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Some Lucky Lady Who
Attends the Cookery.
' Carnival Will Be Awarded
This Lovely

Spanish Kichen

IN SuNNy SAN Antonio
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PACK A LUNCH . .. Homemade bread makes del |
as well as nutritious lunch hox sandwiches, Try this 3 ‘
Graham Prune Bread—the children will ask for more, and if

it goes into father’s lunch box, so will he,

/ PaCk a LUnCh ‘\'\‘:itff(:"'yl‘l(v‘::lll ‘.‘u)l":z‘:l'::‘dl e but-
4 Which Packs o T i
‘A Good Punch

jelly. For meat sandwich mix |
| butter with mustard, chili sauce,|
chives, horseradish or onion be-

A lunch box menu should m‘
linclude one-third of daily food
requirements: Meat, poultry, fish, ,

fruit—

UIT

bShown THE MAN
(§ TAILORED LOOK—

fore spreading on bread. |
Muffin, surprise—Split muffins!
jand spread halves with butte

Friendly Mexican Dishes

San Antomo is Wonderland

,‘t is rich in ap-.
“plearance.  Sizes:

to 15,

These suits are
regularly priced
at an amazing

25

Your choice of several
styles in a nationally

some foods as being -
friendly? To me the
term describes
Méxican foods per-
fectly. Their rich |
color, inviting aro- ¥,
ma and full flavor j
add a festive note | '%@
to any meal, and
seerh to il the air
with a friendly feeling that makes
folks relax and enjoy themselves,

Whether it's a small family din-
ner or a big, gala affair, Mexican
foods spell hospitality. Even here
in San Antonio, where Chili con
carne originated many, many
years ago, colorful, flavorful Mex-
ican specialties are still favorite
subjects for mealtime conver:
tion, Think of the exclting possi-
bilities for Mexican foods in areas
where they're not the daily bill of
fave!

Next time you want to give an
extra-pleasing dinner, try this dish

from the can over the tamales and
top with strips of American cheese
<pr|nklcll lightly with chili pow-
der, Cover and heat until the
cheese melts.

SPANISH RICE

One of the most colorful and in-

viting of all Mexican dishe:
and when it's prepared in the

ditional Mexican way Spanish rice |

is incomparably tas-
ty. Brown 1 cup of
raw rice in hot fat,
Add one small
minced onion, %
1.:]: een pepper
(chopped), 2 tsp. salt, _f

1 cup canned tomatoes (9|

‘and 2 tsp. Gebhardt's

Chili Powder. Mix well and add

@

‘just enough water to cover. Sim-

mer in covered pan for 30 min-

in sandwich, if
I Fruit—at least one, fresh Cupeake surprise — Split cup-
anned, in Salad, or dessert,|¢akes and spread halves with)
d—choose from a variety of | frosting. ~ Press together and
breads, rolls, muffins, bisouits| Wrap in waxed paper. This pre.
and crackers. Milk — to drink, vents icing from smearing on

papes
e .m 1 foutl malydish; or des l Salt and Pepper—Mix together
\And put in one shaker, Always
| pack napkin on top. Don't for
eBE |get fork, and spoon if necessa

¢ups sugar lny Roll them in the paper nap:|
|
cup sifted all-purpose flour ‘I(lll

or

GRAHAM PRUNE BREAD

teaspoonful soda

1" teaspoonful baking powder

| % cup unsifted f.,rﬂhdl!l flour

1 3 cup prune juice

24 cup sour milk or butter-
milk

% cup stewed prunes

!BARBECUED CHICKEN
MAKES MOUTH WATER

to ‘1'% 1Ibs.
half

2 broilers 1
split in

| the glamour and ro-

teaspoonful salt =

| fortunate to be wor

cach, ’

One of the nicest 2
things about devel- .f
oping new uses for =3%

the unique flavor of
| Mexican foods is the g
thrill of capturing

mance of an ancient
cultute and taking it /¥ {
right into modern \;"'ﬂ A
American kitchens,

Every day here i the Spanish
| Kitchen ‘'we find new ways to use
the piquant flavor and aroma of
| chili seasonings. Of course, we are
g where
chili powder was ongmnmi and

| where fine chili seasoning: is a tra-

dition,
Treasured Recipes
Here in San Antonio nearly
every homemaker treasures many

| superb Mexican recipes which

or cream chees Press  hal
; (5 Coachman lapel | |eggs, or cheese — at least unf“w“”" and wrap in waxed
] U and cuffs, A suit ‘ AddE R T in sandwich, salad, or main| 5 e ftovak alifole Of P d M R
| Batalebu : XOth, omantm OUCHL | bCeiatie 2 Sast one PAPeE, Uso othor latover e rized Mexican Recipes
ol where—the fab- Ever think of casserole. Pour the chili gravy salad, or as a re

