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Joseph s Pick-of-The-Week mm—-

BROCCOLI WITH CASHEWS

& GARLIC BUTTER (Serves ) sA

* 112 fresh broccoli,  © 2 tsp. white ‘n

almwmm vinegar s1'

* 1/3 cup buiter ¢ 2 cloves garlic, minced

* 1 TBSP brown sugar * 1/4 tsp. ground black pepper

* 3 TBSP soy sauce * 1/3 cup chopped salted cashews

Place broccoli in a large pot with 1 inch of water on the bottom. Cook for 7 min.,

or until tender but still crisp. Drain, and arange broccoll on a serving platter.

While the broccoli is cooking, melt the butter in a small skillet over medium heat.

Mix in the brown sugar, soy sauce, vinegar, pepper and garfic. Bring to a boll, then

remove from heat. Mix in the cashews and pour the sauce over the broccoll.
Serve immediately.
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Product of USA

Lusciously Sweet Cut from Canada Hormone &
. AA, AAA Beef
Strawberries Cap-Off Antibiotic Free
Top Sirloin

2/ 98

11b
Pkgs.

Product of Argentina y Locally Raised

Sweet N' Juicy e
- s
Bartlett Pears « No Filer

8529 Box * Preservative Free

The Butcher Sh

Life Choices "”-"*;
vegﬂtamﬂ a1 all l] ot

Chicken Strips .oo |
& Nugget R

08 3

600g Bag

Northern King
31/40 Size

Large Cooked

Fresh
Boneless Center Cut
Pork LoinjChops;

Fresh from the Tropics
“Super Sweet N’ Juicy

Cored
Golden Ripe
Pineapples

393

Each

SAVE

Product of Chili
Plump N’ Sweet

ORGANIC
Blueberries

2%
Pkg

Product of Mexico

BNl

Chicken

Sweet N’ Tasty | Dried
Ataulfo :
Mangoes e T‘t Dellcatessen

Silani

98|

300g Pkg

OW 2 16 Piece Swskl
ORGANIC s‘“ p 10| Assorted SAVE Fresh, In Store Made Daily /110 g
Golden & Red Hangmg ]\ “ 00 | 16 pc California Rolls o
Delicious and Bas efs ~ French chneider ss iy
Roval Gala Appl ) A }_,@ Emmental ¥:|crkkg;yor oke
v heese )
v i% 0 el Bavarian Hg

98|

175-250g Pkg
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