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Bouthern California Gas Compa
FRENCH-FRIED SHRIMP

When vour
menu scheme p
calls for a meat- |
less dinner, fish
gets considera-
tion. And when
vou want the »
menl to he spe- /
cial, fresh i
shrimp is an ex- 5
cellent selection, ” %

Shrimp is fea- ;"
tured in numer- i
ous delectable I ’
dishes and
French-fried Shrimps are a top fa-
vorite. Most culinary artists prefer
the fresh sea food for making their
choice recipes,

If you're one of those who have
never fixed fresh shrimp (and our
cooking rall'\' show there are lots
of people who haven't) maybe
yvou'd like rhrr ctions. Modern meth-
ods for distribution of refrigerated
and frozen fish make fresh shrimp
quite generally available ghd larger
surmlsm bring the price within our
budgets

BUYING SHRIMPS

You buy fresh shrimps by the
pound from iced shipments or in
frozen packs. And you get from
about 25 to 40 per pound, depend-
ing on the size.

You plan on three servings per
pound for French-fried shrimps
and four to six portions when they
are combined with other ingredi-
ents in casseroles, salads and the
like. A pound of fresh shrimps will
yvield almost two cups of shrimps
after they have been cleaned and
cooked.

Of course, you’ll want big shrimps
for French-frying, but the smaller
ones are perfectly satisfactory for
most other uses. And, usually, they
are less expensive, Let your taste
and your budget decide.

A fresh wuncooked shrimp 1is
greenish white with firm flesh and
a thin parchmentlike shell. Like
other kinds of fresh fish, shrimps
are quite perishable and should be
cooked the day you buy them,
yvou may store them for

ny Home Bervice Representative

a few hours in the coldest part of
the refrigerator.
If you select a package of frozen
shrimps (or any other frozen food),
keep it frozer until ready for use.
And use the produet very soon
aftet thawing.
FRYING SHRIMP
It’s easy to prepare French-fried
shrimps that are simply delicious
if you know the tricks.
FIRST—Clean the shrimp so
that it can be fried from the un-
cooked state, To clean it, clip the
shell along the black line with
kitchen scissors. Remove the shell,
but leave tail on. Using a sharp
knife, remove dark vein which runs
along center back of shrimp.
(Speed the job by cleaning shrimp
under a small stream of running
tap. water,) Cut through back of
shrimp to divide in half, but do not
cut all the way through.
NEXT — Drizzle a little lemon
fuice (2 Tbsp. for 1 1b. fresh
shrimp) over the cleaned shrimps
and sprinkle with salt and pepper.
Let stand 15 minutes.
Roll shrimps in egg (1 egg,
beaten slightly with 1 Thsp. water)
and then in fine erumbs or corn
meal OR dip them in batter and
fry in deep hot fat (375°, or when
cube of bread browns lightly in
60 seconds). Cook 3 to 4 minutes,
or until golden brown.
THEN-—<Drain fried shrimps on
absorbent paper and serve piping
hot with your preferred dipping
sauce.
SAVORY BATTER
FYOR FRYING SHRIMP
eges, separated
tsp. prepared mustard
Thsp. melted butter
O. sifted flour
tsp. salt
tsp. baking powder
13 O. mlik
Ram egg yolks well., Add mus-
tard and melted butter. Sift flour,
baking powder and salt together
and add, alternately with the milk,
to beaten egg yolks. Beat thor
oughly. Whip egg whites to stiff
peaks and fold into the batter. Use
as cover batter for frying fish.
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HOGAN & LAVERTY

14704 Hawthorne Blvd.

OShorne 6-2394
At the Sian of the Bass Fiddle"

Joseph Abate

Hawaiian & Spanish
GUITAR

DANCING CLASSES
(Full Hour)

Complete Piano Servicing

’ How many people

S

have been

We have secured the services of

$1.50
75¢

Repair Work on all Instruments

— i

Hawthorne
139 W. El Segundo Blvy

d.

killed in automobile accidents in
the United States? Holiday mo- |
torists are remvinded by the - Los |
Angeles Police Department that |
the answer is—-MORKE THAN IN
ALL THE WARS THIS COUN-
TRY HAS EVER FOUGHT.

More than half the people killed
in traffic accidents were pedes-
trians! This is particularly true
during the heavy traffic month of
December! This Christmas holi-
day WALK and DRIVE as though
your life depends on your care
IT DOES!

