
AGES HOLIDAY
3 BIG SALE DAYS • Mon., Tues., Wed., Nov. 24,25,26

^GUARANTEED MEATS

GIANT
Wood Giant98 Rroad Kreasted

furhey Gravy
Cover wing tips, neck, gizzard and heart 

with 1 qt. water. Add 1 onion stuck 

with 2 cloves, a sprig of celery, 1 tsp. 
salt, pfnch of thyme. Bring to boil and 

simmer for 1 '/» hrs. and strain. Then 

spoon out of turkey pan all but 4 tbls. 

fat* Combine 3 tablespoons of'flour with 

remaining 4 tablespoons of fat and drip­ 

pings, and cook, stirring slowly. Now stir 

in about 2 cups of the broth you have 

prepared, and stir until gravy thickens. 

Season to taste and add chopped giblets

TOM U.S.D.A
GRADE

These fine birds from 16 to 23 pounds. The meat is heavy 
on small bones . . . and it's tender and flavorful because Food 
Giant Turkeys are specially fed, specially cared for. They're 
not only broad breasted, but b-r-o-a-d all over . . . they're 
thicker, shorter. It's this year's best value . . . and you'll have 
plenty left over from the big meal.

LARGE • SELECT
WHOLE 
or HALF

OYSTERS
large, wslect siic. Perfect 1o fry 
or si-w for stuffing. At this low. 
low price, your 
turkey stuffing will 
not be complete 
without this rle';cv/

. a,i „ 9 XO3NLAND

SLICED
BACON ;;49C

It's the grain feeding that makes this bacon 
,o delicious. Streaked with plenty of lean. 
Fries to a golden brown.

16-23-lbs. 
Average

Short 
Shank

COAST'S OL' SMOKEY

SAUSAGE ROLL
OL' SMOKEY • TENDERIZED

Here's a pure pork sausage that will bring 
your appetite to a peak when served with your 
Sunday morning pancakes. 
The brand is famous because 
it's so good. Buy plenty.
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33,
OL' SMOKEY • Grade "A"

SLICED 
BACON
The brand is famous. The price is right.

FOOP GIANT'S e U.S.D.A. GRADE "A"

HEN TURKEYS
Roast-ready and spotlessly clean. Here are truly 
superb birds   short, thick legs, small bones, 
broad, plump breast and more flavorful meat 
than you ever thought posible. For those who 
prefer a bird smaller than our Toms these are 
just scrumptious 10 to 14 pounds average.

Fresh Dressed • Ready to Roast • Spotless

Caponette
Stuff and roast, or Barbecue. They're delicious 
either way. because they're heavy with tender 
meat. Make them your Sunday dinner. 4 to 5 Ibs. 
average.

DELICIOUS • SELECT |

Eastern Oysters ,
69eAll white meat, select, fancy.

The very finest for the
knowing gourmet. 8-oz.

Extra Value Trim
Maybe you can resist a ham, but we 
can't. Not these beauties, anyway. All 
fat and waste has been removed before 
weighing . . . giving you the value you 
can always expect at FOOD GIANT. 
Make a soup out of the bone. Use 
some of the slices for a casserole.

Whole or Full Shank Half

ROASTING
CHICKEN

ARMOUR STAR

GEESE
Fully Cooktd

Langostinos
PLUMP. 
TENDER 
SUCCULENT 55 Ib

Looks like shrimp, 
tastes hk» lobsttr. 
Fullv cooked & ready 39

VCC WE DO 
I CO HAVE

• Ducks, Geese
• Jr. Turkeys
• Gam* Hens
• Stuffed Turkeys

FARM FRESH PRODUCE

Extra Fancy • From Washington

ELICIOUS

RED EMPEROR OR WHITE MALAGA

GRAPES 10 Ib. ,.: ORANGES

GIANT
EXTRA LARGE • IMPORTED

ITALIAN CHESTNUTS 19c
Ib.

Best for Turkey Stuffing • Wonderful for Candy and Salads

Get Your 
Protopectin 
for Health

 
World 1 ! Finest 
Eating Orange

More Fabulous Values lilt


