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M I N I M A X 
USD A. CHOICE PS. 

Boneless 
Round Steak 

U.S.D.A. CHOICE PS. 

Sirloin 
Steaks 

MEAT-A-RAMA! 

1,'^ U.S.D.A. CHOICE PS. 

T-Bone 
Steaks 

\£. 

WILSON PREFERRED TRIM 

Quarter 
Pork Loin 

-.._•••+• 

' ."•^^gff i j taft* LB. LB. 

SQUARE. 1 
UNIVERSAL 

Oscar Mayer VarletY Pak 
SMOKED, CHICKEN OR OVEN ROASTED 

Louis Rich Turkey BreasI 
SANDWICH FAVORITE * j «» 
Oscar Mayer Cooked Ham 
FRESH LEAN 

Tender Cube Steaks 
FRESH CENTER-CUT 

Rib Pork Cliops 

6 0 Z PKO 

$22* Chopped Beef Steaks 
l J i J ) A . CHOICE f&. BONEUSS 

^17* Tenderized'Roff nd Steak 
l20ZPKG'fc— \rf^v|#t*^** • '^«'» • * • " • — ' • ' "^ 

UVER CHEESE. SALAMI, BEEF SALAMI OR P i a O E ft PIMENTO ,.,.^,,^^ 

$3«9 Oscar Mayer Lftncli Meat SOZPKG.OS 
GREAT FOR ANY MEAL ^^ 

^ $309 Delicious Potato Patties ^ •»» 
ARMOUR STAR _ , ^ Q Q 

120Z PKG 

LB $ 1 ** Breakfast Sausage Links ^OZ PKG .< 

TRUE VALUE 

Bone-In 
Hams 

WILSON RECIPE READY 

Boneless 
Pork Loin 

HOLLY FARMS FRYER PARTS 

or 

SHANK 
PORTKJN 

LB. 

BUTT 
PORTION 

• • 

LB 

U S.D A CHOICE PS. BONELESS 

Rump Roast 

OSCAR MAYER FAMILY PACK 

Bologna 
TRUE VALUE CORNED 

Beef Brisket 

^ fL-V</ 

7 ASSORTED VARIETIES. ROEGEl£IN ARMOUR STAR ALL MEAT 

Lunch Meats 
BARS 

Sliced Bacon 

.uipiccn** Hot Dogs 
GOdD VALUE MARJ«T SUCED 

n^^ Slab Bacon 1 LB PKG 

I 2 0 Z P K G ' 1 

$149 
LB 

LETS COOK OUT! 
SPECIAL TIPS TO MAKE YOUR 

B.B.Q. COOKOUT A SPECIAL ONE... 
"Let's Cook Out" is a popular password in today's active lifestyles. 

- Barbecuing, whether in your favorite picnic spot or in your own 
- backyard is fun and the enticing aroma is hard to resist. The follow­

ing are a few tips to make every barbecue a success: 

•A meat thermometer should be used to determine 
the degree of doneness for large cuts of meat. 

I When turning meats use tongs versus forks, 
which could pierce the meat. 

> Always have a container of water available just In 
case of an emergency. 

Kf using very thick basting sauces, especially 
those containing sugar, do not apply sauce until 
the food is almost done to avoid burning the 
sugar. 

•Use a heavy foil wrap when roasting vegetables 
or small cuts of meat. 

So shop your tocal lUnfanax Sapermarket far yom 
barbecuing needs and use these cookout tips to help 
make all your outdoor barbecues safe and deUctous for 

•? all to remember! 

Boile 
DEUOQUS 

a Ham 

Cteck 0«r DatlT Lwwlwoii Sptdalsl 

FRESH BAKED 

Hoagie Rolls 
WHITE OR YELLOW AMERICAN 

Cheese 

LB 

Apple Danish Coffee Cake 
FRESH HOIIESTYU 

Chocolate Chip Cookies 
FLAW GARUC. RYE. RABIN. ONION OR WHEAT/HONEY 
Assorted Fresh Bagels 
FAMILY FAVORITE 

Delicious B.B.Q. Chicken 
FRESH UADE - * » . « 

Homestyle Macaroni Style 

FOR ; ^ > i 

EA«n»» 

DOZENU" 

•T,v'^ 

LB $|09 
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