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=TO A&P FOR=

SAVINGS
SERVICE SATISFACTION

SLICED No' 2* 
OR can

HALVES

BUTTER 9S^Tr ,b38c
DE LUXE EXTRA QUALITY LARGE

FRESH EGGS ,.t 25c
WHITE HOUSE

EVAP. MILK 3 r,19c
SPERRY'S "DRIFTED SNOW"FLOUR ^jtas-'a^r
DEL MONTE

CATSUP TOMATO ££.I2C
DEL MONTE

BLACKBERRIES N.«..'I4C
JOLLY ROQER

PEARS ,ARnm3r25c

DEL MONTE SEEDLESS

RAISINS 2 sir

RED SALMON ».- 20°

DEL MONTE EARLY GARDEN

SUGAR PEAS Nc»2 12*e
OUR MOTHER'S

COCOA ,..AKM,T 2;'.b.12c
MUSTARD

EIGHT O'CLOCK "MILD & MELLOW"

COFFEE
ASPARAGUS N;J1212 C

' WELCH'S PURE

GRAPELADE £ 'ISC
I KELLOGG'S

ALL BRAN '°;rnc
'QUAKER ____

MUFFETS Pk, 8|c
GOLDEN WEST

P'NUT BUTTER 'j* IT 
ORANGE JUICE NCJ10

1 RICH FLAVOR

TOMATO JUICE .tJ 5C

BAKER'S PREMIUM  

CHOCOLATE
RALSTON'S ,

RYE-KRISP 'P£20C
CAMPBELL'S

TOMATO JUICE I4c« 6° 
WHEATHEARTS X20C
ANN PAGE

PORK & BEANS ib 51, c
NAMCO FANCY

CRAB MEAT NC°J22C
pSSrr BUTTER jnr

BLUE SEA FANCY

TUNA FISH
BAKING POWDER .

CALUMET
CRACKERS «!£IOe
HAMILTON'S

SAUERKRAUT N^12C
RED HEART

DOG FOOD 3::29C
TENDER Ji.-

SWEET PEAS Nco.2 iOc
IVORY WHITE, ORCHID, GREEN

ZEE TISSUE 3 ,11
SUNSWEET

PRUNES  T.ndtrh.d" V£10C

KRE-MEL DESSERT 3 pk9,10c 
FANCYTUNA tili6
LUX TOILET SOAP OR.

LIFEBUOY 3 eok.,17c
"MAKES ALUMINUM BRILLIANT"

BRILLO PADS 5 Aa,d ?c
NEW PART.Y SIZE

LUCKY LAGER2 - 75C
KRAFT'S (plui depoilt)

MIRACLE WHIP f23c
PIONEER

CLAMS MINCED "canll0'

PLAIN OR PIMIENfO CHEESE

PAB8T-ETT
MAYONNAISE

SHORTININft cu
ARMOUR'S STAR

CORNED BEEF 2 :15C
OHIO BLUE TIP OR DIAMOND

MATCHES 2 b».,7c

"THE BREAKFAST OF MILLIONS"

GRAPE-NUTS ,k, ISC
 ENCORE PURE VIROIN.

OLIVE OIL ir.t 25c

SUNNYFIELD

CORN FLAKES ^ Slc
LEA&PERRIN'S b° 25C
SNIDER'S OYSTER

COCKTAIL SAUC, h.«,.19c
LYNDEN'S

CHICKEN & NOODLES COB *5
4 POPULAR BRANDS

CIGARETTES 2 pk1,25c
^MASTER^LEACH"

SOFTENER |u«

KERN'S SYRUP ;:;;.iocCANE A MAPLE

RICH FLAVOR

SAUCE
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WK RESERVE THE HIOHT TO LIMIT OUANTITIES

CUDAHY'S PVRITAN FANCY EASTERN

FANCY 1937 SPRINK MILK

LAMB SHOULDERS
GRAIN-FID "1RANDID- STHR IIEF .

'

CMfTMCUT
 iMtCifs" 19

BOILING BEEF 10
GROUND BEEF 15

EASTERN 6RAIN-FM

Ib. 25
CUDAHY'S PURKTAN OR SUNNYFIEID FANCY MSTHUf

SLICED BACON
Mb. 
pkg.

