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PRODUCE SPECIALS 
Avocadoes  
Persimmon 
Lemon 

$1.99/Ea. 
¢.99/Ea. 
¢.89/Ea 

 

 

BUTCHER’S SPECIALS 
90% Lean Grass Sirloin 
Black Angus Rump Roast  
Pork Loin Roast  
Bell & Evans Whole Chicken Thighs  
Kunzler Beef Franks 
Tilapia Farm & Raised in Honduras  

$6.99/Lb 
$7.99/Lb 
$5.99/Lb 
$4.29/Lb 
$5.99/Ea 
$9.95/Lb 
 

KIRK ROAD (AISLE 1) 
Frank’s Red-Hot Sauce (12oz) 
Wish Bone Salad Dressing (15oz) 
Fresh Press Farms Oil (16.4oz) 
 

$4.79 
$3.99 
Buy One 
Get One 

 

 

BUCK ROAD (AISLE 2) 
Pepperidge Farm Goldfish Crackers (6-7 oz.) 
Pepperidge Farm Cookies (5-7 oz.) 
Honey Nut Cheerios (10.8oz)   
Taste’s Pumkin Spice Cookies (6.5oz)                                                

 
2/$5.00 
$3.89 
$3.99 
$3.99 
 

 

 

KENNETT PIKE (AISLE 3)  
Planters Mix Nuts (10.3oz) 
Planters Dry Roasted Peanuts (16oz) 
Spindrift Sparkling Water (8-12oz) 
LaCroix (12-12oz) 
Chock Full Nuts Coffee (11oz) 
 

$6.79 
$3.99 
$7.89 
$5.99 
$5.99 

 

 
 

 

OWL’S NEST ROAD (AISLE 4) 
Diamond Chopped Walnuts (8oz) 
Diamond Sliced, Slivered, Chopped (6oz) 
Duncan Hines Cake/Brownie Mixes (15-18oz) 
Duncan Hines Frosting (16oz) 
Rao’s Soups (16oz) 
Rao’s Red Pasta Sauces (24oz) 
Rao’s Pastas (16oz) 
Pacific Broths/Stocks (32oz) 

$3.99 
$3.99 
2/$5.00 
$2.99 
$4.99 
$7.89 
2/$5.00 
$3.99 

Pacific Organic Broth/Stocks (32oz) 
Musselman’s Big Cup Applesauce’s (24oz) 
Domino Sugar (4lb) 
Progresso Soup (19oz) 
Carnation Evaporated Milks (12oz) 
 
 

$5.99 
$3.89 
$3.99 
$2.99 
2/$5.00 
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CELEBRATING 72 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 
 
 

Janssen’s offers only 
DELAWARE GROWN 
TURKEYS!   
T.A. Farms in Kent County raises 
free-range, all natural, no growth 
hormone turkey right here in 
Delaware.  Order your turkey or 
turkey breast early for the best 
selection.  Ask the butchers for more 
information at 302/654-9941 x4. 

 

Holidays made simple – 
Really! 
We know you have a full plate for the 
holiday season.  So, we’ve made it 
easier.  Indulge in one of our 
complete holiday meals with all the 
trimmings. Or, if you’re planning a 
holiday party, relax and let Janssen’s 
catering do all the work! 
Call us at 302/654-9941 x3. 
ORDER ONLINE at 
catering.janssensfinefoods.com 
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BARLEY MILLOAD (AISLE 5) PRODUCE SPECIALS 

Tastykake (10-12oz) 
Hanover Beans (15.5oz) 
Bonne Maman Jam (13oz) 
Rotel Chillis (10oz) 
Jif Peanut Butter (16oz) 
 

$3.99 
2/$3.00 
$5.99 
¢.79 
$3.79 

  

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

$1.99 
2/$5.00 

 

HILLSIDE ROAD (AISLE 6)  

Seventh Generation Paper Towel (1-120-2ply) 
Plenty Paper Towels (6 Rolls) 
Sparkle Pick a Size Paper Towel (6 Rolls) 

$3.99 
$9.89 
$9.89 

 

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 

Haagen Dazs Ice Cream (28oz) 
Drumstick Ice Cream (36.8oz) 
Hanover Petite Peas (12oz) 
Hanover Baby Lima Beans (12oz) 
Hanover Whole Baby Carrots (12oz) 
 

 $7.99 
$8.99 
$2.99 
$2.99 
$2.99 

DAIRY  
Chobani Drinkable Yogurts (7oz) 
Oui Yogurts (5oz) 
Fage Total Yogurts (16oz) 
Fage Total Yogurts (32oz) 

$2.99 
2/$3.00 
$3.99 
$6.79 

  

  

 

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: 
Acorn Squash with Exotic 
Mushroom Cranberry Stuffing 
 
Ingredients 
1.5 lb acorn squash, halved 
lengthwise and seeded 
½ cup dried cranberries 
4 tbsp butter 
1 tsp dried rubbed sage 
4 oz. exotic mushrooms, chopped 
¼ cup hot water 
¼ cup chopped onions 
1 cup breadcrumbs 
 
Directions 
Preheat oven to 425°F. Place 
squash cut side down and 
microwave on high 10 minutes. Turn 
squash halves cut side up. Season 
cavities with salt and pepper. 
Combine dried cranberries and hot 
water in small bowl. Melt 3 
tablespoons butter in heavy medium 
skillet over medium heat. Add 
mushrooms, onion and sage and 
sauté until beginning to soften, about 
5 minutes. Add breadcrumbs and stir 
until crumbs brown lightly, about 3 
minutes. Mix in cranberries with 
soaking liquid. Season to taste with 
salt and pepper. Mound stuffing into 
squash halves. Dot with remaining 1 
tablespoon butter. Bake until heated 
through and crisp on top, about 10 
minutes. 

 

 

 

 

 


