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Cnter our Sp@@pq‘ake
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'-r:vm $1oo WORTH OF REGISTEL SLIPS ENTITI.ES

YOU TO $1.,00 CASH AND A CHANCE TO WIN $50.00

IN THIS MONTH!S DRAW WHICH WILL BE MADE ON

’ MARCH 30TH,
I3 DA I Or L ABEet

DO  YOUR EASTER BUYING THIS WEEK . WHILE

PRICES AIE RIGHT AND  STOCKS APm COM-

GkOVER.
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- BN o
SPECIALS FOR MARCH 23, 24 & 25 | |
FRES! - CARTON NORTH SHORE BOTTLING WORKS SOFT DRINKS WITH EACH ORDIR OF $10.00
= - 0OR MORE,
——
"DARE'S CHOCOLATE PARTY : , W
" PUFFS NATURE'S BEST GREEN BEANS Beef & Kidney, Chicken,
limit - two per customer 15 oz, tins Turkey -
with order $5 00 D(t _ / ¢ / q—
| & Over . ' | 4 4(‘3 69
FLAMINGO ORANGE JUICE . YELLOW _SUGAR ICING SUGAR

;‘60z.tins . 9/494: bach (¢ .-\E)¢ 2/23¢

i
! . 5 1b, Plio Bag. 1 1b. packages
{ DRINKING GLASSHS - all shapes & sizes from reg, stock - BUY ONf& - GET ONE FPur.uEt

| ‘ WU Arra
! N
{
( ' w——p | |
| NOsl MANITOBA RED TABLE POTATOES WIENERS . .
| 75 b. ~ g 2 1b., cello pkge.
I ' hdbe Sesie 249 ks " Tk A
} W - No. |  CRADE "A" EVISCERATED ROASTING CHICKENS
; e - ® O/ 59& 4 - 5 1b, average per lb'_4 5{
g ONTARIO No.1 HOT HOUSE CUCUMBERS BROILZR TURKEYS
i | 4 - 8 lb.average |
5 aatined Sints sl 2 (t dw ' LL o per 1b. 49¢
WAXED  TURNIPS HALF H A M S CRY-0-VAC WRAPPED

'  per 1b.. Og(t ; —— " per 1b. 7/¢‘

'  SUNKIST ORANGES FRESH CROUND BEEF & PORK
i 3, specially prepared for a favorite 69¢

size 163s 1 Doz.Cello - 4q¢ 43 sh 2 LIS
“__._L___—_____ -

SWLC[LS/'I _/MC‘(If QQCLQG 18T b WATCH THIS SPACE FOR
% UDISCOUNT BOOK PLAN SAVINGS
; 3/4 lb. ground beef - 1/4 1b. ground pork - 1/2 cup of - ZXAMPLES EACH WEEK, |
. milk (scalded), 1/2 cup bread crumbs - 1 egg - 1 tspe. _ of l
. salt=:1/4 tsp. pepper - 1/4 tsp. allsplce - 2 table- .  WABASSO HOSTESS PERCALZ I
Spoons ‘minesd: omion; || SHEETS & MATCHING PILLOW |
METHOD - beat egg slightly - add milk and pour over | CASES - i
bread crumbs - mix with meat - add spices - fry onion - 2T
.Slowly in butter without browning then add to other 1fipocSANE 33,58 AP : RETAIL'
ingredients. Work all together until light. & fluffy. . - Y DATI
Form into small balls & brown in butter, A little hot Rien OF S IAMR X
water may be added while simmering, Serve with brown - EACH! !

gravy made from drippings. G 0 0 D,
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