Pull-out and keep RECIPE

“Here’s a nice and easy
Oriental dish for a lazy,
‘light night’ supper.

It's a fabulous fusion of Far
Eastern flavours, some
sweet, some rich, some
tangy. Served with a big
bowl of boiled rice, it will
go down especially well,
shared with your family
and friends, over the May
Bank Holiday weekend.

It doesn't take long to
prepare and it only takes
minutes to cook. So you've
got more time to spend on
the patio with a chilled
glass or two of fruity white
wine before working
wonders with your wok!”
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Spend a little Live a lot j ALDI

Orient express

Extra-fine slices of marinated pork,
Sizzled-upin seconds

Freeman'’s Bay
New Zealand :
Sauvignon >

Blanc < &

9. g

Microwaveable
Rice




Chock-a-block wok,
red-hot price

“Thanks to Aldi, you can fill your wok

Stir-fry Pork

to the brim with my stir-fry

pork ingredients, giving your Bank
Holiday guests a Far Eastern feast
that'’s exotic, for a price that’s

out of this world.”

Scallions

49

49c per bunch

Light Brown Basmati Teriyaki Soy Sauce Garlic
Soft Sugar Rice Marinade €1,49 79c
EACH

EACH
84 C perpack €1 'ggm €1 '&(9“ 250ml, €5.96 per litre 79c per 259

500g, €1.68 per kg 1kg, €1.85 per kg 250ml, €5.96 per litre

¥Be1S Hiod

Irish Pork Steak = . Lemons Parsley
€9'z|19m Baby Vegetables b it = 89C PER PACK >, €1'!ng59

See pack for price €1 *PER PACK — 3 pack, 29.6c each

Vegetable 0il L Ginger

€133 : 79

1litre, €1.35 per litre ¥ 79¢ per 150g

*Fresh produce prices can vary. Offers available for a limited time only, subject to availability.




