
Presenting The Poor
Man’s Prime Rib
Best in Class

Beef Clod Heart:
Cut Characteristics

Naturally tender and juicy:
Center cut roast from the heart
of the chuck shoulder clod
with all external muscle
removed. One of the 5 Most
Tender in the beef carcass!
Sprinkled with ample marbling
for great flavor after cooking.

Avg. 7-10 lbs. each

SELLING THE
FINEST BEEF

in the Philadelphia
Market!

Stew Meat & Pate:
Buffalo Stew Meat
Great for Chili!
Per 1 lb. Pkg.. .......... $6.50
Rabbit or Venison Pate
Fabrique Delices
3 lb. pkg. .................... $9.75

Pheasant:  Per Lb.
• Whole  3 – 3.5 lb. ....... $5.60
• Boneless Breast
14 – 16 oz.. ...........................$15.50
• Airline Breast
14 – 16 oz. ........................... $14.20
Rabbit:  Per Lb.

• Bone-in Loins ...........$8.70
• Boneless Loins ..... $13.09
• Legs ......................................... $7.59
• Whole  2.5 – 3 lb. ......$7.40

Game Meatloaf:
Choose from 3 varieties

or mix them together • 1 lb.

Ground Buffalo. ...$5.39
Ground Ostrich. ....$7.35
Ground Venison . $5.00

Fall Menu
WE’RE IN THE

GAME!
Wells has a complete line

for your fall menu!
Buffalo Quail
Poussin Rabbit
Ostrich Squab

Partridge Venison
Pheasant Wild Boar

Guinea Hen
Call for maket pricing

or a detailed listing

Fresh cooked or Smoked
Bratwurst
Per Lb. ...................... $4.49
Bockwurst or
Knockwurst
Per Lb. ........................ $4.35

Mouthwatering
would be an

understatement!

Osso Bucco
for Every Tastebud:

Buffalo, Lamb, Pork, Veal,
Venison, or Wild Boar

Call for market pricing

982 North Delaware Avenue •  Philadelphia, Pennsylvania 19123
1-800-523-1730 •  (215) 627-3903 •  Fax:  (215) 922-7648 •  www.wellsmeats.com


