MEAT-A-RAMA!
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QUONED CHICKEN OR DVEN ROASTED
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SANDWICH FAVORITE

Oscar Mayer Cooked Ham
Tender Cube Steaks

FRESH CENTER-CUT

Rib Pork Chops

6 0F PR 317

12 02 PRE 5359

key Breast

99¢
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Boneless Sirloin
Round Steak Steaks
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T-Bone Quarter
Steaks Pork Loin
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LIVER CHEESE. SALAMI, BEEF SALAMI OR FICKLE & PIMERTO

Oscar Mayer Lunch Meat a0z 4G 89
GREAT FOR ANY MEAL
Delicious Potato Patties .99

ARMOUR 5TAR

Breakfast Sausage Links oz e .89

HOLLY FARMS FRYER PARTS

Drumsticks

“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.

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

@ Always have a container of water avalilable just in
case of an emergency.

@If 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.
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