Here's all you'll need for. six gen-
erous servings:

6 tomatoes

1 can Gebhardt's Mexican S!vle

Beans
4 oz tostados or corn ch|ps

Scoop centers out of firm toma-
toes, and fill with Mexican style
beans with chili gravy, top with
crushed corn chips, Bake in a mod-
erate oven until the beans are
heated and the tomato skins are
slightly wrinkled, Serve on lettuce
or fresh spinach leaves. This dish
is also y tasty when flanked
with slices of crisp bacon and gar-
nished with pickle,

The original recipe required
many hours of preparation to cook
the beans and blend the special
seasonings. You can now have big,
tender pinto.beans full of the same
authentic Mexican flavor in just
the time it takes to open a can of

spiced Mexican 'style chili heans
| have been handed down from gen-

| which we call Tamales con Queso
(pronounced KAY-S0). In
English the entire term means
| “tamales with cheese,” but r
family or guests will get an extra
thrill if you introduce it by its
Spanish’ name. Delightful either
way, tho!

TAMALES CON QUESO

advertised Sportshire
Suit from . .4

1319
 Sartori

| o
utes or until rice is tender. ‘ 2 tablespoonsful melted 14 cup salad oil
GUACAMOLE SALAD | shortening % cup white wine vinegar
Avocados are still new to many | * cups nuts 1 clove ‘garlic, grated
Americans, but they are daily fare ] Method: 8 1 onion, grated
to our friends south of the border. . Beat egg. Add ‘sugar. 1% teaspoonful salt
In fact a real Mexican dinner isn't . Sift, dry ingredients and add|'¢ teaspoonful celery salt
((r;)l\lll‘;]:t“e“\’v‘l:ltl(()lllt“rlll\(-l\;ncfnklllll)}e- graham flour Ix, teaspoonful black pepper
MOTTEY Sared o ke this col. |3 Add liquid  ingredients, alter-|% teaspoonful thyme
orful, nately, with the dry h][,,l(“ . teaspoonful marjoram
tho fnlln ving: dients to the egg mixture, | % poonful rosemary

eratjon to generation, and we thor-

| oughly enjoy discovering these de-

lightful, time-tested family reci-
pes and passing them on to you.

The ancient, exotic flavors of
traditional Mexican recipes were
never blended in a hurry. So, for
your. modern meal planning, we

with chili gravy. Isn't progress
wonderful!
EGGS CARACAS

For an unusual delight for Suns
day supper you should try this
recipe that has been handed down
from several generations of San
Antonio mothers to (Ixmghlen nnd
modernized for you in =

flavorful salad you'll need
s, diced . Add prunes — cut in small| awce chicken on cold broiler| have taken some short cuts here | our Spanish Kitchen.
Ph | Of course it's important to start hmll cooked ¢ , chopped picces. grid, skin side down, Blend to-'in the Spanish Kitchen, and by y"'ﬁw: ll uu‘nlcu((‘xlf)
one any dish with good ingredients, 6 stuffed olfves, 8 Add melted shortening and)gether remaining ingredients using dependable ingredients you | Shredded, dried heck s
| and that's especially truo of Mexi- { small tomatocs, diced If 'm”'ﬁ Moles 8 B uan hollow: of " chicken: |can Bjck up % your nelghbothoad ?Zul](l:xlgtle:;:lré‘z;:el?
| 3 - g h r % 1b. se,
818 i 3’1‘\2 n?:u‘y:uv:o‘r:xcufl:‘ Rl::ll]m‘:}(-x:lc‘:in Y :I:.(I; ‘i“.‘:|:)c';|m:|" ) |6. Pour into oiled loaf p.\n hncd‘[’hu broiler in compartment so h:“";] N(i:’:: .'.1’[:.’ r:::‘(‘llull“’;\l?:ll cup canned Mm"'-ﬂ'-l.
U Gay's Ch ! S | tamales are made withgmasa in- | %2 tsp. Gebhardt’s ( Powder ) with waxed paper. that lhlckl;\ r;s 4 t;x‘ 51 ‘!z‘(()hlu: R P R quick, il :Il:]l,ﬂ:;?';?;v‘:l‘l':.n 5 “‘ &
se ay's arqg €~ || stead of corn meal, and, it goes Combine ingredients with Bake in modern gas range|from tip of ame, Btroi i L iebhard i Powder. Simmer
count or Join Our No Down without saying, they should con- | enough French dressing to mois- l oven at 350 degrees Fahrenheit |25 minutes, brushing occasion:| FRIJOLES EN TAZAS :l’:llll;telll;:v: lnt{“:\:'\‘:“ln::ryiu\‘;’.|"¥'|:‘(\.
Payment Budgaf Club v » . 20 tmﬁn lots Ml‘lmml lem‘\ mmtl ten. Season to taste with salt and for -1 _hour, ally with sauce. Turn chicken, DE TOMATE )
> emove he parchment wrap- Y

