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facebook.com/keenefarmers

Gilbo Avenue,  KeeneGilbo Avenue,  Keene
Across from Lindy’s Diner

SATURDAYS 9-1SATURDAYS 9-1

Hood Ice Cream ................................. 2/$7
McCains Fries ....................................$3.99
Cravin’ Appetizers 8 oz. ....................... 2/$4

FROZEN

Blueberries ..................................... $2.99
Avocadoes ......................................... 4/$5
Baby Carrots 1 lb. bag. .......................... 2/$3

PRODUCE

THIS WEEK’S 
HOT DEALS!

Starkist Solid White 5 oz. ..................... 2/$3
Folgers Coffee 22.6 oz. ....................... $8.99
Best Yet Squeeze Ketchup 24 oz. .......... 2/$3
Best Yet Mustard 20 oz. ....................... 2/$3
Gatorade 8 pk. .......................................$6.99
Best Yet Pasta 1 lb. .................................4/$5
B&M Baked Beans 28 oz. ...................... 2/$5
Xtra Laundry Detergent 57.6 oz. ........... 2/$5

GROCERY

Best Yet American Cheese Singles 12 oz. .... 2/$4
Heluva Good French Onion Dip 24 oz. .....$3.49
Daisy Squeeze Sour Cream 14 oz. .......... 2/$5

DAIRY

KULICK’S SUPERMARKET
Warwick Rd. • Off Rt. 10 • Winchester  
603-239-4843 • Sun.–Wed. 8a–7p, Thurs.–Sat. 8a–8p

Prices GoodPrices Good
May 24May 24thth–May 30–May 30thth

 EBT
AVAILABLE

Schondland Nat. Casing Franks ..... $6.99/lb.

Fresh Chicken Leg Quarters ........... $0.89/lb.

Johnsonville Smoked Sausage 14 oz. pk. ....$4.89 ea.

MEAT

Kraft
BBQ Sauce

2/$3

DELI

Bud, Coors, Bud, Coors, 
& Miller& Miller
$$20.9920.99

Newmann’sNewmann’s
LemonadeLemonade 
59 oz.59 oz.

2/$$55

30 Packs

Domestic Ham .............................. $4.99/lb.

Great Lakes American Cheese ........ $4.99/lb.

Egg Salad ..................................... $6.99/lb.

OUR PICNIC PICKS: ENJOY THE OUTDOORS

ON SALE
NOW

34 Cypress St, Keene 
monadnockfood.coop

603-355-8008

$7.29
BADGER                    
ORGANIC AFTER 
SUN BALM W/BLUE 
TANSY & LAVENDER                        
2 oz; made in Gilsum, NH                                                                                                                                       
SAVE $2.70                                            

$3.99 
ORGANIC                    
CANTALOUPE                                             
each                                                                                                                                        
SAVE $1.00  

$5.99 lb
HOUSEMADE            
MILD OR HOT ITALIAN 
PORK SAUSAGES                                                                                            
SAVE $2.00/lb  

$6.49 lb
HOUSEMADE                
SPINACH 
CHICKPEA SALAD                                                                                              
SAVE $1.50/lb

$3.99
ITHACA              
LEMON DILL 
HUMMUS                         
10 oz; other 
varieties also on sale                                  
SAVE $1.70

$6.99 lb
PINELAND FARMS                     
FRESH BEEF PATTIES                                                                                             
SAVE $2.00/lb                    

603-357-0088603-357-0088
www.keenecommunityed.org

FREE CLASSESFREE CLASSES!!
ESLESL - Learn English - Learn English

HHiiSETSET - Prepare for the tests - Prepare for the tests

PLUMBING, ELECTRICAL, AND PLUMBING, ELECTRICAL, AND 
GAS TECH PROGRAMSGAS TECH PROGRAMS  

Learn a Learn a lifelong tradelifelong trade

888-679-6059 or
603-756-4398

WATER
TREATMENT
SERVICE

“Solving Your Water 
Quality Problems”

DAN WATERMAN

Over 34 Years’ 
Experience

SALES OF  
NEW SYSTEMS
Most Existing 

Systems Serviced

• Water Softeners  
• Neutralizers  
• Iron Filters

EVERYTHING 
MUSIC

ROUSSEAU’S 
MUSIC

124 Main St. •  Jaffrey

603-532-4311
www.rousseausmusic.com

Memorial Day, originally known as Decoration 
Day, was first instituted in 1868 to honor those who 
died in the Civil War. It now commemorates all war 
dead and will be observed this year on Monday, May 
29th. Memorial Day is a solemn occasion, marked by 
cemetery visits, parades, speeches, and memories of 
both joy and sadness – as we pause to remember those 
who died in service to our nation. Memorial Day is 
also a time for people to observe and share memories 
and social activities with family and friends, often 
with an outdoor barbecue. This week, Cooking Cor-
ner shares some basic grill recipes for your Memorial 
Day activities and other cookouts.

