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_TORRANCE HERALD, Torrance, California

"~ Mrs. Keith’s

TORRANCE CAFE
646 caBRILLO |

THANKSGIVING DINNER . .. .. 65¢
ROAST YOUNG TOM TURKEY
Oyster Dressing
Sea Food -Cocktail
Chicken Soup
Mince or Pumpkin Pie

Choice of Drinks
Milk Tea Coffee
ALL WOMEN COOKS

Waldorf Salad

Ice Cream

EGG PASTRY

1 cup shortening .

3 cups flour

1 teaspoon salt

1 Mayfair egg

3 tablespoons lemon juice
ice water

Cut shortening into flour and add lemon juice with slightly|Herald is publishing below the menus and recipes demon-
beaten egg. Add ice water gradually. Roll pastry out thin and P 8 e e A
line pie plate.

LEMON PUDDING

1 tsp. butter
% cup sugar
grated rind and juice of 1 lemon
2 Mayfair eggs N
3 tbsp. flour
1 cup Mayfair milk

Cream butter and sugar. Add rind and lemon juice. Add
egg yolks, flour and milk. Fold in stiffly beaten egg whites. Pour
into individual baking dishes; place in pan of water.
oven meal.

Bake with| 3

For those who could not attend all of the sessions of
the Modern School of Gas Cookery (which is closing to-
morrow—Friday—afternoon at the Civic Auditorium) The

strated and prepared by Miss Jessie B. Ewing, home
economist for the Southern California Gas Company.
.
. 'STUFFED HAMBURGER STEAK

ROAST

1% lbs. Wilson’s ground round steak
1 green ‘pepper minced
cup m:lhned Weber bread crumbs

sall

TOMORROW

 Is This $109.50
GAFFERS & SATTLER -

GAS RANGE
Donated by

'NATIONAL HOME
APPLIANCE CO.

DOZENS OF OTHER

'FINE PRIZES

© 1:30 P. M. — CIVIC
- AUDITORIUM — FREE!

IS THE LAST DAY
OF THE THREE DAY

| sugar
. chopped walnuts
Mash
ey W ts and stiffly beaten egg whites. Pour into tray of
e o
MIRACLE CAKE
4% cups cake
5
11:
Sift flour once and measure. Sift with baking powder and
. salt. Cream shortening. Add sugar gradually and cream thor-
3 oughly. Add eggs one at a time, beating well after each addition.
Add sifted dry ingredients, alternately with the milk: Bake in four 8
inch layers, 25 to 30 minutes at 375 degrees.

SPONSORED BY THE
TORRANCE HERALD
and the SO. CALIF.
GAS CO. FOR YOUR
ENTERTAINMENT

ND PRIZE

3 poultry seasoning
Mix all the ingredients for the roast together. Take half the
mixture and put into a large bread pan. Prepare the stuffing by

Cooking School Recipes ... All of Them Winners!

flame. Add pineapple and chill. Whip evaporated milk, add lemon
juice and Whl;p until stiff. Fold in pineapple mixture and freeze
i, Electrolux. -

5 minutes. Drain and separate into rings. Pat on dry towel. Dip
in salad ofl, then in crushed corn flakes. Broil under flame 10
minutes.

«| adding the seasonings and butter. The consistency of the dressing

will depend upon your taste. Moisten with milk, if desired. Spread
dressing over the layer of meat and put the last half of meat
mixture in pan. Pat down and put in oven at 375 degrees for one

and one half hours.
.
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. green beans
jum_onion

boiling water
salt
bu
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pimentos
and break beans into 1 inch lengths and place in covered
Add onion cut fine, salt and water. Bake with dinner.
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BANANA DELIGHT
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bananas to a pulp, add sugar and lemon juice. Chill.
Whip cream until it will hold shape. Fold into fruit mixture. Add

vanilla, nu
Eleetrolux and

flour
4% teaspoons double action baking powder

syrup and add to gelatine. Add lemon juice. Cool.
ened, whip with rotary beater and fold in salad dressing. Add re-
maining ingredients and turn into mold. Chill.

1 cup shortening

1% cups. Mayfair milk
2 cups sugar
1% teaspoon salt
4 Mayfair eggs, well beaten
2 teaspoons vanilla

PLAN YOUR
THANKSGIVING
DAY DINNER

' EARLY
.+« Phone Us for
Prompt Deliveries!

SPECIALS FOR FRIDAY and SATURDAY!

B & M Quality Products Black Swan
N by

0. 2. can | Pumpkin
.. 9¢

No. 2Y/, can

Kidney Beans....

el | Blak Swan  No. 2V, can
Baked Beans.. 15¢ Apricta... 2::“ ZEc
T Concentrated ue pkg.

