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‘Submit your sealed bid at
the cooking school today or to-
‘| TNOTTOW.
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: Famed for

QUALITY,
FLAVOR

. and
 FRESHNESS

WEBER’S BREAD is of
finest QUALITY because
only the best: ingredients
ﬁo into it. Finest FLAVOR
ecause it is baked just
right. Absolute FRESH-
INESS'because it is deliv-
ered twice daily to your
grocety at the peak of
its good ess. The next
l: bread ask

There is

Ben-Hur Coffee
Now Packed In
Wide Mouth Jars

Extra Wide Mouth Fruit Jar
Containers Useful In
Preserving

“The consumer be pleased”
has been a  Ben-Hur principle
for the past 85 years. So, it is
running true to policy: when this
fine old ‘house’ announces' that
“to .satisfy a popular’ demand,”
Ben-Hur is also vacuum  packed
in Wide Mouth fruit jars.,

The- new - Ben-Hur- jar :is..not
only the most beautiful on the
market, but decidedly the most
useful. It has the extra’' wide
mouth—made ,to use with the
Kerr Wide-Mouth . sealing lids—
which ‘are so much preferred by
experienced cooks forpreserving
and for other useful purposes.

Actually,” the mouth ‘is three
inches across, permitting a good:
sized hand to enter freely for
cleaning; etc. = This jar is octa-
gon in ‘shape and’ beantifully

+|'proportioned.

Desire ‘to ' further meet  exaet-
ing desires for coffee flavor and.
strength is the basis ‘for  Ben-

iHur perfecting ‘three’ specialized

grinds—“Drip,” “Percolator” and
“Silex.” Mrs.  Housewife can
purchase the ' Ben-Hur - grind

adapted to her particular method
of coffee making, packed in the
wide mouth fruit Jars or in the
more familiar tins. 'Regrinding,
which actually ruins’the flavor
of  finer coffee, is no longer
necessary. s

. §Thereishould be 1o flavor var-

fation in ‘any. individual method

" |'of making Ben-Hur coffee ‘when

yal, discover the ‘correct water
and coffee measurements  gnited
to your taste.

'rnbe;lvenwmdaynt
the Cooking  School.

'WEDNESDAY'S PROGRAM

8 Sunlight eg,
1 pt.”Golden Stste milkc

- +bread
1.cup Golden State ev(porate&
milk- undiluted
1 .cup sugar
Grated rind of 1 lemon
1 tsp. Ben-Hur vanilla, '
Method: Cook milk and undi)

boiler until scalding, then pour
over slightly beaten egﬁs that
have n mixed with sugar.

pour over crumbled bread,  Add
BenHur vanilla, and lemion rlm!,
beat until smooth and trem

TER RING, anl'l‘
“DEVILED VEGEBONI 2
1% ll))s.,Luer's frankfurters '
(12 5
4’ slices Luer’s bacon
2 'tablespoons olive oil
Method: Stand frankfurters
upright, ‘and ‘usipg twp toath-
picks ‘for ‘each, arrange in ‘@

the outside ' of the ring d;{ul
secure with same " toothpf

utes ‘or ‘until “bacon 'is ‘brown.

baked ‘until ‘done ‘then pl
the ring- and reheated.

1. Ib. sausage . \

I’ cup grated raw potato

1 cup bread erumbs, Weber‘s
% ‘cup milk

Seasoning

.Bake 45 minutes at 350-410-
grees.

RAISIN SPICE CAKE
1% cups butter .
1 eup sugar
1 egg
1 cup chopped raigins

% -eup juiece from raisins
2 cups Kisher’s Blend flour
1 tsp. soda
2 tsp. Ben-Hur pastry splce
Method:  Cream butter and
sugar,  add beaten  eg8. Sift
flour, soda, pastry  spice ' to-
gether three times. = Then add
alternately to mixture with rai:|
sin juice. To get raisin’ juice;
‘cover one cup of raisins with.

should have % cup—and
chop' fhe ralging and add last®

Frosting

|71 cnp sugxu'

Whites of 2 eggs
3 tbsps water .
. 3% tsp cream of tartar .
Pineh. of salt 3
Put in :double boiter and beat
tly. for five 1 Add

flavoring.

BAKED APPLE DE LUXE
,Apnlea ;
Lemon juice \ >
1 eup sugar 5
34 eup water
34 cup Mnmschlnp or fruu

ipped.
Chopped waliuts :
‘Method: Peel and core apples
and rum with lemon juice, Place
in a_syrup made of the sug;r,
water ana fruit juice.  Cover

often.

