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Delicious meal to satisfy & hearty sppetite!

H only 8225 for three!
I n g u r ey : {Reg. $2.45) {Tues, and Wed. .only}
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PORK PIES - AYRSHIRE HAM |
MEAT PIES-PASTRIES
cAckroyds

Scotch Bakez & Sausage
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