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The 46th Super Bowl will be held in Indianapolis, 
IN on February 5th; kick-off time is scheduled for 
6:30 p.m. For Super Bowl fans, here are a few facts 
to consider: Super Bowl is the top home-party event 
of the year, surpassing New Year’s Eve (Hallmark 
Cards, Inc.); Super Bowl is the second largest day 
of food consumption, behind only Thanksgiving 
(American Institute of Food Distribution); nine of 
the 10 most-watched TV programs of all time are 
Super Bowls.

 While you watch the game with family and 
friends, try some of these Super Bowl specials, most 
of which can be prepared in advance or quickly so 
you don’t spend all your time in the kitchen. Any of 
the recipes can be increased or decreased as needed. 
This is also when I enjoy a bit of fun renaming recipes 
to include football terms and players’ names.

 Brady Boston Beans
An old favorite that never fails to please.

Ingredients:
1/2 lb. lean hamburger
1/4 lb. bacon, diced
1 onion, chopped
1/2 cup ketchup
1/4 teaspoon salt
2 teaspoons prepared mustard
4 teaspoons cider vinegar
3/4 cup packed light brown sugar
1 can (30 oz.) pork and beans
1 can (15 oz.) garbanzo beans (chick peas), drained
1 can (15 oz.) kidney beans, drained
1 pkg. (10 oz.) frozen lima beans, thawed under 

hot water
 Cook hamburger, bacon, and onion in large skillet 

until onions are tender and meat is no longer pink; 
drain off any excess fat. Stir in ketchup, salt, mustard, 
and vinegar. Combine remaining ingredients in a 
3-quart casserole; stir in meat mixture. Cover and 
bake in 350 deg. oven for 40 minutes. 6 servings.

 

Finger-Licking Wings 
How many times is that quarterback going to lick 

his fingers?
Ingredients:
2 dozen chicken wings cut into thirds; save tips for 

stock or discard
1 cup soy sauce (low sodium is fine)
1/2 cup hearty wine (inexpensive is OK)
8 tablespoons sugar
1/4 teaspoon powdered ginger

 Line a rimmed cookie sheet or 9x13” pan with foil; 
spray foil with cooking spray or use the new non-stick 
foil. (The sauce can get messy, so this step is impor-
tant; or use a disposable aluminum pan, sprayed 
first). Put chicken wing sections on prepared pan. 
Preheat oven to 375 deg. Mix other ingredients over 
low heat until sugar is dissolved; pour over wings. 
Bake for 45 minutes; turn and check after another 
30-45 minutes. Serve with any extra sauce from the 
pan for dipping, and put out your favorite barbecue 
sauce as well if desired. 6-8 servings.

 

Tebow Turnovers 
These hand-held meat pies or turnovers are deli-

cious any time of day or year.
Ingredients:
enough pastry for two double crust pies – purchased 

or make your own
half-and-half cream for brushing turnover tops
Filling:
2 lbs. lean ground beef (90 percent)
1 cup diced carrots
2 medium potatoes, peeled and cut into 1/4-inch 

cubes
1 small onion, chopped
1 teaspoon salt; freshly ground black pepper

 In a bowl, combine filling ingredients; set aside. 
Divide pastry into 14 equal portions. Meanwhile, di-
vide pastry into 16 equal portions. On a lightly floured 
surface, roll out one portion into about a 6 1/2 inch 
circle. Place about 1/4 to 1/3 cup of filling on half of 
circle. Moisten edges with water; fold dough over 
filling and press edges with a fork to seal. Transfer to 
a baking sheet sprayed with cooking oil. Repeat with 
remaining pastry and filling. It may not come out to 
exactly 16 turnovers; just make as many as you can 
with the dough and filling available. Cut 3 slits in the 
top of each turnover; brush with a little cream. Bake 
at 375 deg. for 30-40 minutes or until vegetables are 
tender and crust is golden brown.