chill’ powder. Serve on crisp let- | A ot lally wih Savce. U, SIS
x Weeks to Pay, pers from six tamales and place | tuce with additional French dress- Lunch Box Tricks: Packa-sur- brush with' sauce, bro

single t(:usynun of chili powder
gives this dish a touch of lh\m
geniug, when the chill powder
made of genuine ancho chili pe |v
pers which have been slowly and
carefully sun-dried in Old Mexico
and then blended with other care-
fully nnlcc!ed lmnnrted spices,

4 : Beans in Tomato Cups’
mde by side in a skillet or shallow | ing. Garnish with erisp bacon, !Irlﬁ(‘ /\ h!l(:k Vﬂf gum, ci",(,l,y' 2?,,“,‘,“",“,'."5' . } X ”u(“’ s & delightful slm_)pﬁw

with & real taste of Old Mexico.

: ; . [Phone Box Heist Nels Many Dimes
Brings You The

““Star of the Cooking School”’

22771 So. Western Ave, which
Thursday morning was broken
into and change amounting to

Police are working with inves.
tigators of the Pacific Telephone
Co. in an attempt to snare d‘
zgang of pay telephone looters AU
\L;.h(:'p,.l. l,‘,,‘ﬁ'.,,y a,l(, working ,,,\&28.80 removed, The instrument,
the ar {valued at $65, and the phone
| Latest victim was a phone at!booth: ajso were dn»n:ngud,i

e It In .'\(etio:l at
*COOKERY CARNIVAL”

atfler
Easy Cooking ...Easy Cleaning

GAS RANGES

COOKING SCHOOL SPECIAL!
TOWN & COUNTRY Offer You

o $100.00

[ HI-BROILERT
' Char-Glow Hi:Broiler Barbecue
f broils Mear, Fish and Fowl in
“ 1/3 to 1/2 regular cooking time!
i ~
i GUARDS

AS NO OTHER
REFRIGERATOR
CAN!

TO A
TRADE-IN ALLOWANCE

Across from Civie Auditorium
1344 EL PRADO AVENUE
PHONE TORRANCE 2121

l
my mom is the BEST COOK
in the WORLD?

with her new Gaffers & Satcler
AUTOMATIC gas range
she turns out delicious
meals with the expandable
Even: Heat Oven, Char-Glow
Hi:Broiler = Genuine Harper
simmer burners!, .. The
warming-serving shelf saves
her countless foatsteps daily!
Come in and see it today!

GAFFERS & SATTLER

Priced From

$12150 to 538500

= .
lol -‘-W‘V SHELF!
Fold-A-Way Shelf for Warming-
Serving saves countless steps
everyday! lu\uul tip upzumm

NEW 1952

RUNS oN
DEPENDAB[E GAS!

o 1)
IXFANDAI“ OV!NI
Even-Heac oven expands by
removing slde racks, Controlled
heat atevery | Iw every corner

|l with PermaCold E e
| Guards fresh and frozen foods as no other re
TR moving parts in PermaCold system: to wes

tor cin
or make noise

Y45 action with a change of even ona degres!
rmaCold Freezing System Guaranteed = 10 years, Twice as long
as any other!

... Then see it on display at

National Home Appliance Co.

HARRY M. ABRAMSON
1267 Sartorl Phone 78
Friendly Credit—No Down Payment

& APPLIANCES

Open Daily 10 a.m, ln 9 p.m., Except Sundays

H‘RP'R { BURNERS

Genuine Harper Burners give all

degrees of heat plus Hi, \mmm.
and Keep Warm, Save Gas

1807 W, Ilmlmulu “('ll("l Bivd,, Gardena




