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For when fish
0l the great
the vere ruined long be
fore they hit the killet
Warm “temperature pro
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are the greatest foe
['ish must be kept cool and
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termines its usefulness, Nev-
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Cooked Apples Share
Oven with Main Course

In January as in Septems

ber, the apple is a most
fruit
hetween
made

'D’Y|l~
for lunch box
meal snack
inta delicious

ular
fare,
and
dishe
Jaked apples and apple
betty are old-time favorite
that may be done in the
oven with other foods. Most
recipes for these dishes call
for a temperature of 375
deg., but—as with many re-
cipes—the temperature may
be varied, Use the tempera-
ture
food that will be placed in
the oven at the same time
and for a longer or
shorter period of cooking
time, There's no reason wh
several foods dan’t be placed
in the oven at once and a
temperature compromise be
made. The fresh air oven of
vour gas range won't allow-
flavors to mingle either! Try
these for baked ap-
ples and apple bett)
gure to like them!
BAKED APPLES
and firm red
Place in baking dish
centers with one of
listed below.
around ap-

required for another

adjust

Irec i;)(‘

Vou l'e

Vash

cole
ﬁ]r!;lt

and fill
the stuffing
Pour hot water
ples to a depth of ¥4 inch
and bake at 375 deg
for 30 minutes. Uncover and
baking 15 to 20
until fruit is
Baste occasionally

Cover
continue

minutes, or
tender,

‘Do Less’

with syrup which gathel

bottom of dish.
STUFFINGS FOR BAKED
APPLES
Brown suar, cinnamon,
butter and nut
Suar, cinnamon, chopped
dried fruit
Marshmellow
("hocolate drop
LLemon drops
mon candie
Mincemeat, mixed
little suar and
orange rind

and raisi

and cinna

APPLE BETTY
fresh bre
melted
sliced

,|(| crummn
buttel
SUugat
p. nutmeg
p, ¢cimnamon
tsp. cinnamon
Thep
Th p lemon
14 C. watetl

grated lemon rind
JUice

Toss erumbs with
But 1/3 of
112 8q. ca

half the apple
with %2 of mixture of

spices and lemon rind

crumb
erole. Cove
and sprinkle
ugat

\dd
another 1/3 of cerumbs and
the rest of the apple
kle in rest of
Pour on lemon juice
top with

Covel

Sprin
!

ture
and

ugar mix
water, remaining

crumb and bake at
hour. Un

haking

375 deg. for 12
and
)

at 375 deg

continue
t(” 14
until apples are done
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cover

hour ol

ecipes Offered

By BEA WEBB
Home Economist
Southern California Gas Co.
Regardless of the “do-less”
mood we all sink
this time of the
family has to eat,
| quite a
lem,
tra

» \ ar
INEeW 1 eal

into about
vear, the
And there
budgetary prob-
Following the exs
train of Christmas and
festivities, the
budget looks downright ane-
mic! Meal time rolls around
quite regularly and there is
a definite need for recipes
that economical and
tasty
One-dish
do less”’

100,

dalI'e

features fit the
mood. There are
lots of appetizingg combina-
tions that are easy to make
and good to use as budget
help

Rice is a hearty budget-
gtretcher, It goes into a va-
riety of main dishes or it
may be used as a dessert in-
gredient. The sausage -rice
casserole is excellent and it
extends one pound of saus-
age to make six servings,

Remember that one cup
raw rice yields about 3 cups
of the cooked cereal. If you
cook and a third cups
on the davy vou make the
casserole, you will have
enough left over to make
the rice custard pudding lat-

Ly

Loo,

one

BEA WEBB

er in the week,

There are
recipes that put
part of the meal
dish., You will enjov making
the macaroni ca
the vegetable pie when that
“do less” feeling strike

Sausage-Rice Casserole

1 Ih, sausage

1 cup diced celer

1 can chicken soup,

undiluted

3 cups cooked rice

(Continued on Page C-4)
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WINNING COOK is

recipe for Chocolate

Mrs
Sampson of 4210 Carmen 5t
Birthday
lce Cream Cake wins her

Stephen Cook of
whose
Party

the

q

4
$2 1IN

the Week contest
dish birthday dessert
calorie cake with ice cream in a layer
cake which serves 10,

