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WHAT GRADE OF BEEF DO YOU BUY? DO YOU REALLY KNOW? 

YOU DO AT STAR...WE SELL ONLY QUALITY USDA CHOICE 
FOR MOST PEOPLE. IT'S THE MEAT THAT MAKES THE MEAL. THE MOST CAREFULLY PREPARED DINNER CAN BE A-LET 
DOWN IF THE MEAT IS A DISAPPOINTMENT. TO ASSURE OUR CUSTOMERS OF CONSISTENTLY FINE QUALITY BEEF. vyE 

I SELL ONLY ONE GRADE: USDA CHOICE; IT'S THE GRADE THAT OFFERS TENDERNESS W.I t ip JUST 
i • ENOUGH MARBLING. 

FIRST 5 RIBS... 
5 INCH CUT 
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DID 
YOU 

TOP 
VALUE 

TOMY? 

RIB ROASTS 
& STACK 0 ' R I B STEAKS 
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S T A R ' S BEEF IS T H E C H O I C E S T 
USDA C H O I C E . S P E C I A L L Y 
S E L E C T E D T O S T A R ' S H I G H 
S T A N D A R D S OF Q U A L I T Y . 

OCEANCREST LARGE 
F R O M 3 6 T O 42 C O U N T S H E L L O N •' 

PEELED & 
DEVEINED 

_ FIRST PRIZE 
BROWN& SERVE 

KRAKOW 
POLISH 

SEAPAK 
TURBOT 

WITH 

LEMON BUTTER 

QUICK TIPS. 
Qn Meat & Poultry Cookery 

' F O R . T H O S E O F Y O U W H O S T O R E - M E A T I N A F R E E Z E R 

• Thaw meat and poultry thoro i ghly" in the^refrigerator, if possible. 
• Cobk promptly after thawing, 
• Hi you cook frozen meat and p sultry, allow at least half again as much 

time as needed for thawed pro iucts.-
• Cook at low to medium heat ( 300 to 3 5 0 degrees F.) 
• Always cook pork; poultry an i ground meatball the way through. 

Rejieat leftovers thoroughly. .ft 
L sej a meat thetmomcter whet ever possible, especially -for large cuts. 
p o % > t place thermometer in xmtact wi th boJne. 

PRICES IN EFFECT THRU SATURDAY MARCH 79:197b 
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COMPLETER PIECES. AVAIL-ABLE 
FROM 79Pto SI 29 P£R S^T 
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