gredlents and_ milk . alternataly, | )RY PORK CHOPS
Add’ friilt, i heat wiérously uhtil |/ 2 ablespoons chili saticd
il 1 mooth, /Bake 1n|'( 3 tgblespagus cabsiip |
grensed muﬂln tins. of pnper espoans

and drlnklng a bottle of ‘beer ab
he read his “death notice” in
the paper. On investigation Hoo-
ley found that was was a case

i

"% tup sugar
5 egg whites

CLEVELAND, = (U, P.)— Wil cael;ned apricots
) e

" But fillets in halves. 'Brush
Mam Hooley, 80. Buffalo, N. Y. (i|fillets, tomatoes, and sweetfpo-

s with onehalf "of " melted
butter.  'Season .with salt and

was sitting peacefully in a res-

taurgnt ' reading a newspaper of “mistaken identity.”

. +ls v and you can wrap him &
around your finger. And smart
housewives know that, too.
But the REALLY smart housewife .is ‘the one
who buys that steak at Grubb's. There's no_danger
then bf serving 'the master” a piece of shoe leather

' that gives him indigestion and spoils ‘his good hature.,

And, ‘too, he will ‘never kick on the moa& bills,

either.

"GRUBB'S MARKET |

CHOICE MEATS
PHONE 779-TORRANCE

IN SAFEWAY STORE 1929 CAR“ON ST,

. Wipe, trim, and prepare leg at
lamb for .cooking. Season wlth
salt and spread with melted but:
ter. Place .in shallow: open pan
for roasting. Place in' the cold
oven of clectric range. Turn 6h
oven for roasting. Set. tempera-
ture dontrol to 8560-376: degrees
and roast, allowing 30 minutes
per pound. ' Serve with' Caper
sauce.

Caper Sauce
2 tablespoons' butter,
2 tablespoons -flour
1 cup milk
3% teaspoon salt *
Pepper
1 small bottle capers
 Method: Melt butter on ute

‘\’SIX DELKICIOUS FLAVORS
JELL-O
pkg.

sllverhraak nr Challenue

nllﬂﬁl‘ auamy b, 400

YAsparagus Tips
Tomato Juice wonr:.
¢ #4|De Luxe Plums

Garden Peas

Del
Monte

picnic
can

12° ,
. can

mi‘f

[

Del No.2Y
Monte can
DEL MONTE 'No. 2}
EARLY  can
KING No. %4

burface unit ''of the

Kip er Snacksceorced con mc :

the'reader who
in & recipe that ik
coldimns. " Send

0 you.

lect
yange, with . switch turned ¢t
‘high  heat, = Stir :in " flour, milk;
‘ahd’ sealonings. ' Turn’ switch to
Jow heat and cook until thick,
stirting occasionally. Add: capers
lmi serve.

' UHERRY PUDDING

W cup butter

% cup sugar
1 egg

1% ¢ups flour
-+ 2 teaspoons baking powder

Few grains of salt”
¥ 3% oup milk %

1 cup cherries, pitted and’

drained free from juice

Cream . the butter and sugar.
Add  égg ‘and mix thoroughly.
Add sifted dry ingredients glter-
pately with the milk to thé ﬂr!t
mixture. Place chertles in byt!
tered mold and pour the batter
over ' them.

Place 1% cups of water in the
Thx‘ltt ﬁooker kettle of the ‘elee:
gﬂ 'l‘urn on high heat.

on rack and cover
en steam comes
the vent, turn to low heat
and steam 1 to 1% hours.

’MIXED FISH GRILL
4 filfets of trout
;4 tomatoes (cut in halves)
4 small cooked sweet potatoes
(cut in-halyes lengthwise)
3 cup hutter (melted)
- Balt
Pepper
2 tahlespouns lemon julce
Paptlka

r. . Sprinkle ‘lemon ' juice

‘_ pwr fish and dust with ‘paprika.

"wo tokets t the Torrahoe

will: be given FREE to the M
malls for’ brin
P‘"!" I
he'!

yorite recipes. The tickets
mdled

Arrange fish and vegetables
on the smokeless broiler pan of

18 witch to broil Set temperatiite
control :to '850° /¥, Place broiler

pan in upper, part of oven. Broil
- approxima

tely 20 minutes;
mshmg remainder  of . butter
0 pyer inixed grill during broiling

pertiod

SPICE CAKES
15 cup shortening
2 cups cake flour

the. electric. oven: - Turn “oven | yakos

20:£0/80 min
e 0 (050t 1 .

ghes) tce ‘with™ 7 minute frost.
fng and' sprinkle, with" cocoanut.
{ 16to 18 medium Blze cup
cakos.
OLD FASHIONED SPICED
‘COOKIES
1% cup shortening '
1% ‘cup molasses
1% .cup-sugal’

1egg - Y g
23 olips (all-puirpose) flour
1 ‘teaspoon. salt

% teaspoon’ soda

1% t baking 1

% teaspoon soda

% teaspoon salt '

1' teaspoon: cinnamon

1 teaspoon nutmeg

3% cup - dates ‘cut' in “small
pieces '

