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Recipes Available
at Store for Alber's

FLAPJACK TUNA

. ROLLUP!
A New Lenten Supper Dish

Alber's

BIG-Y- 's Fresh

(i GROUND BEEF(
I ft v v , . s'ii Big-Y- 's OwnCOFFEE

Country Sausage
Flapjack Flour

10:99c
4-l- b. Bag 49c 0)c

Season with Crescent BLACK PEPPER z. 37cwL. 2 lb. 1.17 JM Trend
Liquid OQ

12-o- z. Zt SIRLOIN or ROUND STEAK 77,1
ib.

pkg.
MJaiiJ Toll Tins 0 00 C 2SLICED BACON Morrell's

Frontier BrandCarnation Milk J for 07
cConcord Chunk StylaFancy Golden Hand Tim a

2-- 49I UNA Tin. CHEDDAR CHEESE Natural
Mild

98'
47s,

69c
Oregon 24-o-

Macaroni
SALMON FILLETS Mb.

pkg.
Rupert's, Skinless

frozen

29

3 12)uUIAUJA. Fancy Spanish
Stuffed.Green Olives

Locker Beef Sale!
Round of Beef Beef Loins Prime Rib
Includos 40 to 55TUNA-OLIV- E

MACARONI LOAF
Includes 35 to 4559l Hen'i 25 to 30 lbs.

of short ribs, r I b

sttoks I rib roasts.

Ibi. of round steak,
rump roastt & ground 59 49lbs. of ond
boot. sirloin stoaks.

Crisp, Solid Heads
cup slrwd Spmrsh

1 cup sort bretd crumbs

4 to 4'A cups (I at. '

pidMgf) cool mtesroni

2 cups CARNATION

3 Minute Chuwt Siuct

V, cup mttttd buttti

Sti"9' S'b-
-

gttM ohvss

2 tablespoons pttftf

dtimed turnCabbage
LOCKER BEEF Cut & Wrapped FREE!

HALF 200 240 47fb. Terms

H I ND Va Approx 100 25 5 7fb. Your
n i

Fresh, Green

lelery
PROMT 1A .- -. fc 0.1?. ouaget

Beat eRfrs slightly. Arid olives, onion, flaked tmw.

nd bread crumbs. Combine crK mixture with

macaroni. Carnation Cheese Sauce (instructions
below), and butter. Line bottom of loaf pan

O'xS'x;!") with aluminum foil. Butter foil. Turn

macaroni mixture into ran. Bake in moderate

oven (350E) 50-6- 0 minutes. May be served
warm or fold.

CARNATION CHEESE SAUCE

Simmer li cups (larce can) undMki car-

nation evaporatfd Mil.K with V. teaspoon
salt. 1 teaspoon dry mustard and 1 tablespoon
horseradish 'in saucepan over low heat about 2

minutes. Add 2 cups (8 o.) (rrated process
American cheese. Stir over low heat until cheese

melt (I minute Vonper). Add to mature in

recipe. (Makes 2 cups.)

Fresh, Bunch 'lb.

pimach

stalk ji)

bunch I JJ

Pay Your Bills With
1st National

Bank Money Orders

Available t Big--

UP TO $300.00

Red Leaf and Butter

Lettuce
Long, Green, Tender

TRUTEST
Giant bottle of 250 tablets

None Better
Stock up with these savings!Asparagus Vitamin CAspirin

5 Grain

49c
I - --

' 1 R3100 MQ

88cAlso: Cherry Tomatoes, Swiss Chard
and Watermelon Right Reserved to Limit Closed Sundays

4710 So. 6th


