
NOVEMBER 24. TORRANCB HERALD. TO

I Thanksgiving I

BAKING

a complete and BUC- 
Thanksgiving din- 

serve Whltney's Bakery
cts.. They MAKE 

tfieal.
  PUMPKIN AND 

MINCE PIES
  PARKERHOUSE, 

BUTTER FLAKE, 
And Other Delicious 
ROLLS

  FRUIT CAKES

WE DELIVER
y order of 25c pr over 

• Call 572

IWHITNEY'S 
BAKERY
.13S SARTORI

Phone 572

TURK GRADES 
EXPLAINED

When you select your 
Thanksgiving turkey. It 
might be well for you to 
know how they 'are graded 
for the trade.

No. 1 extra fancy, aa the 
name Implies, Is the finest 
possible bird you can buy. 
It Is guarantee! to meet all 
United States government 
standards of Inspection and 
grading.

"Jledium" consists of guar- 
anteed . all fresh dressed 
young birds with small skin 
breaks or blemishes that do 
not detract from their flavdr 
but which keep them Just 
out of the prime grading.

"Seconds" are slightly im­ 
perfect in build arid bone 
structure with just a few 
pin feathers.  

Adult Schooling 
Proves Popular

 Adult education has become 
so popular in California that H 
is being given consideration in 
312 localities where classes are 
conducted for 339,602 pupils.

The "night school" and adult 
class Instruction ideas have ad­ 
vanced so rapidly that this state 
ranks first in the adolt educa­ 
tion field. In New York, 280,878 
adults are enrolled in. special 
classes..

TURKEY DINNERS
Thanksgiving Day '

DANIELS CAFE
1625 CABRILLO PHONE 792

DINNER
Use

MAyFAIR
Dairy Products

BUY 

MAYFAIR PRODUCTS
at your Grocers

Mayfair Creamery, Ltd.
' "An Independent Local Company"

1336 PQ8T AVE. TORRANCE PHONE 337

^Suggestions to 
<^ Make Your Gala 

A Dinner a Notable 
Event... and

All Ingredients May Be 

Purchased In Tor ranee 

. . . Consult Today's 

Advertisements.

Good Stuffing
Proper Dressing Give 

Fowl More flavor
Preparation of a Thanksgiving dinner that any hostess 

may be proud to offer her guests, calls for the inclusion o 
a few unusual touches. ,A properly roasted turkey or other 
fowl 'is made more 'appetizing by seasoned, well-cooket 
dressing. Some prefer a moist dressing, but for those who 

' > prefer it otherwise,* the followiri 
Is an excellent recipe: 
Bread Crumb Turkey Dressing 
2 packages bread crumbs 
iy, teaspoons salt 
H teaspoon pepper' 
l.tablespoon sage 
*A cup finely chopped celery 
2 tablespoons chopped onion 
2 tablespoons melted butter 
2 tablespoons minced salt porl

or bacon
2 eggs well beaten 
Add mixed seasonings to

Easy Way

to make your

Cocktails
The same old question is with 

us again and that is, what shall
we put in the cocktail this bread crumbs and combine with 
Thanksgiving, or for any festive other ingredients. Stuff fow 
occasion? Jp answer to this,: carefully without packing, to
tiave you served a mixed vege­ 
table cocktail? There are some 
very fine salad vegetables can-

use; or if you prefer to select 
the vegetables separately, try 
this cocktail.

Line, the cocktail dish with 
three or four, asparagus tips*, cut 
to fit the dish, or so they extend 
above it about half an inch. Fill 
the center with pieces of arti­ 
choke hearts and peas and a few 
diced beets. All of these veg*e-

be chilled before serving. Over 
the- vegetables pour'-a .well-sea-

and serve very cold.
Artichoke hearts are delicious 

for cocktails. Cut the canned

serve with Thousand Island 
dressing. A little crisp celery

^leasing.
Fish and Fruit

Canned .celery hearts make a 
jrand cocktail,   only instead of 
placing the celery in a dish, lay 
it on a plate and serve with a 
sour French dressing. Ripe 
olives and crisp crackers or 
cheese sticks make a fine ac­ 
companiment for- the various 
cinds of vegetable cocktails.

