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SEE SERVEL'S
PERFORMANCE

A AT THE HAPPY
KITCHEN COOKING

- SCHOOL
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DISHES DEMONSTRATED ARE
EASY TO PREPARE, SERVE

There's going to be a lot of happy families in this com-
munity if the hundreds:of women who attended The Tor-
rance Herald-Lomita News Cooking School yesterday and
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Cooking School Recipes Please the Whole Family

ing cup, add 2 tablespoons of
melted Crisco, finish filling cup
with milk and stic into dry in-

Marmalade Topping
In marinalade stir enough pow-
dered sugar to give consistency for
spreading but stiff enough. to pre-

Pie Fillings
Make Ben-Hur vanilla Jell-a-
Teen Pudding according to instruc-
tions on the package. Chill and
serve over fresh canned fruit In
a pastry shell. Chocolite and But-
terscoteh Jell.a-Teen puddings are
excellent ple fillings if 2 teaspoons
Ben Hur plain gelatin is soaked in
1 cup cold water and added to the
pudding while -hot. Then top with
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fully beaten, then milk and flo
alternately. Divide in two.parts.

heaten stiff. To part 2, add’
chocolate (melt over hot wate
not boiling). Let cool, then fold=
in the whites of two eggs beat=t
en stiff. Bake in separate panss
at 350 to 376 degrees, 20 to Sq

To part 1 add 2 egg whites; .

today try out the delightful dishes that Miss Kay Gilbert,

cream  if minutes.

1 instructor for the school which concludes with tomorrow’s | vent cake absorbing topping. ’-’b";w{‘fu:‘l\rn:ur whipped
| (Friday) class, has “already’ demonstrated. Here are the Rusket Cocoanut Cookies G ) Sote ——
recipes she has used:so far-in,the Cooking School being| 1 cup brown sugar A e Read our Want-Ads.
conducted at the Torrance Civic Auditorium: VIECUDICLiato ator will retain flavor longer. Emp-
e ty Ben Hur coffee jars make ex-

¥ - .
SRAbVeE auFin G thas Niral 30, miny | wsl=tahlespoon dHeh Ut vani
by cup  Ruslets

"
WEDNESDAY'S FOODS cellent refrigerator containe
ft may be used. for canning.

- Blend - Flour Persimmon Pudding
%, Baking Powder 2 tablespoons Crisco
poon Ben Hur ginger 1 cup California’ grown beet
\spoon Ben Hur nutmeg B

oon Ben Hur cinnamon
spoon salt

6 Days on ‘Stew
1st day-—Large quantity of stew
(served with dumplings).
2nd day—meat pie with peanut
butter crust, {
8rd day—Add tomatoes. Ben-Hur

WHEN courtesy and’
music are better under-
stood, there will be no war.

»
Peanut Butter Crust
1% cups Fisher's Blend Flour
1 teaspoon salt
1% cup Mayfair milk. %
8 teaspoons . buking powder. Tdan
4 tablespoon peanut butter

e AP O I STt .

. The above photograph simply cannot do justice to this Two-
Tone cake made with KC Baking Powder, the ‘brand featured at
the Happy Kitchen Cooking School at the Torrance Civic Audi-
torium. It's easy to make, too—and here’s how:

