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Shoe Repairing ...
Long; wearing; half-soles and heels expertly applied to give 
your ^comfortable shoes a pleasing new appearance.

$1.00 per pair up
Sole* Only 78c up 

Your choice of leather or composition.
Shoes dyed any standard color 50c 

CHILDREN'S SOLES AS LOW AS 50c

Kenney'c Master Sho« Rebuilding
1017 CABSON, AT CABRILLO

"Shoes Rebuilt to Like New and" Wear Better"

CENTENNIAL CAKE '
1 cup Butter
3 cups Fisher's cake flour
2 cups sugar .
1 cup Colden State milk
Whites of five eggs
H tsp. Ben-Hur vanilla
M tSp, orange
Vis tsp. lemon
Vi tsp. salt
3 tsp. baking powder

Method: 6ream the butter 
and sugar very thoroughly. Sift 
flour and baking powder, add 
alternately with-the milk. Fold

''Tribute to Filer Planned
  S7DNET ' (U.P.) The" Austra 
lian government Is considering 
a project for a permanent na 
tional monument to the late air 
 Charles Ktngsford Smith who 
tost his life on his last attempt 
at a transpacific (light

in beaten egg whites. Add flav 
oring and salt and bake at $60 
degrees F.

Four-Minute Frosting
2' unbeaten egg whites
1 cup sugar

HotiM Stealing New Backet
BL' CBJNTKO" (U.P. 1) The lat 

est racket developed here 1 
stealing house*. One which th 
sheriff's office Is looking for 
was apparently completely dc 
mollshed and hauled away on 
trucks.

'A tsp, Bcn-Hur croani of
tartar - 

8 tbsp of eold water 
1 Up. Ben-Hur flavoring 
Beat together over hot water 

until thick enough to spread.

77 HHNIVERSflRY SOLE
A Gigantic Sale of Foods You Know and Like . . . Because That is the Way
we Have Built Our Reputation over the Past 77 Years . . . By Offering Welt

Known, Popular High Quality Foods at Low Prices.

"22" IS A TAX ON YOU . . . VOTE NO!
MMMMMMMIMMMMIMMMMMMMM

KRAFTS'ASSORTtD
AMIRICAN. IRICK 

PIMIINTO, VCLVHTA 
H-POUND PACKAGE

iilfl¥TPBOR «»TLI"ENQE
iBWl llpll QUALITY N
ISUNtJOHT—CAROJE U. 8. EXTRAS

FRESH EGGS ftflDM COUNTRY No- 2 1OtC 
UVltn GENTLEMAN col  »»?

SPINACHcARDEN can '

"SIX DELICIOUS FLAVORS"

DESSERT

BAKING. POWDER

CALUMET :.M8C
CHURCH'S PURE

GRAPE JUICE bftfe
HEINZ ..(.'•' ••'••:.

MINCE MEAT It
HEINt-tfriOJM . .

PUDDING
C.-H-B 8WEET.

PICKLES
MIRACLE WHIP

cBor ,b !5c
SOFT SHELLED

ALMONDS ,29C 

SHRED. WHEAT », Uc'
cRO'stfCD ' 

CORN
c 

can 9

BOKAR "THE COFFEE SUPREME"

COFFEE
"THE QUICK DIGESTIBLE SHORTENING"

CRISCO SHORTENING can* 52
N. B.,ii .•* •

Mb. <AC 
pkg. li*KITi CRACKIRS pug.    

QUICK OR RRO.ULAR

QUAKER OATS ;kg !0c

HILL'S FRENCH

DRESSING
IRIS VACUUM PACK 
t*f\EE¥P Regular. Drip

;MSC

. 
orSHu

2-lb. 
|ar

"BETTER BEST" GRAHAMS OR 
CliflA CRACKERS Mb. «||C 
9UVA 2.lb.pkg..l*e pkg. AU
CALIFORNIA

TOMATOES 3";..'r25c
TJEIMDBR

PEAS SW.ET N«a,?IO!C
&TR1NOLESS . . .

