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[SLICED 79¢ LB. |
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LOIN HALF PORK.
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7/99¢
10 LB. BAG

*1.99

YELLOW ONIONS 99

. RED GRAPES .=
2l LARGE PEACHES .:.

BUNCH

CRISP BROCCOLI

SWEET

NECTARINES

79¢
69

99«
1. 69°¢

TROPICAL MANGOS:.79

FRESH

CAULIFLOWER Heap

*1.39

RECIPE FOR THE WEEK

Broccoli ond ham casserole

1 pound cooked ham, linely chopped (3 cups)
1 bunch fresh broccoli, chopped (4 cups)
1/2 cup chopped fresh onion
3 cups (12 ounces) shredded Cheddar cheese
6 slices bread, crusts removed
6 aggs
1/2 teaspoon dry mustard
1/2 teaspoon Worchestershire sauce
3 cups milk

In a large bowl mix chopped ham, broccoli, onign
and 2 cups Cheddar cheese. Butter a 3-quart baking
dish: Place trimmed breaa on bottom of dish. Spoon
broccoli-ham mixture over bread Beat eggs with dry
mustard, Worcheslershire sauce and milk; pour over
broccoli mixture and sprinkle with remaining 1 cup
Lhedaar cheese Lel stand tor 10 minutes belore
baking. Place baking dish in pan ol hot water and
baxe in 375°F for S0 minutes, or until a knite
inserted in center comes oul clean, Lel stand for §
minutes belore serving Makes: 6 fo 8 servings

LB. 59c

SLICED FREE

8. $1.49

SLICED FREE

8. $1.59
L8. $1.79

Lte. $1.69
$1.99
- $2.09
$2.29

USDA CHOICE BONELESS CHUCK

STEAKS 8. $1.89

USDA CHOICE BONELESS BEEF
STEW 8- $1.99

CENTER CUT BEEF

LIVER LS.  79¢

COUNTRY HAM

HOCKS L8. 99¢

FAT

BACK L. 59c¢

PORK

NECKBONES LB. 39¢
TABLERITE  ALL MEAT
FRANKS 120z rke. 99¢
TABLERITE  ALL MEAT

$1.49

BOLOGNA 1LB. PKG.
$1.59

LUNDY'S SLICED

BACON

1LB. PKG.
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