
THURSDAY. JUNE A, 1945.

Right this way for the big parade 
of values — grocery and household 
specials you can't afford to miss

FLOUR

CHURCH'S QUART

GRAPE JUICE 27
ROASTS

PETER PAN Tall No. 1

SALMONPORK SHOULDER S
WHOLE OR FULL SHANK HALF. 

GENUINE EASTERN TENDER HAMS. 

COOK 10 MIN. TO THE POUND.

RAINDROPS 2 pk"J9c

RABBITS*

BEEF TONGUES
LIVER

IDEAL
Ranch Market

2067 TORRANCE BLVD. TORRANCE 
OPEN DAILY UNTIL 8 P. M.— SUNDAYS UNTIL 7 P. M.

PICNICS SHANKLESS SMOKED TENDERED. 

5 TO 10 LBS. AVERAGE.

I A R D Gemjlne Eastern
Pure Pork Lard 15

Plan a 
Picnic

or 
Party DELICATESSEN

Delicateiten
Dept. Open

Until 8 P. M.
All Day Sunday

WEINERS & CONEYS 23'
TtlMWVERS
Eieh———,.————

MIL PICKlfS
FRESH FROM BARREL..... 3,.5«
BRICK

CHILI 29'
BULK

COTTAGE CHEESE 2, ..31<
CHEESE CRUNCHES Iflc
Pdoh...__....................._.._......_................... IV

Pretzels, Butter Sticks, Wafers
Everything to M«k. Your Party CompUt*

FRESH CHURNED A A.

BUTTERMILK O.,,on__..24c
GERMAN OR ITALIAN STYLE A A.

SALAMI POUO, _ _ 4^

POTATO CHIPS E..H
•%«%

29
LUNCHEON MEATS

COMPLETE ASSORTMENT 
Ov.r 9 Diff«r*nt V.rl.tlM

BULK JAMS & PRESERVES
GRAND VARIETY AT LOW PRICES

, 25
KINGSFORD

PK6.

DINNER BELL

SALAD DRESSING^ 22 33
DEL MAC f± f^f*NIBLETS CORN 2 ™ 25
SUNSWEET 18

OLD DUTCH

CLEANSER CANS
20'

DEL MONTE

SEEDLESS RAISINS
KELLOQG'S

CORN FLAKES
GOLDE CITY

PEACHES

Stuffed . 
'J-ia Qi^an Peppers

"7 BroaJeaitbrt 
Mary i»* Taylar, Sun* 4

K cup raw ri£«* H 
6 cop. boilln. WWK

1H tettopWl 10 U-wacmn COB. 
butted or other d*na«l tomato

tt cup ttffblk 6 tabLpoocu w»*e*

Boll tke,umil tender In boiling water and IK 
waipoont ialf- Drain and rinM with hot water. 
Tutn on oven and tec at roodetatelr (low 
(350* F.). Cut off turn end of pepper*, then 
remove teed* and fibeti. Cut item end* Into 
unatl piece*. There ihould be f{ cup. Co*k 
piece* of green pepper slowly for 5 mlnutea in 
butter. Add milk, remaining M tcaipoon lalt. 
the pepper and 1M cup* crated chce»e or 4M 
eunce<* of the diced, packaged vailety. Cook
•vcr boiling water until checte melt* ind mix­ 
ture li imooth, iittring ooruiamlr. Add cooked 
rice and tnU thoroughly. Fill prepatcd pepperi 
with tUe mlnturc. SprlnLU topi wldi equal pof 
tton* of remJdnlni M cup giawd Amerkan 
cb*m or IKduicM diced, pKkag«l niter. 
Put In bcklng panconcalnlng • mixture ofaoup 
and water. feVe jD^mlnutca, oc undl peppeti 
»t« under. Secve A one* with tot uuc« 
Serve* 6.
•3 cup* chopped, oook«d

water and 1H tn*po<Mw n 
for THH JUcljM Fou'n JV«Wt

25C 

18-

IRRADIATEDPetMft3 c'n§

GREEN

PEPPERS
M-J-B

RICE
CAMPBELL'8 "f,

TOMATO SOUP T

CODFISH CAKES tt 14C

SARDINES IN OLIVE OIL 4fr

S H A S T A 15C

BLACK SWAN A tiff

TOMATOES 2 NC°^25C

NBC SNOWFLAKE ' 4A.

CRACKERS ;tl6c

WHITEHOU8E

APPLESAUCE 3 i6.o, 9Cc
C.n. &V '

PITTED SOUR CHERRIES 4*1*.

SUPREMA c^17c

LIBBY'S

PEAS

MISSION INN

PUMPKIN

2 sr»

NO. a/i UC
C.n V

SALAD OIL

MAZOLA :*.
OUR OWN

COFFEE ?3
POUND....... ____ .._ __ Jfcl^F 

QROUND TO YOUR TASTE

SEAVIEW
SARDINES

TALL NO. 1 CAN

CAP
CORNED BEEF25'

lED BEEF HASH ^
Wc°AZN ______ 17C S

RIPE YELLOW 4fc Jk   .

BANANAS 3^25
CRISP TASTY M Jt ff

Pippin APPLES 4 "* 15
JUICY VALENCIA

ORANGES 10

NO. 1 LOCAL A Jk, ff

STRAWBERRIES 2^25

WHITE OR BROWN

ONIONS 3^10'
CUCUMBERS 2 fw 5
NO. 1 WHITE R06B 4^ j^ff

POTATOES 9 ^ 25

Watermelons RIPE SWEET. 

KLONDIKES, LB. 3


