%
r-rjnu,rin/, March 27, ]r/('),i

FQLRANCE PRESS

Page C-5

R
y o, y
" T ,,ﬁ"".
COMPLETE SELECTION OF i the spic . . T th
radition ssover!
PASSOVER FOODS For tasty, balanced ’ :‘
meals . . . strictly kosher
\N\TZ foods backed by years i
HE of ecooking skills and Vi
MAN‘SC ‘98 devotion to tradition. 3
MATZOS >~
MOTHER'S. KING SIZE OR REGULAR 2 ”’9&
H
GEFILTE FIS Wl £ e .

MOTHER'S. RICH AND FLAVO

BEET BORSCHT 33c

HUME ELBERTA

EESTONE

3 LIBBY

TOMATO
JUICE

A ‘oz, I 9‘
i con

. Sh.odvcu! to good tomate dishesl “ Ne. 303 con

isr Tomatoes 2 - 29«

wit deink, Haalthful refreshment! 46 o1, can

smbination Drink 29«

for hot enkes! . A1 o1, bottle

Pancake Syrup i 29¢

pancakes for braakfast or supperl 2 1b. bag

Flumccl( Flour
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‘Qu $ILD
SARDI N ES

L

0 A A A O 5 TS AN SN A . A A0 WA SO A3 Y
s : ® AR A
§
3
Vs “ 1y
U.S.D.A. GRADE “A
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L body Ib.
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’ US.D.A. GRADE “A” FRYERS US.D.A. “CHOICE" BEEF
| : d Chuck Steak

. Split & Quartere uck Stea
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SOLID, RIPE

. SLICING
TOMATOES

oM

U.S.D.A. GRADE
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US.D.A. Grade "A" .
CHICKEN WINGS g &
U.S.D.A. Grada "A" Chicken . .

BACKS & NECKS Ib.

FULL SHANK
HALF HAM

You can't beat tender, lean and juicy ham for easy cooking and delicious sating!

BUTT PORTION

Planning & family get-tegether during Easter vacation? Serve

WHOLE HAM @

Finest slices, right from the heart of the ham! Brefl and baste with {ruit juices.

< =z CENTER CUT SLICES

HEN
TURKEYS

Sea Pak. Sea-frash flaver! 10 oz. pkg. frozen

BREADED SCALLOPS

%

39: |

U.5.0.A. Grade "A" Chicken. For picnic lunches!

LEG & THIGHS sBmes B, 49C
U.S.D.A. Grade “A For elagant cassaroles!

CHICKEN BREAST g b

33

R 2

« Fry, fraeze for TV snacks!

29c
Feor 1oups, stews!

10c¢

3

49

e orful hamt _
49:

y b

L3

28

"A™ FLASH FROZEN FARMER JOHN FRESH, LEAN

Table Brand GROUND |
BACON BEEF

I Ib. pka. c s

Sea Pak. A good Lenten buy! 6 ox. pkg. frezen

59c¢  BREADED OYSTERS

For breakfast or supper. | b, pkq. sliced

SWIFT'S PREMIUM BACON 49¢
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5%¢
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GARDEN FRESH
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Party Punch Bowl
Stars Pink Drink

F'or. any open house Pour Pink Gold

noth-|side up

| ing will raise the spirits and jover ice mold just before
warm the heart more than|serving. Serves 12,
a “party rally 'round the| Good companions with

punch bowl.” The theme for|Pink Gold punch are cheese

your party can take itsjand crackers, cakesiand
name from an outstanding|cookies, nuts or thin eut
wine-punch gaining wide|sandwiches. One idea
popularity lhlnn hout thel SHERRIED SNOWBALLS
country. Pink Gold punch,| 2 tablespoons cocoa .
made of a brilliant, lively I cup confectioners Sdgar
carbonated Roselle wine,| 1/3 cup Widner Neapolitan
with maraschino cherries, Sherry or Lake Niagard
[ poured over a star ice mold Wine wonas
i('ml set the stage for your 3 tablespoons light parn
fown festival of food for syrup
guests 3 cups crushed mlﬂa
PINK GOLD PUNCH wafers (12 oz. patkage

wafers)

1 cup broken pecans

3 tablespoons light
syrup

3 cups crushed vanilla
wafers (12 oz package

BOWL
2 hottles Pink Gold
(carbonated l.ake Ro
selle wine)
1 Star Iece Mold
Maraschine Cherries
To make star mold pour wafers)
about % inch water into| 1 cup broken pecans
hottom of mold. Freeze| 2/3 cup confectioners sugar
firm, arrange ‘'maraschino| Sift cocoa and 1 cup co"-
ceherries around edge of|fectioners sugar. Stir n
mold, pour in small amount|wine combined with  light
of water, being careful not|corn syrup, Add vanilla.waf-
to disturb cherries. Freeze|ers and nuts and mix tho™
[firm. Kill mold with water| roughly. Roll the mixture
and _freeze firm, Unmold|into small balls and dredse
just before serving into|with the 2/3 cup confectioh-
.plln(‘h bowl with cherrylers sugar. Makes 40.

