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T-BONE 
STEAK

TABLE-TRIMMED; 

TAILS AND ALL 

EXCESS FAT 

REMOVED. READY 

FOR YOUR BAR-B-9. 

BROILER OR 

FRYING PAN.

EVERY STEAK FULLY GUARANTEED

PORTERHOUSE
STEAKS

TOPS FOR TENDERNESS 

AND FLAVOR. 

RESTAURANT QUALITY.

TOP SIRLOIN 
STEAKS

BONELESS, WASTE FREE 

BARBECUE FAVORITES.

A GOLDEN WEST

SCOOP!
GENUINE, IMPORTED

SWISS
CHEESE

GRADE "A" 

LARGE EYE!

ONLY OUR TREMENDOUS 

BUYING POWER ENABLES

US TO BRING YOU THIS 

SENSATIONAL VALUE!
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ONLY AT
GOLDEN

WEST

HONEY CURED, 
HICKORY 
SMOKED in
OUR OWN STAINLESS 

STEEL SMOKE HOUSE 

& SAUSAGE KITCHEN.

BIGGEST VALUE IN AMERICA TODAY

GROUND CHUCK
EXTRA LEAN; GROUND 

FRESH EVERY 15 MINUTES 

NO SCRAPS USED, EVER!

PORK
100% PURE. MADE 

WITH OUR OWN SECRET 

SPICE RECIPE!

ALL 
MEAT

GOLDEN WEST'S OWN 

FAMOUS FOR FLAVOR 

WIENERS. MADE FRESH 

DAILY IN OUR STAINLESS 
STEEL SAUSAGE KITCHEN.

3 Big Locations
No. 1  

250 W. 116 Street
Los Angeles 

No 2 _ .

385 N. Hawthorne Blvd.
Hawthorne

No. 3  

22411 Hawthorne Ave.
Torrance


