Using Modern Methods and
Modern Equipment

Since 1925 C. “Alex”” Alexander has rendered satis-
factory: Radio. Service in thn district. And now he

wishes his many friends to know that he is con- §

nected with . , ..

MODERN APPLIANCES

*. 'RCA-VICTOR: HEADQUARTERS
1279 SARTORI e
“ “Where Radio Is Not a Sideline"

PHONE 830 If

"4 Flavor-Famed Meats -

PANCY' 1936 SPRING ‘BABY MILK Bl

| LAMBLEGS == "2

| PORK

"Sunnyfield or Cudahy‘s

_ suczo BACON 4™ 19c
.ouun n::s u.; 19V

Center w
Shoulder’ or b'

7-Bane Chuck

e mo' mm CAKE BAKING m o1 OPEN

T AL CASH PRIZES GIVEN

Cakes Returned Ta Those Wha Balse Them.
Three Cas l\anzea Offered at Navcl
€

Cont

Saturdoy Mt\mlnﬁ

Cake bakers, here’s your blg opportunity!
You can win recognition dor your axt and
ability as a culinary expett,~and you may
win a cash prize for your efforts, as well.

The. Cake Baking- Conitest is one of the

highlights of the Silver Anniversary Festival |sas
this week-end, and prizes are offer:

ed ag fol-

lows: $10.00 for the most ;attractive cake;
$5.00 for the best tasting cake; and $2.50 for| e
the seeond best tasting cake. The contest is
open to both men and women.

There are no strings te: the offer. You
just bring your cake to the ‘Torvance Cmc
Auditorium at 9:30 a. m. on Saturday, S
tember 12. The judging will be made ang the
prizes given immediately. ¥ou may take your
cake home or sell it, as you wish. All the
judges require is' a look and a taste.

POBK CHOPS Wﬂ‘!!

BROWNED klcz i

4 ‘pork chops

2 tablespoons fat,

1 cup uncooked rice

2 cups canned tomatoes
%t pepper

et cuny
BOILING BEEF 6. 7Zc}
 Grain-Fed “Branded” Steer Beef Eb..
PRIME RIB **"55 ™" 22¢

Wilson's' Eastern Sugar-Cured
b, 32|
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TOILET

1% cups water
1, cup green pepper, finely
chop

ped 4
14 cup onion,  finely: chopped=

3 teaspoons salt

Method: Brown the porkchops
in: fat. Remove from pan and
season with 1 -teaspoon. salt.
Wash rice, and brown .in, fat,
stirring. . constantly. - Add tomas
toes, water, green pepper, onion,
and seasoning. Lay chops over
the top.” Cover' and’ cook“on &
simmer burner or low flame for
45 minutes or until rice is done.
This ‘may also be cooked in the

Guallly ‘ Dmgs'

A ASPABAGUS SUPREME

2 tabl&poops butter
EiR uﬁemns flour

0%

T hbxespoon finely chopped”

onion
1% ups grated American,

2 gheese

eEES
1* ‘elips cooked asparvagus
Sa\t and pepper
. Méthod: Make a 'satice with

the butter, flour; and milk, When
'uuckeged and smooth, remove
from, fire. Add' chopped . onion
‘and. olwesg. and’'stir until cheese

is i melted. Add beaten egg-Yolk
and blend well, Carefully. add

the'‘ asparagus
5‘. ecesyi Season  to taste. Fold in

cut in small

lwd(en egg Whites. Pour in-

 to! ofled’ casserole. Set in a pan
oven at 350 degrees for appgoxl 1 bake

Low st Pnces

Oven Method

Now Used To
—_—
Accurate Temperature Con-
’W‘MQ“WM Easy
and: Suogessiul
Sp———
Remember the open kettles,
steamers and water- baths ‘of
last year’s canning season? Re-
member how you dreaded the
task of preparing fruits in a
hot, -stuffy kitchen? Remember

those tediows hours yeu spent in
stirring? A nightmare when you
think  of  it.