Beer Adds Tang
To Fruit Cake ey

ke ™ A
For centuries, the Euro-] 1 cup mixed candie@fiulif
peans have used beer or ale| 2 cup seedless raisins
for flavor and moistness ii| 2 cup chopped nuts
their baking, The subtle 1 cup beer or ale
tang and malty flavor add Cream butter. Add sugar
interest to fruit cakes. This|cream until light and fluffs
is ideal for gifts as it stays|Beat in egg. Sift togetha»
fresh and moist. flour, baking powder, ba’
When using heer or ale in|ing sada, salt’ and spice
rm‘iﬁ(‘.\‘_ just be sure there/Add '4 of the mixture t»
is no head so you can meas-| fruit, raisins and nuts, Mi
ure the amount accurately.|well: reserve. Add remain
If it's too foamy to measure,|ing flour mixture alternate
stir rapidly and the foam|ly with beer to shortenirw
will auicklv subside mixture; stir well after ear
BEER FRUIT CAKE [addition. Stir in reserve'
145 cup butter or margarine|fruit mixture. Turn inte

)

eorn

84 cup firmly packed greased 9x5x3-inch loaf pa=.
brown sugar Bake in a moderate over.

1 egg (350 deg. F.) 1 hour. Con!
1% cups sifted all-purpose [20 minutes before removir«
flour from pan. Let stand 2

34 teaspoon baking powder|hours before serving, If d»-
14 teaspoon bhaking soda sired, cake may be froste!
1 with a confectioners’ suger

glaze and garnished with ci-
tron and candied cherries.
1 loaf cake.

teaspoon cinnamon
teaspoon each ginger
and nutmeg | Yield:

Individual Crab Pies
Sure Success at Buffet

Individual crab pies, a de-| ed ‘vegetables and cream: of

4
4
4 teaspoon salt
1
4

lightful, easy-to-make addi-|chicken soup. Spoon 1% gun
tion to vour p.‘H‘l,‘»’ buffet.] o¢ this mixture into each
Prepare them ahead, if you

like, and freeze unbaked un-|Pamn. Roll out remaining pie
til ready to use. (Make ex-|crust and cut circles to co
tras as a freezer-gift for the|er tops of pies. Press edge
folke next door.) of each pie together with a-
INDIVIDUAL KING |fork. Prick teps with for!
CRAB PIES ( Bake at 400 deg. F. 1520
pkgs. pie erust mix (minutes, or until gelden
2 pkgs. (8 oz. frozen crah|brown. (If frozen unbake-
meat lengthen baking time 5 o»
1 can (4 oz.) sliced {10 minutes. Baked pies can
mushrooms, drained | be reheated 5-10 minutes »t
1 pkg. (10 oz.) frozen mix-| 400 degh F.) Serve in tart
ed vegetables, cooked|pans with tossed green sa'
and drained. ad and lemon sherher ‘,
1 can (10 oz.) condensed ?(M.’ﬂ((‘g eight 41% inch piP.\\
cream of chicken soup For gala crab legs esalad
Defrost crab ' meat and|platter, combine %% eup r°
drain thoroughly. Prepare|vour favorite Italian dre
pie crust according to pack-|ing with 14 teaspoon’ d*
age directions, Roll out half{ mustard or 14 teaspoon cv
the crust and cut into cir-{rv powder. Makes efibug
cles large enough to line/sauce for one 12 ounce pac'
[tart pans. Combine crabjage King Crab l.egs. Serle
| meat with mushrooms, mix-! cold

LAST CHANCE!
Beginner's Dance Class

GRAND OPENING

FRIDAY, MARCH 29 ... 9:00 P. M.
% MUSIC BY LIVE ORCHESTRA

30 o

FOR s500 ‘-

YOU WILL LEARN: 19
Cha Cha. Swing, Tange, Mamba,
Foxtrot, Waltz, Samba I AN

THIS OFFER INCLUDES: Four Private Lessons—Ten Clnl
Lessons—Sixteen Hours Social Dancing

zauce hot or

FREE ADDED FEATURE!

|
i THE BOSSA NOVA

Taught by our Dance Director opening nite, March 20

FRED ASTAIRE
STUDIOS

IN TORRANCE: 2007 WEST CARSON

FA 02922




