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Fresh, Bone-in
Center Cut
Pork Chops

Ingredients

2 fresh bone-in center cut pork chops

1 thsp olive oil

1 tsp salt

12 tsp black pepper

¥4 tsp garlic powder

1: tsp paprika (optional)

Fresh herbs (like rosemary or thyme — aptional)

Directions

Pat chops dry with poper towels. Rub with olive oil, then
season both sides with salt, pepper, gorlic powder, and

paprika,

Heat a skillet (cast iron works great) over medium-high heat.

Once hot, add chops and sear 3-4 minutes per side until
golden brown.

Lower the heat to medium, cover, and cook another 3-5
minutes, or until internal temperature reaches 145°F (63°C).

Let chops rest for 5 minutes before serving. Gornish with
fresh herbs if desired.
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Summer Recipe

Grilled Corn &
Avocado lTortilla Chip
Nachos

Ingredients

Tortilla chips (your fovorte kind)

2 ears grilled corn (kernels removed)
1 ripe avocado [diced)

1 cup cherry tomatoes [halved)

¥z cup black beans (rinsed & draoined)
Vs cup red onion (finely chopped)

1 cup shredded pepper jock or cheddar
cheese

Vs cup fresh cilantro (chopped)

1 jalapeno (thinly sliced, optional)
Fresh lime wedges for serving
Directions

On a baking sheet, spread a layer of tortilia
chips. Top with cheese, corn, black beans,
tomatoes, and jalapenos.

Broil in the oven for 3=-5 minutes, or until
cheese is bubbly and golden.

Remove from oven and add diced avocada,
red anion, and cilantro.

Squeeze fresh lime juice over the top and
serve immediately.

Old Dutch
Ripples

Potato Chips

Selected Vireties, B-8.5 oz Bag

Whale

M Almoiids

EﬁrﬂL—i

hlubi.-;m
Premium
Saltines
5-16 oz Packoge

General Mills
Chex Mix,
Bugles, or

Gardettos

Selocied Vormte:
5145 oz Bog

2/$g

. Dip=
- Seeced Vorkte:
- EEL PO

259

LN TR (LS

s TR ERrC
i



Gl’ﬂl:Efj’ Denls

Essential Evegdu}' Quaker

Insta Cereal or Oat
Oatmeal Squares Cereal
s g S ahucted Viriatins Hershey
4.47-7.23 oz Pockoge 10 Cours Pockoge : 11.2-14.5 o= Package B Pﬂ ﬂk

Candy Bars 2/$5

: Selected Voneties, 3.6-4.8 oz Pockoge
T ' [ mn_ | eocenecowon | WM TFR6S-OITIS | swimn |

e TPROTEN o)
Plmm | o= o0

When You
Buy Any 2
Hershey’'s
8 Pack Candy

e —— I
T SR ﬂ!!l!l

Tap
Er-luldurl,' Bar= Bread

Split
e 399 e

whiks or Whest



Frozen & Dairy Deals

Marie Callender’s

Bowls &
Pot Pies
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DEVOUR ﬂ;

Blue Bunny BIGBOW) ==
Ice Cream - DEHIJHII -?
Salected Voneties, 46-48 oz Contoiner I_F#E‘fﬂ -

e #‘:

Stone Ridge Creamery
lce Cream Bars
Selected Vaneties

Ice Crtn!'l'! Bars 499
512 Count Pockage

Felacted Vonatie:
& Count Peciage

Essennol Ever
vesetsiles’  3/$4

12 e= Pachage

Chobani
Flip Greek Yogurt
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Fresh from Our Deli & Bakery
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Stonefire
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Flat Bread
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The Father's Table
Variety
Bakery Fresh

Ten Grain Bread

16 oz. Loaf
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Gluten-Free Guacamole

Frash :
- Medium 2 A9 ngredients
- Yellow Oniens

2 medium Hazs avecades (peeled, pitted and diced)
¥ b Bag 1,/4 teazpoon jalapena [finely chopped)

o velksw edd incredibie ke, Frens aeric 4 A
: mmmmmnmwunm 1/4 teazpoon gorlic (manced)
e 1 tegspoon cnion (finely chopped)
1/4 cup Roma tematees [chopped)
Kosher Salt

2 teaspoons cilantro [chopped)
2 teaspoons lime juice

Direction:

Coarsely mash avocados with jalapena and garlic until
creamy but still chunky. Add onion ond tomotoss then
salt te teste; stir te combine.

Sprinkls with cilartro and driz=le with lime juice; gently
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