HAPPY NEW YEAR
FAMOUS WATCHES

% All the Latest | FAMILTON
Style ELGIN
Zitchen and |BULOVA
Alarm GRUEN
! crLocks |BENRUS
‘ and Others

Expert Watch Repairing

Done on Premises

24 HOURS REPAIR SERVICE

ésn eafy

Pork Steaks

Fresh Every Hour 4 9 .
b

Ground Beef & 3

ik Sausage B

FRESH SLICED BEEF LIVER 69;,
FRESH BEEF KIDNEYS 19
EASTERN SLAB BACON 43;
SMOKED HAM HOCKS 35;

FRESH SEA FOOD SPECIALS SPECIALS

FRESH SLICED
c
49:

i

FRESH MEDIUM GRADE A

[EGES:

SENSINENNA

Corned Beet

DOLE-—CRUSHED

PINEAPPLE -

CALIF. GIFT-—PITTED

OLIVES

DOZ

CTN.

B3

X

33
23

1>

Farmer Johns

No.

Can

Tall
No. |
Can

L
FREE ESTIMATE . .. ALL WORK GUARANTEED . 4 GILT-EDGE
CLINIC DAYS OVER 35 YRS. EXP. Q| Norther“ Hallbut ° ® Giant c
Bring in your old watch and walk N() J()B lS T()() ' G f t j 46-01.
out with your old timer like new, |
e e S Y~ DIFFICURT - rape rui UiCe <.
L ="' 8  HOLIDAY SPIRITS for the NEW YEAR
CALJFORNIA—Full Fifth $I 98 SEAGRAM SEVEN CROWN $393 MILK AMPLIFIER  12- LIBBY—No. I/, Can
¢ BLENDED WHISKEY Co - . C
Sparkling BURGUNDY Fa i f'z?sioﬂ = 29¢: 48 IDevnled Meatlo HUNTS—WHITE'
OLD FORESTER—Full Fifth 99 SANDERSON'S VAT 69-—Full Fifth A by B e g .
— .M B BOTTLE IN BOND $5 | IMPORTED SCOTCH $556 e Rk ;(""“"'"’j““ ‘|2¢ H 0 M N
OLD GUCKENHEIMER—Full Fifth TEACHERS HIGHLAND CREAM o s e s "2c raut Juice .
$298 IMPORTED SCOTCH $565 TOMATOE JUICE HUNT'S
BLENDED WHISKEY Eull Fifth ’ 16.0Z CAN ]5c Gebhardt—==No. 300 Can ¢ P k & N
HIRAM WALKER'S—Full_Fifth $499 EAL AN DL RN Sl T $ 7 GRESOLVENT TAMALES or » e
STRAIGHT BOURBON IMPORTED SCOTCH 5 WIGRLAND 1207 Gebhardt—11-0z. Can .
A Calendar ron LovuRs S| o e g 45 (0S rup Gl 27 Chili & Beans 29[ i 10e
For You GRAVES GOLD LABEL—Full Fifth $ 49 g;E;?NED?DM:T:ifEY $ 76 y ';'Bé"‘A"i“h Bag 47¢ gtg;\RNSEBRDE&; 216
. B | VIRGIN ISLAND RUM 2 ‘ 5 6 '
1 BOTTLE IN BOND : : —— . ARGO GLOSS  12.0n
4 : ’ DIAMOND DECANTER HF;::.' % 425 LD CROW KENTUCKY—Ful Fifth @ 499 ;fs?{'sé’gl-?%Eé?A% lzc ‘ét'é;"ﬁ—;'k'" - 69( STARCH Pky. 9c
% BRANDY STRAIGHT BOURBON REGINIA=Full, Piat ARGO CORN  I:Lb.
SCHENLEY RESERVE—Full Fifth @ 9O | PARK 4 TILFORDFull Fifth $57 WINE VINEGAR 29‘ (' i STARCH ©™ -
il g gl BLENDED WHISKEY BLENDED WHISKEY 3 CUBBISON'S G ¢l Cake Mix 35t RGP 456
\’:mhf:;mjr:if‘v"nqn‘, a hefmfxfu]l s:tr:— T-v- COOKlES oy 43_ RAlN DROPS -
i o e b o g ' B T
ebed g Honbfgr oy i HONOR BRAND PICTSWEET , ,
paints now hanging in the FRENCH - FRY FORDHOOK ?:
Foras Musewn ot Dhe ) , POTATOES §j LIMA BEAMS
B B el o S R | o Pee 29¢
‘hese calendars, are available
in both (imhohrj n:vd Pm'@l.:::m Pkg- Pkg. 3
editions. v
Fronghs o ot i | MINUTE MAID 6-On.
, et : ORANGE JUIC
1321 Post Ave., Torranc e i g
H N ,FL AN AG AN o J rance December 28, 29, 30 and 31 SNOW CROP 15
AR DI | 310 EAST MANCHESTER, L8 ANGELES 2713 E. MAIN STREET, VENTURA 2412 PICO BLYD., SANTA MONICA P E A S pkq’
liﬂ | 5 'Ill“ONh DOWNEY 5521 §. BROADWAY, LOS ANGELES
HAWTHORNE : e




