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IMISS GILBERT’S

RECIPES

ARE TESTED FOR GOODNESS

In concluding the three- duy sesslon of the Happy Kitchen

Cooking School,

sponsored by the Torrance Herald and Lomita

News'in the Torrance Civi¢ Auditorium, Miss Kay Gilbert, home
economist, revealed a number of new. household tips. last Friday

aff 8he also

rated her

reclpes—xnd here

they are for you to try:

Chooolate Ripple Cake
(Reeipe in Crisco Ad in this
paper soon).

% cup Crisco

1% cups California grown: beet

* BUgar

1 teaspoon salt

1 teaspoon Ben-Hur vanilla

2 cups Fisher's Fine Spun Cake

Flour

2 teaspoons K.C.

% cup water

3 egg- whites

Blend your creamy Crisco to-
gether: with the sugar, salt and
vanilia. Add water alternately with
the sifted flour and baking powder.
Fold in egg whites beaten stiff but
not dry. Bake in square or oblong
pan lined with paper in a mod-
erate .oven . (360 degrees) 35-40
minutes. Turn from pan, gently
remove paper. When cool cover
top with chocolate fcing. Draw
tines of fork through icing to
make ripple design.

Ghocolate lcing

Blend' 1 tablespoon Crisco, 1 egg
yolk, % teaspoon salt and % tea-
spoon ;vanilla. Add 2 squares melt-
2d chocolate. Stir in 2 cups sifted
confectioners sugar then enough
milk (about 2. tablespoons) to form,
a spreading consistency.

Ruskets Nut Chops o

2 tablespoons peanut butter
6 tablespoons condensed milk.
1

Baking Powder

CEF
8 slices Weber bread
12 tablespoons crushed Ruskets.
Trim bread and apply peanut
butter, Cut into fancy shapes. Beat,
eggs well and add the condensed
milk. Dip the bread into this and
then into . the umbled Ruskets.
Place on a greased pan and bake
until brown in a quick oven.
Frozen Fruit Pudding
1 8-ounce pPackage of
cheese
% cup awhipping cream
2 tablespoons lemon *juice
1 tablespoon California grown
beet sugar
3% cup crushed pineapple
1 cup small, thin avocado slices
% cup chopped dat
1-cup thinly sliced peaches
12 quartered maraschino cherries
l cup apricot halves
Cream the cheese; add 14 cup
cream  graduall stirring  until
smooth. Add lemon ‘juice and sug-

cream

‘ar, Whip remaining % cup cream
thick but not stiff, and fgld into.

Combiiie  gfrefufly
with prepared uits,  Fréezo  in
freezing unit. Serves 8 to 10.
French Fried. Toast

Remove crust from
Weber bread and cut into desired
shape. Beat 2 eggs, add half cup
(A se-
lected spice and sugar may be
added.) Dip bread in egg mixture
and allow to stand just & moment
to absorb egg. Fry a few pleces at
a time in deep Crisco at 380 do-
grees. Drain on paper toweling and
keep warm until served. Dust with
powdered sugar and serve with
Jam or syrup.

Qven Cnnnmn b

Can only he successful in a mod-
orn range with automatic heat con-
trol to mantain an even tempera-
ture. Place ja¥s at least an inch

cheese mixture

_boiling or parbolling before

slices of |+

gpart to allow for heat expansion.

California. grown beet sugar as-
sures - success  whether canning,
preserving, mnklmr Jams or jellies.

Coffee Making

Be sure to select correct grind
Of coffee for process chosen, Ben-
Hur coffee may be obtained for
drip, silex or percolator.. A very
light dash of salt or a few drops
of lemon bring out the flavor of
any coffee.

Crisco Pie Mix

Use one-third as much Crisco as
flour; 3 teaspoon salt to the cup
of flour. Cut the Crisco coarsely
into the Fisher's blend flour and
salt (which have been sifted to-
gether). ‘When Crisco s used,
flakier pastry s assured as less
water than before is needed to
blend the mix. It is not neces-
sary to keep in he refrigerator to
prevent an-“off flavor.” Add water
and roll, with a light stroke and
chill in refrigerator before baking.