4 slices 'Weber’s’ white dny-olﬁ

luted evaporated milk in doublei}

ring. Wrap' the ‘bacon  around| i

Rub frankfurters with ofl. Putli 5708
in shallow pan. Bake 15 min-] . Frenoh

Serve 'with center filled ‘with]
sausage' stuffing which' has bei!‘: %

SAUSAGE smmmi@ e

water and boi] 20 minutes. Yo | z“mm
ﬂ\e'} A pups, sliced zucchini-

and -simmer till tender, turqlnz 1
Remove and fill oan'.ar

by

the Friday pi
next week's

Cook until it coats spoon, then f.gfi

'"1 Np 2 can Iris peas
2 pups diged :cooked carrots
1 No. 2 .can Iris baby beets
. .i{drained and dried)
"% cup diced gelery
% .6up diged sweet pickle or
- -plekle relish

poag.

Bile; mound of baby, beets in
“|'center, surround with mayan-
nafse forced thru: pastry bag Mg

1 cup vinegar (cider)
1 eup olive ‘oil

" 1’teaspoon A-l.sauce

1-teagpoon Ben-Hur pmxiln

1 ‘eloye .garlic
Ben:Hur

and beat with.egg beater. store
in,. refrigevator. js  makes |
about one qurt of : dmulns

% cup salad oil
1 clove ;garlic: ;
% eup d:oppad parelw

1.e88
1 eup.Golden ﬁtate mﬂk
t t::spon salt .
onion, grated
Method:  Slice Zucchini thin,
parboil . in salted water, .
and’ phoe in’ a shallow baking
dish,. Chop garlic very fine and
fry with parsiey in the salad off
ten, minutes. .Beat. (-4
add ‘milk, salt and parsley m!x
ture.” Pour -over zucchimi and
grate onion .over :the top. Set
ﬂ)ebaldngdtshinapanothot
-and bake in a moderate

e .oven 350 degrees until custard

se(,& Four sewiqgs

Cookms School

But all. ingredients in bwn

ipes
tbe :Gclpu dgmqna;rated

0
a''G. ‘Abbey‘ home acmwmlst, at'the
Torunce Herald-Union Ice Company
 ‘(Oooking School on Wednesday and Thurs-
day -this wegk. ' Coples of ithe recipes on

will be published in

igsue. We suggest that you

cllp Ghese iout ‘and ‘save them for, reference

THURSDAY’S PROGRAM

nmcumnnsuvm

 BACON AND MUS
. “A 25 ‘Wiute  Grilt For Fonr"
1 1b, ealf's ‘Hver (cut % lnch
“thick),
% 'Ib. Luer's bamn sliced !
8 button mushroom caps
2 zuechini squash
2 tomatoes
1 small head' cauliflower
Sugar :

Olive nu

Few’ drops Mcllhenny‘s
| | tabasco ‘sauce

Weber bread

“Method:' Wipe liver with damp
cloth, cut in 1%:inch squares,

% cut ‘bacon  In_ two-inch lengths
tor and fold. Place .a . mushroom

cap on skewers ' then alterndte
with ‘pieces of liver. 'and bacon
until” skewer is filled.  Put a
mushroont ‘cap on end and place
on ‘broiler rack. Cut zucchini in
half ‘Tengthwise, sprlnkle with
salt, ‘pepper, gugar, -and. brush
with ofive. oil." Cut tomatoes in
halyes, sprinkle with ‘salt, pep-
per and sugar ‘and dot’ with
butter. Add one drop tabasco
to each half mmm ‘Have cauli-
flower parboued in salted water.
Season and brush with butter.
Arrange vegetables: on ‘broiler
rack  with  brochettes of lver.
Place about'three inches: below
heat. - Turn oceaslona.lly and

degteea untu loaf is set Re-
thove pansfrom ‘water, Increase
Heat to 350 degrees td bake firm'
qnd slightly “'brown. Turn- out
dn platter and garnish. . This 18/
a very large loaf and will serve
about 12,7 }

.8 cups cake ﬂour

14’ tsp. cinmamon
% cup. nuts, cut coarse

/1 cup raisins
1cuplmmnl,gntedmmge
pee' £

3% cu
eq; ipeanut butter
= 1% cups ‘brown sigar
2 tablespoons sour milk

Newly Designed
Hydro-Cooler

Betndhstrated

Gld ‘Fashioned Olla Jar ‘Re-
. plaged By All-Glass '
: Oompzmnem

Qutlhmdln( in desizn and
new in prlnciple the Purltaa
Hydro-Cooler ‘be -demon-
strated at the !orthcomlna icook-

%} milk and eggs. Beat
well. Add sifted dry ingredients’
and fruits ;and (nuts, 2 small
amount at a‘time.

and bake in ‘moderate oven (875

Beat after|sase
each addition until smooth. Dropi g,
from ‘teaspoon on greased tins|g

o rto Tocal ' dis-
tributor of Puritas distilled
drinking water,, states. “It is-e;
eonraging to note the immediat

Several

methods ‘of

dishes have-béen included:on the

‘|- schedule, ‘and: &

ence is expected to amnd
_————-——‘-r—
X X K.
FREE! .
Beautiful Ice
Regular $60.80 Value'
> way Fri
Cookin *ﬁehool

Teichedl
OF ALL VANILLY

‘degrees - F.) 10 to 15
Makes ﬁve dom Hermits.

