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DIANA RISSE

Southern California Go* Company Horns BenAot Reprei&ntatiV9
a few hours in the coldest part of 
the refrigerator.

If you select a package of frozen 
shrimps (or any other frozen food), 
keep it frozen until ready for use. 
And use the product very ioon 
after thawing.

FRYING SHRIMP
It'i easy to prepare French-fried 

shrimps that are simply delicious 
if you know the tricks.

FIRST Clean the shrimp so 
that it can be fried from the un 
cooked state. To clean it, clip the 
shell along the black line with 
kitchen scissors. Remove the shell, 
but leave tall on. Using a sharp 
knife, remove dark vein which runs 
along center back of shrimp. 
(Speed the job by cleaning shrimp 
under a small stream of running 
tap. water.) Cut through back of 
shrimp to divide in half, but do not 
cut all the way through.

NEXT Drizzle a little lemon 
juice (2 Tbsp. for 1 Ib. fresh 
shrimp) over the cleaned shrimps 
and sprinkle with salt and pepper. 
Let stand 15 minutes.

Roll shrimps in egg (1 egg, 
beaten slightly with 1 Thsp. water) 
and then in fine crumbs or corn 
meal OR dip them 1n batter and 
fry in deep hot fat (375*, or when 
cube of bread browns lightly In 
60 seconds). Cook 3 to 4 minutes, 
or until golden brown.

THEN Drain fried shrimps on 
absorbent paper and serve piping 
hot with your preferred dipping 
sauce.

RAVOR7 BATTER 
FOR FRYING SHRIMP 

2 *KST«, separated 
1 tup. prepared mustard 
1 Ttap. mHt*yl butter 
1 C. sifted flonr 

'/j tup. salt   
1 tap. baking powder 

1/2 O. milk
Beat egg yolks well. Add mus 

tard and melted butter. Sift flour, 
baking powder and salt together 
and add. alternately with the milk, 
to beaten egg yolks. Beat thor 
oughly. Whip egg whites to stiff 
peaks and fold into th* batter. Use 
as cover batter for frying fish.

FRENCH-FRIED SHRIMP
When vour 

scheme 
rzrlls for « 
)<"ss dinner, 
'ffs considera 
tion. And when 
you want the 
men I to be spe- 
cial, fresh 
shrimp Is an ex- '% 
rr'v nt selection. 

Mmp Is fea- 
t<,;<;d in numer- 
)ijg delectable 
dishes and 
French-fried Shrimps are a top fa 
vorite. Most culinary artists prefer 
thf fresh sea food for making their 
rhr .« >e recipes.^

If you're one of those who have 
never fixed fresh shrimp (and our 
cooking calls show there are lots 
of people who haven't) maybe 
you'd like directions. Modern meth 
ods for distribution of refrigerated 
and frozen fish make fresh shrimp 
r, ., renerally available alid larger

*- r* bring the price within our

BUYING SHRIMPS
You buy fresh shrimps by the 

pound from iced shipment* or In 
frozen packs. And you get from 
about 25 to 40 per pound, depend 
ing on the size.

You plan on three servings per 
pound for French-fried shrimps 
and four to six portions when they 
are combined with other ingredi 
ents In casseroles, salads and the 
like. A pound of fresh ghrimps will 
yield almost two cup* of shrimps 
after they have been cleaned and

< >f <"ourse, you'll want big shrimps 
for French-frying, but the smaller 
ones are perfectly *ati*factory for 
most other uses. And, usually, they
* re less expensive. Let your ta«te
*nd your budget decide.

A fresh uncooked shrimp is 
greenish white with firm flesh and 
a thin parchmentlike shell. Like 
other kinds of fresh fish, shrimps 
are quite perishable and should be 
cooked the day you buy them. 
However, you may store them for

HOGAN & LAVERTY
11701 Hawthorne Blvd. 

OShnrn* «-2394
' A» »h« 'vin of th» R/m FiHHU"

We "have the srrvires of 
Abate

$1.50Hawaii-'- "'-It 
GIHTAK

DANCING CLASSKS 
(Full Hour)

f'nmpl*^ T'iann S? 
Repair Work on nil Instrument*

How many people have been 
killed In automobile arcidentg in 
the United State*? Holiday mo- 
toriflU are reminded by the Low 
Angela Pollre Department that, 
the answer in  MOftK THAN IN 
ALT., THE \frARR THIS OOtJN- 
TRY HAS KVER FOUGHT.

More than half the people killed 
in traffic accident.* were pedes 
trian*! Thin i« particularly true 
during the heavy traffic month of 
December! Thin Christina* holi 
day WALK and DRIVE a* though 
your 11 f« depends on your care  
IT DOES!

Hawthorne Watch & Clock Hosp.
l.'Jfl W. Kl Se^undo Blvd. OSborne 6-7462

HAPPY VEW YEAR 
FAMOUS WATCHES

All the Latest
Style 

Kitchen and
Alfrrm 

CLOCKS

HAMILTON
ELGIN
BITLOVA
GRHEN
BFNRUS
and Other*

Expert Watch Repairing Done on Premises
24 HOURS RF-PAIR SERVICE 

KKKK ESTIMATE . . . AU, WOKK GUARANTEED . . .