BEANS cur Nc°..2 9c
ENCORE PREPARED ' :

SPA(GAimm 2J±lB6.
SHORE DINNER c<

GRANULATED SOAP

WHITE KING*
"THE SOAP. OF BEAUTIFUL WOMEN"

CAMAY SOAP e.k. S
"CLEANS DIRTY. HANQS"

BORAXO 10crl5
UATWLi SOAP pkg. «U
MARIPOBA COOKED

DmtD PEAS 2 CN:,2 15C
Ve-NlHF^VAPORATED

APRJCOTS 'X19C 
PUFFEP RICE Pk,10c

l*aCOCONUT
PURE HONEY *t"18e
"SWISS FOOD DRINK"

OVALTINE $1fa.""S7c
CALIFORNIA SLICED OR

PEACHES
HOT SAUCE .3S
"RICH FLAVOR"

TOMATO «*.
YUlflW CU)8 UliE RKIEY SPARKLING WATER ot

GENUINE 1936 SPRING A Jl/ C

Lamb Legs Z4 2
LARGE LOIN CHOPS, Ib. 25c 

SHOULDERS, .Ib. 17c > SMALL LOIN CHOPS, Ib.' 35c

CUDAHY'S SHANKLESS

,_

GRAIN FED "BRANDED" STEER BEEF ,

nr\ A c-re CENTER « x^
ROASTS CHUCK CUT LB. 1OC

EASTERN GRAIN FED 

PORK LEG LOIN ROAST Lb. 24l/2C

MORfitELL'S PRIDE FANCY EASTERN

LICED BACON .%£• nv*
ARWiOUR'S WHITE CLOUD

SHORTENING - 3 ib,.29c
PLATE RIB

BOILING BEEF  « 9e

GRAIN FED "BRANDED" STEER BEEF

STEAKS
ROUND
SWISS

SIRLOIN 19 l/2C
LB.

T-BONE, Ib. 25c PORTERHOUSE, Ib. 29c

FANCY EASTERN SUGAR CURED „.,

BY. THE PIECE
LB. 29c

FRESH FRUITS & VEGETABLES

; CARROTS.. 
: BEETS.......

TURNIPS-

BUNCH GOODS
' <m BUNCHES IP•9 FOR 9

LETTUCE DRY 
PACK 
HEAD

CELERY
BELLFLEUR APPLES 10 ibs.25c
Arizona Grapefruit J& 10 for 25c 
LEMONS . . 3doz.lOc 
BURBANK POTATOES 10 lbs.25c 
SPANISH ONIONS . . Tlbs.lOc

PWCfiS EFHCTIVC THURS., FRI. 6 S*TV. OCT. 29, 30 6 31, If3«
<Wr RESERVE T^pnlflHT TO LIMIT «U*NTITI«») ;

A'-P FOOD STORES
Dl

1219 SARTORI AVBNU9U TQIIRANCE

Made It Themselves

These two yonnstars had a jolly time Of It when they dem 
onstrated thlit even » child cab operate this new vacuum ice- 
cream freezer for nae with the modern alr-oonditloned Ice refrig 

erators. The frexaer turns out creamy, old-fashioned Ice cream

with only 6 minutes' cranking.

Cooking School Recipes
Following are the recipes demonstrated 

by, Nina G. Abbey, home economist, at the 
Torrance Herald-Union Ice Company 
-Cooking School on Friday, October 23, the 
final day of the school. Copies of the re 
cipes demonstrated on Wednesday and 
Thursday, were published in last week's 
issue of the Torrance Herald and Lomita 
News. ,

MINT SHERBET
6 lemon? . 
2 oranges
1 egg white
2 cupfiils sugar
2 cupfuls water
1 lemon rind, grated
1 cupful mint (cut up fine)
Green coloring.
Method: Place the grated 

lemon rind In > the juice of the 
oranges and lemons. Boir sugar 
and water to a thin syrup, pour 
over the mint. Cover and allow 
to stand one hour. Strain and 
add the liquid to the fruit juice. 
Add a few drops of green color 
ing. Cool, and add the beaten 
egg white. ' Freeze in the ice 
cream, freezer. Serve with Luer's 
lamb.

