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- NATIVE RIB ROAST

|

SPRING LEGS | DRY PICKED ROASTING
Ham Shanks G o ’

| LAMB TURKEYS CHICKENS

the pound the pound the pound the pound

19%¢  29}¢ 43¢ | 35}
BACON " 3smumaeier §9C

Short Leg Veal, the pound Halibut Steak, the pound
Rump Roast, Veal, the pound ................32¢ Salmon Steak, the pound
Breast Veal, the pound j Fancy Whitefish, the pound
Shoulder Veal, (5 Ib. cuts) ; the pound | ~ Fancy Trout, the pound

Veal Stew, boneless, thepound . .............. 35¢c | Perch, the pound
Doldniagara Hams (whole), Ib. ............ 2515¢ Herring, the pound

Dry Onions, 10 lbs. for . Fresh Fillets, the pound
Winter Carrots, 6 lbs, for Smoked Fillets, the pound
Yellow Turnips, 6 1bs. for | | Smoked Whitefish, the pound
Cdory Beatt; DURER . ... iciivion it ' Fresh Shrimp, the pounq

FANCY FLORIDA 'ANCY . FANCY FRESH |  FANCY NEW

CELERY Rhubarb Green Peas CARROTS

lLarge Stalk : 19 ¢ ; 3 Ibs. for 4 bunches for
9¢ the pound | 29 ¢ 2 5¢

EGGS STRICTLY FRESH, Dozen zse
LARGE SELECTED, Dozen 33c

RAPP

’ 21 North First Street




