Y &
" JENSens

MAKE EVERY DAY AN OCCASIONM™

-Mid-Western corned beef. Aged

~ aminimum of 21 days. Tastes

Lo A % Y the great steak for dad on his
+7 day|

$9.99 v

Reg. $11.99

" Meaty and full of flavor.
Great on the grill.

Assorted Ice Cream | Assorted Shredded

Cheese
$3.99 $2.79 8 oz

Apple Juice .
Assorted Oreo Cookies PP Special K Cereal

$2.99 2/$4.00 $2.99

15-18 oz 64 oz 11.4-13.8 oz

Prices effective Thursday June 11 thru Wednesday, June 24, 2009 in our Wrightwood location only.




Lolicalessen

Baked fresh in our bakery.

$2.49 6 Pk. Reg. $2.99 %%—CM
Brswnie Bies

Plain, Powdered or Granulated.

$3.99 13 0: Reg. $4.49 5&%@9@0

Ked Folals
Saladd

Great side dish to any sandwich or meal.

$3.99 11 Reg. $4.99

/%AM

Assorted Flavors.

$2.99 50:Reg. $3.99

Marinated in a light vinaigrette.

$3.99 i

Reg. $4.99

Cross, Countiy

Rare roast beef cucumber, alfalfa
sprouts, wasabi mustard, Kona teri-
yaki, on sourdough bread. Comes with
your choice of macaroni salad, potato
salad, coleslaw or small bag of chips.

$5.99 Ea Reg. $6.99

Bedolle

Assorted Olive Oil

$5.99

17 oz

Assorted Crackers

$2.99

90z

Assorted Bodywash

$3.99

120z

24 Pk. .5 Liter Water

$3.99 ...

Coory

12 Pk. 12 oz
Bottles or Cans

$9.99 ...

Crush

Assorted 2 Liters

$ 1 .49 +crv

Assorted Drinks

$1.49

18.5 0z

Fibsbuwny

Rich & Fudge Brownie Mix

$1.49

19.5 0z

Golly lome

Assorted Popcorn

$1.99

3 Pk,/3 0z- 4 Pk,/4.8 oz

Tk

Laundry Detergent

$3.99

3.411b &500z

Minde Maid
Assorted Juices

$2.99

10 Pk. 200 ml

Miller

12 Pk. 12 oz
Bottles or Cans

$9.99 ..

Fowernade

Assorted Sports Drinks

$1.19

320z

Liplon

Assorted Teas

$5.99

12 Pk. 16 oz

Welehe s

Assorted Jams
& Jellies

$2.79

320z

Mornuchan

Assorted Ramon Noodles

5/$1.00

30z

Sulyht

Ligquid Dish Soap

$1.29

19 oz

Assorted Sports Drinks

$3.99

6 Pk. 12 oz

Coke

Assorted 2 Liters

$ 1 .49 +erv

Assorted Flavored Waters

$1.39

20 oz

Don’t
Forget Dad
on June
21st!



Mo & Srafood

I Conit Bolio
Pailage | Yeplail Ity Not Bitor

Assorted Organic Milk Assorted Yogurt Assorted
$3059 64 oz 69¢ 6 oz $2.99 WM
Reg. $4.59 Reg. .99 Reg. $3.49
wmokedd Bacon

; Thick sliced. 10-12 slices per Lb.
Assorted Pudding Assorted Orange Juice

Assorted Dips
$2.99 ».. $3.49 ... $1.79 ... $4.49 Lb
Reg. $4.29 Reg. $4.59 Reg. $2.59 Reg. $5.99

Euaffl | Land O Laker Spuingliolsl Traditional
Assorted Chunk .
American Singles Cheese Homestyle or Buttermilk W (
Biscuits : Q %va ,
$4o19 16 oz $3.99 16 oz

49¢ 750z

Reg. $6.79 Reg. $6.59 Reg. .69 Sirloin flap meat seasoned & gar-
nished ready for the grill.

Alumnsse  Crear Mayer é/maW $4.99 ..