CUDAHY'S PURITAN MIRI POM ggl Wft

LINK SAUSAGE ft 17
BACON FANCY EASTERN SUGX& CURED 11 ****

BY THE PIECE ID. 29C

net, ruKti-vur own Make 1SASTBBN GRAIN FED FORK

SAGE Ib. 25c Shoulder Roast Ib 19c

l HIS CANNED FOODS

IRIS FANCY VACUUM PACK

SWEET POTATOES'.'rm6
IRIS FANCY

JUICE
No. 2 ' 

can '

IRIS FANCY  VACUUM PACK

HE0ULAR. DRIP Mb. 
OR SILEX ,lou,lou

2.16. gllu, 54e

IRIS FANCY STRINOUSS

CUT BEANS

IRIS FANCY LAME

PRUNES

NEW . ' A 4fclP*

POTATOES 6 25C
LAHQE fllPE ^^ ^^ B^H

AVOCADOS 2-25c
FRESH QREEMFRESH OREEIM _^ ^Bk ^^

ASPARAGUS 3'"20c
GOLDEN RIPE

BANANAS
FRESH TBNDU fl 4 A<

SWEET PEAS 3 19

FOOD STORES
E WORLD'

Your Neare*t A & P 
Food Store___

Torronce 
1319 Sartori

By BETTY.-BARCLAY

Jellied nteati and moulded n«lsd», 
formed and flavored with a new nn- 
aweetened meat-like gelatin, we 
DOIT u e»ey to make aa gelatin 
deuert. Good news for housewives 

nave labored long 
the same result

A salad gelatin now on the 
market, a member of an old royal 
family of gelatins, IB ideally suited 
for salads. No meat stock need be 
added, nor It a faney mould neces 
sary. A loaf pan will do. Yet 
served on. lettuce or watercress, or 
Earnlnhcd with olives and cream 
cheese, the dish will look fancy.

Economy adds appeal to this 
salad gelatin. Leftovers of meat, 
fish or vegetables can be quickly 
made Into tempting salads for 
 upper or bridge luncheons. These 
two easy recipes will prove excel 
lent Lenten dishes.

Tomato A»plc Ring 
(with Cabbage Salad)

1 package salad gelatin (aspic)
2 cups tomato Juice 

Cabbage salad

Heat 1 cup tomato Jnlco to boil 
ing. Four over salad gelatin. Stir 
until dissolved. Add 1 cup cold 
tomato juice, stir again, pour into 
ring mould and chill until firm. 
Unmould and fill center with cab 
bage or mixed vegetable salad. 
Oarniah with lettuce and mayon 
naise. Serves 6.

Salmon Salad Loaf 
1 package salad gelatin (aspic); 
1 cup boiling water 

H teaspoon salt 
U teaspoon paprika 

1 tablespoon lemon Julcd 
?4 cup cold water ___ ___'_ 
% cup mayonnaise 

1 cup salmon, flaked 
H cup celery, finely chopped 

1 small green pepper, minced 
Dissolve salad gelatin In boiling 

water. Add salt, paprika, lemon 
juice and cold water. Chill until 
It begins to thicken, then gradually 
beat in mayonnaise. Fold In re 
malnlng Ingredients and pour Int 
loaf pan. Chill until flrm. Unmold 
on platter and garnish with lettuce. 
Serve In slices.-Serves 8.

HISTORY BEGINS AT FORTY

College President and Playwright Discuss Odd Facts About 
Making Famous Characters Be Their Age

rr*HE outstanding American hits his first high in achievement at 

A forty. So says Dr. Dixon Ryan Fox, President ot Union College, 

and historian.
"Now I don't mean that men arc at the zenith of their powers 

at 40, by any manner of means," he said, "quite the contrary. But 

it docs appear that critical turns in American history were inBu- 

enccd by men whose 'average' age is forty.
'For example; 'let's take a few*        '         -'

ot the men whose lives bavi 
dramatized recently on thi 
Mark Twain wns 40 when ho
 Tom Sawyer'. Robert Kult 
when lio launched his »tuai 
Peter Cooper 39 when he built the
 Tom Tliurnli'. out 
sleam-cnglnes, Victor Herbert 44 
when he wrote 'Unbcs In Toy I 
Barnum.40 when he brought Jenny 
Llud to America. Sousa 38 whci 
be organized hla bund, Uoraci 
Mann 44 when he wag most active 
In bettering education in tin 
United States, Elizabeth Blackwel 
36 when slie founded the first all 
woman staffed hospital. Lincoln 39 
when he was elected to Cong 
Benjamin Franklin 42 wher 
gave up  writing to devote his life 
to scientific research.

