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~ fresh boneless

butt pork roasts

| N B WILL CUT T0 YOUR NEEDS
fresh butt o fresh

fresh pork
pork chops whole pork loins

country style ribs

fresn loln fresh loin pork
pork roasts centre cut roasts
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quariar pork lein

pork chops

PREYIOUSLY FROZEN PORX

fresh double loin L) Irsh loln .. back
smoked pork
pork chops -
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boneless butlt - . :
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- CHOPS - bralse, broil, pan fry

ROASTS - oven roast CHOPS - braise, pan fry
STEW MEAT - braise, cook in liquld
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RIBS - oven roast, braise X,
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smoked pork squares fresh pork
(Jowls) neck bones
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PREVIOUSLY FAOTEM MEATY

pork hocks |
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ARTHURS
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cooked smoked
pork shoulders
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FRESH ROASTS - oven roast = CHOPS - bralse . :
SMOKED COOKED SHOULDER - serve cold, oven roast, cook in liquid
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LOBLAWS PURE

pork sausage

FRESH MEATY
pork side

spare ribs

BWIFT'S LAZY MAPLE

pork sausage

LOBLAWS SKIKLESS

pork sausage
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fresh pork
shoulderroasts
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PRAEVIOUSLY FROZEN

pound fram fresh leg of pork selectlons and 324 servings
par pound from cooked hams.

PORK—~THE FAMILY PLEASER

PR T MR e B TR RTA FFC
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Wholasoma, tender, Juicy and flavourful—that's Loblaws
ork, Bealdes, it's varaatile, easgy lo prepare and nutri-
lous—a real famlly pleasar all tha way. '

SELECT PORK—IT'8 YERSATILE Forversaltllty, pork ratas
Number 1, Its tantallzing iflavour suitsa any meal or
accaslon, See our Pork Chart It you are unfamillar with tha
wide range of pork cuts avallable for your salection.
Whola New York shoulder is a wholosale saclion includ-
ing the butt and shoulder sections. Cuts from these
sectlons are aveilable Ireah or smoked. Whan smoked they
have a flavour simiiar to ham. You can expect 2 sarvings
par pound-from sheulder (plcnic) cula nnd.3 servings per
pound from bult cuts. When these culs are banaless, you
can expect 3 and 3% servings par pound, respectively.
The loin I8 the midsacticn where the most degirable
chops and roasta come from. The centercut sectlon is the
Ejamium saction of the foln, contalning the cholcest moat.
hen selacting loln cuts, plan on 2% servings per pound.
Thaleg Ia tha hind portion and [s sold as fresh leg of pork
or, when amoked, as ham. Plan on 2'2-3 servings per

Pork bally ts the [ower midsaction, furnishing bacon,
spare-ribs and (resh side pork. You can axpact 1Yz sorvings
per pound from spare-ribs and 6 servings per pound from
sliced bacon.

SELECT PORK—IT'S EASY TO PREPARE Since pork I8 a-

tander moat, most pork culs can be propared In a wide
variety of methods including even-reasting, panfrylng.
panbrolling, braising and barbecuing.

Don't overcook pork if you want o relain |13 hatural Juicl-
nods, flavour and nutrients. Use moderate cooking
tomposaturos. When roasting pork, place the moat In an
cpen ghallow pan and roast at 325°F untll the Internal
tameumturu roaches 170°F. Heat "luﬁr cooked'’ hams o
140°F Internal temparature or serve cold.

SELECTPORK—=IT'S NUTRITIOUS Park la wholasome and

nutritious whethar fresh, cured or emoked or canned.
Lean luaclous pork aupplies high quality protein easen-

tlal to growlh and good heaith, It Is an excellont source of

thiamine and niacln and provides a‘good source of
phosphorus and lron.

PRICES EFFECTIVE APR. 13 TO APR. 19 EXCEPT PRODUCE & BAKERY PRYCES EFFECTIVE APR. 23 10 APR. 2¢. GEORGEIOWN ONLY

pork liver

pork hearts =90

FRESH
pork tongues 68
SWIFT'S RREMIUM BROWN & S8ERVE e
sausage .
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SWIFT'S PREMIUM or LOBLAWS

skinless wieners

LUCAS ARTHURS BRAND

skinless wieners 2. 1°°

w ¢ - ZIGGYS SLICED ¢
- IEI'BJ'I nken, tyroler 3
SUCED LB.27 or goettinger : E%EEE 8

LWIFTS PALMEIM pr LUCKS SATHURS REARD
POCKLE & FEMENTED, MODK CREKEN LOAF er mlﬁlﬁ IIIME'IEIL

¢,
cooked meats ooz rxc.exch 42 *

SWIFT'S PREMIUM or ZIQGYS

cooked ham suceo °z2:294°

SWIFT'S PREMIUM OLD WORLD-7 VARIETIES

salami chubs - =2z 178 *

LUCAS ARTHURS BRAND <
- 44
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SHOPSYS

corned beef

Loblaws... MORE




