PRICE KING
ORRANCE!

MEATS

JUST EAST OF
BROADWAY IN L.A. OPEN

IN DOWNTOWN Monday
HAWTHORNE thru

Saturday
9am-6 pm

5 STREET
horne Blvd.
irne AVG,TORRANCE NEW PALLEY'S

PISYILLE. KENTUCKY
Gristle Removed
THE GREATEST EASTER VALUE

IN AMERICA TODAY! CUBE

All Fat and

. cen - -
-

Juicy, Waste Free

SIRLOIN TIP
STEAK

\ fb.

-

Lean, Juicy
Sandwich Sliced

Boiled HAM

i l 80.

Over 10 varieties of cold cuts

and cheese to choose from
We unconditionally guaran-
toe compiete satisfaction or
any purchase price shall be
returmed in full,

" Fhe Howe ob T he LowPrice e The Hhome ob The Low Frice Hing |

BIG DAVYS

Thurs., Fri., Sat., April 7, 8, 9

bR NN K > SRR | S
NEW STORE LOCATION IN TORRANCE

AT 22411 HAWTHORNE AVE., TORRANCE
We believe that when you visit our new store in Torrance, you'll want to come
back again and again. Many of our present customers have been making the
long trip from the Torrance area to our No. 2 Store in Hawthorne. But now

you'll find that the same prices, quality and policies are right here nearer your
home.

Here's What Shoppers in Torrance

Can Expect When Buying Their
Meats at GOLDEN WEST!

Well, first of all there are absolutely no gimmicks at Golden West . . . you
always get more for every meat dollar you spend. We concentrate on giving
you an honost 16 ounces to the pound of top quality meat at absolute lowest
prices! And please won't you compare our trim with that of other meat you
have been purchasing. Every cut is "TABLE-TRIMMED" ready to cook . . . but
most important is that we do our trimming before weighing at time of sale.
For example . . . the tails are always removed from our T-Bone Steaks. We
guarantee you can serve your family more top quality meat for less money
when you do all your meat shopping at Golden West.

Thursday, April 7, 1960

Lean, Juicy,

Ground fresh every 15 minutes
No scraps used ever!
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