"And what manner of men are 
they? Well statesman, musician 
doctor, educator, engineer, invcn 
tor, author, promoter, a widi 
cross-section of American citizen 
who have contributed to tho ud 
vancement of our industry and cul 
ture."

According to Kenneth Wcbb, 
Broadway playwright who work 
with Dr. Fox on the production of 
the "Cavalcado ot America," 
Ing these people sound their age to 
the radio audience presents numer 
ous difficulties.

"We spend a groat deal of Him 
studying records that will glvo u; 
a clue to a man's speaking voice,' 
sold Mr. Webb, who has been nu 
thor and co-author of many Uroad 
way hits. Including 'One of the 
Family' and 'The Gay Di 
"And odd -as It seems, that some 
times gels us into troubl

"Most people think a great 
man's voice should have dignity. 
Too, they associate his accent with 
the part of tho country he cornea 
from. When wo produced a script 
based on the life of Victor Herbert 
we ran into all sorts of snags. 
Herbert, you see, was born in Ire 
land of German parentrje. Ger 
man was always spoken. In his 
home, so, quite naturally, when 
he was with Germans he spoke 
with a German accent when with 
Irishmen, with a brogue. Conse 
quently his German friends be 
lieved the brogue was a fake and 
people who instinctively associated 
him with Ireland were as staunch 
disbelievers in the German ac 
cent."

Radio, according to Mr. Webb,

ICKitin
eating fan

OBITUARY
MRS. ANNA LISTER

Beloved wife of William J. 
Lister; Columbia Steel worker, 
who passed away April 15 fol 
lowing a brief Illness, waa ac 
corded final tribute Tuesday 
morning at Stone and Myers' 
chapel with Rev. B. C. Brewstcr 
officiating. Interment followed 
at Inglewood cemetery. Besides 
her husband, Mrs. Lister was 
survived by a daughter, Mrs. 
Walter Zuver, also of this city.

HERBERT GORDON FLINT
A resident of Hynes for the 

past 24 years passed away 
Tuesday night at his, home, 169 
South Georgia street at the age 
of 69 years. He was a friend 
of O. W. Stone of this city for 
many years. Mr. Flint was born 
In Brockvllle, Ontario, Canada. 
He Is survived by his wife, Mrs. 
Hattle Pearl Flint, and a son, 
Curtis E. Flint, who lived at 
the family home. The funeral 
service will be held Friday mor 
ning at the Stone and Myers' 
chapel. Members of the Knights 
Templars of Long Beach will be 
in charge of the rites and Inter 
ment will follow at Sunnysldc 
Mausoleum, Long Beach.

MRS. AGNES BELLE ANDEM
Who, until five months ago, 

was a- resident of this city for 
17 years, succumbed Monday at 
the home of her devoted frlonds, 
Mr. and Mrs. Arthur Solomon of , 
20224 Sherman Way in the San < 
Fernando valley. She was 69 
years of age and was born In 
Providence, R. I. Mrs, Andem

is preceded in death by her 
husband, the late Eugene X. 
Andcm, who passed away here 
,n May, 1935. She had no rela 
tives. The funeral was held

Dr. Dixon Ryan Fox 
4 ... their average age is 40"

pie resent the (allure of an nc- 
to measure up to their pre- 
iolvcd Ideas ol a favorite hero's 

appearance. On the other band, 
hardly anyone has a very definite

knows only through history 
is. A nervous. Impetuous per- 
would bo represented by a 

high-pitched, quick-spoken voice, 
t thinker would be slower ot 
ipcech, deeper ot voice   that's 
iliout all most of us demand la 
the Interests ot reality.

