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Nourishing Fare

CENTil FANCY TENDER 
ROUND BONE

ROAST

49
CENTER CUT
7-BONE

STEAK
47

Marinated with Adolph's 
A REAL TREAT!

Boneless Rolled
SHOULDER

CLOD
87 C 

lb.

TENDER JUICY

RIB STEAK

87

STANDING

MAST

A Gourmet Delight

POP'S FAVORITE

CLUB STEAK

10RT

BONELESS ___ __ _

Family Steak 79»> Swiss Steak 59
SHOULDER CUT

Hickory Smoked Sliced

SLAB BACON
55Slictd Thick 

for Extra Flavor
C 
lb.

FRESH CUT FRYER PARTS

LEGS & 
THIGHS

Quarter Sections

C 
lb.

WHITE MEAT

BREASTS
Quarter 
Sections

WE
ACCEPT

U.S. FOOD
STAMPS

SERVICE DELICA7ESSEN™
A tremendoui variety of freth sliced lunchmeat 
and cheese, pickles and salads. Lunchbox spe­ 
cials everyday . . . with the lowest prices in

tOW " MOIST MONTEREY JACK

CHEESE

ALL MEAT

BOLOGNA"
by the 

Piece

lave at
Y'S.

- Fresh Whole

Mayonnaise
l——SELF SERVICE DELICATESSEN——i

A . CCT. He| p y°ur»e|f to a " the

Full 
Quart

WISHBONE 4c off39
" . 8-01. ~MTTianownc --ft wii g OJ ^

1000 Isle Dressing Bottle 34c

7§ HUNTS   WHOLE

! NEW POTATOES...
I OBERTI   COLOSSAL ... vl 4%

1 PITTED OLIVES.... 3
' ZEE   DECORATED *J

! PAPER TOWELS... 4

Tall 
300 

Cans

No. 1 
Can

Jumbo 
Rolls

i You Always Save at Al's
"TREE   RIPENED"

SUNBLEND

APPLETIME

good things to eat. You 
have your choice of all 
your favorite brands of 
lunchmeats, salami's A 
cheese in more variety 
than anywhere tn the 
Southbay area.

HORMEL ALL MEAT m f±

WIENERS 49 lb. 
Pkg.

Wilson's Spiced

LUNCHEON 
$1*9

I3-lb, Can

Borden's Sliced

American 
Cheese
12-ox. Pkg.

PEACHES

APPLE JUICE

You Always Save at Al's
ROYAL DANISH

IMITATION
ASSORTED FLAVORS

ICE 
CREAM

Half Gallon Square

Grahams

VVtacs and
I********!************************,

Al's Ranch Discount 
Liquor Dzoi.

\y]y v'vlsl Wt recommend Hit fint quality of SANTINI FAMILY 
!=?-! Dinner Wines from Hie finest Vineyards in Hie best

producing areas in California. Try a gallon today at our 
special low price   Bottled exclusively for Al's Ranch 
Liquor Department.

'THE SANTINI FAMILY" ___ TRY A
GALLON 

Only

TMfe SANTINI FAMILY"

Dinner Wine
ROSE'
CHALBIS
BURGUNDY

FIFTH

ITALIAN SWISS COLONY
COCKTAIL WINES

COLLINS «Ke 
ZOMBE Fifth **^c 
CUBALIBRA 85

COCKTAIL MIXES
Just Add
RUM, VODKA, Fifth
BOURBON

NATURALLY SWEET

Japanese PLUM WINE99<CHILL and SERVE
FOR A DELIGHTFUL

FLAVOR TREAT

H LARGE BOTTLE

LORD WINSTON 
CHARCOAL FILTERED

SPECIAL 
TODAY

FIFTH 269

DISCOUNT LIQUORS! m
ARGONAUT

KENTUCKY WHISKEY
98BLENDED

FIFTH 
SPECIAL 
TODAY

»2
\RGONAl'

10% DISCOUNT IN MIXED CASES 10%

j By VKKI PELLKRITO 
i Senior Home Economist 
! Southern California das Co. 