Fisher's Wheat Germ added to
pastry makes it a food as well as
dessert particularly when easily di-
gested Crisco is used. Add one
teaspoon to the cup of mix just
before adding water.

Fried Rice
% 1b. Wilson’s bacon, ham or
sausage, (Lobster or shrimp
may be substituted)

1 cup cooked rice

1 tablespoon chopped onion

1/16 teaspoon pepper

¥ teaspoon salt.

Cut cold cooked meats or shell
fish into small picees, - Fry raw
bacon, ham or sausage until deli-
cate ‘brown. Remove meat and e
cess grease and’ fry onlons, rice
and seasoning,” add and stir well
two raw eggs and meat.

Baked Ham
Wilson's  Tendermade ham  is
processed - 8o that it requires no

bak-
ing. Remove wrapper, place fat
side up in %hallow pan without
water. Bake for 5 minutes to the
pound at 300 degrees. Take from
oven and remove the rind and
score. Cover with selected glaze
and retwrn to oven at 425 degree
temperature until delicate brown,

The following are a few, of in-
numerable glazes which may be
used:

1—Brown sugar
orange juice.

2—1 cup honey to .which
bgen added -1 §tablespoon sugdr,

3—Crushed pineapple ‘Which lms
been' drained,

4—Apricots.

5—Ben-Hur cloves may be used
with all these glazes.

Rainbaw Thrill

Select™perspnal preference of
canned fruits in halves or whole
form. Leave some their ' natural
color and tint others with Ben-
Huy vegetable coloring and arrange
in ‘a ring mold. Pour over .them
lime or lemon Jell-A-Teen made
in accordunce with instructions on
package, except use hot syrup
from canned fruit instead of water,
Chill until firm. If used as salad,
fill center with mayonnaise tinted
also with yegetable coloring; or {f
dessert—tinted whipped cream in
center when unmolded.

moistened with

hm!
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Taste:tested by local fami-
lies . . .
Pride of our own cooks .
Actual .good dishes . .
Tops in homes , .
Yum-mum-m!
week The Torrance
Herald and Lomita- News will
publication of . “My
Family, Likes—” which is a
splendid collection of recipes
offered these newspapers by
local housewives. Each one
bears the stamp of approval
of the donor’s own family and
friends and each will be pro-
perly credited to. the contxi-

tor,

Housewives of this com-
munity are invited to" con-
tribute their hest, recipes to
this series which will run as
long as they keep coming in
to The Herald or The Lomita
News. You are invited to call
at the offices of the two pa-
pers for a blank form on
which you may write y
formula for making the dish
“My Family Likes—.”

hom

Yi
3

9

Y

2
%

1 teaspoon vanilla extract.
Sift and measure the flour. Re-
sift with baking powder and salt.
Use 2 tablespoonfuls to flour nu
(‘runm Crisco and sugar until rlu!-
. Add eggs one at a time,

causes,

Recommended

Kip is' recommended by doctors
and druggists for burns from all
Having a . supply. in the
is preparedness,
immediate relief and will help pre-
vent_scars,

e

NUT CAKE
eld: One $-Inch loaf: :
cups Fisher's Fine Spun

Cake Flour

tenshuons K50 Bnklng

Powder
tmspuon salt

1 cup walnut meats

cup Crisco

cup California grown . beet

sugar

eggs
cup milk

|Ben-Hur Coffoe
Has Real Flavor

#Enjoy Saying with Ben-, ~Hur,”
is.a mighty popular and’ fast
spreading  slogan. Hvery Ben-
Hur food and' household pro-
duct qualifies undep this ‘ ex-
pression, according to Sales Di-
rector E. L. Weaver who is par-
tioularly enthusjastic about the
economy of top-flight Ben-Hup
coffee,