Lyekn : . . . Confuclus

1 cup Fisher's Blend Flour

éhill pawder and olives for Span. | 4 strips Wilson Ol-Fashund iip nnt 1
ish stew. s bacon. % teaspoon salt AAAAAAAANAANNI
& : up pitted dates i > %’ cup butter »
Ath duy—Use for #iling of ta-| ~Stic togother dry ingredients; add 5 Chisto. and ‘sugar. Ada| % teaspoon Ten Hur Cinnamon o Z
STAYS SILENT...LASTS LONGER | male ple or enciladus, it o R Sl A TAHOES | aa it Ban o ttaots k thirl TiNata | oL teuspony i Qb paking” Powden)| i1 2 CUpS SERT | 1 teaspoon Ben-Hur vanilla : ;
Bth day—Top with biscuits made | OWEHIy With forle Add milk to xoft}and coconnut. well and let| 1 teaspoou soda 4 egg yolks 2 squares unsweetened To which we can only:
Freezes with NO MOVING PARTS | with Fisher Biskit Mix. T i Bourd: | gtana from 10 to. 20 minutes. Sift N up aies el s cvipe flour, | e °h°°;‘*:"~‘ add, that if there must be:
2 ons  lightly until  outside ook cithen e aA AT i ‘o 2 egg whites g et /
6Ll dity—=Uga us basie for cusse- | smooth. Roll aul to e o et inietre, Mixtura | 1 teaspoon vanilla % teaspoons KC Baking AL BRI | N
le dish, adding rice or spaghetth, | aish: cut sii < ste v RCbAntg SLUBL S MR ER e i | 108 e ; (A4S sic are to be priz-
roi P4 \Ill!ﬂl‘ cut slity for steam will be very stiff. It nuts and dates cup persimmion pulp Powder times, the flour, -bakin, owder ,music are more to be pi 'l
eto Cape, place on top of mixture in B ot be added fo| . cup sweot Mayfair milk ; h ' g P *ed than ever. You will find
Cheese Dumplings Dalini - dlsh, - Cut. bicon. In very | gt e e Drop  on: baking |, eimove - stems . troim: rips’, per- ! teaspoon salt and salt. Cream butter, add sug= : :
2 cups Fishier Biskit M small pleces und sprinkle over tob. | slieet and bake In moderate oven simmons und press through sieve| 1 cup milk ar slowly, add egg yolks care- every record of your choice
1 cup grated American chéese Bake in hot oven at 425 degrees | yo minutes. Allow cakes to cool to obtain ‘D\llu. in our ample stock of Vie-*
2 m(lbt:ﬁwm Fisher's Wheat :\:,":\: .".'iu| l’ulln‘l\l:‘ |\.4‘ I\-.u'uu 18| pefore removing from pan, Suf. "a(";:‘ﬁn;m Crisco, supar, egg and ) tor and Bluebird records,
FESDZ I ALEGA! Sy ficlent for 45 cookies. N (ER.
1 tablespoon grated onion Stansbury Cake cleat, tor ? Sirt dry ingredients together and UICK,HEINRICH the service you want cours
Scotch E b
% cup Mayfair milk (about) 1% cups Fisher Fine-Spun Cake Ee SO0 ol U add nuts. 2 scously given.
sprig -parsley chopped fine. Flour’ 8 hard. caoked cggs, shells Then to creamed mixture add DER Klp ' Y 5
' Lightly mix the biscuit flour, | 1 cup California grown beet ¥ removed : 7 dry ingredients, bread crumbs, pulp ! .
grated . cheese, wheat germ and sugar it Sun _\V“h;‘!“_l;;vm[ “"Pum:'\ and milk and blend well. Pour in- C Record Players
cup grounc son's Tender- | to well greased mold and steam 2 Lek ;

Pinch of salt H Record
ome Recorders

onion. Add milk to make a soft
2 teaspoons K.C. Baking Powder.

dough, When liquid (stew or soup) niade ‘ham

14 cup Mayfair milk

Lhours. Do not lift lid while steam-
ing.

Phono-Radio Combinations

NATIONAL HOME

{8 boiling, drop In dumplings from | Put all. together and sift three g %
a poon. Cover closely and cook | times. 1 egr It may also be baked by placing
slowly 20 to 26 minutes. Do not pan of water and baking at

Place milk and bread crumbs in |
saucepan and cook to paste on low
it. Stir in ham g aten egg.

Break two eggs into o measur-

350 degrees for 1 hour.

\\“...,.«". h ¢
\ Coat Hard  cooked g8 % Inch THURSDAY'S FOODS i
thick with mixture (if too thin:to % i
cling to eggs, add more crumbs), Cake APP”ANCE co- ; i
then roll in bread crwmbs, fry in| A Crisco creamed cake ‘chosen § f
m«;.. fat unl‘ll brown. Cut in|from a Crisco ad where are to HARRY M. ABRAMSON {
halves lengthwise. be found interesting new tested “FRIENDLY CREDIT" '

recipes. They will appear in this
paper from ‘time to time. K. C.
Baking Powder and Fisher's Fine
Spun_Cake flour are also recom-
mended by Kay Gilbert for mak-
ing cakes of which you are proud.
Mock  Chicken
2 cups cream of mushroom
soup (from can)

14 cup erushed Ruskets
cup’ browned isher’s
flour

5 teaspoons Ben-Hur ‘celery salt

Florentine Eggs
(for left over spinach)
3 tablespoons Crisco
3 tablespoons Fisher Blend Flour
114 cups Mayfair milk
p grated American cheese
. pepper
Spinach, (cooked) chopped
Make sauce with the
Crisco, . Add 1 cup
grated che stir until cheese Is
melted; n to taste, Place a
generous  amount - of  thoroughly

1328 SARTOR! AVE. '
Phone 78 5
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Like Helnrich, you oo, should keep Kip handy for minor accldents—burms, scalds, cuts,
sunburns, wounds, . Kip s  true antiséptlc, easy to use—at all drug stores, 50c (tsbes)
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Blend

drained spinach in  each . shirred tabloapdons. frated - onion
egg dish. Make a depréssion in the 3

teaspoons sage
center of b, and break a raw 4

1 cup strained tomato

-8
(a)

FLAKED wHEA‘ he \ntopAtsskiony IK ""‘l’““““" "‘; 2° cups. chopped ‘English walnuts
cheese s arountl each egg and 14 o
. . Vitamized ; ¢ ceach exw and | 5 “cup condensed milk
(4 ! New zestfof breakfast - veet—whole on _l:u.v & ch, sprinkie the re=| 1 tonapoon 'salt
| Bulkeuloveﬂﬂ“'l""“sl -baked twoO e vy the eggs, and | ent egg slightly, add to soun
California wheat- S10°000 0 oy..t iakn stllagcaksgrolon in s moderate | ana. then add ‘the other ingredipnts
tion, AUICKECoing Sen, IR0 dumei until the eggs | in" order mentioned. Hake in lot
(Continued on Page 8B) ¥

Orange Pastry

% | 1% cup Kisher's Blend Flouy
2 tablespa powdered sugar
14 teaspoon sall
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ONE CENTSE!