The one

combines a low

Dishwashing Doldrums

Driven Dow

One of the earliest remem
hered task a the
mall child in the home and

umed by
one of the last given up b

that ol
Have you
how this ace-

grandmothel i
vashing di
ever noticed
tivity i with
than enthusiasm and
faction to sav the least
Maybe this is due partly
tant reoccurrence
of “helping with the dishes”
times a dav, or cause
mav be found in the failure
of the cook to properly pre-
for washing

regarded less

atls-

to the con

three

pare the di he

An even
the negative feeling ‘‘wash-
may be

greater cause of
ing dishe cause
due to the fact that few peo
ple realize importance
this has in maintaining fam-
ily health!
In the past we have need-
ed quite a lot of equipment
properly A
partial list might read: dish-
pan divided sink), wire
drainer, dishcloth plate
scrapel steel pad
gcouring, powder, dish

the

to do the job

{tor

W H(v'

oap,

towel K t‘l"'il\u all 1]1]
clean presents a problem
LOO

remember ome-
standing over yvou teach-
to wash dishes
in proper sequence? The
narrative might have been,
No, no not that vet, do the
first, then silver.”
course., we do

Do vou
0l

ng vou how

glassware

Now of
them all together in the au-
tomaticdishwasher. But
even this has been improv-
ed: available now is the new
hwasher. Controlled
bv two thermostat the gas
1ts own
assure

gas di
her hoasts of
water heater to
hotter water tempera-
than have ever before
achieved in dishwash-

dishwa
2as
VOl
fure
been
el
water enters the
from the central
heating system,
the temperature of the wat-
taken and then is heat
unheard of
160 degree for the wash
cycle and first rinse. On the
final rinse the water is heat«

As the
machine

gas walter

er i

ed to a before

n the Drain

ed to an unequalled 180 de-
grees to sanitize dishe

In California, state law re
that al
food ectablhi
dishes at 180
minimum of
the new gas dishya
for modern

quire (nmmx'MLU:
Jhiment rimse
degred or a
minutes;
her, de-
Kitchen

rinses vour dishes at 180 de-
for four minutes. Wat-
hot . de most
bacteria on contact,
Keep drud
individually rinsing
knife and fork

three
signed

grees
er thi
harmiul

Why

{
gery ol

Loy

up the

every glass
A

Ol Can

hefore make use of

»

“modern’”’ dishwashei
Now you just
dishes, load and let the news-
est gas appliance do all the
dirty

Handsomels to fit
into existing Kitchens or
the hwaher
comes in beautiful decorator
colors with changeable pan
elfalready included in the
price of the unit. Get the
neayv gas dishwasher and let
the fuel that does it best for
less, work for you.

VOul

scrape the
work,
stvled

new, gas diz¢

Blue Monday Becomes
Outmoded by Machines

Modern, launs-

dry appliances

automatic
laundry

made “Blue

and
additives have
Monday” a thing of the past,
infact, “washday” no
for the woman with
an automatic washer and gas
dryer in her home. Today's
appliances and washdaly
product white
er washe
in far le

And vet all thig simplicity
has resulted on confusion in
the many home
maker hopping for
laundry Hundreds
of coap bleach«

loner
exist

mean cleaner
than ever before,
time

minds of
when
;umilul
detergent
es, fabric and
tioners have
market-each has it
but where,
when to use
The

once white fabric 1

condi
flooded the
})l.lu'

and

water

how much,

dirty gray look of a

perhap
omimon ource ol
blues.” Hard walt-

er prevents good detergent

the (

“washday

cleansing action and causes
a build-=up of minerals which
become embedded in the fi-
bers, giving it a gray cast.
The amount of water corv
ditioner which should bhe
added to the wash water In

order to prevent this varies

the amount of mineral
in the water and the
water used by the
washer, Proper use of water
conditioner means not only
whiter washes but
that less detergent
3 to 2 cup per

with
present
amount ol

cleaner,
1L Means
is needed (1
]n,l||b

Just as all dirt must be re-
moved from fabric for a tru
v clean wash, all soap or
hould be rinsed
clothe
dried: usze of too much deter-
gent must be avoided

