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Modern Torrance Safeway Store Opens Its Doors
Color, Styling 
In New Market

HOWARD C. QXJIGGLE
. . . Manages New Store

Howard Quiggle 
ManagesNewest 
Safeway Store

Howard C, Quiggle, a Tor-

Color and ityling have been 
combined to make the South- 
west n new Safaway not only 
extremely attractive In every 
detail but convenient' as well, 
presenting the latest in> super­ 
market planning for customer 
ease and comfort in shopping.

The building is of low cell­ 
ing design to permit rapid ex­ 
change of air by the huge ven­ 
tilating and cooling systems 
which are housed In a room in 
the storage area.

Popular Safeway pastel col­ 
ors are used in the decor 
throughout to give nerve-re­ 
laxing atmosphere (or the 
ihoppers and employes, while 
imported Italian marble, of an 
attractive blue hue, decorates 
the entrances.

Huge ventilation system not 
only provides accurate auto­ 
matic control of temperatures 
in the shopping area, but 
throughout the working rooms 
behind the sales floor.

Automationranee resident and veteran of 
more than 19 years with Safe­ 
way Stores, Is manager of the I f JrVnTmet "by" the~customer 
newly opened Safeway Store j upon approaching the door, 
»t Carson St., and Western which is operated automatical- 
^y, ly. This same innovation Is em- 

' . . ' ployed in the exit doors is an 
Before coming to Torrance ad(,ed convenience to shop.

last year u manager of the pers
downtown store, Quiggle had 
'been with the store in Monte- 
bello and East Los Angeles. He 
lives at 2614 Cabrillo Ave. with 
his wife and son, Dexter.

Quiggle Is a veteran of 
World War II and the Korean 
War, where he served with the. 
Air Force.

Minnesota Meat Sunday
The Minnesota State Society 

of Long Beach will hold its 
annual picnic at Bixby Park,
Long Beach, thla Sunday. A P"ltjJ1f,nA i.8 tlin a_ttr»cttve1 
program will start at 1 p.m. 
Lunches and coffee can be 
purchased for persons who do 
not bring theirs.

GRANITE" ORIGIN"
Granite was once a red-hot 

mass below the earth's sur­ 
face.

Seven check stands, each 
equipped with a cash register 
which automatically computes 
the change to be given the 
customer, are designed to 
speed checking and have turn­ 
tables on which to unload the 
carts.

Still another automatic Inno­ 
vation is the snow-ice machine 
which provides a constant flow 
of graulated Ice to assure 
freshness In the fish displays. 
Adjacent to the fresh fish de-

tiss-0-Mat where ready-to-take- 
home barbecued foods may be 
purchased.

Next to the fresh fish unit, 
and extending clear to the 
front of the market, is the 
huge meat department w{tli its 
glistening array .of stainless 
steel and glass. Meats are un-

der constant refrigeration 
from the time of their arrival 
until their purchase. In the 
rear rooms, where the meats 
arc cut, the temperature Is 
maintained near the freezing 
point.

As the cuts of meat go onto 
the automatic wrapping ma­ 
chine, In fun view of the cus­ 
tomers, another refrigeration 
unit goes into operation and 
maintains a near-freezing tern 
perature along the conveyer to 
the automatic weighing, stamp­ 
ing, and wrapping device. 
Then the packages are placed 
in the open self-service display 
counters which are 65 feet in 
length with temperatures In 
each area controlled to desired 
degrees.

There are at least three com­ 
pressors for each urilt refriger­ 
ated so that if-one compressor 
should break down the remain­ 
ing two can amply refrigerate. 

Products Department
Large area is given to the 

produce department and the 
latest in providing freshness. 
Refrigeration • is provided de­ 
sired temperatures to assure 
fresh crispness to vegetable^.

There are two rear rooms 
for the produce department. 
One is equipped with a refrig­ 
erated fog-nozzle which con­ 
stantly provides a fog-fine mist 
in the entire room to preserve 
freshness. The other is a mois­ 
ture-proof refrigerated room 
for the produce which needs 
dry handling.

