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BIG SALE DAYS - THURSDAY
FRIDAY - SATURDAY - SUNBA
MARCH 22-23-24-25

FIRST QUALITY

CREAMERY

BUTTER

POUND
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IN
QUARTERS

DAIRY MAID
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>MANN'S PURE SAUCE

'APPLE SAUCE :

CRESTO OR WORLD-WIDE -- 303 CAN

*GREEN BEANS

4 GOLDEN ‘CREAM STYLE - TALL 303 CAN

'CREAM CORN

AREADY TO BAKE- TALL CAN

Borden Biscuit
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‘ “ " LIGHT MEAT
Nowrishing |

Discover the distinctive superiority of Food Giant meats . . . Compare
8 quality . . . compare price, compare the way our meat is trimmed = you
won't find a better value anywhere . . . that is why FOOD GIANT
“BANQUET-PERFECT"' MEATS are guaranteed to please you, or DOUBLE
# YOUR MONEY BACKI

@ o s L
) WAL % SUN HARBOR
REG. 6 OZ.

U.S. GRADED "CHOICE" AND
“"GOOD" STEER BEEF - THE
MONARCH OF ALL ROASTS

The Prime +ib is the monarch of roasts—it's the
tenederest, most flavored of all the beaf cuts
Food Giant Prime Rib Roasts are short.cut and
trimmad of excessed fat bafors weighing. Giva
the family a real treat this weekend with this

the.famly o reaf ot this weoker SNOW-GIRL BRAND FROZEN
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KINGAN'S FROM STORM LAKE, IOWA 8
Spareribs are the delight of the creative cook, There are as many versions ‘Q L l M A B n A N s
of this popular meat as there are cooks, Ribs may be braised, baked in
a moderate oven, or water-cooked with beans or sauverkraut; seasoned with C %
sage, thyme or tomatoes, The secret of success in cooking ribs Is starting
out with the finest, meatiest ribs you can get . . . and that's just what thess lbo c u l B n c c l i
are. Small sizes, 1 to 3 pound average, E

SLICED BACON GROUND BEEF LARGE SHRIME  §) B ls
et e fore & a “;123 Not ,Z hamburger—but elec oo Kb i TR 69& i r“ss e pr outs

hrimp lovers, Thesea shrim

Eastern bacon that has been 3 ¢ " aal! ¢ y L y P
: ted cuts of Choice and Rs o

K k d 8t b would ordinarily sell far 93¢

hickery smoked and streaked 31 "Good " steer beef freshly z31b Ib. however In Z)ncking at the

with plenty of lean. Bacon is

one of the most nourishing and easily di- ground. wharfs they got their tails broken so we can

gested of all meats, buy them to sell at this price, They're the
finast green shrimp from Guaymas.

CORNED BEEF COOKED FISH STICKS PRIME SHORT RIBS

LEAN, BONELESS BRISKET

MHere's receipes tor old  fashionwd Gorton's biq PAMILY SIZED ¢ L t Sort rib ' f

C d  Beef d Cabb s  Covor 2 ean meaty short rips cu rom

Ohoom.comur.i. h.:'; wutu :vg:vu 1: nh ¢ RUCHVI/\S, ounces. FU”Y U, S. Choice and Good Prime ¢

kattle and simmer slowly about 4 (,Ookéd, just heat and eat ll' Rib .R 1 s} ib K l‘b
| 0Aasts, Nort ribs make

hours (do not boil). Cut hesd ol ib fhese golden brown delights 8 gy B Lo -
avoritu raise ee n

cabbage into 8 wedges. About 15
minutes before best s dene add No defrosting, just take them from your freez- e
brown gravy, Serve them barbequed, btaised

cabbage. Cook uncovered 15 minutes, Food Giant's er and pop them into a pan.
corned besf needs no parboiling and Is never saliv or boiled,
LIQUOR and TOBACCO
. ‘ ; ARMOUR'S
80 PROOF—DISTILLED 6 YEAR OLD-80 PROOF- FROM ITALY Distilled from Grain MO TEOOKIO A SURED IMPORTED READY-TO-EAT
"BELLE OF NELSON" o o “TIFFANY TAVERN" SWISS KNIGHT f
PROM GRAIN R hoaare PETROGNANO” RED sl CHIPPED CANNED

BEEF *CHEESE HAMS

_ e
ent quality and character, guient Sanpen dry g, ;K%Z 35¢ SK%Z 45‘ tBM s529 '
g b . o, PUSS 'N BOOTS REYNOLD
: CAT FOOD ALUMINUM

w02 w53 w98 O
Mgty . migs

— [+FOOD GIANT *| 423 South Hawthome B

Nikoff Vodka Bourbon Whiskey Imported Chianti

A Vodka with a liquor char Boftled at the distillery. A 5 yasr old vintage dated
acter—yet no liquor taste or mild—mellow—full bodied .55 1ed — fruity — aged
aroma. straight whiskey of excell-  chisnti at & saving of 91¢,

London Dry Gin

Your favorite drinks will
taste better with this ex-




