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34,5 BILLION IN"E” BONDS NOW!

(Gain %4.6 Billion In 5 Years Since War)

AUOUSTY 31, 1950
$34.5 MLLION
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Despite extra consumer spending set off by international events, the
Series E Bond holdings of Americans are holding the line at the $34.5
billion mark reached in 1950, That is $4.6 billion or 15 per ecent above
E Bond holdings on V-J-Day in August, 1945. Amounis shown are ot
current redemption values,

ERRIES

HOPALONG CASSIDY

PURE HONEY ©

150,000 DIMES
, RESPIRATOR Largc
15,000 DIMES
Every Bird Guaranteed Soft Bone Fancy Fryers NO. 2
PROFESSIONAL FELLOWSHIP
R CURED Can
45,000 DIMES EASTERN SUGA

HOT PACK MACHINE
3,000 DIMES

|| Sliced Bacon 45
" SAUSAGE 45:

PHYSICAL THERAPY
TREATMENT PER DAY

150 DIMES
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¥ | FRESH GROUND
@ | COUNTRY STYLE
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The eight items above-—needed In polio care and Ite Improv

glve an ldea of the vast cost defrayed by the March of Dimes in

| Ing Infantile paralysis, March of Dimes funds, by the millions, have
’ been expended for patient care, research and prohml education.
| YOU CAN HELP make sure the battle againet polio continuss until
the disease Is conquered, by joining the 1981 March of Dimes now.
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Southern California Gas Company Home Bervice Represemtative

PLAN WINTER BARBECUE hot sauce and continue cooking for
Looking for a at least 30 min. Turn and te
good idea for ribs frequently during the broiling,
dinnher? What If desired, place ribs in a large
could be more FAEE baking pan after they are browned
tasty than a and finish eooking in the oven at
fine winter bar. 350°, turning and basting often
fbecue of spare- § with the sauce,

ibs?

» One defini- 2 CHINATOWN SPARERIBS
. 8 Ibs. spareribs
fis 2 Thsp. shortening

PUREX

BLEACH

21

Rath’s Breakfast-8-oz. Tin 3

SAUSAGE
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Tryq the 14 day beauty plan
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Palmolive ¥ 9

For Tub or Shower I Kremel-Reg. Pkg. Family Whole-No. 2 Can

-
fin a highly m-n- 8 Thap. brown sugar * /” ¢ c: ¢ Py
soned ooz A, e L% CRAPE JUICE o Palmolive % 13°! PIEFILLING 7 GREEN BEANSWY
wpareribs take V; O, vinegar

