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PRODUCE SPECIALS 
Red Bell Peppers  
Baby Carrot Bags  
2lb Bag of Onions  
 

 
                             $3.99/lb. 
                             $1.69/Ea. 
                             $2.49/Ea. 
                             . 
                              
 

 

`` 

 

   

 
BUTCHER’S SPECIALS 
90% Lean Ground Sirloin 
Black Angus Eye Round Roast  
Bone in Center Cut Pork Chops  
Allen Jumbo Chicken Tenders  
Niman Ranch Sweet Italian Sausage   
Harbor Banks Argentine Red Raw Shrimp Frozen 2lb Bag     

 
$8.49/lb. 
$7.99/lb. 
$6.99/lb. 
$3.99/lb. 
$7.99/Ea. 
$29.99/Ea. 
 
 

 

 

 

KIRK ROAD (AISLE 1) 
Brianna Salad Dressing (12oz) (Excludes Avocado Oil) 
Colavita Balsamic Vinegar (17oz) 
Colavita Extra Virgin Olive Oil (17oz) 
 

 
$3.99 
$5.99 
$14.99 

BUCK ROAD (AISLE 2) 
Pepperidge Farm Goldfish Crackers (6-7 oz.) 
Pepperidge Farm Cookies (5-7 oz.) 
Quakers Old Fashioned Oatmeal (42oz) 
V8 Juices (46oz) 
Kashi Cereals (13-18oz) 
Cap’n Crunch Cereal (13oz) 
Ritz Toasted Chips (8.1oz) 

 
2/$5.00 
$4.89 
$4.99 
$3.99 
$5.99 
$4.99 
$4.99 
 

 

 

KENNETT PIKE (AISLE 3)  
Olipop Probiotic Sodas (4-12oz) 
Dunkin K-Cups (10pk) 
 

$7.99 
$9.89 
 

 

 
 

 

  

   

  

  

  

ADDITIONAL GROCERY SPECIALS ON NEXT PAGE! 
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CELEBRATING 74 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 

 
Picnic Season is here! 
Janssen’s Prepared Foods offers 
everything you need for the perfect 
picnic.  Add a floral arrangement to 
your beautiful display! 
Menus: www.janssensmarket.com 

 
 
Mother’s Day is May 10! 
Don’t forget the important Moms in 
your life!  Pick up a plant or her 
favorite cheese or a juicy steak for 
her special day. 
 

 



 

 

OWL’S NEST ROAD (AISLE 4) 
Amish Wedding Peaches & Pears (32oz) 
Amish Wedding Apple Sauce (32oz) 
San Merican Tomatoes Sauce (23.5oz) 
San Merican Tomatoes (28oz) 
 

$9.79 
$7.99 
$7.99 
$3.99 
 

 

 

BARLEY MILL ROAD (AISLE 5) PRODUCE SPECIALS 

Crofter’s Organic Fruit Spread (16.5oz) 
Near East Rice & Couscous (5-7oz) 
 
 

$7.99 
2/$5.00 
 

  

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

$1.99 
2/$5.00 

 

HILLSIDE ROAD (AISLE 6)  

Scott Toilet Paper Roll  
Saran Wrap (100-200 SQFT) 
 

2/$3.00 
$2.79 
 
 

Eggos Waffles (29oz) 
Dole Frozen Fruits (14-16oz) 
Morningstar Farms Products (10oz) 
Breyers Ice Cream (1.5Quart) 

$6.99 
$4.99 
$4.99 
$5.99 

 

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 

Talenti (16oz) 
Newmans Own Pizza (15oz) 
 

$5.99 
$7.99 
 

 

8. NEW Happy Howl (14.6 fl. oz.) 
9. Ajax Bleach (128 oz.) 
10. Ajax Bleach (64 oz.) 

 

11. $4.99 
12. $4.99 
13. $2.99 

  

$2.
89 

Eggos Waffles (29oz) 
Dole Frozen Fruits (14-16oz) 
Morningstar Farms Products (10oz) 
Breyers Ice Cream (1.5Quart) 

$6.99 
$4.99 
$4.99 
$5.99 

 

14. NEW Happy Howl (14.6 fl. oz.) 
15. Ajax Bleach (128 oz.) 
16. Ajax Bleach (64 oz.) 

 

17. $4.99 
18. $4.99 
19. $2.99 

  

DAIRY  
Fage Total Yogurt (16oz) 
Fage Total Yogurt (32oz) 
Tropicana Juices (46oz) 
UTZ Barrels (19-32oz) 

$4.89 
$8.79 
$4.99 
$7.99 
 

  

  

 

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

$1.99 
2/$5.00 

 

  

Page 2 

Recipe of the week: 
Herb-Crusted Flank Steak 
 
Ingredients 
2 tbsp chopped fresh thyme  
2 tbsp chopped fresh rosemary  
1 tbsp chopped fresh tarragon  
2 garlic cloves, minced  
2 tsp salt  
1 1/2 tsp ground black pepper  
2 - 1.5 lb flank steaks  
1 tbsp olive oil 
 
Directions 
Mix first 6 ingredients. Brush steaks 
with olive oil and then rub with the herb 
mixture. Cover and refrigerate at least 
1 hour and up to 8 hours.  
 
Prepare barbecue (medium-high heat). 
Grill steaks until cooked to desired 
doneness, about 4 minutes per side for 
medium. Let stand 5 minutes.  
 
Cut steaks across grain into 1/2-inch-
thick slices. 
 
Serves 6 people. 
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