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JELLY r"?
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FRESH PORK LOIN SALE:

RIB HALF
PORK LOIN SLICED FREE $1.29 LB.
LOIN HALF
PORK LOIN SLICED FREE $1.39 LB.

1/4 PORK LOIN $1.49 LB.
MARKET STYLE
BACKBONE $1.59 LB.
FORK LOIN

ROAST $1.59 LB.

RIB CHOPS $1.79 LB.

LOIN CHOPS $1.89 LB.
THIN CUT
CENTER CHOPS $1.99 LB.

MNl POST

B RAISIN
llil a abBRAN

20 OZ.

ARMOUR
POTTED MEAT 3oz. 4/$1
ARMOUR *

VIENNA SAUSAGE soz. 2/89c
CHEF BOYARDEE
PACMAN WITH MEAT 15 OZ. g7c
CHEF BOYARDEE 19 OZ.

SPAGHETTI DINNER WITH MEAT $1.69
' NORTHERN
TISSUE 4 RUL'. PKG. g9c
RINSO
DETERGENT QT. SIZE $1.09
LUX LIQUID
DETERGENT zaoz 89c
GENERIC DRY ROASTED

PEANUTS #oz $129
KALKAN
DOG FOOD 14oz 2/79c
LYSOL ^LEANER $1.99

. .
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I CALIFORNIA ' I
¦ STRAWBERRIES PT. 69*fI * JUMBO CALIFORNIA NAVEL
¦ ORANGES 3/ni
Ml TOMATOES 99*1
l^totCARROTS 1 BAG 39*1
I'19P SQUASH 49« LB.I
I BROCCOLI 99*bunch|!

NEW CROP TEXAS WHITE

I MraoNioNs 59*16.1

IJBF potatoes 4,o^° * l|
CELERY 39* STALK I

Ipfi¦ij recipes]!

V* cup diced cooked chicken
1 V« cups sliced fresh mushrooms

V4 cup diced bamboo shoots
'A cup diced fresh water chestnuts

1Vi cups diced celery
1 Vi cup's diced cabbage

V« cup fresh snow peas
Chicken broth

1 cup slivered almonds
1 tablespoon butter or margarine

I
\

Combine chicken, mushrooms, ¦
bamboo shoots, wator chestnuts,
celery and cabbage in steamer or gB
saucepan. Sprinkle with salt and add n
about 1 inch chicken broth to pan. H
Cover and steam for 4 to 5 minutes, j
Add snow peas and cook 3 to 5 II
minutes longer. Melt butter or I
margarine over medium heat Add I
almonds and brown lightly.

¦ CHICKEN ALMOND ORIENTAL


