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FOOD GIANT, brings bock old-fashioned flavor and aroma—6-0z, |

INSTANT COFFEE 79

Dole Brand, The Hawalian lslands are just a faste away with this tropical fruit cocklail,

FRUIT COCKTAIL: 23]

USDA GOVERNMENT GRADED "CHOICE"

4 GIANT SALE DAYS

THURS. THROUGH SUN.
MAY 18-19-20-21

TASTEFUL SAVINGS

AND BLUE CHIP STAMPS TOO!

COME SHOP, COMPARE!

You'll find that Food Giant is the big answer
to all the little things you want in a supermarket

+ + for example, friendliness & service, ample
parking, speedy checkout! See for yourself . , .

check our amazingly low shelf prices . . .

FAMOUS &
Mgy URA!;‘TIS;S

EXTRA VALUE TRIM
ALL BEST CENTER CUTS

"EXCELLENT, FAMILY TREAT
BONELESS 690
SWISS STEAK b

OR FOOD GIANT'S

RUMP ROAST

MA PERKINS pears, cotlage cheese and pineapple for a delightful salad, No. 2% Con

BARTLETT PEARS 33

SHADY OAK, the mushroom sauce that makes the meat taste better than ever, 8.02. Can

STEAK SAUCE

USDA GOVERNMENT GRADED "CHOICE" OR FOOD GIANT'S "BANQUET PERFECT"

69

329"

"BANQUET PERFECT"
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c
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FROM THE GOLDEN CORN BELT — CORN-FED — TOP QUALITY — NOT JUST AN END, BUT A FULL RIB HALF

EASTERN PORK LOIN

EXTRA FANCY WASHINGTON

WINESAP
APPLES

€
LBS.

SWEET JUICY NEW CROP

ELDER BRAU PREMIUM
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RATH 'S TENDER

PAPA DINO 14:LB, PKG,

NARBONNE DRAMA .,

High School presentation of
uled for the student body
public Friday evening at 8.

. Byron Halling, Bruce Trinkley,
and Ellen Vnndnyburg dlscuss role in the Narbonne

“Brigadoon” which 1s sched-
today, and for the general
Genuine bagpipe musie will

furnish an authentic hackground,

One hundred years of family
experience in serving at sat-
isfying gourmets in outstand-
ing dining spots of the nation
is the background for the new
Three Lions Restaurant, re-
cently opened in Redondo
Beach.

Located at Redondo Beach
Blvd. and Hawthorne Blvd., di-
rectly opposite the South Bay
Center, the $750,000 establish-
ment is owned and operated by
Russell, George and James
Alotis, all of whom have had
wide experience as second-gen-
eration restauranteurs.

Ground-breaking for the
Three Lions took place in Aug.
ust of last year, and the ram-
bling functional contemporary
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PACIFIC COAST HWY, AT THE
FOOT OF PALOS VERDES HILLS
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0 For Toddlers

New Resfaurant Claims 100 Years
Of Family Experience in Dining

structure contains a main din-
ing room, Pit Room and cock-
tail lounge, in addition to am
85-seat coffee shop which s
open on a 24-hour basis
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RUSS ALOTIS is the eldest
of three brothers, who owned
and operated restaurants in
Detroit, Mich,, before they
moved to Los Angeles in 1950,
where they became assodated
with the . Beverly Hills and
Ambassador Hotels, Perino's,
and the Brown Derby.

In 1958 they opened their
Chef’s Restaurants in Alham-
bra, Glendale and two in Los
Angeles, and several years
later decided on the north Re-
dondo Beach site as the loca-
tion for their major quality
house operation,
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RUSS SERVES as adminijs-
trator, George handles the phy-
sical plant, and Jim is invelved
in all management demandm
Their father, now retired Mi
ton Alotis, aslsti in an advis-
ory capaclty.

Glenn Arbogast Jr. was the
architect for the ultramodern
building, which features such
novel treatments as a series
of illumniated interior and ex-
terior moats, flying stairways
and suspem.ied canopies.
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THE WIDE and varied menu
lists luncheons at $1.50, and
dinners begin at $2.75, with
special budget items for chil
dren under the age of 12,

All three brothers have pure
chased residential property im
Palos Verdes Estates.

‘“Attorney General Rober¢
Kennedy is learning that a
man in his position should
think and study before speak.
ing. He recently urged the
National Association of Man-
ufacturers to adopt a code
of ethical practices for its
members, and was rocked
back on his heels to 1ea rn
that the NAM has had such
a code for years”—J, D,
Blizzard, Dillon (S.C.) Herald.

“This may not be a depres-
sion, but it’s the worst boom
in many, many' years."—
Ticker Tape, General Gilbers
Corp

Tasty Finger Food &

Best news ever for seif-feeders!
Gerber Meat Sticks make a nutritious
finger food for toddlers, These teeny-
weenies are made from selected, lean
Armour Pork and Beef for protein
to spare. Nonfat dry milk s'glids are
added to incriase (A
protein content and m\_@
provide other important nutrients,
What's more, Gerber Meat Sticks
have practically no fat ... and, they're
mildly seasoned, to suit the taste of
toddleru Heat slightly or serve
“‘as is" right from the container, Big
brother and sister will like them, too.
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