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STRIP

. SLICED FREE

|
|

PEPSI,
PEPS! FREE

"HUNT'S v
KE T CHU P ¢

32 OZ.

®
2 LITER

s SOUTHERN
BISCUIT
1 FLOUR

% SALAD

M o RITZ
.DRESSING

RINE COBBLERS

CENTER CUT
CHUCK STEAKS $1.69 LB.
BONELESS
STEW BEEF $1.89LB. FRESH GREEN
GROUND CHUCK $1.69 LB.

CABBAGE
FRESH
PORK TENDERLOINS $2.99 LB. l 5 ¢
SMOKED
HOG JOWLS 79¢ LB. L
SAU-SEA
SHRIMP COCKTAIL INSAUCF 340z Jars $2.99

SLICED BACON ik e $1.49 US NO. 1 RED

R ; :
Eﬁggxgéb BARBEQUE 1LB. CUP $1.89 POTATO Es 5 LB. BAG 99
HAM HOCKS Shia

FRESH LOCAL

COLLARDS 39¢6..

SWEET

S ue POTATOES 39¢.
B by d s RUTABAGAS 19¢u
S0cOFF 320Z $2.89 JUICY

4 LEMONS 7/°1

TART LIMES $/°1

DELICIOUS (m RECIPES

l egg
6 oranges, haived and pulp removed . 2 tablespoons sugar
3 cups sweet potatoes, cooked Y3 cup orange juice

= 3 tablespoons butter Y4 cup shredded coconut

Mash sweet potatoes with butter or margarine. Add
salt, egg, sugar, orange juice, coconut and cinnamon if
desired. Mix well. Spoon into orange halves and top with
% teaspoon butter. Bake in preheated oven at 350°F for 20
minutes. Remove from oven and place a marshmallow on

SWEET POTATO-ORANGE BA](E top of each orange half and place under broiler
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