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CANNED VEGETABLES

Ä » 1 PEAS i Tomato
303
tins

fOMATOQ c A nI

Ir e g is t e r  fo r  drawings t h r o u g h o u t  t h e  day
B O T H  ON FR ID A Y  A N D  S A T U R D A Y

F R E E  C O F F E E  S E R V E D  W ITH  SU N SH IN E 
C O O K IE S
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Corn
CREAM STYLE 
WHOLE KERNEL FOft 75*

F R ID A Y :
D R A W IN G S E A C H  HOUR F R O M  1 d. m. 
T H R O U G H  5 p. m . F O R :

O R E G O N  C H IE F  P IC N IC  HAM S 
F R E E  TO Y  G L ID E R  P L A N E S

F O R  A L L  C H IL D R E N  A C C O M P A N IE D  
J BY P A R E N T  OR G A U R D IA N
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Cut No. 303 cons

Green Beans
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PINEAPPLE JUICE

^ 6  oz ■ TltV 89

THE MORE YOU serve 
-THE MORE YOU SAVE! fOY 89
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COFFEE

|>< H O T DOGS S E R V E D  W IT H  M U S T A R D , 
C A T S U P  A N D  R E L IS H

S A T U R D A Y :
D R A W IN G  7 p. m .

a E L E C T R IC  S K IL L E T  $ 2 7 .9 5  V A L U E
•  P O R T A B L E  B A R -B E -Q U E  G R IL L

2 C O F F E E  M A K E R S 
F R E E  IC E  C R E A M  C U P S  F O R  A L L  
C H IL D R E N  A C C O M P A N IE D  BY 
P A R E N T  OR G A R D IA N

SU N D A Y :
A W A R D IN G  OF P R IZ E S  T O  T H E  W IN N ER S 
O F T H E  BABY C O N T E S T
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S  Pickles 89ç

*UT BALLS

¿ 4  P l  CAN

î  W  75t

5  L 6  SAC?APPLES

STRAWBERRIES *  2 2 9
*  PtR CCATE

CANTALOUPE 7  ^ s i

Oranges 5 . —  4 5

POTATOES to  œ 8W- 29

WE W O U LD  L IK E  T O  T A K E  T H IS  O P P O R T U N IT Y  T O  T H A N K  
OUR M ANY F R IE N D S  A N D  C U S T O M E R S  WE HA VE M A D E IN T H E  
O N E Y E A R  WE H A V E B E E N  IN B R O O K IN G S .

T O  SHOW  OUR A P P R E C IA T IO N  WE A R E  G O IN G  T O  O F F E R  OUR 
C U S T O M E R S  M ANY F IN E  BU YS A N D  SA V IN G S T H R O U G H O U T  OUR 
A N N IV E R S A R Y  S A L E  A N D  C E L E B R A T IO N

Jgftyl FRUITS
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FRUIT COCKTAIL
No. 303 tin*

PEACHES 3

IN  EAPPLE PALS
DEEP BROWN 

PORK AND BEANS
N o .2 )  tins $^.00
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BEEF STEW Ä
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Fresh Eggs
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Ice Cream
T D M .  S C O T T  fc ’/ i  CAM

P E A N U T S
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STRAWBERRY
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QUALITY MEATS
A ft tA o v R  S T A  9-

BACON f l A B

F ry ers  451
F r e s h  C r a E s

W ie n e rs
100% Purs Guaranteed 

Ground Fresh Daily
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GROUND BEEF’ L05

Radishes
Onions

2

PUNCHES
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G u m
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H a m s
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