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Tom Hills Tom and Jerry Batter
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Just Look at These Prices!
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DINNER ROLLS
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TURKEYS
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ENDS AND
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Safeway’s Grand Opening

Continues!

2575 S. Commercial ot Boice
Fobulous Grand Opening Reduced Pricesl
$2000 in Grand Opening Prizes!
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30
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SWEET RASHER

BACON

PORK
ROAST

SMOKED

(OTTAGE
ROLLS

GROUND
BEEF - 4 Ibs:-

Sirloin. -
Rib Sleak b

Beef Stew
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