
MARCH
DIMES

JANUARY 11-11

»34.5 BILLION IN "E" BONDS NOWI
(Gain '46 Billion In rj /••'•r-, 't ,t»» War)

Despite extra conanmer spendinr aet «ff by International evente, the 
Scrim £ Bond holding* of American* are holding the line at the $34.5 
bllHon mark reached in 1050. That Is |4.« billion «r 15 per eent »b«ve 
E Bond holdlnge on V-J-Day in Aagu.t, 1945. Amovnta shown are at 
current redemption ralnea.

WHAT you& piMes Buy
MARCH OF DIMIS FOLIO CARE AND COST..  

IUCYROM
130,000 DIMES

f*oj?llr*g< 
nsf w

!  » f?L » ftfSPHlATOH 

,000 DIMES

HOT PACK MACHINI

3,000 DIMES

PHYSICAL IHERAPY 
TREATMENT PER DAY

150 DIMES

ULTRA CINTRIfUGf

100,000 DIMES

COST Of 
SftVICf

143 DIMiS

The eight Items above needed In polio care and Ita
give an Idea of the v««t cost defrayed by the March of D4mee 10
Ing Infantile paralysis. March of Dimes funds, by the mil I Vena. hav«
been expended for patient care, reeearch and profeeetoftal  d«Mrtl«n.
YOU CAN HELP make aura MM battle ag*»n*t polio eonWnuea wntll
the disease la conquered, by Joining the 1*81 Mafeh of Dimes now.

^J\ltcnen (^ounAeiior
JHAROIF

Southern California (la* Company Home Svrvio*
PLAN WINTIR BARBECUE

Looking for a 
good Idea for 
dinner? What 
could be more 
tasty than a 

; fine winter bar-

rib«? 
One

of spare-

d^finl-
4

tte "to rook meat. 
(in a highly wa- 
m o n e <f vinegar 
« a u c P." And
 pareribs take
>to that like mashed potatoen take
."to gravy.

Rice, steamed to tender fluffi 
m«M in the oven or on top of the 
4itov« ma ken a fine accompani- 
tnent for barbecued ribs. The 
flavorful sauce you'll use on the 
riba top* ft to perfection. A favored 
green vegetable and a sa~lad 
round* out the main part of the 
menu and you add other dishes as 
desired.

You maV find any number of 
recipe* for fixing t'ie rib*. Some do 
them to a turn in the broiler. Oth 
ers cook thorn in the oven. Then, 
there are directions for complet 
ing the entire process on top of 
the range.

Therei an important point all 
recipes for cooking upa re- 

rib* have in common   time in 
flowed for thorough cooking. In 
fact, all pork should br cooked
 well-done, regardless of the cook 
ing method.

We've gelected three of our very 
bent spare rib recipe* for you. Hope 
you'll Wee every one of them a* 

an wo do.
BROII-KK HAHBFXMKD RIBA

O.
c.

2 Tbxp. l«-mon
2 Tbap. noy
1 tap. hor«K-riutUh
1 Tb*p, Worr«'«t^n»hlre- 

y^ CJ. pineapple Juloe
2 t«p. dry mn«it»rd 

t«p. paprllcn 
f!. brown Hiif(»r 
TalMMftn aniirv*! to te)0to 

4 to 6 In*. Dimrerthii 
ComWne all lnjfr«»dient* except 

 pareribn in a gaucepan. Bring to 
boil. TTioroughly brown rib« in the 
broiler. Drain off the fat.. Turn 
broiler flame low. Bajtt ribs with

hot ftauce and continue c»H>kini{ for 
at J^».st 30 mln. Turn and b«Mtc 
rita frpquflntly during the broillnR. 
Jf df'Kirrd. plaro riha in a larfff 
hnkinj: pan aftor thry «rp browned 
and finish rooking in the oven at 
350*. turning and banting often 
with t.ho

CHINATOWN HPAREROM
8 In*. 
2 Thwp.
8 Ttmp. brown 

'/; titp. aalt 
Th*p.

'/j O.y» «•« o. Jvlo*
nliopp«><l 
«^pi>nr. r.hopp«el 

2 Milcea plnnapplr, cut l».
Oit. Kparcnfm Into m-rvinR piocra 

and Kiminpr In boiling water until 
almost tender. Allow about an 
hour. Add 1 "4 t«p. nalt for p«rh 
quart of water lined for the cook. 
Ing. Drain rib* thoroughly. Heat 
nhortenlns: and brown ribs. (Do 
take time to do thin thoroughly, 
too). Mix auxar. unit nnd oorn- 
»tarch and Ktir In Ikiuidn. Cook, 
Htlrring constantly until thickened. 
Add onion. K r'ieii pi>pper nnd pine 
apple. I 'our this sauce over the 
browned rib«. ('over and aimmer 
Kently until ribji absorb a good 
part of the snure (10 to IS mm.).

