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L T Buttercup, Butternut,
Pepper or Spaghetti
Squash

Mcintosh Apples

Product of Canada

19¢

Zucchini

Product of Mexico
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Product of US.A

Nappa

Product of Canada £ 1 A A% 4 g /
' ; Gy ; ¢ 4

”6/990

Limes Avocados -
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. 7 Wild Coho~ |
 Stewing Beef 7 §*aln}on Fillets

{ Winter Squash And Fruit

Instructions
Cut vegetables and fruit into cube sized
pieces. Mix with the apple cider and

Ingredients

2 cups winter squash, peeled

1large sweet potato, peeled spices. Butter an ovenproof cooking
and cubed casserole and put vegetables and fruit
s] Fontaine Santé 2 1/2 cup dried fruit (you can use into it and cover. Bake in the oven at
raisins or dried cranberries) 325 F for 50 minutes. Remove cover
Summer Sausage 100g I-rl‘qmmus‘ and add more cider if necessary. You
Assorted v S 1large apple, peeled and cored - K
! need enough liquid to keep it from
and cut into cubes
2 ripe Anjou pears, washed well oven and bake for at least 30 minutes
and cut into cubes more. The longer you bake it, the more
ongs s 1/2 cup fresh apple cider the flavours blend. It's recommended to

bake for about an hour and 20 minutes

Tteaspoon cinnamon at 325 F. This comes out so sweet it
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1tablespoon grated lemon could be either an accompaniment for a
Beatrice S or orange peel meal or a dessert. If used for main meal,
SOUI’ Cream . 1to 2 teaspoons butter serve on salad with c.h|cken, pork or
Assorted varieties 500mL turkey. Makes 4 servings.

T SPECIALS IN EFFECT OCTOBER 21 - 27, 2020 2446 Bank & Hunt Club | 613.521.9653 - 1855 Carling @ Maitland | 613.722.6106

We reserve the right to limit quantities. Products not exactly as shown. While quantities last. MONDAY TO FRIDAY: 8AM—-7PM ; SAT: 8AM-7PM ; SUN: 8AM-6PM



