
FIRST SHOW . . . "Easy Entertaining" IK the tint show of the two day Cook-O-Rjuna, to 
be held at the Clvln Auditorium, 1MB El Prado, on the affarnoona of March 11 and 12, from 
1:80 nntU 3:30. The program h In the form of a skit In which Maxlne Howe, homo econo­ 
mist, tenches a bride, Marlllyn Moore, the easy way to prepare special meal* when hubby 
telephones he Is bringing the boss and MB wife out to* a week-end. Breakfast casserole*, 
a speedy and taety luncheon dl»h and a delicious dinner com* rolling out of ranee* and re­ 
frigerator* when thin team gets" Into action io prepare for the event

This BMU.tIfal 29.95 WosttnghoBS* Waffle linker
wffl b« given 

at the Torrance 

COOK-O-RAMA

Council Okays 
Storm Drain, x 
Election Date

Two* short meetings of the 
City Council this week resulted 
In the 40-foot section of the Lo 
mlta Storm   Drain project It 
Torrance being approved, the 
necessary resolution for the 
April 13 electWn adopted, and 
:hc machinery put In motion to 
raise the City Treasurer's qala- 
ry to $350 a month.

In a spedtal session called for 
Monday evening, the Council ap- 
sroved the plans and specif lea- 
ions for the small section 6f 
he Lomlta Storm Drain project 

and granted the County Flood 
3ontrol District permission to 
ay the drain under Torrance 
streets where necessary. No oth­ 
er business was conducted.

At an adjourned meeting of 
he Council Tuesday evening, the

 lection proposition makinfc the 
April 13 municipal election legal
 was adopted. The Council also 
leard the' official report of the 
Itate Division of Housing on 
he Crenshaw Gardens trait, 
Irst to be Investigated .on cofn", 
Jafats"of the residents. No ac- 
ion was taken on the report!at 
KB meeting other than to re- 

It to the City Manager for 
ulry Into some of the refer'- 

qces made to city departments.
i'Aji ordinance was -introduqed
and'approved at the first read- 
ng raising the salary of the

City. Treasurer to $380 a month. 
t will bom* "before the Coun- 
II again before formal adop- 
lon. ' -,
 AST MAIN DIBH"* . 
Heap steaming rice on platter 

>r plate and top with meat balls 
and gravy (canned) heated un- 
II piping het; or serve heated 
franks and sauce" (canned)) ov-j

UORGE
NEW 1954 

GAS RANGE
COOKING SCHOOL

SPECIAL!

Self locking Safety 
Valve Handles

Complete Electric 
Ignition ,

New Radiant Type 
Smokeless Broiler

Picture WinoW 
Oven

VMS $279.00

NOW ONLY

UBERTY HOME APPUANCE CO.
TORRANCE'S FASTEST GROWING APPLIANCE STORE 

orr«n<*» Ph. FA
MILT ISWLL. OWNt*

TOPMNG , . Topping for fresh Ifcrry pie can b« 
froien whipped cream. Whip cream* until stiff, flavor tt, and 
drop from teaspoon onto baking sheet. Place In freezing 
compartment of automatic 1 refrigerator until cream Is 
frocett. ' , " -

... _ wMwecI cream mound* ara. 
fMe»er bag? rtr'to Mcpeaed from bag; top Is 

twMed and inaftisd wttb rvbber bud. Bag to ntoraed to 
freom ootapartraent osW oream Is needed. ., '

BEADY TO SBBVE . . , When fresh berry pie Is seady to 
serve, take (niaM whipped eream mmuids from bag, place to 
dish tat arrange on top of berries. Serve Immediately.

Buttermilk Fried Cakes

»0« MKW ONLY . , . MM, too, an lavlted «  attea* tlw 
HcraltV* Iwvdky Ooak-O-Bwiui at CXvU Andttorhun starting 
Thunday, March 11. Men MofJonnick wW show how h*

Hi t^^ *^mJ- iti^b*s» *-^- A^^.^_ ^ ^^^ m f̂ 
«t IR^V WinsV fTWM HV P^TTTw w WHp fBf

and fry until browned. 
7. Remove fried cakes from 
  hot fat and place on brown 

paper to drain;

BlfTTEliMTJLK CAJUB BMW TO HAM
- - - V. . TW Trf*

The trick of turning out d*> 
Iclous deep-fried oakes I* keep- 

Ing temperature of lard at 175 
egrees. 
Recipe for Buttermilk Fried

' '   Cakes 
4 C. sifted flour 
1 C. sugar 

% top cinnamon 
% tap. nutmeg, grated 
1 tap. salt 
1 tap. soda 
1 tbsp.' hot 'water 
1 C. sour milk

2 eggs beaten
3 tbsp. butter, melted  ' , 

METHOD:
1. Sift Into a bowl all dry in 

gredlents except soda.
1. Dissolve soda In hot water, 

add to milk, combine with 
egg* and butter.

t Mix liquid and dry ingre­ 
dients together lightly. Chill.

4. Roll dough to U inch thick­ 
ness.

5 Heat lard over medium gas 
flame to 370 degrees. (Use 
frying .thermometer)

6. Cut cakes out of rolled

In PV Estates
With hopes that their popu­ 

lation win hit 4300; the resi­ 
dent* of PalOB Verde* Estates 
win undergo a special census be- 
finning today, according to Wil­ 
liam a Platt, city clerk.

Special Census Supervisor Ver- 
noo , L. Miller, who conducted 
the recent census In Torrance, 
will direct the Palos Verdes cen­ 
sus; . and will set up shop in 
the city clerk's office.

The last census, taken In 1962, 
showed 2047 residents living In, 
Palos Vertex Estates. A build­ 
ing boom since then la thought 
to have pushed the population 
to between 4100 and 4200, Platt

r 
*»

WATEB CONTENT
Lean meat contains ..about 73

dough, drop into hot lard per cent off water.

FRY-OUIDI <m*l 
HhAT CONTKOt (MM 

riflht(nlhehandle. -
METAL LID 13.00 BXTRA

__ simply MC At dial and you (ei CONTROLLED HEAT Sot 
cooking aad frying, wicaoul gtwsiwofk. Shoneolag; is arrays at 
just dw right lempeiatun, resuldog In less grease absorption. 
Your favorite dishes are more delicious because Aejr aamral.

'24"
$1 WEEKLY

baihed brown potatoes. Plug into, any outlet me any place you

automatic FRYING PAN 
with Metal Lid

.IS ONE OF THE MANY MAJOR PRIZES 

GIViN AT THE

COOK-O-RAMA
THURSDAY ft FRIDAY, MARCH 11 & 12 

at trie Torrance Clvfe Auditorium

OPEN FRIDAY NIGHTS TIL »

m-

t