Now thai the holiday cele­ 
brating is over, it's a good 
time to start balancing our 
food budgets by planning low- 
cost, nourishing meals.

Steamy, home-made soup is 
always a welcome noontime 
luncheon special, so let's be­ 
gin by soaking some dried 
beans overnight and then pro-

3$iiijiiBBiillii itrrt L
100 Off Libel 

TENDER LEAF
TEA BAGS

48 59c

you can act.
.and WHAT A DINNER!

KARO SYRUP
Reu Label 

CRYSTAL WHITE

Pint 
Bottle

At Al's Snack I 
dinner cooking

FRESH - HOT

BARBECUED CHICKENS

nun ' SHARI-ZUKI 
watch your I CAL ROSE RICI$2"

<**********************************• *********
KI K K O M A N SOY SAUCE

SHOYU SAUCE
25-Lb. 

Bag

"HOWDY"
PARDNER

Gallon 
Can

OPEN DAILY 9 A.M. TO 10 P.M.
Plump, tender, Manor Farmt 
chickens, dripping with fla­ 
vor, tlowly revolving over 
even heat until they're mag­ 
nificently barbecued to an 99

HOT BAR-1-9 BAIY SPARE RIIS
KOSHER STYLE SHORT RIIS 
TEXAS HOT LINKS

"COME 
'N GET 
THEM!"

ALS RANCH 
MARKET

poetizing gold»n brown.
MlN. WGT. li-Oi. ,__ ___ SEYEN

GREAT
 »»  »«*   ""        ~"~ $ SALE DAT* w^ w w^ w^ «^^ ^m ^F ^^ ^f BW^^     
FRESH BREWED COFHE ANYTIME 5c Cup | pR|CES EFFECT|V E JAN. 19th Thru JAN. 25th, 1967

R MOMEY HERE! C°™** HAWTHORNE BLVD. AT ARTESIA   TORRANCE

Con Qucsn ahead since mel­ 
lowing improves the flavor. 
Reheat before serving on sim­ 
mer heat; add more cream if 
necessary to Met the right 
consistency.

A meat-filled casserole pro­ 
vides a beautiful meal-in-one- 
dish. Macaroni and Meat Cas­ 
serole is easy on the pocket- 
book, not too high in calorics, 
simple to prepare and a wel­ 
come addition to the family

ceed as follows.
SENATE NAVY-BEAN SOUP

IVi Ibs. (\ lh pkgs.) dried
navy beans. 

2'/2 qts. boiling water. 
2 Ibs. smoked ham hockf 

or a good meaty ham. 
bone or a 2-3 lb. ham 
butt.

1 c. chopped onions 
Vi c. butter or margarine 

Salt and pepper. 
Chopped parsley. , 

Wash and pick over dried 
navy beans. In a deep bowl 
cover beans generously witli 
cold water and soak ovet\ 
night. Dram

In a large kettle, pour 24 
qts. of boiling water over the 
beans. Add the smoked ham 
nocks, or ham bone or ham 
jutt, depending on how 
tiearty you want your soup to 
t>e. Simmer for about 2'/z

menu
MACARONI-AND-MEAT 

CASSEROLE
1 lb. package macaroni. 
1 tbsp. shortening. 

\ lk Ibs. ground beef. 
lk c. chopped onion.

1 tsp. salt. 
] s tsp. pepper.

2 tbsp. flour.
2 tbsp. margarine. 

2>2 c. milk.
Vi tsp. salt.
'r tsp. pepper.

2 tbsp. flour.
2 tbsp. margarine. 

2 1 -;. c. milk.
'  j tsp. salt.
'H tsp. pepper.
U tsp. paprika.
':» lb. sliced processed 

American Cheese.
Cook the package of mac­ 

aroni according to the direc­ 
tions on the package. Saute,

hours altogether until the 
beans are tender and the 
meat is cooked.

Saute the chopped onion in 
the butter until golden brown. 
Add to the soup after about 
l'/z hour's cooking. When 
soup is cooked, remove meat 
plus bone, and slice ham into 
slivers. Skim excess fat from 
the broth and crush beans 
slightly with a fork.

