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May This Be Your Hap-
plest Christmas Ever.
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These plump, m:y furkeys ure Ill young,

country's finest floeks, You'll find every one
superb . . . .. The meut firm, tender and uins
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fresh-killed birds . . . . The very pick of the §i.

/Like mincemeat,
plum puddings should -be .pre-

e o ;
TORRANCE HERALD, Torrance, California

Pumpkin Pie?
. . of Course!

Pumpkinh Meringue Pie
The pumpkin é¢ustard is
spread -with orange marmalade
and topped with meringue.
1% cups hat canned pumpkin
1 tall can evaporated milk
% to 1 cup light brown sugar
1% teaspoon salt
1 teaspoon cinhamon
% teaspoon ginger
Dash of cloves nm! nutmeg
2 tablespoons butter
% teaspoon lemon extract
4'egg yolks
1egg white
Orange marmalade
Add milk, sugdr, salt, spices
and butter to hot pumpkin, mix
until ' smooth. . Pour over egg
yolks lightly beaten with lemon
extract. Strain on to stiffly
beaten” egg - white.  'Pour into
unbaked pie shell, bake 10 min-
utes in very hot oven, 450° F.,
reduce heat to 325° F.'to finish
bhltlhg Baking, time varies with
diameter and depth of pte pdn.
Rerove from oven when set ani
1 ed knife comes out clean
Just befote serving, spread cool
pie with orange marmalade, top
with meringue and bake in vety
hot oven, 450° F. for five min-
utes. ‘Setve at once.
Meringie
3 egg whites |
1% teaspoon salt
34 teaspoon ofange extract
6 tablespoons sugar
mgg whites should be at room
temperatiire béfore beating, Add
salt and flavoring to egg Whites,
beat to stiff foam, add Siugar
one tablespoon at & time, beat-
ihg after each addition until
stgar is thoroughly dissolved.

If - you haven't already made
your mincemeat, buy it in jar
or package. You may decide to
Have a steamed plum pudding.
homemade

. . or Pethaps You|
| Want Mince Pie

Thi‘s Matter
of CARVING

1. Use a very sharp, long-
bladed carving knife and a
large platteér.

2. Place bird on its back
with its breast at your left.
Insert carving fork gt point
of breast bone, tines strad-
dling the ridge, and hold
bird firmly.

3. Carve breast meat in
thin slices.

4. Cut thru skin separat-
ing legs from. body.  Pull
back leg, disjoint and re-
move it. {

5. Separate drumstick
from thigh by cutting thru
at joint. .

6. Slice meat. from leg:

7. Remove wing by cut-

*. ting down  thra  joint close
to body.’

good ohes may be bought ready

to_heat and serve.

We like . cranberty pie for

Christmas dinner, and heré are

two different recipes fof it:
Cranberry. Pie
(Two-Crust). . *

8. cups 'cranberries

T Y% cup water

2 clps sugar.

Pas

Slmnmzr cranberries and watep
in coveréd saucepan until ten-
def, add sugar. Cool and fill
pastry-lified tin. 'Add top crust.
Bake i yery hot oven, 450° F.,
for 10 mihiites. Reduce heat to
moderate, 875 F., and bake 45

minutes.
legnberry Ple
(Open Face)
2 cups water
2 cups sugar
1 gquart cranberries
Grated rind one orange
3% - teaspoon salt
1 tablespoon,cornstarch
1 tablespoon cold water

Pastry

Boﬂ sugar and water for 10
Add ies and

orange rind, cover and simmer

pared in ‘advance to ‘“ripen” but

five minutes.. ' Uncover, cook un-

Pick Your Chrlstmas Feast

® 0000 nOOO

to F it Your Purse

These Christmas Menm will Serve i
A TURKEY DINNER (to cost about .8)
BRS
S OF CELERY o IVES GRANBHRRY SAuchfl
m}:-{(\)rfx'g'r TURKEY WITH PECAN AND SBAVORY STUFFING
GIBLET GRAVY
CANDIED SWEET POTATOES BRUSSHELS SPROUTS
GRAPEFRUIT AND AVOCADO SALAD
FROZEN PUDDING
COFFEE CIDER
NUTS FRUITS &
A CHICKEN DINNER (to cost dbout ”.25)
GRAPEFRUIT
* CELERY OLIVES
ROAST CHICKEN WITH SAVORY STUFFING
? GIBLET GRAVY ;
MASHED POTATOES BOILED ONION§
GREEN BEANS i
CRANBERRY JELLY ON ORANGE SLICES
PUMPKIN MERINGUE OR MINCE PIE |
COFFEE ‘ CIDER

A ROAST PORK DINNER (to cost about $3.50)
CIDER COCKTAILS

ROAST PORK WITH SAVORY STUFFING
BROWN GRAVY

CELERY APPLE SAUCE
PIQUANT SPINACH *

MASHED SWEET POTATOES AND YELLOW 'rtmmps
GRANBERRY PIE COFFEE

APPLES - NUTS

Cranberry Sauce:
1 pound cranbefries
2 cups water
1% cups sugar ‘1
Pick over, ‘and Wwash: tranber|
Hes,_drain. Mix watet and sugdr
in- saucepan, bfifng to boil. Add
cranberries and . allow: them tof

til - clear. Add salt and corn-
.starch dissolved jn ‘eold water.
Cool and turn into ' pastry-lined
pie tin. Bake in very' hot oven,
450° F., for 10 minutes. Reduce
heat to350° F. and continue
baking- for 20 minutes.

