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Sirloin Tip 
ROASTS 

SAVE3VLB. 
BONELESS 

CHUCK 
STIAKS 

ZS 
LB. 

BONELESS 

SAVE 31' i t . 
LB. 

SAVE 2 2 ' 1 8 . 

SAVE 30« LB. 
TENDER 

LIVIR 

99! SAVE 3 0 ' I f f . 

SAVE 2 0 ' LB. 
FRESH 

STIAKS 
$ 1 ^ 

LB. 
SAW 20* IB. 

SAVE 56 ' LB. 
BONELESS 

Sirloin Tip 
ST IAKS 

43 
LB. 
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STAR MARKET COUPON 

1 GAL. JUG STAR 
FRE5HNBS DATED 
2 % I M M 

MILK 
LIMIT ONE COUPON PER CUSTOMER 
THRU SUNDAY DECEMBER 9.1979 

STAR MARKET COUPON 

• TOWARD PURCH. OF 
I A 6'/JOUNCE CAN 

IN OIL 
PRICE WITH COUPON ONLY S9*.. .LIMIT 1 COUPON 
PER CUSTOMER THRU SUNDAY DECEMBER 9.1979 

H STAR MARKET COUPON |-

• TOWARD PURCH. OF 
I 2 JUMBO SIZE ROLLS 

vim 
••MILS 
3 VARIETIES 

PRICE WITH COUPOWrROltSONtY «1.0O.-LIMIT 1 
COUPON PER CUSTOMER THRU SUN. DEC. 9. 1979 

STAR MARKET COUPON 
TOWARD PURCH. OF 

• A 24 OZ. BOTTLE 
i GOLDEN GRIDDLE 

PANCAKE 
S Y R * 

PRICE WITH COUPON ONLY 99 ' . . .LIMIT 1 COUPON 
PER CUSTOMER THRU SUNDAY DECEMBER 9.1979 

Food Club COLD CUTS 
,'SLICED 

BOLOC 
KG 
THICK 

SAVE 14* 

COOKED 
SALAMI 

75* 

m$I 

DELI DELIGHTS 
AVAIL. ABLE ONLY IN S T A R S WITH A DELICATESSEN DEFT 

T U S O A 7 

SAVE OF TO 3P ULF LB. - BANSEL fc 6RERL 
•OLIVE •PICKLE & PIMENTO 
•SPICED LUNCHEON •HAM 4 CHEESE 

WHITE BRAND (CHOICE) TOP ROUND POIXY-O 

XJookedV Boast y Bicotta^ 
HAM f BEEF (Cheese 

Save j 
40*1 139 

iKLB. 

Save ( 
50° « 99 Save 

21° 
I L B . 

SAVE 
" f LB. FRIED H A D D O C K - J L . ' ! ^ SAVE 

14 'LB. COLE SLAW. 

SANDWICH 
OF THE WEEK 

HAM& 
CHEESE 

ON A ROLL 

LIMIT ONE COUPON PER CUSTOMER 
THRU TUESDAY DECEMBER 11, 1979 

WlWf&Wfiffi 

I CITY A STATE 
I PHONE NO. 

DEPOSIT AT ANY STARMARKET 
DELICATESSEN DEPARTMENT 

THRU FRIDAY DECEMBER 14th; 1979 

f ^ ^ f r ' ' ^ I ^ I ^ E ^ l ^ ^ R y S U N D A Y DECEMBER 9.1979 WE RESERVE THEf*GHT';fdill QUANTITIES ONLY W H E N NECESSARY 

2 cups brown gravy. 
seasoned 

salt and pepper to taste 
2 tbls. dry red wine 

In medium saucepan saute onion in butter until tender. Add 
mushrooms. Saute about 5 minutes longer Or until tender. Stir 
frequently. Stir in gravy. Add salt and pepper. Bring to a boil. 
Stir in wine. Remove from heat. Mokes about 1<; cups. Serve-
over roasts, steaks or thick-burgers. 
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