FOR MOST PEOPLE, IT'S' THE MEAT TRAT MAKES TH MEAL THE MOST CAREFULLY PREPAR;D DINNER CAN BE A. LFT
DOWN IF THE MEAT IS A DISAPPOINTMENT. TO ASSURE OUR CUSTOMERS OF CONSISTENTLY FINE QUA(LlTYl BEEF, WE
‘ SELL ONLY ONE GRADE: USDA CHOlCE s THE GRADE THAT OFFERS TENDERNESS WH’H JUST -

ENOUGH MARBLING

FIRST 5 RIBS
5 INCH C,UT

SELECTED TO STAR'S HIGH

STAR’'S BEEF IS THE CHOICEST
USDA CHOICE, SPECIALLY
. STANDARDS OF QUALITY .

THAT FAMOUS STAR QUAL ITY
YOU KNOW AND DEPEND ON/ ¢

oy , :
Prem-i-um’ N ~. :
 FULLY NP2 SN 4
COOKED y | ocuucnisr lARGE

FROM 36 TO 42 COUNT SHELL ON

I BONElESS_ . .';:5:'5,‘::.‘,
SHRIMP

'l'll RKEYS

10TO 4 I.B. HENS
18 TO 22 LB. TOMS

FINEST IN QUALITY, FIN-_
EST IN TENDERNESS AND'
TASTE. GREAT STAR DIN-

NER VALUE ON THIS

- FAMILY FAVORITE!
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EXAS‘-' WHITE & COMBO
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|KRAKOW SEA PAI( | )
‘ POlISH PERCH | TURBOT
t FOR m E OF YOU WH STOREMEAT IN A FREEZER Nt \I\U'\'\' TABLEW, ARE
E ’ w'TH ' - f - WITH A : 1. T:naw meat aonsd poultry thoroyghly in the refngerator if poszslbte |
e lEMO“ "u‘TER * lEMoN .UTIER . . Cobk promptly after thawing. , Rt A
_ . * . i you cook frozen meat and pouitry, allow at Ieas( half agam as much : - o »

? . . me as needed for thawed peopucts..
) . . pok at low to medum heat {300 to 350 degrees Fll

Iways cook potk; poultry and ground meat “all the way through. i crr Omt PrECE Tk £300
FURCHASE TWO WITH & 3600 PURCHASE

eheat Ieflovers (horoughlv w i b
e a meat thet 3 poss\blL pecially for large cuts. 4 .
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0ot place thermometer n gontact with bcu}e . ;Rﬁiwﬁﬁfi proliea

PRICES IN EFFECT THRU SATURDAY MARCH 291975
b

RESE‘TVE THE RIGHT TO LIMIT QUANTITIES ONLY WHEN NECESSARY
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