When heat is applied to
oap of detergent left in fa-
the material gradually
turns noticeably vellow, Pre
vention of this problem is
dimply to use no more than
g cup detergent for 'the
lg cup detergent for the
load of washing
remedy  for alreadv
fabric is to wash
the normal
amount of water condition-
no detergent in the
suds ap
will
on-
from

detergent

away before are

‘H I

average
'[.'1"
vellowed
It once 1IN twice
cr, Use
watel vou'll oe
per the clothe
wsh in the detergent
bedded in the fibers
previous washings,
Jor all tumble type wash-
ers or washer-dryer combine

nce

ationg a low sudging dter
gent is recommended, since
a high suds level may hin-
washing action,
mayv  be difficult to rinse
away, or may eéven clog the
mechanism

The many fabric softeners
sold today do a fine job mak
ing clothes soft and fluffy
be sure to put fabric soften
er into the last rinse so that
it will not combhine with
soap or water conditionel
Incidentally, for vou lucky
women who have a gas dr
er at home, fabric softener
is really unnecessary since
the tumbling action of the
dryer will fluff all fabric
as thev are dryving

Many washers today have
bleach dispensers which au
tomatically add bleach at
the moment during
washing. Bleach should be
added only the last
few. minutes of the washing
cyvcele if it is added manually
Incidentally, bleach should
be ‘used for stain removal
not regularly for cleansing
since it may weaken fibenps

And don’'t forget that

tried and oh-so-true adage
“the hotter the water the
whiter the wash!”

der good

correct

during

Oven-Baked Dishes
Feature Beef, Ketchup

'or a change of pace with
beef, catsup adds a SpICy
tomato that is bound
to please a hungry husband
on a cold January night
Oven-baked dishes featuring
the flavorsome duo
lighland pot roast and cit-
rus surprize steack
HIGHLAND POT ROAST
pounds rump beef, in 1

sa VOl

dal'e

!\'4‘(1~
tablespoons shortening
small celery, cut into 2-
inch pieces
medium ot
rots, quartered
wise
1 tablespoen salt
11 teaspoon pepper
16 dried apricots, wazhed
1 cup sliced mushrooms
1 cup catsup
H".l‘
(moderate).
shortening 1In

oven to 325 deg. I\
Brown beel In

Dutch
medium heat, Axrange
vegetables around meat,
Sprinkle with salt.and ppet
Top meat with apricots and
mushrooms Pour .catsup
Cover. Bake two
until meat and ve
are tendel Ba:ste
Add a little

oven

over

over all
‘In)lil~ or
gelables

occasionally,

water if thinnel
desired. Make €1
ings.
CITRUS SURPRISE
STEAK
L4 cup flour
1 teaspoon salt
tea poon peppel
pounds round
inch thick
[.:i“\\\.‘snn‘lr
cup catsup
cup
medium

sliced

waltel
onion, thinly
orange, unpeeled thinly
\h\v‘(}
lemon, unpeeled, thinly
\!llt‘l!

6 whole clove

Heat
(moderate)
pepper;
Cut

pleces

oven to

Mix fl
pound

steak into

Brown in

iron skillet Coms

mto

Sel'Ve

and
steak
ing
ening in
atsup and
steak. Arrange

lemon
in pattern over

Bake 1 hour or unti

hort-
hine « water;
ovel

oronge,

pour
onion,
slice and
cloves
(Covel
meal
water, if desired

Serving

Add more
Make X

tendel

Open-Face Sandwiches
Popular at Parties

Whether them
as accompaniment to chips
and dips for late evening en
tertaining, or whethel
offer them as an appetizel
to an intimate dinner party,
hors d'oeuvrs of open-face
candwiches are always pop
ular party fare.