Pish cocktails may be made 
from such canned fish as crab, 
obster, shrimp, oysters, salmon 
or tuna ' fish. A well-seasoned

prevent sogginess.
Sufficient for a ten-pound tur 

key. This is intended to be a 
very dry dressing. . If moisture 
seems advisable, use a very lit

Stage Crew 
Busy On Sets

Making the sets and arrang 
ing the lights for the Junior 
play to be presented Dec. 11, is 
the work on which Narbonne 
high's stage and 'electric crews

Russell Biegal, manager of the 
stage crejv, with Bob Thompson 
Jack Hlxson, Robert Lindegren 
Billy Dillon, and Sterling Seckler

direction of Mr. \yiUebrandt, are 
erecting sets for the play.

sauce should be served over the 
fish. One made with chill sauce 
horseradish and' mayonnaise is 
excellent. 

Fruit cocktails never- fall to

canned fruit cocktail 'mixture 
there Is little preparation heedeid 
before serving. For a change 
from serving the cocktail plaid 
serve H with a scoop of! lemon 
or lime sherbet In the center 
it.' Canned grapefruit with ml 
is refreshing, as is diced pine, 
apple with grape Juice., "

Dressed-While-You-Wait

WE BRING 'EM IN ALIVE! HEALTHY, FAT 
CORN-FED BIRDS! You Know They're FRESH!

Hand picked from the finest local flooks, our Turkeys 
this Thanksgiving are truly the cream of the crop! No 
suits, no seconds . . . every one an outstanding specimen 
pf Turkeydom. And we dress 'em while you wait 'or de­ 
liver them when you're ready. You can depend on these 
birds to make your Thanksgiving dinner a culinary wow 
... a cuisine triumph! Prices, as always, reasonable.

WE DELIVER!

DUCKS-GEESE-CHICKENS As always we carry only the finest poultry stock. 
Roasting chickens, roasting, and frying rabbits, and 
frying chickens. Order yours now! -

TORRANCE POULTRY & FEED MARKET
T. S. LOVELADY

TORRANCE

Pies That 
Top Feast

Here are seme new ,.w,, 
for dessert for the ThankSgivmi 
feast. Easljy made and ver; 
popular with the   family.. Th 
Old familiar mince pie, always 
the favorite on this holiday 
Ifeads off:

. LEMON CHIFFON PIE 
q ' <One Wnch pie) 
C\ 1 envelope gelatine 
^ ft cup cold-water  , 
J 4 eggs . . 
H 1 cup sugar 
i' % cup lemon Juice 
:- % teaspoonful salt 

1 teaspoonful grated-lemon
rind.

' Add one-half cup sugar, lemon 
.juice and salt. to beaten eg| 
yolks and cook over bolllni 
Water   until of ^ustard consist 
«ncy. Pour coW; water in bow 
and sprinkle gelatine on top o 
water. Add to hot custard an< 
stir until dissolved. Add grated 
lemon   rind: Cool. When mix 
|ure begins to thicken, fold In 
stiffly beaten egg -whites to 
$rhlch the, other one-half cup 
sugar has been added. Fll 

:ed pie shell or graham crack 
crust: an# chill- ' Just before 

spread'over pie « thin 
yer of whipped cream.

OBANOE CHIFFON PIE
Make same as Lemon Chiffon 

pie but instead of 14 cup lemoi 
juice and 1   teaspoonful grated 
lemon rind,- use V> cup orange 
Juice, 1 tablespoonful grattfc 
orange rind and 1 tablespoonful 
lemon Juice.

, BONCE PIE ' 
. (Ope 9-inch pie) 

1 envelope gelatine 
2.ft .cups cold water 
2 cups apples, chopped very

H cup seeded raisins, choppet
very fine '  

ft cup currants 
% cup sugar 
1 teaspoonful ground

cinnamon
1 ..teaspbnful mace 
% teaspoonful salt
2 tablespoonfuls lemon Juice 
Cook together the apples, 

raisins, currants, sugar, cinna­ 
mon, mace, salt and two cups 
gold water until apples are very 
tender. Pour ft cup cold water 
in bowl and sprinkle gelatine on 
fop of water. Add to hot fruit 
mixture and stir until dissolved. 
Add lemon Juice and chill. When 
mixture begins to congeal, pour 
Into baked pie shell. Serve with 
strips of baked pie crust on top, 
Or spread with whipped cream.

