’

¥, WAY DOWN THAR?
} GRAND OP'NING PRICES

Limit

NE BLVD and 4848 W. 190th St. at Anza L i
TORRANCE

PARK A Y PGR'} é? sD ccolmr:E 1!‘ | INNUGE

We wish to thank everyone for the tremendous response to our
\ Grand Opening at 190th Street in Torrance. It was wonderful .
. - one of the smoothest openings we've ever had. It set new record.
at Food Glant. It established a new pace. Values continue big .
more of the wonderful savings you oan enjoy this week and cvery
| e week at Food Glant,
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e Spreads
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W FOOD GIANT'S "Banquet Perfect" or U.S.D.A. "Choice™
hen Cold
» Take your chelea . . . alther our ewn “"Banquet Per
foct" or U‘hA “"Cholea'' Ste vlc‘ Hera's tho
most tendar, juicy round steak you'll find anywhere
For real vulvn you can't be Qih waek's price
I.Ib th;lnpt'm’f\‘r\\’r\“lon.o' ?
. tha most versatila meats you can buy,
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All Cuts
Priced
the Same .

i ARMOUR'S ¢ iy Round Steak
rice . .
Includes Smothered in Onions
Place 3 this. oll In skillet Cut
5c Off CORNED steak Into serving size pleces. Dip
Label in flour an sprinkle with salt and
pepper. /Brown In the hot fat.
Then ocarefully add about !, eup
water, Cover and cook slowly
about 30 minutes, Add four slices
onions, Cover and cook another
0 minutes, or until tender,
Everyone will like this old fash-

loned dish . . « especially with
mashed potatoes,
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32:' 35 MR::;Y "Banquet Pomef" or ‘ " i OCEAN SPRAY
'Ns - '9‘ USDA "Choice” Steer Beef Exm: Vcluc 'I'r|m Bl ‘-;VSRANBERR'ES
30 : no. or Jollied
D i 1. Boneless Swuss Steak©Q4sn. ’
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77 o . Try This!
’ FOOD GIANT' l..b s ¥ 2 (M 3 ) 3 Cut rabbit Tnte sarving size pleces. Seasen with salt and
W g e | . p apper, and place In ona laysr on uncev vered baking pan.
/ £ ¢ o, 3 hake & drop or twe of tobasce on each pieca. Then mix
. together 14 tp, of sach of cinnamen, allsples and garlic

" ” Sl y '
B‘“quef POT"OC* LY il G i i salt, and sprinkle evar rabbit, along with mincad mint
n ' leaves and | this, parsiey flakes. Add 2 cupt water. Bake

buttar mixad with tha juiea frem ene lemen. Basta with

" n
U S D A ChOICQ \ 4 ; § In 400 dagree oven, basting frequently with 2 this, of melted N
] y - L the juice In the pan whan lemon fules runs out. Coek | hr, \
o B or untll tander. Liquld In pan may ba thickened for gravy
e . v f° 2 rabbits ur . 8 :

ROAST Bﬂneless FARMER JOHN'S
Food Giant's special method of SPENCER $ SLICED BACON
39 Try this with your next order of eggs.

eutting rump roast gives you
more lean meat for your dollar, STEAK P|,n'y of lean for flavor. ¢
It's anothesr example of our fa- 67»
mous extra value trim. Check

]-Ib. Pkg. .
your cook book for a recipe for
gombining your roast with pan Somatimes it's called & rib fillat,  Absolutely bonales
cut from "Cholce’ stear baef. Hax the tenderness of SH'P AHOY . v“““m P‘k

browned potatoes. o a fillet, yot the flaver of a rib steak,
SOLE, PERCH or COD

|2.0x. Pkg. l4.0x. Pkg. 14.02. Pkg.

L'TTLE P'G GREAT BIG MacLean's ® Breaded » '
SAUSAGE _ Jumbo Shrimp  FISHSTICKS FISH FILLETS =

with & seasoning thal You rarely see shrimp so big as these, They They are n our
to prepare because they're skinless and

froren food dept. A

D ‘Deliciously Smooth
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7 ftastes graat and an aroma g 10 to 12 to the peund, ¢ hurry wp  meal, 801, SI b | d N ' |
A BB et will liven your paces 59» R Dle WEINE et 1 for sure. Phgs. oneless and spotiessiy clean, 49:
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Py- e HEINZ Strained All Varieties

ece !:.::‘
ALEX TWIN~2 In Pkg. 0%, BABY FOOD

ow "PARKWAY" 86.8 Proof ' : WELCH'S ARMOUR'S
WELCHADE CHOPPED HAM

’tlldky Stralght A g gt - ot 3.9 07¢ i2eu (9 ;ﬁﬁ
“rbon Whlskeys ng'rli!i STAR KIST ' BIRDSEYE ® Frozen

CHUNK TUNA PEAS
Ne. 1/

§ GRAIN ® Premi i 10-01, 19
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DIAL TEXUN
SOAP GRAPEFRUIT JUICE

SOUTH TORRANCE NORTH TORRANCE 29 s 4le
H!ghway 101 at Hawthorne Blvd. 4848 W. 190th Sf at Anza ;
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