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4. treaeriaf hreeet - In 
breast for easy.s6ctng,ptoce knife 
parallel ond as cktse'to wing as pooMi. 
Matt* deep cut irtto breast, cutting right 
to bon»: This ie your (base cut. Ml 
brtost slices will stop at this vertical 
c u t . • . ' • ' " . 

S. Caning bneet - After bast' cut; 
begin to slice brobst. Carve, downward, 
ending at base cut. Start each new slice 
slightly higher up 
-thin, one even-

on breast:-Keep slices 

SAVEIOUB.-CENTERCUT " f . . . 

Smoked Pork C h o p $ _ ^ 2 — 
SAVESrLS.-WWTtWiANbBONttESS * e j « T 

Smoked Sboddtr Butts LB- I " 
S*«.3r...STMRKtll!«|»THICK , . . * « « - f 

SLICED BOLOGNA « £ * • — 

5A«.51,:.,K)ODCtUB • 

AIL BEEF FRANKS. 
S*VE30-..'.FRE5H 

SELECT OYSTERS. 
8 0Z 
TIN 

EYE ROUND ROASTS 
SAW 99'IB-BONELESS 

EYE ROUND STEAKS 
SAVE 99' IB: -.BONELESS 

N.Y. STRIP S T E A K S . 
SAVE 31 VLB.,; BONELESS . . . ' . . 

PORK BUTTS t. 
• SAVE3VLB.-FRDH , . . • . . 

PORK STEAKS 
. SAW 20UB.-TENDER-

BEEF LIVER « 

?*«S*fc-< 

PRICB IN tmerTHRU SGNDAY;rttVEMBER 23,1980. 
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Providing you wi 
' ' • ' • • • : - : ' ' • ' • • ' ' • • ' • ' ' : - . ' • ' " • ' • • - ; : • ' " • . " ' . . " ' • : \ . : : 

; ' - f -'-.WERE^VElHERIGHTTOLIMfTQUAl 

ththefine 

tTltlESOftiVWHEN NECBSUV. 

• og# J A*f fc«ogi • # » A | | H 1 

!ST TOOQS IS Our 1 

' . ' • ••'." •" •''• V - • - . • 

wsiness 
' • ! " . • - . . . , ; • . • . - - : . • . . 

K?»'K&av^.^,....ag/.-.; •.- ,\-.i~,-;.f 


