The Canadian Champion, Tuesday, July 14, 1998—15
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Quality Green's Shop By Phone & Delivery Service!

5% SENIORS DISCOUNT! EVERY DAY!!
(Excludes Tobacco, Specials & In-store Features)
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‘f Centre Cut - 49 BOIIE'ESS_B;“‘[ Hoast :
F_ Pork Chops...... v Great on the BBQ 24?
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Centre Cut

Pork Loin Roast .. 383 Peameal Bacon .393

All our Beef comes from The Local
Mennonite Community, Certikfied Red
49 Brand, Canada Triple A
ID.
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Rib End, Boneless

Sweet , Hot, Garlic
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Quality’s best, Oﬁtariozﬂ, G;een \}Ellow, Flat Product of California #1 Large
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Beans TR E YT LT Canadian (B.C.) or USA
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Orao 1 Large Sweet Cherries ........ & b
.« 8 2/ ¢ Ontario #1, Sweet Loose
Reg. Slicing Cucumbers 99 cats ... DYE

Ontario #1, Large

99¢ USA #1 Extra Fancy 8 9 ¢ «F . " I R1) e . : e
Green Cabbage ..... <¥<Fea  Granny Smith Apples .. O T | R ROUEs of U.S. A%

. Grade-A >
Ontario #1 USA #1 Extra Large Sweet, Size (9) |

¢ 79 ' ) Canada. #1
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4 Pork loin chops 2 tbsp  soy sauce
(about 3/4 inch thick) 1tbsp  peanut butter
2 tbsp  hoisin sauce 1tsp  sesame oil AT

2 tbsp  vinegar 2 cloves garlic, minced
2 tbsp  orange juice concentrate 1tbsp minced gingerroot
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Combine hoisin sauce, vinegar, orange juice concentrate, soy Sauce, p , , pe. TR
ger; pour over chops, turning to coat. Cover and marinate in refrigerator for at least 1 hour or up to 24 hours. g Fo o LN e
[ et stand at room temperature for 30 minutes.

Reserving marinade, place chops on greased grill over medium heat; cook, basting occasionally with mari-
nade, for about 5 minutes on each side or just until no longer pink inside.

HOURS: s
Sollith Africa

s . 8:00 A.M. to 8:00 P.M. Sat. 8:00 A.M. to 6:00 P.M.
1":1%.%8 ‘-‘-le-‘:l. BB:li)(:D A.M. to 9:00 P.M. SUN. 10:00 A.M. to 5:00 P.M.
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