Put meat in the kettle with

the ground beef in the short­ 
ening until It begins to brown. 
Add the chopped onion and 
saute' until golden brown. 
Season the meat with 1 tea-

pepper. Set aside.
Melt the margarine in a 

medium saucepan. Stir in the 
flour, and mix well. Gradual- 

jly add the milk and season 
with the salt, pepper and pap­ 
rika.

Layer in a 2 quart casserole
the broth and beans. Healifj rst '', Of the macaroni, then 
slowly. Season to taste with i.:, Of the meat. Top the meat
salt and pepper right before
serving. Seasoning depends cessed American Cheese. Re-
on the type of ham used, (for 
ham hocks. 1 tablespoon salt,

layer with '4 lb. sliced pro-

peat and top with the remain­ 
ing macaroni.

and ',4 tsp. pepper were pour the sauce r-  all and 
used.) Add more water it cnr jnkle the top \ prika 
your soup is too thick. Servr ? . 1: | commercial bread 
garnished with chopped pars- crumbs i .,   for 30 minutes 
ley. Serves 6. , in a 375 ( |csrce p. oven .

Here are some more recipes 1 serves 8
utilizing low-cost ingredients. who cares if the budget 
which will provide that hearty i won - t auow steak? Treat the 
touch most families like dur-|famjiy to a new cheeseburger 
ing the winter months. | recipe. Hamburgers Baked in

Chili Con Queso may be : cheese Sauce A zesly c'nili- 
served with refried beans and: an(j.cneese sauce B , ves taste 

[tortillas as a tasty meal This; appc. al to tnj!t perennial fa- 
[quantity would serve 10 to 12: vor jte o r0und beef 
persons. Also it serves as a HAMBURGERS BAKED IN
dip, placed in an electric skii- 
let on very low heat. Serve 
with large corn chips. celer> 
sticks etc. for dipping. 

CHILI CON QUESO 
1 can il-lb. 12 oz.) toma­ 

toes.
I c. chopped onion

I I c. salad oil.
1 tsp. chill power. 

' _  tsp. oregano.
2 cloves garlic, crushed. 
4 cans (7 oz each) green

chili peppers, chopped 
'•2 c. cream, or evaporated

milk.
1 II). process American 

1 Cheese cut in chunks
Salt.

CHEESE SAUCE
1 lb. ground beef. 
1 tsp. salt. 

U tsp. pepper. 
6 large onion slices. 
I can 110' > 07..) condensed 

cream of celery soup.
I tsp. dry mustard, 

' j tsp. Worcestershire 
Sauce

I I c chili sauce 
2 c. (8 07..} shredded Ched-

der Cheese 
a sandwich buns. 

Preheat oven to 350 de­ 
grees F

( ombine the ground beef. 
salt and pepper, shape into 
fi patties Place in a 13 x 2

Empty the canned tomatoes inch baking dish. Top each 
iintoa colander to drain. Cook;patty with an onion slice, 
the chopped onions in the| In a 2 quart saucepan heat 
salad oil until they get slight- the soup, mustard. Worcester- 
ly yellow. Add to the onions
the drained tomatoes, chili 
powder, oregano, and garlic; 
cook until onions are done.

shire and chili sauces.
Add the cheese and con­ 

tinue to heat, over LOW heat, 
stirring constantly until the

Add the chopped green|cheese is melted ido not boil), 
chili pepper and cream or Pour the sauce over the ham- 
evaported milk and stir well .burger in the baking dish. 
Add the chunks of cheese anc! Place in 330 degree pre- 
cook over LOW heat until thCjheated oven and bake for 30 
cheese is molted, stirring U, minutes Serve each patty on 
keep well mixed Season with half toasted, buttered bun 
salt to taste Spoon on any remaining

It is best to make Chili'saiiciv Serves li

PAYROLL SAVINGS MAKES 
DREAMS PAY OFF

SET WITH IT-STAY WITH IT!

Savings Bonds now pay 4.15% to maturity