rto that like mashed potatoes take z: C. water Family-No. 2 Can

/& CuT GREEN BEANS "?kc;r

C & H-10-1b. Bag.
to gravy, Y O. pmeapple juice Lge. C! 4
Rice, steamed to tender fluffi- 1 onlon, chopped VEL Pkg. : CANE SUG AR w Ax 'E ANS
mess in 1h; oven r')r on top of thio ; :‘l.’m p;apporplchom:o-d s CAULIFLOWER 10-0z.
stove makes a fine accompani- ces pineapple, cut b. eu ! |
;’nentﬂf(;r barbecued ribs. 'l':w ” (; Aut spare r;hulin't;; m’rvir;g piecte‘sl 3 :;""' Lis ‘1 Cudahy's-12-0x. Can ¢ Del Maize-Cream Style
avorful sauce you'll use on the | and simmer in boiling water un ~0%. Sge,
ribs tops it to perfection. A favored | almost tender, Allow abowt an T RN FAB Pke. 3 2 308
green mvt‘xf(-’:uthll‘”n'n:ln a lxn"r:ui huur.' Ar‘ld 1% tgp.l ',““ ;]0" ”";(h ﬁ cu Co |I'2k“. : TANG CORN -
rounds out the main part of the | quart ol water used for the cook. / ‘ 0%, o
:"nenu';md ynul add (‘Mu'r dishes as "'Ili!. .!""Hin l‘ih-‘; :'l()rf)|lt:P|]')'. 11(;_)&; // 5 SWEET PEAS Pkg. Cashmere-Reg. Bar * Osear Mauer, in Brine 5‘( Niblets-Tall 300 Can !
esired. shortening and brown ribs, 9 : 10-o0x. i’
You m#y find any number of |take time to do thig thoroughly, 12-0z. w A ARA
!‘ed;ﬂs for fix:'v'll;{ 1'1.:- ribs. S'n)r‘nr\ do u'm).’ Mixlsugur, lmllt u;rd (con;(- PEAS & CARROTS Pkg. BOUQUET C E'NER (‘4. SP GUS y
t turn in the broiler. Oth. | starch and stir in liquids, Cook, ’ oy . aba.
:llz:mcor?kafh‘rl-'r;; 'i?w the z\iur;,r'rhl-n. stirring constantly until thickened. LEAF SPINACH 14-0x. Floods o'Suds-Lge. Pkg. OLEO-1-1h Can Q. T. Cake-Reg. Pkg.
there are directions for complet- | Add onion, green pepper and pine- Pkg. C 4 FROSTING
$ng the entire process on top of | apple. Pour this sauce over the SUPER SUDS DELR'CH e
the range, hrm:;nml rillm. i(l ?nvm;m ans .imm
There's an important int all | gently until ribs absorb a Regina-Full Pint
good et (o i, spar |t o th smuce 1001 i, LIQUOR DEPARTMENT

xibs have in common — time is
allowed for thorough cooking, In
fact, all pork should be cooked
‘well-done, regardless of the cook-
ing method.

e’ve selected three of our very
‘best sparerib recipes for you. Hope
you'll Mike every one of them as
well ag we do.

BROILER BARBECUED RIBS

2/ O. Vinegar

! /: O, eatsup

2 Thep. lemon juice

2 Thep. soy sauce

1 tsp. horseradish

1 Thep. Worcestershire

broiler, Drain off the fat. Turn

OVEN-BARBECUED RIES

8 Ibs. spareribs

2 onions, thinly sheed

% O. vinegar

1 O. eanned tomatoes
1Y tsp. salt

Z tap. prepared mustard

2 Tup. brown sugar
Lay half of the spareribs in a
roasting pan. Cover with half of
the onions, Put in remaining ribs
and top with the rest of the onions
Mix the other ingredients and
pour thig sauce over the ribs, Bake
uncovered at 350° for about 2
hours,

MARIPOSA CALIFORNIA
SWEET WINE

GRAVES FINE

ROCK AND RYE
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Fifth
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SELF SERVICE DELICATESSH

FINEST QUALITY LARGE

30:

Cheddar Cheese

Wine Vin

eqar 2

FULL CREAM

49:

BORDEN'S

Rubes-9.0x. Pkg.

Pie Crust Mix

0ld Country-14.0x. Pkg.

HARDTACK

Peanut Butjer

LAURA SCUDDER
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O. ph le jul ¥L 'RE ( INTUC s
yi M:.‘n:;?np': &ar:e ) O.U“:.n OVEN RIOP CREAM OF KENTUCKY il $ 50 CI‘CCM Ch‘.,‘ :=
B S 3 v dosey BLENDED WHISKEY s $ Ful
Tabasco sance to taste ;
4 to 5 Ibs. spareribs Do set weill, sivs. TU¢ 1ho0 3 SEAGRANTS SV OROWHR Full $993 3-0. :; S
., Combine all ingredients except | utensil with tightly fitting }d. Dot : 4 !
spareribs in a saucepan. Bring to| with butter and sprinkle ‘wﬁh salt, BLENDED WHISKEY Fifth Pkg. ea' <: Jar
boil. Thoroughly brown ribs in the | Pour on boiling water. Cover. ; :)
!
{

bro}ler flame low. Baste ribs with

Place dish in oven, Set oven heat
control at 350°, Bake 1 A