. APRICOT CBEAM POC
., (One 9-inch pie) 
.1 envelope gelatine  

  ft cup cold water
.' 1 cup apricots, cooked or
,, canned
:i \k cup apricot Juice
. H cup sugar
* 2 tablespoonfuls lemon Juice , 

>i tablespoonful salt 
% cup cream, whipped 
Heat apricot Juice. Pour cold 

yater In- bowl and sprinkle gela- 
Ine on top of water. Add to 
lot apricot -Juice, and- stir until

dissolved. Add sugar, salt, lemon 
ulce and apricots, which have, 
feen put thru a sieve. Cool

and when mixture begins to con­ 
ceal fold in the whipped cream, 
nil a baked pie shell with mix- 
,ure and chill. Before serving
spread pie with a thin layer of
Whipped cream.

GRAHAM PW,CJttJ8T 
(One crust for 8-inch pie) 

1H cups graham cracker
crumbs

Vt cup powdered sugar 
H cup butter, scant 
fjrush graham crackers and 

mix with butter and sugar. Pat 
mixture firmly Into pte pan. 
Place pie pan In refrigerator or 
cold plaoe. Allow to stand tor 
several hqura, than fill with amy 
of the above pie fillings (exotpt 
mine*) and chill.

OUR -.,

NEW 
LOW 

PRICES
 are exceptionally attractive

You may have a good permanent wave for as 
little as

$1.95 - $3.50 - $5
Zotos and Jamal Machineless Waves

$6.50 and $10
Shampoos and Finger Waves................60c and 76c
Dry Fihge'r Wave (Short Halr)............................35c

' Special Contour Hair Cut!................... l ....»..-.-.,-......50o

Beu Mar Beauty Salon
LICENSED ZOTOS SriOP

1331ElPrado Phone 663

QUALITY FOODS IMMEDIATE. SERVICE ECONOMICAL PRICES!

SSOCIATED GROCER
INC'V"!DUALi.Y OWNED STC

SPECIALS FOR TUESDAY, WEDNESDAY, NOV. 24, 25

17-oz. Can
Cranberry Sauce

No. 2i/a Can
Pumpkin 1O"

R & R
Plum Pudding 29'

GULF KIST For Dressing
Oysters...... . * for

Mayonnaise, pt. 2$c; qt.
WELCH'S Lb. Glass
Grapelade

is*

Hostess Cakes
Fruit Slice, 8-oz..,......10c
:FruHt Cake,  15*oz....^5e

Iris Jelly
Lb. in Drinking, Glass
Assorted Berries ..:... -25c

Ben Hor Coffee
Lb. *«C
Glass . .«w9

Drip, Silex, Percolator

Crisco, Ib.
22'

COLD MEDAL
Floor, 10 Ibs..

KELLOCG'S
Corn Ftakes, pkg.

Pepf pkg.

SN.OWFLAKE Sodas
Crackers ....

Kafiee Hag, Ib.

?KELLOCG'S
All Bran, small
LIBBY'S No. 2
Tomato Juice

Iris BLACK RASPBERRY I*. CHass

IDER yOOR...

Thanksgiving Poultry 
andRoasts^arlv^^

Baker's Cocoanut

9C v., 15C
El Molino

Natural Ripe (Large) 
Plntt ............................ fpr

COMPLETE LINE OF FRESH VEGETABLES AND 
FRUITS FOR THE BIG DINNER

Celery, Uttuce, Peas, Asparagus, String Bean*, Persimmon*, Cranberries, Apple*, 
' Oranges, Pears, Grapes, Squash, Brussels Sprouts, Nut* and Candy.

Do Your Buying Early! Save Time! Save Money!

YOUR ASSOCIATED GROCERS
Doaa's Market

2223 Torrano* Blvd. 
Phone 486

Geo. H. CoHMtrn I Richard Cotton*
646 Sartort Av*. I 1B01 QabrUlo Ay*. 

Phon*fl22 I PKomUQ