“We ask every lover of fine
coffee to learn the difference in
coffee flavor by’ giving Ben-Hur
a trial,” Weaver, who is an out-
standing coffee expert, says.
“You'll not only appreciate that
richer Bep-Hur flavor, but if
you'll make tests of measure-
ments you'll find you can get
more cups of extra delicious
coffee with less coffee per cup.
In fact, most folks who start
with Ben-Hur by using regular
measurement suggested for other
coffees find ' their beverage top
heavy. With Ben-Hur you can
save on your coffee measure-
ments and enjoy the richest,
most dellcluus coffee you ever
tasted.”

Ben-Hur has been a leading
brand in the Southwest for more
than 35 years and during all that
time there has been tireless ex-
perimenting to produce more
and more deliciousness for. youy
cup.

NEGRO FINED
James D.  McGinnis, 31-yean-
old Los Angeles Negro, was ar-
rested here last weekend for
driving while intoxicated. He
was fined $50 which he arranged
to pay on the instailment plan.

cheese is melted - and ' crust’ a ||

fine brown. Serve in squares,

Faa’(ured at the Torrandé”|§
Herald Cooklng School.g |

October 1-2-3.
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LOMA LINDA FpODS

ALIFOR

FEATURED IN HAFPY
KITCHEN COQKING SCHOOL

with cabbage: slaw or other
crisp salad,

Read The Torrance Herald for Local Nm

Add

beating until smooth after each
addition. Add extract, then floured
nuts. Pour into a greased and

!qurul 8-inch loal pan. Bake
50

Wheat Germ Enlrances
Macaroni, Cheese

cheese is still the household fav-
orite for at least once a week,
but 'it's taken on a brand new
flavor crust with Fisher's Wheag
Germ top .and bottom.

: Spread the shallow baki
dish with cold butter, sprink
with Fisher's Wheat Germ, add
wooked elbow omcaroni, grated
meltable cheese,
sauce, then more grated cheese
and a thick layer of Fisher's
Wheat Germ,

ime,
g vigorously after each 1\(ldltlnn
milk alternately with flour,

minutes  at 350 degrees.

mu with Seafoam Frosting.

Old fashioned macaroni and

thin cream

Bake at 325 degrees until

Follow the ‘example of your
cooking :school demonstrator *
and use K C Baking Powder—

a, fayorite for. over 50 years.

ShQ knows she can rely upon K.C for light, tasty cakes, biscuits and muffins.
-

C

Combination 'l'ypo

ofiypur
hu'm"mo slip

K C is-mapufastured
by baking pewder

specialists  under. the

chemists of national
reputation, Alwaysunis

A modern baking

i
i
E form and dependable;
]
1

ukfotKQ

— be sure of

Milliona of housewives and well-known demonstrators who know its high
quality and eﬁiciency demand
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" What a big moment when your pie
crust: turns out so- perfect - that
Wﬂ'{h flaky morsel mglts in your

omm, guenwork!
The mln m‘ghle -? Mn-“ﬂ‘;ow“
use?!" If you
%: | ttll- vour pie doulh wan t:
—wham!--a lll{k)’ dough” thﬁt
uires too much handli

(uénsl,}y talls | YP\(- ; r

FRIED FQODS~ FRY

anks to Cﬂsco s

new sure-fire pastry method—you'll
get flaky, mouth-melting crust!
Hear your family cheer!

pastry method ends this guess-
work! Also, variations in flour or
the temperature of the ingredients
don't matter, Now you can be

Yes = but lmv awfu) you feel  SURE of flaky Die qrust!
i D
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FOR GRISP,
DIORSTIRLR

THE GRISCO WAY!

#AW / “Sy/ You re sure of

A flourspaste 1o Grisco-flo
mixture, Mix‘tharo pbtyn:g
the daugl) comes
ed into a ball
i

Diyid,
erusts about % inch thick.
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