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Whole

FRYERS

lb.

Cut-Up

FRYERS
FRYER
PARTS lb.

72 SLICE

MILD STACK PACK

SHRIMP
COCKTAIL
4-oz. Jar •».

PICNIC

HAMS

96
K  g| Bumble Bee k8 I CHUNK TUNA I I| I a
I I 4 3 'II.wl Bfe

Libby’s

TOMATO JUICE  
c

oz. 59
Welch’s

GRAPE JE LLY

32
oz. 99

Hunt’s

KETCHUP
14
oz. 3?1

Lindsey
Medium Pitted, Ripe

OLIVES

2 89c
101 Main, 
Sandy, Ora.

1! SHONTENING

Cut-Up

SLICED
PICNICS

SPECIAL

fKOXIM FOODS
59'

FLAV-U-PAC A  C
ORANGE JUICE -03
JOHNSTON'S C 4  A  A
MINCED PIES I ■119
BANQUET A  C 4 A A
CHICKEN ¿ > . li9 9

FRENCH FRIES

TOWELS

Chopped or Miitc.A

CLAMS

PUEASAWT

PRODUCE

APPLE SAUCE

- 3?1
WE H AVE FRESH STRAWBERRIES 79%,

J S ihASPARAGUS

Bunch
SPINACH

5Bunches

All Advertised Items Are Subject to Availability

Open 8 a.m. to  9 p.m. 7 Days

U.S. NO. 1

POTATOES

APPLES 4 -
Danjou 4  A

PEARS 19  \

Newton, Rod Delicious 
or Golden Delicious

Prices Good March 13. 14 & 15

Orange Filling:
•  1 cup orange ju ice 
concentrate ( thawed)

1 cup sugar
•  11 cup butter

- 1 teaspoon grated orange 
rind

In a saucepan combine 
orange juice, sugar, butter 
and orange rind Cook over 
medium heat, s tir r in g  
occasionally, until mixture 
thickens (232 degrees F. 
on candy thermometer>. 
Cool Divide dough in half. 
On lightly floured surface 
roll half to measure 8 x 24 
inches Spread with half of 
orange filling Roll length­
wise as for je lly roll Cut in 
I ' 2 inch slices and place, 
cut side up. in buttered 
muffin cups. 2 'j  inches 
diam eter Brush w ith 
melted butter. Repeat with 
second half of dough Cover 
and let stand in warm place 
u n til doubled Bake in 
preheated 375 degree oven 
12 to 15 minutes Remove 
immediately to wire rack 
tocool Yield 2'.• dozen. 
Orange Snow Icing:
• i cup powdered sugar
•  I tablespoon orange juice 
concentrate i thawed1

I teaspoon ligh t corn 
sy rup
«1 teaspoon butter, sol 
tened

teaspoon vanilla
teaspoon grated

orange rind
In a small mixing howl 

heat together sugar, 
orange juice, corn syrup. 
iHitter. vanilla and mange 
rind until smooth Drizzle 
over top of Orange Rolls

668-5055


