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PRODUCE SPECIALS 
Iceberg Lettuce  
Broccoli Crowns   
Cauliflower  

 
                       $2.49/Ea. 
                       $2.49/Lb. 
                       $3.99/Ea. 
 

 

BUTCHER’S SPECIALS 
Pepperidge Farm Goldfish Crackers (6-7 oz. 
Pepperidge Farm Cookies (5-7  
Cheerios (10oz) 

 

 
BUTCHER’S SPECIALS 
80% Learn Ground Chuck  
Black Angus Choice New York Strip Steak 
Boneless Pork Chops 
Allen Jumbo Chicken Tenders  
Weavers Smoked I.P.A Beer Bratwurst 
Wild Caught Cod Loins  

 
$6.99/lb 
$19.99/lb 
$6.99/lb 
$3.99/lb 
$4.99/Ea 
$14.99/lb. 
 
 

 

 

 

KIRK ROAD (AISLE 1) 
Racconto Extra Virgin Olive Oil (33.8oz) 
Terrapin Ridge Farms Squeeze Bottles (7-8.5oz) 
Mike’s Amazing Mustard (12.5oz) 
Stubbs BBQ Sauces & Marinades (12-18oz) 

 
$15.99 
$5.99 
$1.99 
$5.99 
 

BUCK ROAD (AISLE 2) 
Pepperidge Farm Goldfish Crackers (6-7 oz.) 
Pepperidge Farm Cookies (5-7 oz.) 
Nabisco Wheat Thins, Good Thins & Triscuits (3-8.5oz) 
Cheez-it Family Size (21oz) 
V8 Juices (6-8pk) 
Sunbest Granola (15oz) 
 

 
2/$5.00 
$3.89 
$2.99 
$7.99 
$5.99 
$4.99 

 

 

KENNETT PIKE (AISLE 3)  
Twinning Teas (20ct) 
La Croix (8pk) 
Recover Drinks (12pk) 
Recover Single Drinks (16.9oz) 
 

$3.99 
$4.99 
$19.99 
$1.99 
 
 

 

 
 

 

  

   

  

  

  

 

ADDITIONAL GROCERY SPECIALS ON NEXT PAGE! 
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CELEBRATING 73 YEARS! 
 

 
 

Let Janssen’s Catering help 
you with your special event! 
Call Janssen’s Catering at 
 (302) 654-9941 x3 to speak to one 
of our catering coordinators. Full 
catering menu available in the store 
or online 
 

Valentine’s Day is coming 
soon! 
Our Valentine’s Menu has all you 
need for a special dinner at home 
with your sweetie!  You just supply 
the wine and roses!  Call Janssen’s 
Catering for details at 302/654-9941 
x3.  Menu available in the store or 
online at www.janssensmarket.com 
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OWL’S NEST ROAD (AISLE 4) 
Rao’s Pasta Sauces (24oz) 
Rao’s Pastas (16oz) 
 

$7.99 
$2.99 
 
 
 

 

 

BARLEY MILL ROAD (AISLE 5) PRODUCE SPECIALS 

Tastykake Family Pack (12oz) 
Field Day Organic Beans (15oz) 
Rotel Tomatoes (10oz) 
Siete Refried Beans (16oz) 
Stove Top Stuffing (6oz) 

$3.99 
$1.99 
¢.79 
$2.99 
$2.99 

  

Pepperidge Farm Goldfish (6.6 oz.)  
Pepperidge Farm Milano (6-7 oz.) 
 

$1.99 
2/$5.00 

 

HILLSIDE ROAD (AISLE 6)  

Simply Done Paper Towels (6pk) 
UTZ Potato Chips (7oz) 
Puff’s Tissue (3pk) 

$10.99 
$3.79 
$7.89 

 

1. NEW Happy Howl (14.6 fl. oz.) 
2. Ajax Bleach (128 oz.) 
3. Ajax Bleach (64 oz.) 

 

4. $4.99 
5. $4.99 
6. $2.99 

  

7. $2.89 

 

FROZEN PRODUCE SPECIALS 

Rao’s Meat Lasagna (27oz) 
Rao’s Meatball & Sauce (24oz) 
Rao’s Chicken Parmesan (25oz) 
IO Organic Vegetables (10oz) 
Bassetts Ice Cream (1pint) 
 

 $12.99 
$12.99 
$12.99 
$3.99 
$4.99 

DAIRY  
Chobani Yogurts (5.3oz) 
Kraft Shredded Cheese (8oz) 
Fairlife Milk (52oz) 
 

$1.29 
$3.79 
$4.99 
 

  

Pepperidge Farm Goldfish (6.6 oz.)  
Pepperidge Farm Milano (6-7 oz.) 
 

$1.99 
2/$5.00 
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Recipe of the week: 
Blueberry Cheesecake Squares 
 

Ingredients 
Cookie Crust: 
1¾ cups all-purpose flour 
½ cup confectioner’s (10X) sugar 
½ tsp salt 
2 sticks (1 cup) chilled unsalted 
butter, cut into small pieces. 
1 tsp ice water 
Cheesecake Filling: 
16 oz. (2 packages) cream cheese, 
softened. 
½ cup sugar 
1 tsp pure vanilla extract 
2 eggs 
1 cup Stonewall Kitchen Wild 
Blueberry Jam 
 

Directions 
Preheat oven to 350°F. Grease a 
9”x13” pan.   
Cookie Crust: 
Place flour, sugar and salt in a food 
processor and pulse.  Add butter and 
process until the dough begins to 
form a ball, adding ice water if 
necessary.  Press dough evenly over 
the bottom of the prepared pan. 
Bake until crust is lightly golden, 
about 20 minutes. Let cool for 30 
minutes. 
Filling: 
Mix softened cream cheese, sugar, 
and vanilla until well blended.  Add 
eggs and mix until incorporated.   
 
Pour cheesecake filling evenly over 
the cooled crust.  Spoon Wild Maine 
Blueberry Jam randomly on top of 
the filling and then swirl to combine.  
Bake for approx. 35 – 45 minutes or 
until center is set.  Allow to cool in 
pan, cut and serve. 
 
Source: Stonewall Kitchens 

 

 


