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• DO YOU HAVE A SUPER SAVER CARD?

OF
AUTUMN!!!

DON’T MISS OUT ON THESE GREAT SAVINGS FROM THESE PARTICIPATING
MGM WINE & SPIRITS STORES... Woodbury, Hopkins, East St.Paul, and
West St.Paul.  As one of our loyal customers you can take advantage
of savings throughout the store. Only with the Super Saver Card.
Quick ’N Easy Sign Up Absolutely Free!  SEE CASHIER FOR DETAILS! EXPIRES: 09/30/2017 FTL-MN-0924

DOS EQUIS XX
LAGER, AMBAR,

SOL or CERVEZAS
DE MEXICO

12 PACK Bottles or Cans
Reg. $13.99

TECATE ORIGINAL or
TECATE LIGHT
12 PACK Cans
Reg. $11.99

SALE
$1197

SALE
$997

SVEDKA VODKA
VARIOUS TYPES
1.75L
Reg. $17.99

WOODBRIDGE by ROBERT MONDAVI
VARIOUS TYPES, 1.5L
Reg. $12.99

SALE 

$947
SALE 

$1497



SALE

$1297

Your
Choice!

BUDWEISER FAMILY,
MICHELOB GOLDEN DRAFT or MICHELOB GOLDEN LIGHT DRAFT
12 PACK 16 Ounce Aluminum Cans, Reg. $15.99

$10.97SALE
$15.97SALE

E&J BRANDY VS
1.75L, Reg. $19.99

$6.97SALE

DARK HORSE WINE
VARIOUS TYPES 
750ml, Reg. $9.99

$4.97SALE

SANTA RITA 120 SERIES
VARIOUS TYPES
750ml, Reg. $7.99

$8.97SALE

JOSH WINES 
VARIOUS TYPES 
750ml, Reg. $12.99-$16.99

Courtesy of tasteofhome.com

CHLOE 
VARIOUS TYPES 
Including NEW MERLOT 
750m, Reg. $12.99

Slow Cooker Pot Roast Recipe

                INGREDIENTS
• 1 cup warm water 
• 1 tablespoon beef base 
• 1/2 pound sliced fresh mushrooms 
• 1 large onion, coarsely chopped 
• 3 garlic cloves, minced 
• 1 boneless beef chuck roast (3 pounds) 
• 1/2 teaspoon pepper 
• 1 tablespoon Worcestershire sauce 
• 1/4 cup butter, cubed 
• 1/3 cup all-purpose flour 
• 1/4 teaspoon salt 
DIRECTIONS
In a 5- or 6-qt. slow cooker, whisk water and 
beef base; add mushrooms, onion and garlic. 
Sprinkle roast with pepper; transfer to slow 
cooker. Drizzle with Worcestershire sauce. Cook,
covered, on low 6-8 hours or until meat is tender. 
Remove roast to a serving platter; tent with foil. Strain cooking juices, reserving vegetables. Skim fat from cooking juices. In a 
large saucepan, melt butter over medium heat. Stir in flour and salt until smooth; gradually whisk in cooking juices. Bring to a 
boil, stirring constantly; cook and stir 1-2 minutes or until thickened. Stir in cooked vegetables. Serve with roast. Yield: 6 servings.

Maybe you’ve seen them around...
The DropStop® is a Danish designed non-drip wine pourer, used by profes-
sionals across the globe. It is made of a FDA Approved flexible material that 
can be rolled up and inserted into the top of any wine bottle,
allowing you to pour wine without spilling a drop!

1. www.MYDropStop.us - home page....

2.    Design 
Now.... 
easy 
peasy

2 STEPS...

TRY IT... You’ll Like It!
www.MYDropStop.us

Personalized non-drip wine pourers are
now available direct to consumer! 
Now order from 10 to 100 of these unique items. 
Design your own! Use them for party favors,
wedding thank yous, holiday gifts,
anniversary keepsakes.
What ever you want!

ROLL UP DISC

INSERT IN BOTTLE POUR & ENJOY!

1

2 3

How to pour 
with a DropStop® 

It’s as easy 
as 1,2,3!


