During the Easter Holidays think of SCANGA MEAT as your personal source for holiday foods. Scanga stocks and produces the
finest in meats, poultry, seafood & cheeses & imported pasta and specialties. If it's Local Lamb cuts, Choice Prime Rib, succulent
Scanga’s Own, old fashioned style, apricot-wood smoked Hams, or Imported Brie's, Provolone cheeses or other Imported Dry
Cured Meats & Pastas, then you definitely want to shop at Scanga's first.

Easter Specials

SCANGA'S COUNTRY PRIDE NATURAL
APRICOT-WOOD SMOKED

USDA CHOICE
BEEF RIBEYE
ROASTS

FOR PRIME RIB

177 =
*18%

WHOLE, BONE-IN

HAMS

7-8 LB
HALVES

(BONE-IN & BONELESS HAMS AVAILABLE)

SEAFOOD SPECIAL

PRODUCT OF LOUISIANA

GULF $5500
SHRIMP

SOCKEYE

SALMON $ 99
SIDES N

PEELED & DEVEINED SKIN-ON, BONELESS

16/20 COUNT per 5 pound box

CHeese & DELI SPecIALS

IMPORTED
“GIUSEPPE COCCO”
TAGLIATELLE

EGG PASTA

AURRICHIO
IMPORTED

PROVOLONE

IMPORTED

REGGIANO
PARMESAN
CHEESE CHEESE

13% ] 5% | 7.

SCANGA'S LOCALLY PRODUCED
FRESH COLORADO NATURAL

LAMB

ALL CUTS AVAILABLE

FEATURED SPECIAL
LAMB RIB RACKS

3-4POUNDS PER PACKAGE

POULTRY

FRESH

WHOLE $%959
CHICKEN L8

©SEA

Owners: Terry, Ben and David Scanga

WATCH FOR OUR SIGN 2 miles NW of Salida just off Hwy 291 CR 156

539-3511¢ Open Mon. - Sat. 8:30am - 5pm CLOSED SUNDAY

ANGA

USDA Inspected, Quality Corn-Fed
Beef & Pork

SEAFOODS - CHEESES IMPORTED
PASTAS & SAUCES
SEASONINGS - DELI' SPECIALTIES

DRIVE A LITTLE
SAVE A LOT




