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Not all items available at all stores.

WHA S

good cook 
utensils 
Selected
Varieties, 
and sizes

139-1299

Muir Glen 
Tomatoes
Selected 
Varieties
14.5 to 15 oz.

stacy’s 
Pita 
chips or
pretzel
thins
Selected 
Varieties
6.75 to 7.33 oz. westbrae 

beans
Selected 
Varieties
15 oz.

justin’s 
Peanut 
butter
Classic or 
Honey
16 oz.

R.W. 
knudsen 
juice
Selected 
Varieties
32 oz.

R.W.
knudsen 
just
juice
Selected 
Varieties
32 oz.

2$3 299 2$4

499 329 649

for for

BASE- PG 4

nature’s 
path 
cereal
Selected Varieties
10.6 to 14 oz.

giovanni 
hair or 
Body care
Selected
Varieties
2.75 to 10.5 oz.399 699

biokleen 
auto dish 
gel
64 oz. 799

ecos
liquid
laundry 
detergent
Selected
Varieties
100 oz. 999

✦ 12 hard-cooked eggs (Note: 
Older eggs are easier to peel 
than fresh eggs, at least a 
week old).

✦  4 tablespoons of mayo
✦  2 teaspoons of vinegar
✦  1 teaspoon of white sugar
✦  2 teaspoons prepared mustard
✦  1 teaspoon salt
✦  Olives
✦  Carrot

✦  Place eggs in a single layer at 
the bottom of a sauce pan. The 
water should cover the eggs by 
at least an inch.
✦  Heat the pot on high heat and 
bring water to a full boil.
✦  Turn off the heat; leave the 
pot on the burner, cover and let 
sit for 12 minutes.
✦  Run cold water over the eggs 
to prevent them from cooking 
further. Let cool completely.
✦  Cut off the top third of 
each egg at the narrow end and 
remove the yolk.
✦  Mash the yolks with the 
mayonnaise, vinegar, sugar, 
mustard and salt.
✦  Using a small spoon or zip lock 
bag with the corner snipped off, 
refill each of the larger bottom 
portion of each egg, mounding it 
at the top and replace the top 
cap of each egg.
✦  Make a beak out of a small 
piece of carrot and eyes out of 
small pieces of olive.

Ingredients

Directions

easter 
chicks
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