Believe it or not, there are some people who think

the quality of our beef varies from store-to-stove.

It's not true!

Every one of our Meat Departments offers the same high-quality heef,
the oflly quality we sell...“SUPER-RIGHT” Quality.

Our quality specifications for “SUPER-RIGHT" Beef

are so high that some beef graded “Choice”

just isn’t good enough to be labeled “SUPER-RIGHT.”

This one “high quality” policy for all stores applies to all the meats we sell.

It is true, that where customer demand calls for it,
you will find thicker steaks, double lamb c]mps. ete.,
but they are all cut from the same quality meat
that is available in.every A&P Meat Department.

After all, to satisfy customer demand is just plain good business,

One other thing we want you to know.
No matter where you live, if you want that thick steak, double lamb chop

or any cut you don’t see in the case, just ask for it.
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@ SERVE HOT TOPPED WITH BUTTER!

SWEET POTA

@ SERVE ICE COLD! SWEET, RIPE

I _ Large #27
L ) S ' Size Only

IDEAL ON HOT DOGS & HAMBURGERS SERVE TOPPED WITH BUTTER — TENDER

YELLOW ONIONS 3 -, 29c | [ YELLOW CORN 10 = 5%

Giont 34k, )2+
Oz, Reg. $1.47
Value Pockage -