R1E8
M Hm. Hparorlbi* 
Tt onion*, thinly ultaffd 

^ O. vlnejf»r
1 O. nanntxl tomato** 

1 (/1 t*p. unit
2 tnp. prrpurcd miiatard
2 T»p. brown nugftr 

Lay half of the Rparerlbs In   
roasting pan. (/'over with half of 
the onions. Put In remaining ribs 
and top with the rest of the onion.". 
Mix the other in^rcdicntM and 
pour this sauce over the ribs. Bak'' 
jncovered at 3flQ* for about 2 
hours.

FLUFFY OVEN MOT
i a rio»
S Tb*f». butewr

2 C. boiling wavier 
T>o not wash rice. Put rice In 

jtensil with tightly fitting ltd. Hot 
with btjtter /.nd sprinkle, with salt. 

on boiling water. Cover. 
dish in oven. Set oven heat 

control At 350*. Bak« 1 hour.
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TORRANCE
f mi • • ^••"^•••r^ *w~ ""ar ——

1321 POST 
AVENUE

SS?I S BROADWAY LOS ANSELES 340 EASTK____CHESTE*. LOS ANS1-LR 2412 PICO BLVD.. SANTA MONICA

ROTH'S FINE MEATS ̂ =

iWWJI^^BPW^BBUBW^BIW^^iW^RwBi^BW^R^P^^I^^^^H^'^Bi^^^^^^^^^

HAWTHORNE 115 S.Hawthorne 
Boulevard

2711 I. MAIN STREET. YiNTURA

Plenty of I
Free I

Parking I

We Caslfl
Pay 

Checks

4 Big Da
January 

II, 12, 13, 14

FRESH DRESSED

STEWING
HENS

FRESH DRESSED

FRYING 
CHICKENS

Kvery Bird (iuurantoed Soft Bonp Fancy Fryers

EASTERN SUGAR CURED M P"

Sliced Bacon 45
FRESH GROUND 
COUNTRY STYLE SAUSAGE 45
RIB PORK CHOPS 69
FRESH DRESSED A A

Frying Rabbits()J) Ib

EASTERN

BACON 
SQUARES

KASTKRN SIDE

SALT 
PORK 29 Ib

FRKSH FILLET ^^ _

Catalina C Q
Flounders *J *

Ib

FRKSII FILLET

Red 
Snapper 55

FROZEN FOODS
ORANGE JUICE fi-ox. 

Tin

GRAPE JUICE 6-ox. 
Tin

CUT GREEN BEANS X: 
j£ CAULIFLOWER 10-01!.

CUT CORN Pkg.

SWEET PEAS 12-ox.

PEAS & CARROTS 
LEAF SPINACH

12-oz.

U-nx.

VAN CAMP'S

PORK 
BEAHS

SUPREMA

HERRIE

HOPALONG CASSIDY

PURE HONEY
GOLD MEDAL^^T X^ k»l^ I ~ I fc" fc^ » %    ^___g___________ ^______________

BISQUICK   39
STOKI
CREAM SI

California Gift
PITTED

OLIVES
Tall 

No. I 

Can

Tryq the 14 day henuty plnn

Palmolive

BLEACH
No.

9 1 Reechnut-Stratned ^ ^%ii* 

BABY FOOD 3cons 31

For Tub or Shower

Palmolive " ',? B • Kremel-Re|. Pkf. Wjj 
\ PIE FILLING /

VEL
*J*%f f c * H.IWK. «.«. f\f t
Si S CANE SUGAR 95

FAB ': 32
Cudahy's-12-o*. Can

r. Hnr

BOUQUET
Floods o*SuHs-l,tfo. Pkg.

SUPER SUDS 32

TANG _  |W

47
Owrar Mmier, in Brine

WEINERS 51
OLKO-l-lh (an

DELRICH
—————— LIQUOR DtPARIMtNl ——————

MAKIPOSA CALIFORNIA

SWEET WINE
(iUAVKS KINK

ROCK AND RYE
OLD STA<;<;

STRAIGHT BOURBON
CKKAM OK KKNTIK KY

BLENDED WHISKEY
SKACKAM'H MKVKN CROWN

BLENDED WHISKEY

Pull 
Fifth

Full 
Fifth

Full 
Fifth

Full 
Fifth

Full 
Fifth

53'
$2«»
*3"
$350
$3*3

_B__________1____1________

SELF SERVICE DELICATESSN
KINEST QtlAIJTV LARGK

Bologna
FULL CREAM

Cheddar Cheese

49 ib.
HORDE N'S

Cream Cheese

5-ox.
Pkf. 15 ea.

Rath's Br»«kfa«t-8-o». Tin

SAUSAGE
Family Whole-N<v 2 CMI

GREEN BEAN!

3
Family-No. 2 Can

WAX BEANS .
Del Maize-Cream Styl«

CORN 301

Nihlet«-T»U 300 Can

ASPARAGUS
Q. T. ( ake-ReR. Pkg.

FROSTING
KeKinn-Full Pint 0BK '

Wine Vine jar ^t
i. Pkf.

Pie Crust Mix
Old Country-1 i-oi. Pk».

HARDTACK
_^^B^\^^B^^^^^^^%^^^^§^

LAURA SCUDDER

Peanut Bu1|er

J«r 37


