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The Cook's Beat

Good Things Come in Pears
During the months when 

other fresh fruits are season­ 
ally scarce, flavorful fall and 
winter pears are readily 
available. You'll enjuy good 
things when you add them to' 
your meals and in-between 
snacks.

There's a pleasing texture 
and tantalizing flavor in this 
fruit. There's good nutritive;

spices. Heat to boiling, stir­ 
ring to dissolve sugars. Cut a

right in baking dish. Pour
syrup over pears. Bake at 325 browned. 
'degrees until pears i>re ten­ 
der (allow about 1'j hours), 
basting occasionally with

2 C. milk
2 eggs, slightly beaten 
t Tbsp butter 

'4 tsp. almond extract
3 Tbsp. lemon juice 

'4 C. sugar
4 C. sliced fresh pears 
1 baked 9-inch pastry or 

graham cracker pie 
shell

Combine '3 C. sugar. corn-|syrup"Serve hot or cold with 
value. And. if you're count-1 starch, flour, and salt in top j whipped cream, 
ing calories, a fine fresh pear,pan of doub'.e boiler. Mix in 
has a calorie value below milk. Cook, stirring, constant- 
that of an apple or a glass ly. over medium flame until 
of orange juice. mixture thickens. Cnr.tinue 

Two well-known varieties.cooking over hot water, stir- 
of winter pears are widely!ring occasionally, for 12 min- 
grown in California. ;utes. Stir a little of the hot 

The Cornice (pronounced'mixture into slightly beaten 
Co-meece) is a large green-j eggs and stir this back into 
skinned pear that ripens to a | rest of hot mixture. Continue 
light green or creamy yellowjcooking for 3 minutes. Re- 
with a rosy cheek "'-- ' ' .-  .-

Combine water, sugar and bined lemon juice an-1 water |

thin slice from blossom end Uncover and continue bak 
of each pear and stand up- ing for 30 minutes, or until

over all. Cover and bake at 
350 degrees for 20 minutes.

top is crisp and nicely

It is es­
pecially delicious to eat out 
of hand and to serve in
salads. You'll find Cornice
pears in the market 
late January. 

The Winter Nelis
nounced Nell-is) is a small 
russet pear that is at its best

move from heat. Stir in but-
ter and flavoring. Cool. 
Sprinkle lemon juice and

PEAR WALDORF SALAD 
3 C. diced ripe pears 

'3 C. chopped walnuts 
1 C. thinly sliced celery 

'4 C. sliced marachino 
cherries 
Mayonnaise 
Crisp lettuce

Mix pears, walnuts, celery 
ind cherries with enough 
mayonnaise to moisten. Serve
in crisp lettuce cups.

C. sugar over pears. Toss, , r 
lightly to mix. Gently foldL,* r '

PEAR BETTY 
melted butter 
dry bread cubes 

4 C. to 5 C. sliced pears 
14 (.'. brown sugar 
1 tsp. cinnamon

from December to April. It iSjGarnish with slices of pear 1 Tbsn^lemon iulrp 
a fine all-purpose fruit that that have been dipped in a ^ £ £.' ,*,.

until
pear mixture into cooled cus-j 

(pro- tard. Pour into pie shell, j
Chill. Serve topped with light-1 
ly sweetened whipped cream

you may serve raw or make I little yemon juice 
into wonderful pies and 
other cooked dishes.

PEAR CREAM PIE 
Vi C. sugar
4 Tbsp. cornstarch
3 Tbsp. flour 

<4 tsp. salt

SPICY BAKED PEARS
2 C. water 

'i C. brown sugar 
'i C. granulated sugar
6 whole cloves
2 sticks cinnamon
6 winter pears

Mix melted butter with 
bread cubes. Combine pears, 
sugar, cinnamon and salt. 
Place part of bread cubes in 
bottom of an oiled casserole. 
Add layers of pears alter­ 
nately with bread cubes, top­ 
ping with cubes. Pour com-

City's Park i 
! Commission 
WiU Meet

Protests about a proposed 
j park in the Victoria Knolls
 rea south of Pacific Coast 
Highway will be considered j 
tonight when the city'j Parks 
and Recreation Commission 
meets.

Some residents of tr.e area 
I have protested plans for the 
park on grounds that a park

  would increase traffic in the 
[neighborhood and attract 
"sex offenders and teenage 

Igangs."
Commissioners, who will 

jmeet at 8 p.m. in the cityi 
council chambers at the city! 
hall, 3031 Torrance Blvd.. i 
also will discuss the develop­ 
ment of Freeway Park, lo-! 
cated at 186th Street and Il­ 
linois Court. A preliminary 
plan for the park, suggested 
by citizens in the area, has! 
received the commission's 
endorsement.

BESSIE 
IS GONE!

Yes, Bessie and her herd have moved away from their home of 28 years. 
In accordance with a Torrance City Ordinance (with which we heartily agree) Besti* and 

her family have moved into a nearby vicinity, only Vi an hour away from our 'PERMA­ 

NENT location at 182nd and Crenshaw.
You will always find the same dairy fresh products any day of the week at 'Rosebud Dairy 

. . . the farm fresh dairy that has faithfully served the residents of this area for 28 yean.

ROSEBUD DAIRY

We Deliver to 
Wholesale Accounts! 
No Order Too Small!

FRESH

YOGURT

COTTAGE 
CHEESE

MILK

REAL

ORANGE 
JUICE

EVERY-DAY 
PRICES ON MILK 
YOUR CHOICE 

GLASS OR 
PLASTIC

...

ROSEBUD DAIRY
182nd & CRENSHAW TORRANCE

(Just North of San Diego Freeway) DA 3-3225

FRESHNESS IS
NOT OUR 

ATTITUDE, IT'i I 
OUR BUSINESS!

LUiiUS SMOKED'^'wiiHmipii
_. X. J Fully Cooked-Finest Quality ^

Iftf?^.,,,. ^iJ.i.^C f!^ff
Ib.

lASTTOSUCE

X^ULL 
SHANK 

HALF
HEARTY, FIAVORFUL

BUTT PORTION 69,1 CENTER HAM SLICES'1
AVG.14-ULIS. m _ LUER-StDUBUQDEROYAllUfFET, SWIFTS PREMIUM

(WHOLE HAMS 69.1 SLICED BACON '. , 89C
U.S.D.A. "CHOICE" BEEF

CHUCK 
STEAK 

39

U.S.D.A. INSPECTED CHICKEN

FRYER 
LEGS

Drumtttcki
and 

Thighs

FRYER BREASTS 59il

I UJ.DJL INSPICTID FRISK CHIC«INLPWlJIApY

37.1
I. WINS REMOVED

I1INDOUARTERS 
JUNIOR TORKEY

U.S.D.A. "CHOICE" BEEF

BONELESS
STEAK
TOP ROUND, 
SIRLOIN TIP, 

CUBED ROUND

HAD.*. "CHOKE" MIP-MNIIUS

UAW. "OWKI" lEIfIIM. MOM

SWISS STEAK
luukruvowut

GROUND CHUCK
unrammuM ftox. A . tl
SAUSAGE  *» 3«-1
UADJt "CHOW-UCTM UAN MIM1IUM OTO

0-BONE ROAST 59t
 J.BJL -amcr na, nan an

7-BONE ROAST 49,1

STEW BEEF *&fn±.
ITOP SIRLOIN-*

HM-IMMMHIlMKTIIMMIIumUMinil

Pork Spare Ribs 
[Boneless Roast 69i
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