Universally recognized as
masters of sandwich meal
are the Danes. Why not take
from them and cut
sandwich calories by serving
aced sandwiches at
vour next buffet? Spread a
tempting table of assorted
spreads, garnishes and oth-
er makings, then let every-
one help himself to what-
ever tickles his taste

F'or a company buffet, in
clude sliced roast pork and
with cold cuts,
chicken and turkey,
various  salad
Make pickle-

vou offer

VOul

a up

open

beef along
cheese,
‘\] eserves, or

type fillings.,

(‘n!({
[up

and sour

relish, crushed fruit or
left-over \('L:(‘l.¢|'<'
this off with

red \.i.’“hig“'

sweet
coleslaw, polae
to salad, cottage cheese, hard
(\N‘i\(‘ld and
raw
other
plenty to the
crowd busy happyv
If anyvone seems bash
and we

\VOul

deviled CERS,
cauliflower pieces
relishes and
]\(V‘H
and
doubt that the
can set the
selecting a
nickle, whole
wheat, raisin, rve, or white
bread and spreading with a
variety of butters or cream
You m eve

simply

flavoring

pace bhwv

slice of pumpers-

i

sour dough,

ght offer
combining
with

cheese
eral by
various
cup of
these
Curry
teaspoon salt
and few onion juice,
(Continued on Page C-«4)

softened butter,

butter: Add one
ry powder,

rins of

{ »
1
1

'COOK OF THE WEEK|

A one-dish birthday des-
sert-that does awayv with se-
parate dishes for ice cream
and cake is Chocolate Birth-
Party lce Cream lLaver
Cake, an original recipe of
Mrs. Stephen Sampson, 4210
Carmen St.,

M Sampson's
wing her $5 in the Cook of
the Week contest
CHOCOLATE BIRTHDAY

PARTY ICE CREAM

LAYER CAKE

Place waxed paper rounds
in the bottoms of three 9-
inch layel pans,

({.i‘\

Torrance

recipe

cake

Heat oven to 350 deg.
ture) separated
egg (room tempera-
cup
cup sifted flowm

teaspoon baking powder

sugar

teaspoon salt
tablespoonfuls hot
er (from tap)
teaspoon pure
W «i\q\]\:\
coloring( optional)
gallon chocolate ice
cream
METHOD
)

volks in 2 gt
o

wal-

vanilla

vellow food

Beat
bowl until very light andl
mon colored. Add sugar and
beat four minutes, scraping
the bottom and gides of bowl
Sift  flour, baking powder
and salt together and
into egg volks. Then beat at
medium speed for two mine
ute Add hot and
vaniltla and until
mooth: add food and
until the mixture is an
even vellow

Ringe beaters, then beat
egg whites in a 1'2 qt. bowl
until they hold shape firm
ly. Empty egg whites into
egg volk mixture; then gen-
tly. fold both mixtures to
gether - until the whites are
blended into the yolks.

OO
CE8S

st

water
bheat
colo

heat

Divide evenly into cake
pans,  Spread mixture gents
ly around so that
Iy diStributed in each pan.

Bake ahout 12 minutes or
until pale golden
Watch carefully
opening
done, immediately
pans on a
the bottom' of

cold to the touch,

1S eVells

brown,
without
When

mvert

oven dx\l\z’.

cake r:

Phen loog-
en the cake from the side of
the pan, and peel
off the paper., Put one lays
er on a dinner plate

Now divide the ice cream
into thirds. Let it soften ‘&
little, but just enough tbo
make it spreadable. Spread
on ‘the first making a
thick laver, about the thick-
ness of place the
second laver on, and repeat
the Now put the
third laver on and the rest
of the ice cream. By this time
the ice cream will be the
consistency of frosting, so
swirl it around in peaks and
“frost” the sides as well,
vou may add a walnut half
or a maraschino cherry m
the Freeze this on
the dinner plate for at least
eight hours. Serve on an at-
tractive plate, When
frozen it is easily transferred
from one plate to another,
Servas ten, gut in wedges

This cake mav be
ated just like an ordinarg
one for special occasions afts
er it has heen frozen

A ver™s
sert mayv be

arefullyv

lavel

the cake,

process.

center

l\il\('

decors

1

low calorie de
adaptea itrom
this by using imitation ice
cream instead of the usual
variety, as the cake itself 18
an extremely low calorie
one ’

Enter vour
in our food and family cons
test, Send entries to Gours
met Editor, Torrance P’ress.

favorite recipe




