
U.S.D.A. GRADE "A' FRESH

FRYING 
CHICKENS

whole 
body 29 , b<

L13HT MEAT, CHUNK STYLE

STAR-KIST 
x TUNA

U.S.D.A. "Choic«" Beef. Arm thoulder eufi. 'ftiiek, juicy l»f«k trimr»-d »o p«rfec^on!

ROUND BONE SWISS 69k
U.S.D.A. "Choict" Bt«f. Grain <td bttf   » '»'» "ttndtrific" btit! Cullem cut and trimmed!

BONELESS FAMILY STEAK 89k
L*«n, rrmly cubct. Rich, juicy and fUvorful for ptrftcf itewt and loupt tvtry time!

BONELESS STEW BEEF 79k
US D A Ooicr ' B*e< Rolled and »..d. Th» v*ry u Uim«tt in (UvorM P -.<» c !ir-n'

SHOULDER CLOD ROAST 89*

rto. V 
pin 23C save 

TOc

29<
art liia.
59<
i. I «.«n

19<

) 01. jar

49*

GOLDEN

IMPERIAL 
MARGARINE

U.S.D.A. "CHOICE" BEEF

CHUCK 
STEAK

1C
ib.39

FLAVORFUL, LEAN

FRESH 
GROUND BEEF

c
Ib.39

I7c

FRESH FILLET

DOVER
SOLE

89k

Fresh & Fro
FRESH FILLET

OCEAN
PERCH
59k

zen Sea Foods
CERTI.FRISH

CRAB
MEAT

'  "  J»,O<» ... »k« O V

' FROZEN

STREAM FRESH
TROUT

ii «'Vk«. 59

Chtf. FroArr, For dclicieut brunch**! 7',j ounce.

one Apple Danish 49*
Kamp. Frf »\. A h»«rty mtal in minutti! I I ounce.

icartiii & Cheese 39'
«. Goldtr-in'.D *nd frsnc 1* <  en 7 cu"ce por.oq*

>zen Onion Rings 39*

FARMER JOHN

FULLY COOKED 
HAMS

c
<-.,.»» for

iwail

U.S. NO. 1

I* iprti, inacki or bffakf^vli

cm Delight
IS ounce25'

FULL
SHANK
HALF 49

Sh«nli Portion

C«nt«r H«m

Ib. $1.09*

FRESH FRYER PARTS

BEST OF THE
U.S.D.A. FRYER
In.pecttd ^_ ^^ Ffytf L(4, 

No neck,, ^|     49m
Brealh A Thiqhj

»  59;,

Try good, lt«n (rtthly qround bt«f. (h« bttii ol to m«ny h««rly. deliciout m*in dnK«»!

EXTRA LEAN GROUND CHUCK 591
Armour SUr Junior Turhtyt. USD A Gr«d* "A". (UtK <roi*n. Jutl r.qhf for In* rot'ticit!

ARMOUR FROZEN TURKEYS 59'*

USSET 
TATOES

49cello 
bag

U.S.D.A. "CHOICE"

BONELESS 
BEEF ROAST

LANCASTER FARMS

ROASTING 
CHICKENS

shoulder 
cufi 79C 

Ib.

U.S.D.A.
GRADE "A"

ONE DAY
FRISH 49 Ib.

SWRET, JUICX THOMPSON

SEEDLESS 
GRAPES

Merrtll Yorlnhira or Hormtl Ktd Shitld lacon lor br»ak<ai»  ' ia«dwic"»«! I pound pacbao.*

LEAN SLICED BACON 79*
Luar. That* tally ''"'  tauiaqai qo qood 'or braakloll or ctchtail inackt! I ounce packaga

SKINLESS LINK SAUSAGE 3 '•• 99'
Skinnad and tlicad. For qood mtnu «>.aty i. .. .r .,   ««' onct a wttk! Fry or b'o.l

YOUNG STEER BEEF LIVER 59k

FRESH ROAAAINE

TTUCE
argc 
nches 15

MILD, SWEET

BROWN 
ONIONS

1J, 196S Mft'SS-HERAlD A-9

FRESH BAflTLETT PEAR SLICES wuh u t-juru- 
l*nt (auc* mak* a light, llnvorsome ending 1C O 
moal. Colorful *ouc« u»«» eranborry juico.

Cranberry Sauce 
Tops Pear-Cake

Fruit and cake for de**»rt
 re ilwayn fivonte.«. and 
this Blue Roof Pp»r Cake t.< 
doubly »o h^rau.te It uiei 
Juicy. frMh Banloit i>car». 
RlKht now the<!* fla\orsome 
p»^r< are avail.ihlc in the 
markeix. and antde (mm 
h^lnjf clpUciniK in pat "x» 
la." you'll want in try mnne 
new way* to nfrvr them too. 

Blue R'*if Pear r.ikc I* an
 a!«y-lr>-(ix rlcuscrt. prrttv
 nd colorful to «>ne for a 
luncheon. Slurs u( pound 
cake are topped with 
aucculeni i-lircji of Rartlott 
peart . . . and then covered 
with a npicy naurc made 
from cranWrry Jutre cock 
tail, lemon juice ami a dash 
of allspice. Tlte combination 
mxk" » lisht and flavor-

Fresh Produce 
Always Best Buy 
The Year Round

Krc-h cruip \eRftable« al 
ways xtvt you more for 
your money, lor there II 
leu wante. Choons freah 
vegetable* for their firm- 
neu to touch. elearntM In 
color, and freedom from 
blemtxhet. Head veget ablet 
such a* cauliflower, broc 
coli and artichoke* nhould 
have «olld head*, and leafy 
veRciahlPt thould .«|H>W un- 
willed leavet with tmall 
tender »tem».

Old xefetablet «ri (.il»t 
»conom>. no matter how 
cheap. If they ar* too ma 
ture or picked f»r ton long a 
time, they appear dry, dull 
In color, toft, ptthy with 
dark »pm*. Head vegetable! 
become l«»e »nd «lv>w 
hlowomt and leafy vefeta- 
btet tend to b« waier-toaked 
or wilted. Thev art alto bit- 
Ur to ih« tattt.

some ending tn almnM any 
met).

BIA K ROOK PKAR CAKJI
U cup wgar
.1 tb«. cornstarch
H up. all.oplct

Pinch salt 
1 pint cranberry )ulc«

corktall
1 tb«. lem»n jutrt 
3 or 4 fresh California

' Rartlett pear.< 
8 to 8 dices pound cakt 

(packaged or from   
recipei

Sweetem-d \Uupped 
cream

Mix tugar. comatarch, 
allspice anr1 tall In sauce 
pan. P 1 e n d In cranberry 
cocktail. Heal. mirrUig until 
iKickene'l and clear. Stir in 
lemon juice. Cool. Pare, 
halve, core and tlice peart. 
Place cake on Individual 
platrx in- in shallow dessert 
dishes. Arrange pear ttlcet 
over cake, Spoon nance over 
peart; dollrtp with whipped 
cream. Makct * to II wry- 
Ing*

special blend
kidney 'n meal

i liver 'n meat
Ohlcken 'n meat

meaty mix
tuna

BARBKUIHG, 
MARIKA1IMC, 
ORIENUI.
rooos

More kinds 
5 of more people 
  listen most to

A iKMPC
• ! diair71O