Special Grilled Burgers
You can’t go wrong with hamburgers to please any 

crowd. Try this recipe for moist and flavorful burgers 
on the grill; set out with platters and bowls of side 
dishes and toppings so guests can help themselves. 
Following is a list of suggestions for items to mix 
and match for your “burger plate specials”: Kaiser 
rolls with poppy seeds or sesame seeds, split and 
toasted or grilled; cheese slices; mayonnaise; Russian 
dressing; brown mustard; dill pickles; sweet onions; 
ketchup and/or tomatoes; lettuce; baked beans; cole-
slaw; Cajun fries and/or crunchy potato chips; potato 
salad; tossed green salad. Serves 10.
Ingredients:
1/4 cup sour cream
2 tablespoon minced parsley leaves 
1 teaspoon dried thyme
1/2 teaspoon each salt and freshly ground pepper
2½ lbs. ground beef
10 hamburger buns 

In large bowl, combine sour cream, herbs, salt 
and pepper; add beef and mix gently. Shape into 
10 patties. Grill, covered, over medium coals five 
minutes on each side, or until meat is no longer pink. 
Serve with your choice of suggested toppings and 
accompaniments. 

Beef Ribs with Wine-Barbecue 
Sauce

Wine added to prepared barbecue sauce acts as a 
great tenderizer for these tasty ribs. Serve with favor-
ite salads and hard-bread slices brushed with oil and 
grilled. This recipe uses a foil pan for a slow-cooking 
finish of the grilled ribs.
Ingredients:
Rub:
2 teaspoons dried marjoram
2 teaspoons paprika
1 teaspoon granulated garlic
1 teaspoon light brown sugar
1 teaspoon salt
1 teaspoon freshly ground black pepper
         **
2 beef rib racks, about 5 lbs.
    ** 
Sauce:
1½ cups prepared or your own barbecue sauce
1 cup Cabernet Sauvignon table wine (don’t use 

“cooking wine”)
In a small bowl, combine rub ingredients. Trim 

excess fat from ribs; press rub into meat, cover with 
plastic wrap and refrigerate eight to 12 hours. Allow 
ribs to stand at room temperature for 15 minutes be-
fore grilling. Sear ribs over direct medium-high heat 
until evenly browned, about 10 to 12 minutes, turning 
once halfway through grilling time. Transfer ribs to 
a heavy-gauge foil pan, large enough to hold ribs in 
one layer (cut ribs into smaller sections if necessary). 
Make the sauce by combining barbecue sauce and 
wine in a medium saucepan. Bring to a boil over high 
heat; pour sauce over ribs and tightly cover with foil. 
Grill ribs (in the pan) over indirect medium-low heat 
until very tender, about 1½ to 2 hours, turning once 

Time To Pause And Remember
halfway through the grilling time. To serve, remove 
ribs from sauce and cut into sections if desired. Skim 
any fat from sauce; serve sauce with ribs. Makes about 
six servings.

Multi-purpose Barbecue Sauce
If you like to make your own BBQ sauce, this one 

is equally good basted on chicken, hamburgers, steak, 
lamb, and shrimp. 
Ingredients:
3/4 cup real maple syrup (no substitutions)
2 tablespoons chili sauce
2 tablespoons cider vinegar
1½ tablespoons finely chopped onion
1 tablespoon Worcestershire sauce
1/4 teaspoon salt 
freshly ground pepper to taste
1/2 teaspoon dry mustard

Combine all ingredients in a jar or bowl; whisk 
well. Sauce will keep refrigerated up to a week.

Grilled Pineapple
A nice accompaniment to grilled shrimp and other 

seafood. Serves four to six.
Ingredients:
1 fresh pineapple
1/4 cup packed light brown sugar
1/2 teaspoon cinnamon
1/8 teaspoon nutmeg
1/3 cup dark rum
2 tablespoons butter 

Cut pineapple in half lengthwise, leaving on green 
top. Cut each half lengthwise into four sections. 
Carefully cut pineapple away from peel into one-
inch slices; rearrange pineapple on peel and place in 
large foil pan. Sprinkle with brown sugar, cinnamon, 
nutmeg, and rum; dot with butter. Place pan on outer 
edge of grill over medium hot coals; grill 10 minutes, 
or until heated through. 

Cooking
Corner

with Nancy Adams

Nancy Adams is a native of Peterborough and 
resides in Hancock. She has been featured as one of 
Yankee Magazine’s great New England cooks. 




