Thursday, April 7, Iv

OPENING SPECIALS
at all 3 GOLDEN WEST
LOCATIONS

NOW THE LO
OMES TO

MAIN STORE AND COMPLETE PACKING PLANT
AT 250 WEST 116TH STREET, LOS ANGELES
Hundreds of thousands of Los Angeles housewives have done all of their meat
shopping at this familiar Golden West location for several years. One visit to
our packing plant will convince you that all of our meat is processed under
the most modern and sanitary conditions.
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carloads roll into our docks from all over the nation. Top quality beef from the
rich grazing lands and finishing lots of the country's top livestock producers
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Made fresh daily in our own fb- ‘bSo

stainless steel sausage kitchen