PEANUT BUTTER AND 
'.BACON SANDWICHES

"%u cup chopped .Luer's cooked 
bacon

%• cup-peanut butter
^4 cup butter
H cup Golden State milk
Method: Cream peanut butter 

and .batter' until smooth. Thin 
with Golden State milk until of 
a consistency to spread easily. 
Add Luer's bacon and mix in. 
Spread on Weber's graham 
bread and ' cover with slice of 
white bread. Enough for eight 
sandwiches.

MACABONI SALAD
Cook 1 cup macaroni in five 

cups boiling water, with 1% tea 
spoons salt, until tender. Drain, 
cool, and add Vs cup chopped 
celery, 1 teaspoon minced onion, 
1 teaspoon green pepper, % cup 
chopped plmientoes, 1 cup 
mayonnaise. Serve in lettuce 
cups.

BEN-HUB DBIP COFFEE
Drop a Ben-Hur silk fibre fil 

ter paper in the bottom of the 
coffee maker. Measure In the 
specially prepared Ben Hur drip 
coffee. One heaping teaspoon to 
each cup when more than four 
cups are made (an extra tea 
spoon may. be needed if less Is 
made); Insert the water spread 
er in its place. Pour in the re 
quired amount of boiling water. 
Placev coffee-maker over low 
heat. Never boil. In five to 
seven minutes the water will 
filter thru. i

CABROT PUDDING
Batter:

% -cup brown sugar
1 egg
1 cup grated raw carrots
1 <tsp. grated; orange rind
1 tsp. grated lemon rind
1 tsp. lemon juice
i tblsp. butter
%  cup currants
1% cups Fisher's/pastry, flon
H tsp. soda . . ,
1' tsp. baking powder
% tsp. salt
% tsp. Ben-Hur cinnamon
'/£ .tsp.- Ben-Hur cloves  
% cup of chopped nuts 

Syrup:
1 cup granulated'sugar
1% cups water

Method: Mix the batter "in 
gredients together in the »tde.r 
given (the. milk is not left out; 
the carrots -provide the liquid). 
Next, mix the syrup and Bring 
to a boil on top of stove. Pour 
batter into the hot syrup. Do 
not stir. Bake 45 minutes in 400 
degree oven.

1 can Iris whole beets ' , 
Mi tsp. sugar 
H tap. salt
2 this, butter 
8 tbls. orangejuice 
% tsp. grtfted Grange rind 
Method:' 'Slice bceU and heat 

through thoroughly. BHnfl 
oranfee Juice, melted butter, 
autytr, sart and orange rind. 
Pour over beets and nerve either 
(lot or cold, ',

POftK CHOPS, AMERICAN
8 Luer's pork Chops
1 can mock turtle soup 
Salt and pepper

Fisher's blend flour
3 tsp; fat
Method: Season pork chops 

and dredge with flour. Place 
fat In skillet and when - hot, 
brown the chops and place them 
In a baking dish. . Pour over 
them a can of mock turtle soup 
and bake at 350 degrees F. 46 
minutes.

tf 
YOUR

purchases of bread 
from your grocer

help him 
maintain a

BETTER STORE
with more

COMPLETE! 
MERCHANDISE

for your ,/

CONVENIENCE
V

MORE t iJ
for your bread pennies,

It's a mistaken idea that, be 

cause IRIS stands for top 

quality, everyone can't afford 

it. J§^ Actually, the cost 

- between Iris Canned Foods 

and commonplace. canned 

foods.'is very little. Yet tne 

difference in taste is very big.

/?. /

yz5wr ^bo tfacuuni Packed in

J


