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CHEAP BOAT

Eagle Butle, S, D.— UM —
Chris Hangon built a boat out
of a junk yard. His 14-foot boat
was made from the doors of 35
junked automobiles, The doors
were braze-welded together. The
The total cash cost of the boat
"was S335.
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Christmas and has not been able
to work since. She sought temp-!
orary and permanent disahility
and payments of medical and
hospital bills,
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“MEDFORD’S FINEST MEATS SINCE 190" — ALLOF OUR MEATS ARE GOVERNMENT INSPECTED

“SWIFT'S PREMIUM”
FULLY COOKED

HAMS

Small Sizes

12 to 14 Lbs.
'2 or Whole
FRESH STOCK

2

SPEGIAL
OFFER =

“Carnation”
Evaporated MILK

== SNOW’
ol

SUNPAKT—SMALL

OYSTERS

SMELT

Ihs.

GROUND
BEEF

BONELESS
PORK LOIN

ROAST

Q| 69

PORK
Spare Ribs | Patties

49

FRESH, SMALL,
LEAN, TENDER,

MEATY RIBS

FRESH

WHOLE CRABS

FRESH

39¢

Pure
Fresh Beef s

NO CEREAL

By HALL'S STUDIO OF MEDFORD

$1.59

FRESH, NOT FROZEN

CRAB MEAT

89

49:

Delicious Flavor — None Better

A BEAUTIFUL 8" x 10” PORTRAIT
(Regular $10.00 Value) ONLY . ..

BOCK-

FRESH FILLET

SOLE
69

WE FEATURE ONLY THE FINEST AND FRESHEST PRODUCE

Lamb

GROUND

SPRING c
"“CHOICE" b
LAMB

of

“CHICKEN OF
THE SEA"

55
79

CENTER CUTS
LEAN

C1PORK
CHOPS

=1 Clam Chowder
3-89

SHRIMP

KRAFT'S

Velveeta Cheese

“GARDEN" BRAND

GRAPEFRUIT_SEGMENTS
NEW! DIFFERENT! DELICIOUS!

fa’/&&zs

4

Lou-Z-Ana Med. Cleaned
Large Tin

No. 303
Tins

Just Save $39.50 In Register Slips or
Charge Tickets — This Offer
Is Good Until March 31st

buT3

TINS

$I 00
50
2:75

$‘| 00

CRISP GREEN

LARGE SNOW-WHITE

CAULIFLOWER

BELL PEPPERS

Excellent for Stuffing

CELERY

5 19}'
19°
15¢

LARGE
BUNCHES
EACH

FANCY U.S. NO.

POTATOES

1 PREMIUM 10-Lb. BAG

39

VERY YOUNG GREEN PEAS

TIN

COMBINED WITH TINY WHOLE ONIC}NS

QUALITY

MARKET

PHONE 2-7137

222 WEST MAIN NEXT TO COPCO

No. 303

33°

OPEN
A
CHARGE
RCCOUNT
AT THE
QIIALITY !

sHop DE

® RED LETTUCE |
® ENDIVE
* ROMAINE ,

“Top Quality And Good
Service Are Our Most
Important Products”

BUNCHES

19

~

.

LIVE RY

SHOP WEEK DAYS AT YOUR LOCALLY-OWNED QUAL—-

a Must Plus an
WE

EASY
WAY!

ITY MARKET Where Top Quality and Courteous Service is

Absolute Guarantee with Every Purchase.
ARE CLOSED SUNDAYS




