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PRODUCE SPECIALS 
Loose Green Beans  
Brussel Sprouts  
Asparagus 
 

 
                             $4.99/Lb. 
                             $5.99/Lb. 
                             $5.99/lb. 
                             . 
                              
 

 

`` 

 

   

 
BUTCHER’S SPECIALS 
Thousand Hills Ground Beef 85/15 
Black Angus Prime New York Strip Steak 
John F. Martin Smoked Pork Chops  
Bell & Evans Boneless Skinless Chicken Thighs 
Wild Caught Halibut  
Jack Daniels Honey Pulled Chicken       

 
$12.99/Ea. 
$31.99/lb. 
$6.99/lb. 
$5.29/lb. 
$37.99/lb. 
$8.99/Ea. 
 
 

 

 

 

KIRK ROAD (AISLE 1) 
Brianna’s Salad Dressing (12oz) (Excludes Avocado Oil) 
Hellmann’s Mayo (30oz) 
Graza Mayo “Original” (22oz) 
Heinz Organic Yellow Mustard 

 
$3.99 
$8.99 
$8.99 
$2.99 

BUCK ROAD (AISLE 2) 
Pepperidge Farm Goldfish Crackers (6-7 oz.) 
Pepperidge Farm Cookies (5-7 oz.) 
Kind Granola (11oz) 
Skippy Wafer Bars (6.5oz) 
Tate’s Cookies (7oz) 
 

 
$2.99 
$4.89 
$7.99 
$4.99 
$4.99 
 

 

 

KENNETT PIKE (AISLE 3)  
Q Mixer Drinks (4 X 7.5oz) 
Bob’s Red Mill Popcorn (30oz) 
Vintage Seltzer (33.8oz) 
 

$4.99 
$4.99 
¢.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 Apple Sauce (32oz) 
Bake Away Cake Mixes (14oz) 
DeCecco Gluten Free Pasta (12oz) 
Rao’s Pasta Sauces (24oz) 

$6.99 
$7.99 
$5.99 
$8.99 
 

 

 

BARLEY MILL ROAD (AISLE 5) PRODUCE SPECIALS 

Velveeta Shells & Cheese (12oz) 
Smucker’s Natural Peanut Butter (16oz) 
Bob’s Red Mill Potato Flakes (16oz) 
Bonne Maman Jams (12-13oz) 
 

$1.99 
$4.99 
$5.99 
$6.99 

  

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

$1.99 
2/$5.00 

 

HILLSIDE ROAD (AISLE 6)  

Sun Chips (7oz) 
Dan Laundry Soap (2.2lb) 
Simply Done Single Paper Towels Rolls  

$3.99 
$10.99 
2/$3.00 
 

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 

Stouffer’s Mac & Cheese (12oz) 
Stouffer’s Spinach Souffle (12oz) 
Stouffer’s Creamed Chip Beef (10oz) 
Stouffer’s Stuffed Peppers (10oz) 
Crav’n Ice Cream (48oz) 
Talenti Gelato (1 Pint) 
Haagen-Dazs (28oz) 
Dole Frozen Fruit (16oz) 
 

$3.79 
$3.79 
$3.79 
$3.79 
$4.99 
$5.99 
$9.99 
$4.99 

 

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  
Tropicana Orange Juice (46oz) 
Organic Valley Milk (64oz) 
Bays English Muffins (12oz) 
Chobani Yogurt (32oz) 
Fage Total Yogurt (4-5oz) 
Seasons Olive Oil & Vinegar (12.7oz) 

$5.79 
$5.99 
$3.89 
$5.99 
2/$3.00 
$16.69 

  

  

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: 
Grilled Zucchini with Parmesan 

 
 
Ingredients 
4 lb medium zucchini 
¼ cup extra-virgin olive oil  
¾ tsp course sea salt  
½ tsp coarsely ground black pepper  
¼ cup balsamic vinegar  
½ cup finely grated Parmigiano-
Reggiano (or high-grade parmesan) 
⅓ cup pine nuts, toasted 
 
Directions 
Preheat grill to medium-high.  
 
Cut zucchini into ¾” rounds.  Toss 
zucchini with oil, salt, and pepper. 
Arrange zucchini in 1 layer on cookie 
trays or grill pans. Grill zucchini for 4 to 
six minutes, until browned in spots and 
beginning to soften. Drizzle with 
vinegar, then continue to grill until 
most of vinegar is evaporated, about 2 
minutes. Sprinkle cheese over zucchini 
and put back on grill until cheese is 
melted, about 1 minute more. Sprinkle 
with toasted pine nuts and serve.  
 
Serves 6 people. 
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