USDA CHOICE
FULL CUT BONELESS

OUR MARKET
MADE FRESH

LINK SAUSAGE

E!Shgj E NO. 1 WHITE
OPrOGCh POTATOES

Q) 10 LB. BAG

P,
N
i
(]
O

VINE RIPE

TOMATOES ts. 69°¢
FRESH

MUSHROOMS s oz. 99°¢
BELL PEPPER 5/°1.00
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HOUSE OF RAEFORD GRADE A TURKEY
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DINNER BELL SLICED

BACON 1LB. PKG. $1.69

DINNER BELL

FRANKS 12 0Z. PKG. 99c¢
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RECIPE FOR THE WEEK
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cook until tender, about 5 minutes. Add
tomatoes, salt, pepper and basil; simmer over
low heat for 15 to 20 minutes. Break 4 eggs into
simmering tomato sauce and poach 3 to 5
minutes. Remove poached eggs with slotted
spoon and keep warm; cook remaining 4 eggs.
Serve eggs with sauce, sprinkled with grated
Parmesan cheese. Makes 4 servings.

1/4 cup butter or margarine
1/2 cup sliced scallions
4 tomatoes, peeled and chopped
1 teaspoon salt
1/8 teaspoon pepper
1/2 teaspoon dried leaf basil
8 eggs
Grated Parmesan cheese