For Turkey Dressing  pkg.
Rippled Wheat..... 9c | Super Suds $e

Sperry & 3
?)‘:)L;%‘ood 2";6: fg; Pancake Flour.... 17¢

B READY-TO-EAT Sperry Large pkg.
(‘lat;‘cz?:nn Dep.) = large can | Wheat Hearts....... 21¢
Pop Corn.. 29¢

targe 150 | Pork and Beans

Brillo ... .sm. .7%¢ | No. 1 can....2 for 13¢
IRIS COFFEE Per- o8N
Is{ ‘gf:. su.x.zn;‘/:; Holly Cleanser....... 3¢
Per b....... Vegetable Shortening
Boll sslb. can 51c 1-b. 1052
Scot-Towels... 9c ______Lpry
— arge pkg. 21c  small pkg.
Scot-Tissue 3rolls2lc | Lux Flakes .. .. 9¢
Waldorf Tissue Large pkg. 21c  small pkg.
2 rolls 9c | Rinso . 8%2¢
Golden Swan Tall cans | Lux or Lifebuoy
ilk.. .3 for 16¢ | 3 bar: 17¢

R. COLBURN Ph. 110

i“ o CALL 1801 Cabrillo: Avenue
& 4 US |DOAN'S MKT. Ph. 486

2223 ‘Torrance Blvd.

beating well after each addition. Sift dry ingredients together.
Mix buttermilk, molasses and vanilla. Add dry ingredients alter-
nately with the milk to the creamed mixture. Bake in two 8 inch
layers 35 to 40 minutes at 350 degrees.

e o

THURSDAY, NOVEMBER 17, 1938

PINEAPPLE MOUSSE

18 marshmallows .

1 cup erushed pineapple

1 cup evaporated milk

3 thsps. lemon juice,

Melt'l:nnrshmallows with juice from can of pineapple over low

.
BROILED ONION RINGS
« 2 large Bermuda onions
salad oil

1% cups crushed corn flakes
Cut onpl:ns in % inch slices. Pre-cook in boiling salted water ¢

L] .
STUFFED FRANKFURTER GRILL

2 or 3 medium sized tomatoes
% cup Weber bréad crumbs
1 tablespoon butter
2 cups mashed potatoes
% cup American cheese, grated
8 Wilson's frankfurters

rd

Shl::tomntou into halves. Sprinkle with bread crumbs. Dot
with butter. Combine potatoes and cheese. Beat until fluffy.
Put frankfurters into boiling water. Let stand 7 minutes, Par-
tially split lengthwise. Spread lightly with mustard. Fill frank-
furters with potatoes and cheese mixture, using pastry tube or
fork. Place on rack with tomatoes. Place broiler pan 3 inches
helow gas flame. Broil 5 to 10 minutes until frankfurters are del-
icately browned.

o o >
PINEAPPLE BRAZIL SALAD
1 envelope unflavored gelatine
% cup cold water
1% cup sugar
1 No. 2 can pineapple tidbits
% cup lemon juice
% cup salad dressing
1 4 oz. can pimentos
% cup Brazil nuts, cut in large pieces
Soften gelatin in water. Dissolve sugar in boiling pineapple
When thick-

e o
LAYER SPICE CAKE
% cup shortening
1% cups firmly packed brown sugar
3 Mayfair eggs
2 cups sifted cake flour
1 tsp. soda '
1 tsp. cinnamon
% tsp. allspice
% tsp. nutmeg
% tsp. cloves
% tsp. salt
% cup Mayfair buttermilk
3 tbsp. molasses
1 tsp. vanilla
Cream shortening and brown sugar. Add eggs, one at a time

DATE CREAM FILLING
1 cup sugar
1 tbsp. flour
% cup Mayfair milk
% tsp. vanilla
1 Mayfair egg
1 cup chopped dates
2 tbsp. butter
% tsp. salt
Mix the sugar, flour and cgg together. Add milk, dates and

butter. Bring mixture to boiling point over high flame, then turn 3
to simmer and cook until thick, stirring constantly. - Remove from
fire and add vanilla and salt. Cool.

e o

FLAKED PEACH SALAD
6 canned peach halves
1% cup chopped walnuts .
1% cups crushed. corn flakes
1% cup chopped raisins
Roll peach halves in crushed corn flakes. Arrange on lettuce

leaves, Fill peach centers with raisins and nuts mixed with a
small amount of mayonnaise, .

"WILSON"& CO: Maker Touabr Madks
My Family Demands

WILSON'S (4

SECRET PROCESS ; ﬂ m - 4 ,

AT LEAST ONCE A WEEK
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SSOCIATED
\GROCERs

Its Matchless Flavor 2 Jessie Ewing
f H nom
Its Amazing d:::::trqt:m&mu:mux:; r‘::l\l:
Tenderness ham at the
ltsoE: Herald-Gas Co.
Will Please the Cooking School
Entire Family. Friday, Nov. 18
Civie

There is No Substitute