14 cup seedless. raisins

1 cup brown sugar

1 cgg

% ‘cup sour.or buttermilk

& minute frosting

Cocoanut (»: |

Method: . Soften shortehhu by

placing ‘it in a mixing bo! wi i

A’ 'warm plﬁ.ce '8ift.  together

twice, the flour, ‘baking powder;

soda;  salt, and 'spices. Spritikle

da&s and raisins: with" 2 table:] £

spoons - of dry mixture. Stie i

to -~ softened - shortening, = the

% “teaspoon- gibger
% teaspoon cloves
.1 deaspoon; cipnaman

Methqg Pit the shortenlng‘ :

and, molasses in & sducepah big|

enough to be .uséd as;a mixing)

bowl, Heatj stirring constantly:
When - fat' has melted remove
from  heat and stir’ in  sugar,
cool Then beat in egg and re- |

gether, Ohill and roll but very
thin, cﬁﬁ with  fancy cutters;|
place on lnrge baking sheet; decs
orate yrlth hard: candies, nuts or.
tocoantit' and “bake ‘in a mod-
erate aveh (375 degrees) for 10
to .15 ‘mijnutes. Makes ‘5 to 6

brown sugar, egg and dry. in

dofen’ copkies.

; mpsetbivés?

Cooks!

. 'SHAKER

1 small ‘onion, finely grated

%" tégspoott dry mu!hrd !

1% teaspoon -pep]

1% teaspoon, Worceatcrshlre

ssauce’ |

Method: (1) Make ‘sauce . of
the abové.. (2) .Bpread on: bo
sides;of the required niimber of
pork chops  (which have  been
teimmed, free of. fat and gashed

around the edges to prevent{

curling) and allow fo stand 1
hour, ' (8)" Brown; chops. qulckly
on hoth sides-in frying pan. (4)
Put in casserole and add‘any re-
maining satice, '(5) (Coyer tight:
lyahdcookShuursatzbode

‘| greesi

. 1% teaspoon’ lemon extract
14 “teaspoon salt 3
+ Place nprlcots and’ sugar '
savcepan on the surface
the electric range, Turn s
to high heat. Boll. mixture tb
mlnutes) Cools
fold' in the apricat
lemon extract d
mixture into a greased casuez‘o
Place in cold electric ‘oven
oven switch to bake: Set
perature control:to 300°
about 40  minutes.

LESUE’S

SALT

Brookfield—Large U.S. Extras 3

: :r?‘sh Eggs doz.
- Gheese ciimenio—L ims. ot by (
Grystal CIdlr
Ni sien 25
‘Elght b'clock
Coffee 1 49ciy 17¢
Our Mother's”
‘i o 13:‘
VN.B.Cs
IShml.' 'llbl! oo llc
¢
Wesson Oil

MAM“MSI MAKER . 2.

Every, hou&ewitc and every: cook—good or bad
--Ilu some pet ‘recipes of which 'she 18 justly.
s '+ /some “gpecial dlsh"'ﬂmttbeon&»

CUISINE NIWSH‘TIS
S0 By NINAGUABBEY.

All Bran e

KELLOGG'S

DQV“ed Meat |.|nv's:
S aghettl ENCORE

Pgﬂllllt Blluel' wn.ny

GRANULATED
GASTII-lAN :

: "J'Snrb pd s0 “rby are the
cm SOUIH.I
. i 'ﬂup choppedgnmpeppuh \
i’ % Mike white sauce of
z % Cup flour
11/ Thsp. butter’
112 Cups milk-and}
11 Tsp. prepared mnmld Add ok
:hisl; sauce to-the peppers. Add
i Cup scnldedstemnom(nrm d

+ of whole kernel corn)
1 C||p dmpp«l Amenmn

3.1b.
bag

’::-.' 13c
g 1.11;: 1"
3n nzm

- ph. 49 |
DOr is jams ASSORTED 3:.-?25‘:
§|Chocolate Miii . c12°
c} | Pure Vanilla v 528"
| Cigarettes rhitaid w1
Cracker Jack o 35 ,..lo‘
Grape Nuts ";.“;'ﬁﬁi“‘
| Tomato Sauce ‘¢
MOlassﬁs AUNT: DINAH
Tﬂmmes CALIFORNIA 3

‘No. 2‘/2 Can
. Pineapple ‘Gems -

' DE LUXE
re r.ookln’
;ulud ol

-__A

Lﬂvoa-mmw"

i) EUT &

Whole or Shank alt: I,
“ w Ib. 23¢; Butt End |b. 3’.

OULDE fm.em»,,,t

CEeY

BEE 18%& i
NG "@“" 3 lbs: 89

1801 Cabrillo
GEO.

645 Sartorl ﬁvc.. Torrance, Rhone 628

THURS., FRI. &/SAT 120,81 &
1 _‘fﬂil RIGHT, TO Tm‘!\ ‘m l‘rll}{‘

‘STOPE

S

. WM’. \
2223 Torrance Blvd,, Torrance, Phone 486