4 B MOUSSE
214 “eups_rhubarb
. % ‘cup sy

igar
1% cups Tris. crushed pine-

apple.
1 scant tsp, plain gefatin
1 tbisps gold water.
% ecup ‘Golden State evapo-
ratéd -milk or ®ream b
Method:: Cut rhubarb in small
pieces; -add’ sugar and pingnpple
and cook in covered pan; until
tender, . Strain and 'make’ two
cups. Soften gelatin in one table-

over hot water. Stir gelatin. into
cold fruit mixture.
over . boiling =~ water.

brush. h

ofl. If tomatoes are tender “be<
fore liver, remove from rack and
‘keep warm.

SPICED
Cook “desired ‘amount aof
slixht.ly sweetened

*./|'dozen whole . cloves, .cook uptil |
tender “Serve: wlth Luer's lamb.

D‘ILL P!CKLES
1 1b. prepared dill pickles
.4 1b.. white sugar .
3 cloves garlic =
% '‘pkg.-Ben-Hur splces for
pickling
8 tablespoona tun'agq_n
vinegar .
Slice \pickles ‘and cut the gar-
Jic ‘fine. ~ Rut /in; vessel with the

 other ingredien s%cu
| casionally; foy lqur Ms tin
jars, 'sealing’ nat

MACMD'N! WAF
1 pkg. noodles
2 cups, Weber'a gott white
bread

.5 Galden State’ da.iz',y gg {4
sllcht)y _beaten F

h Shi

Fold jinto fruit gelatin mixtire
trigerat.or ‘and freeze qulckly

ICED TEA CUP ©
%, .cup gugar:
1 cup: water
1 leman, auartered:
4 fresh mint leaves
2 4 ‘cups Bep-Hur double
iblack: tea:

.
fethod:

water to hoil. - Add’ lemon and
mint leaves. Cook together three

{ - minutes, or until 2 thin syrup. is

* Strain,‘out mint -and

fusion.
one:half. full . of cracked :lce;
Serve with a thin slice of Jemon)

glase ; Bour SRVIOEN
mu«‘w-smm
Soales Exceed Al

.omem Mmed

“Ben-Hur Ebctracts——whleh ut]

| sell " all" others combined in the
Southwest—for many ‘years have
been featured 'in - caki
eontesw because  of :'their;. out-

ingl high and | unvarying

Lv
1% pups mted Bamesm :

cheese - {
2cupsuoudpa9klx'1s

There ar° aq

meats in the LUER line.
Acquaint yourself with each of
‘of them. Are you planning a
week-end trip? Then include
LUER luncheon. meats. Your
meat menu can be more ‘inter-

esting if you vary it thh some
of the less familiar meats, Ty
it! You will like the supermr
quality of LUER: meats.

many splendld

% mp “Gelden State melted

i uw “Ben:Hur celery. salt
%-tsp, Ben-Hur- paprika

yery.
Salt to taste
A-l:sauce
My

eu;od:
‘until . tender in  salted
abou "minutes,; ' Drain.
olher Jngredients.
t)gcwv with butter.;
d. bake

1 small plove guuc chopped .
fine

ce tabasco
Boll egg noodleg

nine
Slightly "beat eggs and mix with,
.. Butter ‘loaf
Set in
t. 300

quality,
ﬂen-Hnr Vanilla ig. far strong-
er than government,: requlremem

sclence can ‘make it. Such va-

t;wee tlmns
lernment . requirement, -
| Hur ‘Extracts :are \prepared with

finest qunlﬁ.y that science and
money ‘ can’ produce »'v’:

spoon of ‘cold water and dissolve |

and ‘pour into ‘tray of ice Te-1

Bring - sugar and

Jemon. and add syrup to tea in-|
Pour into fall glasses|

and a ‘sprig .of umint’ in " each

e-baking!

"t s as strong as| |

nilla /gives' guaranteed results—| "
| the ‘flavor does not bake out or | §

the objective of making the|

Scald milk| 4
Chilll |
then whip' until stiff 5

i FISHEB'S BLEND

5 mi
kinds ‘of hard and soft whi

formula which ne

2-~Wheat. storag ‘tanks at ‘th
sufficient space at all times for egg YYPO-b :

wheat needed.
3 —Tests are-made at!

regulur Intemcls b&' :

! your: representative at. the mill Mnry MiHs;"

‘under home conditions.
Flslw, fend:

isa J!ml' ppmn" fmir

Puu»wmrs, su.xv .mqoruum

y
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