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• DO YOU HAVE A SUPER SAVER CARD?

OF
DA BIRD!

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: 12/03/2017 FT
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SVEDKA VODKA
VARIOUS TYPES, 1.0L, Reg. $13.99

$1097
SALE

ROBERT MONDAVI PRIVATE SELECTION
VARIOUS TYPES, 750ML, Reg. $9.99

$697
SALE

GOOSE ISLAND
VARIOUS TYPES, 12 PACK Bottles, Reg. $14.99

$1297

BUDWEISER FAMILY
VARIOUS TYPES
24 PACK Cans
Reg. $19.99

$1697
SALE

SALE



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!

Happy Thanksgiving!

SALE

$1297

HEINEKEN, 
HEINEKEN 
LIGHT
or AMSTEL 
LIGHT
12 PACK Bottles 
or Cans
Reg. $14.99

Corona, Corona Light,
Modelo Especial, Victoria,
Negra Modelo or Pacifico
12 Pack Bottles, Reg. $14.99   
Modelo Especial,
Corona or Corona Light
12 Pack Cans, Reg. $14.99

SALE$1297

Spiked
Cranberry Sauce
Ingredients 
• 1 tablespoon unflavored gelatin 
• 1/3 cup vodka 
•  2 tablespoons orange-flavored liqueur, 

such as Cointreau 
•  One 14-ounce can jellied cranberry sauce 
• Cooking spray 
Directions 
Put the gelatin in a small bowl, and pour the vodka and liqueur over it. Let sit until the 
gelatin is completely soft, about 10 minutes. 
Meanwhile, transfer the cranberry sauce to a small saucepan. Rinse out the can, dry 
it and coat the inside with cooking spray. Heat the sauce over medium-low heat; once 
it starts to bubble, whisk it vigorously until it's completely smooth with no lumps (the 
sauce will darken and have a slight sheen). Remove the pan from the heat, add the 
softened gelatin and all the liquid, and stir until incorporated. Pour the mixture into the 
prepared can. 
Let the cranberry sauce sit at room temperature until the can is just warm to the 
touch. Cover with plastic wrap, and refrigerate until completely set, at least 4 hours but 
preferably overnight. 
To serve, run a small knife around the lip of the can to release the cranberry sauce 
slightly, then turn the can carefully under running hot water (don't get water in the can). 
Invert the can onto a cutting board, and firmly tap until the sauce unmolds in 1 piece. 
Lay the sauce on its side on a serving plate, and cut into 6 or 7 slices.

courtesy of foodnetwork.com


