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Thanksgiving is a  

time when all of America 

sits down to eat a meal 

at the same time... 

HALFTIME!

LAND O’LAKES  
BUTTER $3.99/lb.  

Every day low for the 
 month of November!

Tom’s  
TURKEY JOKES

What did the turkey say to the computer?  
Google, google, google! 

Why can’t you take a turkey to church?  
They use FOWL language. 

My family wants me to stop telling  
Thanksgiving jokes, but I told them, 
“I can’t stop COLD TURKEY!”

THANK YOU to all of our fabulous  
customers! We at County Fair sincerely 
appreciate your business. You make  
County Fair the wonderful community 
grocery store that it is! We will continue  
to listen to you, and will strive to provide 
you with the best possible service —  
which you deserve. Happy Thanksgiving!

The Baffes Family

TURKEY HOTLINE! 
773-238-5582

Order your FRESH Ho-Ka or  
Rosebud Turkey or Turkey Breasts 
now at County Fair! We will also be  
featuring U.S. Prime beef rib roasts! 

ORDER EARLY
to ensure your tasty pies and 

Thanksgiving rolls will be ready 
and waiting for your delicious feast! 

      

           

    
       

FILLING: 

4 tbsp. unsalted butter,  
melted, plus more for  
buttering baking dish

3 cups mashed sweet potatoes 

(3-4 large; about 1-3/4 lbs.)

1/2 cup milk

1/4 cup brown sugar, packed

1 tsp. pure vanilla extract

1/2 tsp. kosher salt

TOPPING: 

1/2 cup all-purpose flour

1/2 cup brown sugar, packed

4 tbsp. unsalted butter, 
melted

1/4 tsp. kosher salt

3/4 cup chopped pecans

Simple Sweet  
Potato Casserole

g FROM OUR COUNT Y FAIR KITCHEN g

DIRECTIONS

1. Filling: Preheat oven to 350°. Butter a 2-quart baking  

 dish. Whisk together butter, mashed sweet potatoes,  

 milk, brown sugar, vanilla, salt and eggs in a large  

 bowl. Pour into the prepared baking dish.

2. Topping: Combine flour, brown sugar, butter and salt  

 in a medium bowl until moist and mixture clumps  

 together. Stir in pecans and spread over top of the sweet  

 potatoes in an even layer. 

3. Bake until mostly set in the center and golden on top,  

 25-30 minutes. Serve hot!


