PORK BACK

-RIBS-

We'll have our Back Ribs on sale this week at the
meat counter, and hopefully we'll have cnough. |
say this because we've run out of the meat feature
a bit carly the last couple of weeks. What makes
our back ribs so good? First, we buy very marbled
pork; that streakiness makes the meat more tender

and juicy. Secondly, we don’t have the insipid
hanging (you

Bvery year about this time we offer a deal on cur Swibe Kailves, the ones that we use at the
store. Although the whole range will be featured at a special price, any kitchen drawer just
needs a couple to get the job done. At our house, 1 have guite a few of the paring knives that
we just use as sharp table knives. We have a French chef knife (not the biggest one), a boning
knife and a thin-bladed slicing knife, and a steel, of course. The best news
is that when you buy a kaife from us, it comes with a no-charge lifetime

2 %
sharpening service, 500000 ... I'm thinking that there is no excuse for 5%
having a drawer full of dull knives. All our knives will be featured at... WEEK

Furthermers, we've arvanged an amortment which inciudes an clectronic thermometey, 4 boxed
set, which will be featured at a further 10~ savings over and above the special featured above.

MRS. BALD’S
\CHUTNEY

that it’s not cut from pork loins which have been
injected with water and phosphate to make them
juicier (just imagine the thinking behind that). And
lastly, our price is very competitive because we cut
our own pork. So think ribs this weck, perhaps

S 253

B.B.Q. sauce, or any other.
We have lots to choose from!

- These abound now and they can be tailored to
your particular needs - both for individuals |
or corporate clients. See cither Robert or
me in the store and we’ll look after your | -
needs. To see examples, click on our website | !

www.thevillagegrocer.com

CHRISTMAS BAKING
i s

www.thevilla gCErocer.com

We've sold these amazing turkeys for the last 28
years—and I've written all that can be written
about them. So at risk of boring you folk who
have read this for the last 20 years or so, there |
are a couple of points that I'd like to make to
our mcewer customers. Firstly, our turkeys cat
grain and corn, as much or as letle as
they want, becanse they run loose. Add to this
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