But as if by. magie this
. The
modern Sutomatic.electric range
has a mirvacle 1o offer—its heat:
controlled,  moisture - controlled
électrio oven in which fruit 'may
be “put up” easily, successhllly

nml safely.
un »doesn't

it—-esnnlnsl 1

n ur electric oven.
‘But - the farsy:f fruit ean be
neatly lined up on the rack in
the oven and thefe they process
“gl) at once’* without requiring

-: SAVE! T

Meat “Birds”
Don l!gh Hat

Tor SECRINY

numerous in_kind ‘as are the
natural species.  First, there
were weal “birds,”  thin rect-
slices’ of veal wrap-

around & bread dressing;

n glong came beef “birds,”

cooked vegetables;
latest version are the ' meat
“birds”
through and through.

dinners: when you ‘want some-
prepared and served

piece of flattened pork tender-
loin wrapped

Meat “birds” are almost as

witlf thin slicea’of beef round
wrapped around - partially
but , the

‘which - are meat

“These allmeat ' “birds” are
made especially: for company.

thing .very pice and yet easil

. o yTheoe':- into :oiled loaf pan lined with |*
ters of the birds ‘are made
from . a  mixture of ground fjhours at 350 degrees.
beef and cured ham. These
are shaped ‘into’ rolls. and ‘a

around  them
‘and then wrapped with-bacon.
To cook them, the bacon is
- browned first, then transfer-
red to a baking dish. covered [ 1 eEE
and cooked ‘in'a slow oven
until done, forty-five. minutes

half - pound)
1 cup, water
2% cups flour

baking p!

1& teaspoon soda
2 tablespoons melted fat
1% teaspoon salt
14' cup sugar :
1 ctip. chopped nuts ki
1 egg -

Method: Wash apricots. Place
in ' saucepan with 1 cup water
and boil until apricots are soft
(about . 10 minutes). Drain, if
there is any liquid left. Cool and
chop apricots. Sift flour, baking
powder,  soda, salt, and sugar
together. -Add-well beaten egg,
milk; -and nuts to flour mixture.

Fold .in chopped  apricots. ‘Pour

waxed ‘‘paper. Bake 1 to %

PINEAPPLE PORKETTES
12 slices pineapple
1 Ib. grownd raw ham

Dash' of pepper
12 slices thin bacom

. % teaspoon salt
Toothpicks
Method Mix ham with beaten

to_one hour.

S sweet  potatoes,

any.attention.: *
Accurate Heat Contzel

Oven to be ul
and sure, must :be done under
accurate - temperature control.
The temperature must’ ke, low
and steadily controlled 'in order
to insure the proper heat pene-
tration ‘and to preserve ag much
of the flavor, shape and color of
the fruit as possible. That is
why the new. electric ranges are

so" highly recommended for the
cann!ng of fruit. So well insu-
lated: are the ovens that heat
doesn’t -radiate into the kitchen
and canning is a much cooler
and enjoyable task. With the
exit ‘of old- fashioned ~canning
contrivances, goes the elimina-
tion of stirring and of standing
over a hot range while canning.
Why, now you are free to go off
for a swim, do your shopping or
read the latest book, while the
electrio oven does the canning
for you.

The first part of this" new
method " is ‘the most difficult—
if apy part could be cdlled diffi-
cult. We havent as yet discoy-
ared a way to say d:estt.\" and

owevel',

ming, slicing, paring or pitting | hours,

whichever the case may. be.
Pack lnto sterilized’ quart or

cover with a sugar [;

me deqlred gondstency,

| for ail. the abovementioned* ok
mﬁ the b which
deg'ree oven. Peﬂches :E

 Charles . Klabzuba, 'has found a
'way to do his faym work:and

: the heat. He has been do-
: WEEWQW plowing - -at_night,

John
% dwne%lan of belnz the. oldest
Cub leader in the Unitedh’&

MN

States

Hakc a round patty of ham for

turned-up edges, and place onleach serving. Place on slice of

the rack in the oven.

pineapple. Put a potato patty on

Then“you. set the temperaturv top. of ham' patty, then another
control -of the electric oven i0pineapplé slice. Wrap 2 slices of
the right temperature, turn thelbacon around -patty and fasten
oven switch to bake and you'réwith - toothpicks. Place. in shal
throtigh ‘until the canning: time|jow. baking dish and ‘bake. for

is up.