Meat Wieners Reg. $5.99

Bacon Waffles

$2.99 12 0z $2‘59 TLb $1.49 12.3 0z

Reg. $3.99 Reg. $3.99 Reg. $2.49

Shrimp or Chicken Egg Assorted Stuffed _ 5 ’
Rolls Pretzels Assorted Burritos

$1.59 7.250z $4.59 16 o2 39¢ ... 13/15 Butterflied shrimp.
Reg. .59
Reg. $2.19 Reg. $6.59 eg $3.49 1002 Phg.

B ; : 5 ' ’ : Z 5 ) Z / Reg. $4.99
Monkey Bread Sliced Peaches Hash Bro(")",résrig; Potatoes 5 z
$3.49 16 0z $2-59 16 0z $1.99 2432 0z
Reg. $4.49 Reg. $4.99 Reg. $2.99 !

WM (?W /WMW (?W WM C?W Great recipe on back.

Baby Wipes Nail Polish Remover Saline Solution

$2.99 5. $1.59 0. $2.59 ..o, $5.99 o.n

Reg. $4.39 Reg. $2.19 Reg. $3.99 Reg. $6.99



Caesar salad with chilled grilled
chicken breast make a refreshing
meal on a hot day.

99¢ ..

Reg. $1.99

Jumbo

?@mfﬁ%www

Enjoy raw in salads and on burgers or
grill alongside your favorite meat.

69¢ .

Reg. $1.49

Plum tomatoes make the best
sauce because of the thick meat
and small seed cavity.

99¢ .

Reg. $1.99

FHomeyolow
Melon

California

Lemons

Fresh lemonade dissolve 8 0z sugar
into 8 oz hot water, add 8 oz fresh

S cholesterol free and very low in so-
lemon juice & 24 oz cold water.

3 9 ¢ Ea 59¢ Lb
Reg. .79 Reg. .99

Bacordy

FUM  Light or Gold

$11.99

ml

ngaw WB@MM/ $23.99 750

2l Daniels Father's Day Gift Set! m

vy 750

?&W > $19.99 7
11skey White Label

/WMW Ranenve $26.99 ¥

ml

Absoliit Vsdlka

80 Proof

$19.99 %

Flavors not included

$11.99

Komaw (smalses

A delicious and healthy treat. Fat-free,

Marinate in ltalian dressing for
one hour, grill for five minutes
on each side.

$3.99 ..

Reg. $5.99

Large

Buachwm Applos

A cross between the granny smith
and pink lady. With unique combina-
tion of sweet and tart flavor.

$1.19 .

Reg. $2.49

Russel
Folatser

A great value for your potato salad or
homemade shredded hash browns.

$1.99 :us

Reg. $3.49

Choice Red

Originally grown in Brazil in 1820 Deep red skin that darkens when

the navel tree was transplanted it ripens.
in riverside California in 1870.
$ 1 069 Lb
59¢ Lb Reg. $2.99

Reg. .99

RECIPE

GRILLED T-BONE STEAK WITH HOMEMADE BERNAISE

4 USDA Choice T-Bone Steaks

Salt and pepper to taste (or your favorite steak seasoning)
6 large egg yolks

1-2 good sized whole shallots (about 1/4 cup)

1/2 cup white wine

1 1/2 Tbl dried tarragon, or 1 medium bunch of fresh

1/2 pound butter

2-3 tablespoons tarragon vinegar

METHOD: First prepare the sauce. In a small saucepan, place the
chopped shallots, tarragon and white wine. Simmer until reduced to
about 2-3 tablespoons. In aregular blender, place the egg yolks and
blend with the tarragon vinegar (the larger the egg yolks, the more
tarragon vinegar you need, but start with 2 tablespoons. You can
add more later. Melt the butter until very hot in a saucepan or mi-
crowave. Skim off the butter solids that float to the top. You are
now ready to put it all together. Heat the butter a little more if it has
been off the heat for more than a minute or two. While blending the
yolks on high, slowly pour in the butter. Then, while still blending,
strain in the shallot/wine reduction. At this point, I like to add about
1 tsp more of dried tarragon for appearance. Texture should be very
creamy. Taste, and add salt or more tarragon vinegar if needed.
Refrigerate for a couple hours. For the steak, brush with olive oil
and season with your favorite seasoning. Grill on a very hot grill un-
til charred medium rare. Serve with béarnaise sauce on the side in a
small ramekin or bowl. Note: the sauce is great leftover as a substi-
tute for Hollandaise for eggs benedict.




