« water to hold together,

MOLAS

SES PIE

... old fashioned dessert with a modern topping

“Just like. Grandma
may sound strange, but it

séd to make, only more s0!"” That
fg . here is a tasty improve-
ment on Grandma's famous molas
wholesome goodness and rich flavor of old time mola

25 pie. It combines all the

Corn Chip
Pie Shell

Next time you want a crisp, flaky
pie shell with a rich nutt
we suggest you try this p T
ipe using corn chips. You'll
amazed how the corn ch point up
the flavor of pie fillings,.. both
fruit and cream,

1 cup flour

% tsp. salt

1 tsp. baking powder

% cup shortening

1 cup crushed “Fritos” corn

ice water
Diirections:
Mix shortening with dry ingredi-
ents. Add corn chips and enough
g Roll on
floured board, Line pan and prick
with fork. Bake at 460 degrees for

with the crigspness and nuttiness of

to special dinners we recommend

molasses pie.

MOLASSES PIE
3 eggs

115 cup molasses (unsulphured)
4 tsp. nutmeg

%4 tsp. cinnamon

1 tsp. salt

2 tbsp. nfelted butter or mar-
garine

2 cup brown sugar

thsp. corn starch

% cup crushed “Fritos” corn
chips (measured after crush-

ing)
Directions:

Beat eggs, add molasses, nutmeg,
cinnamon, salt and melted butter or
ma
starch—add to molasses mixture,
Pour into an unbaked pastry shell,
Sprinkle with “Fritos” corn chips,
Bake at 400° for 15 minutes, Re-
duce heat to 350° and bake for 30

10-12 minutes,

minutes,
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ARMENIAN SHISH KEBABS

Cut meat into gencrous size cubes, String pieces of meat
and vegetable alternately onto metal skewers, Arrange kebabs

on cold broiler grid. Brush generously with barbecue sauce. x"" Alrnholl.c Beverage ‘C"."(,"Ol‘zs
Place " broiler pan so top of meat is 3 jnches below broiler|ACt: Which regulates California
flame. Broil duickly. Turn once; and brish agatn with harhomle‘ i
sauce, Continue broiling until brown and as done as desired. |

BARBECUE SAUCE ‘
3 tablespoonsful Worcestershire Sauce

stored in Servel and used on any other meat.
Lamb meat, at least 1 inch %
thick 2
Small onions, or quartered 2
Green Pepper 4
Tomato 2
1

1

S

tablespoonsful shortening
tablespoonsful vinegar
tablespoonsful lemon juice
tablespoonsful brown sugar
cup catsup

cup water

easonings

Barbecue Sauce
onions (large)
%4 cup chopped onion

Landscape Gardening Class
Offered During Fall Term

of the|
the aus-
of the Adult Education
Program of Torrance,

Meeting in room 108 of the|

Torrance High School, the . i .
course is offered each ’I‘ur-:sdny\‘he Adult  Education ' program

Conducting the class is Stan-|gation—will
ley Spaulding, editor of “The said.

in
to all resjdents of
at no cost, Sheblak empha

|open

As a landscape designer in this'size
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0ok onion in shortening until goldén brown. Add other in-,
gredients. Simmer gently 30 minutes, When cool sauce may be |

An ecasy course in landscap- region for 16 years, he is well

and gardening is offered|acquainted with the conditions
confronting the novice gardener.

Garden tours will be featured, |
as they were during a similar|
course last summer, according
{to Vernon Sheblak, director of

Demonstrations in the three Ps
—pruning, planting, and ‘propa-!
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Appears and disop.
pears with one hand|

Big, wWong chromed
steel shelf that saves

1 Hondy Digpearing Shelf

Tempa-Plales ipread
he

burners.

Tp-Bumer Tompa-Plates

Plenty of work space
batween burners
when griddle is not
eeded; convarls to
auickaetian griddie

by rdmoving

Lxclusive Vanishing Gil

~
=%

18" wide = 2" wider
Manderd virel
Expands to 207
inside by removing
racks. 100% sige
heal girsulation.

e MARK OF EXCELLENCE

(») GAS RANGE

Award-Winner Western-Holly

The big 18-inch oversize Western-Holly baking oven gives
perfect results eyery time. Bakes four pies at once—not just
two, See and compare Western-Holly. There’s a model priced
to suit your needs!

LIBERAL TERMS

MODEL DH 47 SLAG WMD

3341 50

"WE ARE NEVER UNDERSOLD*'

Baker’s Furniture

1512 CRAVENS AVE

(ACROSS FROM CITY HALL)
== TORBRANCE 2251

PEELING GRAPEFRUIT . ., To prepare grapefruit wedges
for salads, wash fruit, pare with very sharp knife, stainless
preferably, Cut deep enough to remove every particle of
zest (the membrane that encloses the fruit). This can be
done by using a sawing motion and by guiding the knife
downward at. an .angle so that . the peel falls  free in a
.spiral, Take care to trim off any zest. you may have missed
Grapefruit is now ready to cut wedges,
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LLOYD DENNEE'S
CERTIFIED -
FOOD PLA

SEPTEMBER 25, 1952:

TORRANCE HERALD

i 1

PERFECT WEDGES , . . With paring knife, slice the first
wedge from the zest side walls. Then insert the point of
knife in second wedge at stem end.of fruit, between zest
and meat. Ease them apart. When fruit wedge is free from
one side, carefully geparate It from the 'other with blade
of knife, When all sections have been worked free, squeeze
jul'ce from zest left to use In the salad or to add to other
Juices.,

them, Daylight Saving Time is|an hour . of Bllslncss at 1 am,
discarded. Clocks are to be setion April 27 when Daylight Sav.
back one hour and sales ol‘l al- ing Time began and clocks
coholic beverages may continue ok Hottk
until 2 am, Standard Time Were set ahead an hour. On
aivives, Sept. 28, the lost hour will !»e. )!

Liquor licensed premises lost!réturned.

Hotpoint Food Freezer prices start at. . ., , |

“THE

HOUSE

1875 W. Carson St.

HOTPOINT “BONUS SPACE” MODELS
THAT GIVE YOU THE BIGGEST ECONOMY

Invest in lasting Hotpoint quality and’
dependable, trouble-free operdtion for
what you'd spend on an ordinary freezer
® Choose the slze that means biggest food savings
for your family, Four models~each designed to keep
frozen foods fresh and appetizing for months, You

can depend on Hotpoint's famous Thriftmaster Unit,
backed by the 5-Year Protection Plan, Choose now.

THAT SERVICE

e

CU. FT. Hotpoint stores 808
Ibs., freexes up to 130 Ibs, in
24 hours|

CU. FT. Howpoint freezes
up fo 73 bs. in a day, Holds
532 Ibs, for months |

CU. FT. keops 389 tbs, of
food) special compariment for
packoging materiols,

CU, FT. Holpoint fakes Utile
3pace, ye! freezes and stores
260 Iby. b1 food, I

LLOYD DENNEE'S

BUILT"”

* Ph. Torrance 1728
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