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on now

CLICK &
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* Save $3.99. On now until Jan 18, 2020. 
See online for more details.
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FREE*

SHOP ONLINE
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SIM PLER 
GOODNESS

Now you can shop for 
everything you love at IGA 
without going shopping at 
all. Our new online shopping 
means you just click on what 
you want and then pick it up.

Our highly-trained expert 
shoppers find you the freshest 
produce, meat, seafood, baked 
goods and dairy products.

SHOP.IGABC.COMSHOP.IGABC.COM

It’s incredibly easy 
& 100% guaranteed.  

Start a new
holiday tradition.

Shop for groceries
in your slippers.



Shop online for  
click and collect at  
shop.igabc.com 
through your phone, 
tablet or computer.

Fill your cart with all  
your favourites from  
every aisle.

We’ll handpick only 
the freshest groceries 
- 100% satisfaction 
guaranteed.

We’ll email and text 
message you when your 
groceries are ready for 
pick-up, so you can zip 
past the checkout line!

Choose the IGA store 
that’s convenient for you.

Select your pick-up time. 
Order as late as 2pm for 
same day pick-up!

1.

4.

5.

6.

2.

3.

CLICK &
COLLECT

same day 
pick-up

easy Holiday 
Entertaining

Preheat oven to 350°F. Peel off tough membrane and 
place on a tray lined with foil. 

Combine the dry seasonings for the rub and sprinkle 
over ribs and drizzle with oil. Then rub it all over the 
ribs. Cover tray with foil and bake for 2 hrs.

During the last 5 mins of cook time, mix together sauce 
ingredients. Remove ribs from the oven, remove foil and 
spread the tops of the ribs with the barbecue sauce.

Increase oven temperature to 460°F. Return ribs to the 
oven, uncovered, and bake for a further 10 mins. Change 
oven settings to broil on medium-high heat to lightly 
char and caramelize the edges (about 3 mins).

Rest for 10 mins to allow the juices to recirculate back 
into the meat before slicing. Enjoy!

Preheat your oven to 375°F. Snap the bottom inch off 
each of the asparagus stalks.

Place on a large baking sheet and drizzle with the olive 
oil. Add the garlic, lemon juice, salt and pepper, and 
toss well to coat. 

Lay the lemon slices on top and roast for 10-15 mins at 
375°F or until bright green in colour and only slightly 
soft. Serve immediately.

Rub:

4 lbs  pork back ribs

2 tsp  garlic powder

1 tsp  onion powder

2 tsp  paprika

2 tsp  salt

2 bunches  asparagus,  
 washed & dried

2 tbsp olive oil

2 cloves  garlic, pressed

Barbecue Sauce:

2 cups  barbecue sauce

3 tbsp  minced garlic

2 tbsp  olive oil

1 tbsp   worcestershire  
 sauce

SERVES: 6

DIRECTIONS

DIRECTIONS

INGREDIENTS

INGREDIENTS

Lemon Garlic 
Roasted Asparagus

SERVES: 6

Fresh 
Pork Back 

Ribs
BUY 1, GET 1

FREE

Sticky Oven 
Barbecue Ribs

1 tsp  cracked black pepper

½ tsp  cumin

1 tsp  chili or cayenne   
  powder (optional)

2 tbsp  olive oil

1  lemon, slices

juice of 1 lemon

salt & pepper (to taste)

Peru

Fresh
Asparagus
8.80/kg
weather permitting

3.99lb

½ - 1 tbsp cayenne pepper 

 (optional for heat)

2 tsp   salt
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