., +. Frozen Pudding

I2"icup’ raisins

}ﬁ cup dramed crushed pine- coolssuntii hes stop-v.?opplng.
r apple Whole Cranberty Sauce
"/é cup malaschmo cherries 1 pound: cranberries
! and juice 2 cups water
<34 'dup sugar

2 cups sugar

Pick over jand wash cranber:
ries, drain. Mix water :and sugdr
in. saucepan, boil" for five min-
utes. Add cranberries, boil hard
without stirring for five min-
utes. = Allow to cool in’saucepan
without . stl,r.rlng.

% cup pineapple juice

Grated lemon rind

1 tablespoon lemon juice

3 teaspoon salt

2 egg whites

1 cup heavy cream
s 'Cover raisins with cold water,
bring slowly to  boiling point,
for five minutes and

14-02. @C
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‘ Celery seed teaspoon
.| Nutmeg,

FOR LUSCIOU

Butter or: margarlne, CUP.... i )
Onions, ch

._._,l_._._.,_
PECAN STUFFING

S STUFFINGS

For 5-lb.mﬂﬂnl d
For 10 to 13

Celery and leaves, chopped, cup....

Parsley,
e, t

ym
Mdtjoram or Sage, teaspoons
g(lﬂack pepper,. teaspoon.

Soft stale bxead crumbs, quarts
Pecan meats, cup

and petans, mix well.

Melt butter 'in large skillet-

Melt butter in Iarge skillet or Dutch oven, add onion, celer‘y
and seasonings, cook two oF three minutes.

* *Craw of turkey may be stuffed with Pecan Stuffing, and the |18
lower end with Savory Stuffing; using half ,the recipe for Savory 4
Stuffing according to size of turkey. B

SAVORY STUI'TING

8t0101bs. 10to 181bs. | 18Yo 161bs.

Butter or margarlne, CUp..ciins % % 1 "
Onions, chopped .. 2 e 4
Sage, tablespoon ... i 1 1%
Thyme, tablespoon % 1 1%
Salt, teaspoon ... 1 2 3
Black pepper, teaspoon .. AR ] 1 1%,
Chopped parsley and celery oy 3

leaves, tablespoons ............ AriIngd 4 '6
Soft stale bread crumbs, quarts 2to3 3to4 4tob

seasonings, cook two or three minutes.
thoroughly. If turkey is to be stuffed the day before roasting; | #
make sufe stuffing is cold before' filling turkey. -Then fill and| &
truss turkey and keep in a refrigerator.
For five-potind chicken or a boned |
the amount for a 10-pound turkey (see table above):

Chicken or half a
“Turkey* 1b. Turkey
% AR,
1 2
Y 1
1 2
1 2
1 2
¥ 1
% 1%
) 1.
%, %o
1% to 2 3 toi4
1, Lt |

Add bread crumbs

or Dutch oven, .add onions and

.|/Beat. salted  egg .w{l(bes until

Add bread crumbs, mix | #8

| Y]

)
stiff, add hot syrup gradually. |
Combine  meringue | with fruit,
{fold in whlpped gcream. Turn |
into refrigerator tray and freeze
at coldest temperature, jstirring J
after first half hour of féeezlng. 1

drain, © Combine with pineapple,
sliced cherries and cherry juigce,
Mix sugar, pineapple juice,
lemon, rind and juice, boil for
three minutes to a thick syrup.

The Torrance : Feed & Poultry Market

wishes you all a Merry Christmas and a
Prosperous New Year. .

‘T»m

AWe Have a Complete nm Gf

.:Poultry

Turkeys

.0 Ceese

3 -8 Ducks kA

'8 i & Rabbits

"® ‘Fancy Young Roastins Hens

AT SPECIAL REDUCED PRICES
Lﬁg\ve YOUR ORDERS EARLY

To:rrance Feed & Poultry Mkt

T. 8. LOVELADY, Proprsator

1963 Cm-son Sty

Shoulder of pork use half | #§

e P LT T

D R

ms ™

z STALKS ls
EATMOR LATE mm

cnmssnl’uﬁs 4

QUALITY Su

TWO STORES: 1325 Sartori Ave.
Prices Effective Tuesday and Wednesday at Both Stores

Christmas Meat and Vegezable Specials

per MARKETS

owntown) and 2171 Torrance Blvd.

15 to'.24 Pounds

GHOIGE YOUNG HEN TURKEYS, 8 to 13 Ibs,

Headquarters for Holiday Poultry
Choice, Young, Fresh-Dressed

Tom Turkey

2%

Fresh Vegetables

SWEET, TENDER
PEAS 2 1bs. lSc

EXTRA LARGE NAVEL

ORANGES dol. ZSc

......... 1b. 26¢

A
RIIHT TO! LIMIT
$DAY. DEC. 24/ C|

KLL ‘,\I<

Pe1a1Y GARY ,0.-' AV,ENUE.

FAT (On Order)

1b.

FAT (On Order)

28: | DUCKS

UTAH OR LOCAL *

CELERY HI:AMQ bun. 5¢

1b. 27c

8 Ib.

LIBBY'S

33c | Mincemeat

VALLEY OROWN

LETTUCE

2 Ibs.25¢

R OWN MAKE PURE
lgm:k Sausage Ib,

28¢

EXTRA SELECT EASTERN

OYSTERS doz. 25¢

ea. ic
LARGE ARIZONA -
GRAPEFRUIT 10 for 25¢

b'f&%’”" " b

25°
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XMAS NUTS of All lﬂnﬂ;
At Specﬂ'l’i‘lcc i