 

Payton Pockets
A mustard-flavored chicken combines with broc-

coli, bacon, and tomato for this tasty pocket sandwich 
filling.
Ingredients:
1 package (10 oz.) broccoli florets, cooked and well 

drained
2 cups shredded, cooked chicken
1 cup shredded cheddar cheese
1 medium tomato, chopped
1/4 cup mayonnaise
2 tablespoons prepared mustard
salt and pepper
4 pita breads (6 inches) halved
4 bacon strips, cooked and crumbled

 In large bowl, combine broccoli, chicken, cheese, 
and tomato. In small bowl, combine mayonnaise, 
mustard, salt, and pepper; pour over the broccoli 
mixture and toss to coat. Spoon about 3/4 cup into 
each pita pocket half; top with bacon. 4 servings.

 

Rodgers Ribs
Serve these ribs with baked beans, coleslaw, and 

cornbread for a touchdown feast!
Ingredients:
4-5 lbs. pork ribs (I like the St. Louis style, but baby 

backs or other kinds will do)
fresh or dried rosemary, salt and pepper to season
Glaze:
1/2 cup ketchup
1/2 cup pure maple syrup
2 tablespoons wine vinegar
2 tablespoons Dijon mustard
2 tablespoons olive oil

 Rub both sides of ribs with some rosemary (if us-
ing dried, use less than fresh), salt, and pepper. Put 
ribs in a large baking pan (lined with foil and cooking 
spray), bake ribs 1 hour at 350 deg. Mix glaze ingre-
dients and brush on meat. Broil until golden brown, 
about 5 minutes. About 8 servings.

  
Nancy Adams is a native of Peterborough and 

resides in Hancock. She and her husband, Bud, have 
raised four sons. She has been featured as one of 
Yankee Magazine’s great New England cooks. Nancy 
welcomes suggestions – send them to: Nancy P. 
Adams, PO Box 23, Hancock, NH 03449.
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meat SPeCIaLS

groCery SPeCIaLS

FreSH ProduCe

sirloin steak tips Angus Choice ........ $599 lb.

sirloin steak tips Teriyaki .............. $699 lb.

n.Y. sirloin steak Boneless ............ $349 lb.

sirloin spoon roast .................... $349 lb.

pork chops Center Cut, Bone In  .......... $279 lb.

pork ribs Country Style, Bone In .............. $199 lb.

chicken thighs Boneless .............. $199 lb.

carando genoa salami ........ $499 lb.

smoked provolone cheese Stella  . $399 lb.

Frozen SPeCIaLS

daIry SPeCIaLS

We reserve the right to limit QUantities

open 24 hoUrs — w/credit card after 7 pm
On Duty 7 am to 7 pm

gUlf gas attendant

Spanish
onionS

49¢
Lb.

cabot cheese bar- 6.8 Oz. Assorted - limit 4 … $1.68
blockbUster

great for game daY
coarse grind hamburg for Your game day 

chili. chicken Wings, cocktail kielbasa,
teriyaki sirloin steak tips, cooked shrimp

avocadoS

99¢
Ea.

12-Pack Assorted

pepsi ....................................... 3/$1200

18-Pack Cans or Bottles 

bUdWeiser or bUd light ........ $1399

Gallon Hood

orange JUice ............................ $399

Gallon Shurfine

2% milk ...................................... $299

15 - 16 Oz.  Assorted

i can’t believe it’s not bUtter ... $250

59 Oz. Florida Natural Assorted

orange JUice ............................ $299

potatoES
$199

Russet

5-Lb. Bag

potatoES
$1600

chef

50-Lb. Bag

32 Oz. Assorted

gatorade .................................. 99¢

28 Oz. B & M

pea beans or bacon & onion .. $169

30 Oz. Hellman’s

maYonnaise .............................. $299

16 Oz. Assorted Hidden Valley

ranch dressing ....................... $299

15 Oz. Hormel

chili W/beans ............................... $129

5.5 - 6.4 Oz. Assorted 

hambUrger helper .................. 99¢

Shurfine 

toWels ...................................... 79¢

28.2 - 32.7 Oz. DiGiorno Assorted

self-rising pizza ....................... $599

20-26 Oz. Weaver Assorted 

chicken ..................................... $359


