WEEKLY

SPECIALS

October 215t — 315t 2026

PRODUCE SPECIALS

Persimmons
Acorn Squash
Butternut Squash
Spaghetti Squash

BUTCHER’S SPECIALS

D’Artagnan All Natural Wagyu Ground Beef
Black Angus Flank Steak

Boneless Pork Loin Roast

Bell & Evans Whole Chicken

Knauss Dried Beef

Jade Lion Cook P&D Tails Of 71/90ct Shrimp

KIRK ROAD (AISLE 1)

G Hughes Dressing (12fl.oz)
Hellmann’s Mayonnaise (30fl.oz)
Season’s Vinegar (12.7fl.0z)
Season’s Olive Qil (12.7fl.0z)
Heinz Tomato Ketchup (380z)

BUCK ROAD (AISLE 2)

McCann'’s Irish Oatmeal (11.85-160z.)
Ezekiel 4:9 Cereal (160z.)

Frosted Flakes (39.50z.)

Sweetzels Spiced Wafers

Pepperidge Farm Cookies (6-70z.)
Pepperidge Farm Goldfish (6-70z.)

KENNETT PIKE (AISLE 3)

Planters Sunflower Kernels (5.850z.)
Fever Tree Beverages (4pk)
Maxwell House Coffee (10.3-110z.)

$2.99/Ea.
$1.29/Lb.
$1.29/Lb.
$1.29/Lb.

$11.99/Ea.

$15.99/Ib.
$5.99/Ib.
$3.99/Ib.
$4.99/Ea.

$11.99/Ea.

$4.99
$7.99
$12.99
$12.99
$5.79

$5.99
$9.79
$8.99
$4.99
$4.79
2/$5.00

2/$5.00
$4.99
$9.89

ADDITIONAL GROCERY SPECIALS ON NEXT PAGE!

Limited quantities may apply. Not responsible for typographical errors.

3801 KENNETT PIKE | GREENVILLE, DE 19807 | (302) 654-9941

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.

Holiday Tasting October 31

from 11am-1pm:

It is never too early to start planning
for the holidays! Join us on
Saturday, October 31 from 11-1pm
to taste items on our Thanksgiving
and Holiday menus! Local Delaware
turkey, beef, lamb, ham, vegetables
and other sides, pies and more —
taste and see what Janssen’s Market
chefs can do for you this holiday
season! We will also have local
vendors showcasing their products
and a live band! And some treats for
kids in costume this year!
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WEEKLY
SPECIALS

October 218t — 315t 2026
OWL'S NEST ROAD (AISLE 4)

Progresso Pitmaster Soup (18-190z.)
Campbell’'s Canned Coup (10.5-11.50z.)
Jell-O Gelatin Dessert Powder (0.3-30z.)
Jell-O Pudding Powder (1-3.40z)

Bakers Baking Bar (40z)

Bakers Sweetened Coconut Flakes (140z.)
Domino Granulated Sugar (4Lbs)

BARLEY MILL ROAD (AISLE 5)

Koeze Sweet Ella’s Organic Peanut Butter (12.5-130z.)
Koeze Cream-Nut Natural Peanut Butter (1.5-170z.)
Herr’'s Pretzel Rods (260z.)

Hanks Giardiniera (160z.)

Near East Rice (4.9-100z.)

Better Than Gravy (120z.)

Sarabeth’s Legendary Spreadable Fruit (180z.)
Tastykake Family Pack

HILLSIDE ROAD (AISLE 6)

Purina One Canned Dog Food (130z.)
Paper Chef Parchment Cooking Bags
Simply Done Paper Towels (2pk))
Cadia Paper Towel (1ct.)

FROZEN

Alden’s Organic Ice Cream (48fl.0z)
Dole Frozen Fruit

Food Club Dinner Rolls (80z.)
Romano’s Stromboli (4-220z.)

UTZ potato Chips (7.75-80z)

DAIRY

Organic Valley Milk (64fl.0z)
Dragon Cheese

Oui Yogurt

Fage Total Yogurt (5.30z.)

Remedy Protein Beverage (Excludes Pro Power) (12fl.0z)

Remedy Protein Beverage (32fl.oz)
Land O Lakes Butter (Full Bar Only)
Amoroso’s Rolls

Kimberley’s Bakeshop Halloween Cookies & Cupcakes

Leonard Novelty Bakery Autumn & Halloween Cookies
4” Chocolate & Vanilla Halloween Cake
Sweet Shop USA Halloween Cake Bites

$3.99
2/$5.00
2/$3.00
2/$3.00
$4.79
$3.99
$4.99

$7.99
$7.99
$6.99
$5.99
2/$5.00
$3.99
$12.99
$3.99

2/$5.00
$4.99
$4.99
2/$5.00

$12.99
$4.99
$2.99
$17.99
$3.69

$6.99

$2.00 Off

$1.99
2/$3.00
$3.99
$7.99
$4.99
$4.99

$1.00 Off

$1.000ff
$9.95
$3.95

Limited quantities may apply. Not responsible for typographical errors.
3801 KENNETT PIKE | GREENVILLE, DE 18807 | (302) 654-9941

Recipe of the week:
Roasted Yams w/Citrus & Coriander
Butter

Ingredients

1 tbsp ground coriander

Ya cup butter, softened

1 tbsp brown sugar

1 tbsp grated orange peel

1 Y4 tsp grated lemon peel
Nonstick vegetable oil spray

1 %2 tbsp olive oil

3 Ib yams, cut into 2" thick slices
2 tbsp minced fresh parsley

Directions
Preheat oven to 375°F.

Mix coriander, butter, sugar, orange
peel, and lemon peel. Spray baking
sheet with nonstick spray. Coat yams
in olive oil and spread in single layer
on sheet. Sprinkle with salt and pepper
and roast until tender, stirring
occasionally, about 30 minutes. Add
butter mixture and roast another 20
minutes, stirring occasionally. Season
with salt and pepper. Sprinkle with
parsley for presentation.

Serves 6 people.
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