BA* *(10A-S,F} Monday, Aprll 6, 1981

BASTED GRADE A, FRYING (BACK ON)

Chicken

Breasts *}{f

WITH 20 % OFF

" 18,

GRADE A MIXED PARTS 2BREAST s’s WITH
© 2 LEG Y's @ 2 WINGS, 2 NECKS o 1 BACK 20% OFF .

Frying L

Chicken

GRADE A (BACK OK) FRYING WITH 26% OFF

REGULAR

| Chicken Paris 9% . §
GRABE A, FRYING - WITH 2}‘“’“ OFF unnns. A, WHOLE WITH 20% OFF
Chicken }‘{ S ) Frying e
Drumsilelts . Chicken 6%
‘ GRADE A, FRYING WITH 20%‘ OFF GRADE A, FRYING WITH 20% ﬁFF
chicke“ “5%'%2“ N c’"ckem Ri%lilé?n .
Thighs ;}ig 8. " Wings m 8

——————

GRADE A, WHOLE WITH 20% OFF

PAICE cu"up e .
Legs LB Feyers T ]
FRYING CHICKEN WITH 20% OFF ERYING ’ WITH 20% OFF
Backs & w7 Chicken i :
Necks o Gizzards M 18.

* 1002
'I'IIBE

44#

REGULAR QR DIET

AW
ROOT BEER

FARM MAID

SALTINE
CRACKERS

SEA MAID
" CHUNK TUNA

T v 28

- T ‘E CHUNK STYLE [N CIL OR WATER