"Ot course another generation 
ir two and that will bo changed," 
jays the playwright, "for record- 
ngs ot volees'mako It Just as pos- 
ilblo for us to be accurate In Imi 
tating them as portraits do for us 

eprcsent a man visually. 
Right now. though, we find It 

difficult to achieve variety from 
program to tho next when we 

are constantly creating 
mes played by men of 
tcly the same age. It mea, 

adlcal change in casting eaeh 
: and a strenuous effort to 

match the voice and personality of 
ho actor to.the part he must play. 

"I'll tell you another strange 
bing over tho air a man of twen- 
y-sevon often sounds much more 
Ike n man of forty tban the man 
f forty himself. It alt depends 
>rf the tlmhro of his voice."

major 
prill-

We Could Use Many Words 
to Say This—But Simplified 
It Means. ....

EAT MORE 
MEAT

But Be Sure If 
Comes from

GRUBB'S
GRUBB'S MARKET

CHOICE ME AT S
PHONE 779-TORRANCE 

IN SAFEWAY STORE T$Z9 CARSON ST..

Head All the Ads and Save Money

Myers' chapel with Rev. C. M. -' 
Northrup officiating. Interment 
vas at Inglewood cemetery.

MRS. BEATRICE THEAKER
Was called to her reward Sat- 

irday at the Los Angeles Gen 
eral hospital following a long- 
llness. She resided at 24630 Cy 

press street and was a resident 
of this city for 15 years. Mrs. 
Theakor was a native of Lanca 
shire, England, and is survived 
jy her devoted husband, John 
Theaker; two daughters, Glen- 
dora and June; a son, Earl; her 
'athcr, Peter Roberts of Harbor 
City; a sister, Mrs. Walter 
Green, also of Harbor City, and   
a brother, Thomas Roberts of 
Wyandotte, Michigan. The fun 
eral was held Tuesday afternoon 
at Stone and 'Myers' chapel with 
Revs. Orr and Clark officiating, -t 
Interment was at Roosevelt 
Memorial park. .5  

MRS. ELIZABETH \VIliON
Who passed away in her 28th 4 

year on April 14, was, a resl- - 
dent for about a year at 2732 
230th street, She was survived 
by her devoted husband, Fred 
Wilson, her father and three 
brothers. The funeral services 
were held Monday at the A. M; . 
Gamby's chapel in Lomita and 
Interment followed at Pacific 
Crest.

RHUBARB IS 
REIGNING NOW

Here art two recipes to help 
you celebrate' the return of the 
rhubarb season. The first for 
a delicious conserve that will 
brighten spring breakfast 
menus. The second is for .a 
novel punch that provides a de 
licious thirst quencher. 
Ithuliiirb-Plneapplc.Niit Conserve 

2 cups canned Hawaiian
pineapple juice 

2 quarts diced pink rhubarb 
unpecled (about 3 pounds) 

6H cups sugar 
1 cup sliced Brazil nuts 
Juice and grated rind u( 1

large orange
Combine pineapple juice, diced 

rhubarb, juice and grated rind 
of orange mid sugar, mix thor- 
irughly. Bring fruit to a boll 
n a porcelain preserving kettle. 

Boil rapidly until thick, about 
:5 minutes. Bo careful that 
nixture does not stick to hot- 

torn ot .kettle. Add nuts and 
 al in clean hot glasses. Makes 

.en 9-ounce glasses.
Uliulmrb-l'liieupplu I'unch ' 

3 cups diced rhubarb 
3 cups water 
1 cup sugar
1 cup canned Hawaiian pine 

apple Juice
1 tablespoon lemon juice 
1'u cups ginger ale 
Crushed ice
Simmer the rhubarb, water 

and sugar until rhubarb is ten 
der. Strain and cool. Add the 
lincapplc juice and lemon juice, 

and Just before serving add the 
irushcd ice and ginger ale. 8 
servings.

 MY SKIN WAS FULL 6r
 IMl'LES ANI> BLEMISHES"
Says Vcrna Schlepp: "Since 

siiiK Adleiika the plmplen are 
;one. My skin is smooth and 
lows with health." AdleriUa 

washes BOTH bowels, rids you 
f poisons that aggravate a bad 
omplexlon. At all leading 
rugglsts. Adv.

READ OUR WANT ADS


