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MAGIC CHEF 7 wen: bake 10 minutés or| ' 1 pound ground beef
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MINCED HAM AND REAN sauce
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i +s blended info one! 4bor.con | E (e ¥ RN
PR e °i°|"° 20c USD.A. “CHOICE" STEER BEEF US.D.A. "CHOICE" STEER BEEF
Cockia 39c

iy CHUCK STEAK FAMILY STEAK

ZEE TOILET TISSUE O Ib. V b,

% | ]2 rolls $]

(3 four-roll pkgs.)

.19 and nutritious drink.  Big 4b-or. can N e | Tender, lean and meaty — a really wonderful family treat everytime w@ Light

Full flavored beef — choice quality — an all-time faveotite for all!

LQUID BLEACH 25  Short Ribs of Beef 33

V2 gal. 29 C 7 For o true economical meal ~- nutritious and delicious — best buy!
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(7OLDEN RIPE < | ARMOUR STAR Canadian fresh water — frozen

SLICED BACON ;i 59c  FILLET OF SOLE 5%
ANANAS :

45 1 Y A . BLACKHAWK LABEL Sea Pak frozen — 6-0z. pkg. e o \1\\\ l \1 ] . ’ ‘b i : ) 1‘1 B
A / ! /1) - INDI ) ., CRARB PIES, decorated with a sprig of holly, .
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i‘. 108, # 7% I them ahead, if you like, and freeze unbaked until ready to use‘.:

(Make extras as a freezer-gift for the folks next door.)
Individual King Crab Pies \ .
Turek and Meck — frozen - 12-0z. pkg. Turek and Meck—frozen, 12-0z. pkg. 2 pkgs. pie erust mix 1 pkg. (10 0z,) frozen mixed 88

. '~ : 2 pkgs, (6 oz akefiel vegetables, cooked and
Meat Drumsticks 59c¢ Buttered Beef Steaks 59¢ e g Ml ey e

frozen King crab meat drained,
1 can (4 oz,) sliced 1 can (10 oz.) condensed
mushrooms, drained ecream of chicken soup
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v \ each pie together with a fork. Prick tops with fork. Bake at
c 4 400° 1°. 15:20 minutes, or until golden brown. (If frozen unbaked, .|
; 3 lengthen baking time 5 or 10 minutes, Baked pies can be reheated,
3 ' ; . 5-10 minutes at 400° I,) Serve in tart pans with tossed green salad -
lb ; ! bk oV X A and lemon sherbet, (Makes eight 414 ingh pies.) :
y B ] ) 4 ¥e) : > For gala CRAB LEGS SALAD PLATTER, combine 'z cup of

your favorite Italian dressing with 14 teaspoon dry mustard ot

: L4 teaspoon curry powder, Makes enough sauce for one 12-ounce “
DEL AMO - T 4 | package Wakefield King Crab Legs, Serve sauce hot or cold,
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