Then, Temove the jars from|

the oven and screw or clamp the|
covers tight 'to seal.:Place thel
jars on cake racks or oven racks|
to cool. Then label ‘and store|
in. a_cool place. Didn't we tell
you this method was easy!

Since you will be canning apri-
cots, ' peaches, plums - and - ber-|
ries during _these ' next: few
weeks, here are some specific
suggestions ‘to be used ‘inthe
electric oven method,

The syrup' for apricots’' and
peaches is made by " dissolving
one cup sugay in’ two cups: of
water. That for: plums!requires
one cup sugar to one: cup water,
while 'the -berries (blackberries;
raspberries, . élderberries,” et
may be canned with either ofi
1fthe two syrups or with jus
water.

Set .the  oven ag 800, dcgreqs

1% hours at 350 degrees.

o L R R S

CALIFORNIA ' CHICKEN

1°1b. ground lamb

% 1b. ground pork

1 teaspoon salt

14 cup, crughed pmeapple
drained

14 tablespoon chopped green

Roll in  bread crumbs.

ends of the skewers.

awm eftsYs "’H

ERRAD |
1% cups dried apricots (about

1 cup sour milk or buttermllk’,

Add melted" fat and mix well "

3 cups mashed sweet potatoes

]

pepper
‘Method: Combine all - ingredic
ents and shape likc = chicken
leg around a wooden - skewer.
Corn
flakes may be used in place of|
bread erumbs.; Let stand 30 min:
utes in refrigerator.
hot fat, then’ reduce - the tems
perature.. - Covtr closely and let
cook slowly for 45 minutes. Be-
fore serying, place olives on. the

"Brown ‘in

3TUFFED. EGGS AU GRAT!N

Stone & Myers, tuneral dlreo-
tors, took - delivery Tuesday:on
a -hew ambulance, replacing ong
destroyed by fire several weeks
ago. i

on tires! "A blow-out may

your car out of control—

mean a serious, costly accident.
Play safc. Sce us about asctof
Goodrich Silvertowns, Then

. you'll have the protection of the =
Life-Saver Golden Ply, & lgyet of

By resisting this hélt, £l
Goldm Ply keeps. mb{eﬂ‘nd'

in 1% hours,
berries in 1% hours. -

‘Heat Dndler
BEU.EN!ILE Kan. (UP.)—

plums will be progessed in
apricots

45 ' Champlon
ROSEBURG, ' Ore.: (U, P)—-
Alexander, 83, claims the

,

% c\;p b'utter

1%’ oups. white sauce
% .cup grated cheese

gs. - Sprinkle grated

heated tbxoush

it 012

Tom Nash,

violation,
which covers this phase of Ik
aeuvm Nash ‘was given a el
_|tence -of 30 days, suspended for ||
two. on condition that he
‘|stay :

/BAN wnw DRINKING

Method:™ Cut: eggs lengthwise

and slip .out yolks, mash ll\d
blend with’ Worcestershive: sauce, |
butter and mustard. Put the on-
. lions, parsiey, and ham through |4
food choppey ‘and ‘combine ‘with
|the' egg yolk mixture. Stuff egg:
lwhites. with this mixture, ‘heap-
‘them generously. Arrange
a;shallow oiled baking dish
ur the sauce -over. the
v i werlhotop and bake at 37|

. for 20 minutes or untﬂ

m liquors on the public

‘of Torrance.
w..thnr 'By Phone
STOCKHOLM

streets proved unprofitable for
arrested: Sept, 2 for|.
of Ordinance No. 281

l

(U. P.)—The

telephone service has

udded weather forecasts to its

services. Like the ‘time

G seivice the weather forecast 18
% | given by a phonograph-reonrd." ]

Q
> SAFETY

i Mavcahna und Qr vens
Torrance 168

lrnaum Your ‘
bone Convenience
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GRUBR'S MARKE
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changs. to prove: that |
vety little more, you can have dn GRUBE’S 'moats ar:i :
will save you much “erotting” mtblﬁyourhome- L Y ‘ superiar: in ‘every: W !
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