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Terrific Savings!
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STRAUSS CHOICE MEATS 39
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All Qur Meats Are Inspected and Guaranteed

GOOD & CHOICE U.5.D.A. INSPECTED

Rib Steaks . ¢

Pork Sausage -49¢

HORMEL'S

KOLBASE

Polish Style Sausage
FREE SAMPLES!
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CONSUMER FAVORITES because YOU CAN SEE

and TASTE THEIR SUPERIOR QUALITY
Porter SPAGHETTI products are made only with Grade
A-No. 1 Durum Semolina and select hard wheat flours.
When you cook them you quickly SEE their beuer cooking
quality. The moment you eat them you readily TASTE their

Lots of Free
Parking
2 Big Lots

AT THE REAR OF
THE STORE!

‘I 00
PAULSEN’S

THRIFT MARKET

CENTRAL POINT, OREGON
Prices Good Fri. and Sat. Only — We Reserve the Right fo Limit Quantities
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