t of othir Hollday Food Bargains Are Here Walt-
ey-Da iNeeds at Worth While Savings!

- y }V TO MAKE THE PUMPKIN
|

W e (Tl

RALD. ;Torranas, Califacnia

2061 Torranci Blvcl

TORRANCE, GALIF.

SHOP ‘DAILY 8 TO 8 — ALL DAY ‘SUNDAY

OPEN 'nunu mutsw; NiGHT!

SPECIALS

- Certificates
i T 10°
i oh a can of Spry

i, ;, 1-b. can 16%c

PIE THAT MAK@%

THE MEAL

Delicious — Creamy —Smooth
Pie with Just the Right Com-
bination of Pumpkin and Spice
Flavor

YOU WILL NEED:

DEL MONTE - -
Pumpkin.........can?c
BEN HUR

Pumpkin Pie Spice . . . can 9c -

on oven and sct at very hot (450" C.&H.

i wushes bromn e o, Brown Sugar . . . . 1-1b. pkg. b%c
cves. Add pumplin, milk e and  AUNT DINAH

Molasses . . . . . 190z can %
Cake Flowr . . . Swansdown 194c

{RRADIATED

Pet Milk . . . . . 4 tall cans 25¢

VAL VITA

Tomato Juice v-. 2 o

‘OCEAN SPRAY
Cranberry Saur,e
CANTERBURY

Mince Meat v -

‘' LIBBY'S SeLID PACK

Pumpkin ~. 2 o
HEINZ—VERY BEST—DATE, PLUM, FIG
P“ddmg Large 14-0z. can

IRIS—NEW PACK

B.w &
Raising 2.

DINNER BELL® -
L)

“argarlne 1-1b. pkg. .............

“} OUR BEST

‘n L ] n ¢
Picnic Dills 2 o-. vise

TABLE QUEEN 9‘:,}
Pumpkm FOR PIE~-2}} can

§;IA;(LIE Dressing - 21° Spesial Bleid Goﬁee agnk

1 LiNDSAY's—tRRGE RIPE

Pitted Olives - --

GOLDEN STATE .~ © T

cr ackers Soda or Qraham

SUNMAID

Seedless Ilalsms 18 o2 pkg

6c GOLDEN WEST

Pure Jelly = o

= SUN MAID

Puffed Raisins v - .

GOLDEN WEST

Peanut Butter . o

That Thanksgwmg Bird |

Here Is How to Fix It
Directions For Stuffing The Bird

1. Salt inside of bird. : of body is now at the
2. Placa bird in upright top.
position in large bowl ' ¢ gy opening withstuf-
gbg} large board or ; % Pack HB:IUY;tu 3
. Stuff cavity from fing fo"e’:;‘m‘:
which crop has been % !
removed, pack light- , Fasten opening by
1y. . placing steel , pins
. Draw "eck-skin to- across the opening at
gether and under back regular intervals; then
and fasten with a with heavy string,

small skewer or sew . bring the skin edges '

with heavy string. together by lacing.
. If in bowl, turn bird around pins. If pins

on neck end 80 that are not available, sew

opening at lower end with heavy string.

Old-Fashioned Bread Stuffing

10 cups Y -inch day-old 1" teaspoon salt
bread cubes : 1 ‘teaspoon celery salt !
34 cup finely diced % te]atspoon garlic
8a

onion 5
34 cup finely sliced . cel- 15 teaspoon thyme
ery 14 teaspoon pepper
2 tablespoons finely cut 2 tablespoons melte
parsley shortening or butter.
1 teaspoon sage 114 cups hot water ;
Toast bread cubes. Combine.with onion, celery, season:
ings, and shortening or ‘butter; toss lightly to mix. Add
water slowly, using just enough to moisten. Stuff cavity
of bird, packing lightly but ﬂ{mly ﬁutﬁclent for 12-to =

14-pound fowl.
- Roasting The Bird .

The age as well as. the diet of the bird has a great
deal to do with the amount of time required for roast-"
ing, Because of new techniques adopted for fattening
birds for market, many birds, especially large turkeys '
and capons, are likely to cook in much less time than
the standard roasting time. When in doubt, test the'
bird for tenderness during the roasting process by
sticking the underside of the thigh with a fork.

. TO ROAST: Roast a.ll blrds uncovered in drlp or roast-

ing pan. Birds, especially turkeys and chickens or ca-
pons, may be placed breast-up for the first part of the
cooking period, and turned during the last hour to let
the juices run Into the breast.

TO BASTE: Baste birds every 16 minutes with com-
bination of: one-fourth cup melted butter to 1 cup hot
water, or with drippings’in the pan. Baste goose With

- hot water only.

SERVINGS: Allow three-fourths to'1 pound of bird for
each serving.

o 1_TURKEY & ; .. GOOSE
rature— y
¢ ov:: (:5'8‘?3!“.) ;or ﬂr:: ekl por 8 tuer Hed
20 minutes, then moder- oveni{450° F.) for first
ate oven (325 to 360°F.) 20 minutes, then moder-
for remainder of roasting ate oven (350° F.) for re-
time, mainder:of roasting time.

v ‘ Yellow Cling—Sliced or H;Ivn 1, §
ACHES wonon € G rorarors

No,lcan

VAL VITA

NEW POTATOES.

No. 21 can

y T
s (8 T T

FRANCO-AMERICAN MACARONI

ARMOUR'S. !

,No.z'/zcnn : FOR ‘,;'“ ‘ S "' =
= SIERRA CAUF. PEAS . . . . .. . No.2cm _ e ] UBE  dw

f _ ok . No.1can z \
y : mMAT ; illl(:i : e j ol - A VAL VlTA——Spnmch Style

20-0z. can

;.19c
.. 3

Wi

'BLUE RIBBON FAMILY : ‘7: MoNTE Rlo

No. 5 sack

CATSllP 2 for 13‘:

.. 10c

PPI.E CIDF.R 16

- e eer——————

; S0AP SPELgmf‘

4 '3

14-0z. bottle

RDEN'S C T
ARDEN'S CRESCEN 17 -umws cuolcE

Dressing or pread auan

All Pure EVAPORATED 4 Tall
" l l K Cans

m Style ‘.Noi t can

‘ Miu Saylor's

g Time—15t025  Roasting Time—About 25-

l;":,'l‘d‘j‘n: Der bound 9o minutss perpound. Note:
the turkey. Smaller birds Prick skin of goose well

take longerroastingtime around- the legs and

per pound than lu-ger wings duﬂngmnﬁnsw
‘CHICKEN OR CAPON  letfit f[‘l““l,f_f""m"“,
Oven Ton?eramn—uot first hoi u}.

oven (463° ¥.) for first

20 minutes, then moder-

| ate oven (325 to 350°F.)  Oven -m?m

for remainder of roast- oven (450° F.) for ﬂnt
ing time. 20 minutes, then moder-
Roasting Time—22 to 30 ate oven (350" F.) for re-.
minutes per pound de- mairiderof roasting time
pending on the size of Roasting Tlm.—zo to 22
the chicken or capon. minutes per. pound.

. Perfect
Treat
. fpr
ﬂun!cnivin.""

Whitman's ..
Ghmstbphm' 5
here’s & must for your 'l’hmhsi‘tins n.y :

uke luzgn: a box of fine candy. o?e g
lpeolal qm to uother’s lon pluned holiday

mm du dly
Too," if’ you'w tuvitnd to dinper op
h;;uugmu; lt‘hensuothmz a more perfect .

08tess.
We wI{l ‘be open Thmkulvmg Dly il 1 p. m.
for: your nuda

’ BEACON DRUG CO.




