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Cantaloupes

Product of Guatemala
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Natural Selections
Oven Roasted Sl 79
Chicken Breast /100g

OKA Cheese S279

/100g

Assorted varieties

Liberté
Greek Yogurt

Assorted varieties 2 4x100g

Black Di d
Svedded recse 99

Assorted varieties

20 SPECIALS IN EFFECT JANUARY 15 - 21, 2020

-

We reserve the right to limit quantities. Products not exactly as shown. While quantities last.

Curly or Italian Parsley

Product of US.A.

[Pint

Blueberries

Grape Tomatoes

Product of Mexico

BUTCHER & S

‘Basa |
 Fillets -

Avocados

Product of Mexico

9 Jea.

Kent Mangoes

Product of Peru

PREVIOUSLY FROZEN

Ingredients

2/3 cups packed
brown sugar

¥4 cup skim milk

Ya cup
applesauce

Ya cup canola oil
2 large eggs

1 cup all purpose
flour

1Ya cups whole
wheat flour

1 cup rolled oats

WHAT'S FOR DESSERT?

P
Warm Blueberry Bread ﬁ -

3 tsp baking
powder

12 tsp ground
cinnamon

Ya tsp sea salt

14 cups fresh
blueberries

1 cup chopped
walnuts or
almonds
(optional)

Top Sirloin -
or Roast -

Instructions
Heat oven to 350 F. Grease
the bottom of an 8 or 9 -inch
loaf pan. In a large bowl,
using a mixer, add sugar,

milk, applesauce, oil, and
eggs. Mix well. Mix in the
remaining ingredients except
for the blueberries and mix
until combined. Fold in the
blueberries.

Pour in the loaf pan and bake
for 45-55 minutes or until a
tester comes out clean. Cool
in pan for 10 minutes and then
remove from the pan and cool
on a wire rack.
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