CLINIC DAYS
Firing in ynur rrld walrh and walk 
out with ymtr old timer like new, 
or trade it in on »n entirely new
watrh.

OVER .15 YUS. KXP.

NO JOB IS TOO 
DIFFICULT

A Calendar

For You

One* again this year as in 
years past, w« hav* available 
without charge, a beautiful sac 
red aft calendar for each fam 
ily who calls at our nffjro. Th* 
art work In these '  "= . in 
taken from old : iece 
paints now hanging in the 
Brooklyn Museum of Fine Art. 
Each Calendar gives the Gold 
en Text for the week and a 
Daily Scriptural Reference. 
Th<-     - ' ' "5,are o- ' " '   - 
in .   and Jh 
 ditions.
This is another exclusive serv 
ice of the ...

HARDIN-FLANAGAN
447 No. Hawthorne Blvd. OSborne 6-2279 

HAWTHORNE

Lean Meaty HB 4fe

Pork Steaks 3 3
Fresh Every Hour m £^

Ground Beef 4 U
Farmer Johns

Link Sausage
FRESH SLICED BEEF LIVER 69 
FRESH BEEF KIDNEYS 19 Ib.
EASTERN SLAB BACON 43 
SMOKED HAM HOCKS 35

Ib.
Ib.

FRESH SEA FOOD SPECIALS

FRESH SLICEDMCfcbn bLIlED ^ ^^

Northern Halibut 49
HOLIDAY SPIRITS for the NEW YEAR

Ib.

CALIFORNIA— Full FWh

Sparkling BURGUNDY
$1981 SEAGRAM SEVEN CROWN /f

BLENDED WHISKEY >
Full Fiftr-

393

OLD FORESTER— Pull Fifth

BOTTLE IN BOND
*CM5

OLD GUCKENHEIMER— Full FIM

BLENDED WHISKEY
*1«2

HIRAM WALKER'S--Full Fifth

STRAIGHT BOURBON
$*994

GRAVES FINE—Full Fifth

FRUIT LIQUEURS $

SANDERSON'S VAT 69—Full Fifth *

IMPORTED SCOTCH *
IFACHFRS HIGHLAND CREAM

IMPORTED SCOTCH
Pull Fifth

5!! 5"

GRAVES GOLD LABEL—Full Fifth

VIRGIN ISLAND RUM

BALLANTINES BLENDED—Full Fifth

IMPORTED SCOTCH
LORD CALVERT—Full Fifth

BLENDED WHISKEY
$^57

$«>492
4

CHRISTIAN BROTHERS Full 
DIAMOND DECANTER Rfth

BRANDY

3LD GRANDAD -Full Fifth

BOTTLE IN BOND
$4254

6$A76

SCHENLEY RESERVE— Full Fifth

BLENDED WHISKEY $393
XD CROW KENTUCKY—Full Fiffh tf M QQ

STRAIGHT BOURBON *|
PARK A TILFORD--Full Fifth

BLENDED WHISKEY
$357

/

FOB
FRESH MEDIUM GRADE A

MHHI ^^PV ^HLMI ^BBF

DOZ.
IN

CTN.

Corned Beef

PINEAPPLE
NoJ 

303 
Can

CALIF. GIFT PITTED

OLIVES No. I 
Can

• ^>

P
GILT-EDGE ^ ̂ ^

Grapefruit Juice'- : 19
MILK AMPLIFIER 12-

BOSCO Ol

43c•\NGEL FOOD MIX
UORIfTTA No ? C«n

FOMATOE JUICE
U-OZ. CAN

GRESOLVENT

A HIGHLAND 12-0*. ^^

I Syrup 27
HEART'S DELIGHT--!?-Or Can

APRICOT NECTAR

MRRY No. \/t Tun M g*

Deviled McatjU'
MRRY No. 2 tun

^ Kraut Juice

HUNTS—WHITE

HUNT'S

12*
REGINIA— Full

WINE VINEGAR
CUBBISON'S

(iebhardt  No. :t()0 ( nn «^ mi   H^   ^  %TAMALES 25'|Pork&Bel
(Jrhhardt  11 -()?.. Can

Chili & Beans29
Holly Kran. M,h. Bnjj

SUGAR 47
My stir Knnm Full Qt.

CLEANER

* BLUE WHITE— R.g.

FLAKES______
ARMOUR 3 DEAL 4%J|
CLEANSER "q * •
ARGO GLOSS 12-Ch.

1C STARCH **
ARGO CORN l-Lb.

_ ASST  « *%£f

c Cake Mix 35 RAIN DROPS

FROZEN FOOD DEPT.

STARCH
24 Oi. Pkq.

1321 Post Ave., Torrance
110 IAST MANC«tSTIft, tQf AN«HH "H i MAIN STRUT. V1NTUM

Prices Effective Thurs., Frl.. Sot., Suiu 

December 28. 29. 30 and 31
Mil riCO BLVD.. SANTA MONICA

OOWNEY S. 1KOADWAY I OS

HONOR BRAND PICTSWEET
FRENCH - FRY   FORDHOOK"

POTATOES! LI MA BEAMS
12-Oi. 
Pkg.

MINUTE MAID 6-Ot. Con

ORANGE JUICE
SNOW CROP

PEAS
12 ox. 

Pkg.

MARKET CLOSED NEW YEA