TORRANCE . FREE. . -
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¢ Wheat Germ.

; iz
— W B e : |
PLUMBING €O, |J| 100 %:B:-100 e s |
e es inside’ Sirt flour, sugar and salt to-
F. L. PARKS {LOMA LINDA FOODS ‘::::;ncklge. gether, Cut in Crisco’ coursely. Add 7
¢ 1418 MARGELINA AVE ARLINGTON. CALIFORNIA : Jeaten vl to_orange uice and
gER : g o flour mixture us Julce dnd egg
] ARGELINA. AV |5 FEATURED IN HAPPY Ao na R kage Fisher's Wheat Germ—BuY
. i cet even distribution” of molsfiire. : . package " Han
(4 Opxa Post. .Qffi KITCHEN COOKING SCHOOL Roit ‘with lieht T g i Buy "'“‘; pl:y'.u k—Your choice FREE of any Handy
an b

in stock, excep

s
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get perfect
results with
§ CALIFORNIA-
GROWN SUGAR!”

The
Sensational
NATIONAL

STO

-po.uhd Handysack of
Fine-Spun Cake Flour—or

_ any other Handysack at
regular price [see list below]

leS OFFER is made solely to acquaint

V-77/ 4 =

Fisher's Wheat Germ
at regular prices

 Your'choice of Fisher's Pan~
cake and Waffle Flour—
or any other Handysack as'
listed below ;

Of course she does, whether in making jelly and
preserves or in every-day cooking, because there is
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no sweeter, purer or finer granulated sugar than our Gy : i
own home-grown, home-refined beet sugar, U..S. Hméﬁl.?ﬁ:hﬁn':ﬁu". :' M:: you with the 'x““mf:c and variety of Choose from. this.wide tange gt
<L Government tests back, up that statement. Leading ?;3 Reaas the grien flavorssad ol Fisher's flours and cereals in Handysacks 'l:llh;vf- !llc‘nm and un-{n-—ln T':: %
I A - s i ;w-bh precious vi landysack economy N b
Home Economists have proved it repeatedly in actual niss end mloaie. Mokes ek ety —and'to make it easy for you to try more products are fr h—':l:c'::clxegc
demonstrations. You can lend your support to a vital over 8 low bumer, It's the greatest step ! f .economical—both in price and use
i forward 1 cooking histany—be the ik than one: The my and \ \
food industry and help your State's prosperity. Keep of your friends 0 cook the PRESTO way. . y cony of space in your pantry.
i your sugar bowls and bins filled with genuine Cali- of these packages will enable you to ) 'Pllnr:.!.s‘!.l:: CAKE #LOUR ~ for your
1 fornia-Grown Beet Sugar, Make it a point to tell g L have the most variety of flours and cereals ' ' @ PANCAKE and WAFFLE FLOUR - with
i gour grocer you want one of these three brands: 4 3 o the real wheat flavor k5
rcldj for instant use—with the smallest @ FARINA-an ideal breakfest cereal ¢
~ (A8 DEMONSTRATED BY investment both:in money and shelf space SYERLAMIC ORI MEAROI) ;: ‘
2 MISS GILBERT) . germ and natural oils 3
AL 4 QUART SIZE in your pantry. Every Handysack product B b S
: : 18 is guaranteed. ASK YOUR GROCER. fls ainpion ‘
» A M’ﬂ.ﬂ k‘y &l&etf cAl’FoRN’A GRO N ( e : ; .ml’ AM' ELOUR - medium coarse~
MOME ECONOMIST AT.THE TORRANCE HERALD » vv o o::’:t‘::.w WHEAT - for old-fashioned
features Cdﬂonﬂlsgor:’w:.h;ﬁﬁnlly. She and other 5 “ A T I o " A L g CUUK'NG SCH[]UL gpng[ o RYE FLOUR . from Eestera rye
b 2 leading home economists  dadlare Callfomia - Grown D A R SR
Sugar 1o be as fine @ granviated wgar as you can buy 5 HOME APPuANcE co. . © FISHER'S BLEND ~ the every-purposs
Hawy eom| NONE FINER OR SWEETER AT ANY PRICE e L caer Offered by the grocers of TORRANCE family flowr
f 1828 Sartorl Ave. Phone