Rear-loading facilities are 
features of both the bakery 
and dairy goods units. Adding 
a further beauty note to the 
decor Is the attractive birch 
paneling used as background 
for the bakery goods displays.

Daniel, Mann, Johnson, and 
Mendenhall, outstanding su­ 
permarket architectural firms, 
prepared plans for the new 
market, and construction con­ 
tract was awarded to Millie 
and Severson, general contrac­ 
tors. Most of the showcases 
and refrigerated units were in­ 
stalled by Weber Showcase Co.

PLENTY OF PARKING ... The new Safeway Store at Carson and 
Western Ave. features plenty of easy-to-reach parking. Wide parking 
 tails, reached through ample traffic aisles, make the problems of parking

(Htrtld Phouo
to shop it painless as modern engineering can provide. The new store 
features a modern, pleasant facade, and an equally modern, efficiently 
arranged Interior for shopping pleasure.

Modern, Automatic Meat Department Featured
Conveyor, lines, deep freeze 

cabinets 12 feet high, meat- 
wrapping machines, and sev 
eral other innovations will in 
sure the new Torrance Safe­ 
way market at Carson and 
Western will be keeping In the
.radition of the Safeway chain
or fine meat departments 

Largest single department in
he store outside of the main 

counter area, the meat depart­ 
ment will be staffed by 13 peo­ 
ple in order to jjrovidV quick, 
efficient service for those
hopping for chops, steaks,

shout about

The new, all-purpose heavy-duty detergent 

that has been specially built to wash your DIRTIEST CLOTHES clean
CLEAN

N«w ud improved PARADE U the perfect washing machine detergent
that literally jumps info action and takes over the family wash with authority.

Yet it'a gentle to your finest fabric*, too. Put PARADE to work for you
 nd watch your children's play clothes, grimy work clothes, your woolens, cottons,

all your washable* com* aliv* with new refreshing
brightness, white, color-safe, and clean, Clean, CLEAN.
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fish, fowl or other similar 
Items.

Directing the department 
will be Dave Williams, who 
has long experience In handl­ 
ing meats and fowl.

Occupying the entire east 
end of the building, the de­ 
partment is divided into four 
sections: meat storage, meat- 
cutting, meat-weighing and 
wrapping^ and counter areas.

The moat storage box con­ 
sists of the insulated stainless 
steel refrigerated cabinet at 
southwest corner with several

thousand cubic feet of space. 
Special units can keep the box 
at any desired temperature 
down to several degrees below 
zero.

An overhead roller rack 
with hooks connects with the 
outside area so huge meat 
quarters can be loaded direct­ 
ly from trucks and pshed into 
the storage area without extra 
handling.

Next to the storage box in 
the rear is the cutting room 
equipped with several cutting

blocks and large washing 
basin where quarters, shoul­ 
ders and other large parts are 
sliced into particular cuts of 
meat.

Just behind the counter, In 
full view of s h o p p e r s, is a 
"meat wrapping assembly line 
where cuts are weighed on an 
automatic scale then placed on 
a wrapping machine where 
they are machine-wrapped..

After wrapping the cuts will 
then be stored In the front 
counter in stainless steel re­

frigerated trays easy to reach 
from the customer's side.

Though the long meat coun­ 
ter provides adequate space 
for most requirements, special 
refrigerated compartments arc 
built in below the main coun­ 
ter shelf so extra pre-packaged 
meats can bo stored to be 
brought out as needed.

Just south of the main meat 
counter is a fresh fish counter 
where several types of fislu 
freshly caught, will be prepifl 
ed and displayed every day,'"

The Prize Pie, completely made 

for you to Home-Bake!

Mother never baked   finer pie! And you
couldn't duplicate the extra-rich crust, 

the egtrjc-fenerou* fruit fillings, the
cream fillings of 

COUNTY FAIR Frozen Pies, for so little cost I

Try UrUweet Apple, ruby red Cherry 
who}* Boysenberry.Bluebcrry, Peach and

the Bavarian Cream Piei . . . 
Chocolate and Cocoanut... with 
butter in the cnutl

Fruit Pie* completely ready for 
yoMr oven,. . Cream Pie» merely need 
defrosting. Actually cost leas than time 
and ingredients at home!


