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| CLARK'S TOMATO SAUCE—

PORK¢ BEANS*«2= 39
‘PORK a. BEANS “-— ae 2 TINS 49°

OJUICE * 353a5] BEEFo>HAM2== 29°
‘ C| TOMATO sour |AR= 10=19=

4 tins 59° © atmonn FUDGE ICE CREAM PEARS2 for STRAWBERRY JAM

53'- 2 = a

ICINGSUGAR2:19°==PUTING 53° - 2I
; HEINZ WHITE FRENCH’S PREPARED COTTAGE

VINEGAR 16 oz 19: MUSTARD

_6

oz. jar 13° ’ BONELESS CHICKEN 7 oz.tin 2 FOR 19° OOLGATE'S—PALMOLIVE NEW DETERGENT

EXTRA FANCYPURE BARBADOS LARGE HEE ......~7 38s
SBRSEAL G0 GIANT SIZE ........ 6%

LASSES D«:i 57°:=-:

Foiwrap wen tu TOILET TISSUE339"| =",sas

FG?fa STEAK: 49) ”. iS
‘tiaius 2-35-29ROASTING PORK« 43"

SS" PORK HOCKS ~~19° 24
LEAN SMOKED ° MAPLE LEAF MAPLE LEAF Shankless

BACON . BOLOGNA
ENDS Sliced or Piece

wm 99° » 33° at AB
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