onPejn )tax SW?

DRESSING. SAUCE, SPREADS

Salad Dressing °^]l" 17° *"1?9,T;11 C

LEARN ABOUT OUR 
COFFEE A VALUES

Stokely Catsup *', 
Stokely Chili Sauce 
Cocktail Sauce Si
L & P SaUCe Type bottle **
French's Mustard *'."' 8C 
Oleomargarine "° D'rn."d"" "'. 12° 

Orange Marmalade M??,.^,"' 14° 
Brookfield Cheese fSSSSH^ 15°

HISCELLANEOUS VALUES
Snow Flakes ^.^.VlS..^ Vo« 13C 
Shredded Wheat •f.'S.V1 1 b.°x' 11° 
hasty Tapioca

GoldenDales?or.°oT.'pk£'11 C pkg. "' 
Pitted Dates ""XXS™ ".C'll 0 

Sun-Maid Currants 2 ̂ ".. 15° 
Assorted Glace Fruits VK»: 15°

SYRUP—MOLASSES—SUBAR
Syrup Kne" »H«Ja'pl" wa' 17" ""ug" 30°

Aunt Dinah Molasses N°^' 8C 
iF 15C Light Molasses *£&£$ "°t>? 15° 

b.iS.-1Sc Waconia Sorghum I."' 13°

UAD THIS WEEK'S ISSUE OF TH
Family Circle Magazin

FOt
Thanksgiving Recipes
A recipe tor mjnce pla^. h^nta |

Brown Sugar '"".'nY" 2i»'x.'. 
Powdcrsd Sugar '"d;??"."1 »

BEVERAGE VALUES

Apple Cider M bV."d" Sou"

Grape Juice *ft!fW S&W FRESH DATES C 15'
Stokely Tomato Juice N0°.nf 7°

Black T«-
Knox Gelatin
Jell-well ^
C-H-B Pickles J.Twu.d "i."' 17'
Kinfliford Corn Starch 8 JJ». 1$°
Leslie's SaH1 Toliad' »o» 7°
Wesson Oil '"F'sV Si" 20°

VALUES IN SOAPS

pkV. 17C Merry Mix "aVu' 

.oi.°ic Ginger Ale (l"",t

'K.wc«i*-ir
im. 25"

Brown Derby Ale "£','" 3 £;£. J$c

NOT.ii lljjr nnd> •!• art off*r»>.1 far^ Mja

AVOCADOS

JTAHCABBAIGE 

SWEETS 3H:

Super SudsT ->uu» ,  aiuaox l. 
ice ix-ux. .!»««! ulia tax. .00694]

i»c A V/; V<


