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| 7V -oz. pkg. macaroni and cheese
dinner

2 cups ham cubes or cooked sausage
pieces

4 cup chopped onion

2 tablespoons margarine

1 tablespoon flour

1 16-0z. can tomatoes

14 cup milk

2 eggs, beaten

Paprika

Prepare dinner as directed on
package. Add ham; mix lightly.
Saute onion in margarine. Stir in
flour and tomatoes; siir over low
heat until thickened. In 10x6-inch
baking dish, layer half of macaroni
mixture; top with tomato sauce and
remaining macaroni mixture. Pour
combined milk and eggs over mix-
ture; sprinkle with paprika. Bake at
150°, 40 minutes or until set. Let

-

stand 10 minutes before serving.
Makes 4 to 6 servings

ATLANTIC SEAFOOD
CASSEROLE

Y4 cup margarine

Ve cup flour

1 cup chopped onion

1 cup chopped green pepper

% cup chicken broth

V4 cup dry sherry

4 teaspoon salt

1 14-0z. can artichoke hearts,
drained, quartered

1 6-0z. pkg. frozen crabmeat,
thawed, flaked

1 cup (5 0zs.) cleaned cooked shrimp

V4 b, mushrooms, quartered

4 cup (2 ozs.) grated parmesan
cheese

1 cup canned French fried onions

Melt margarine in large skillet;

Game Hen Breasts ...
Cube Steaks »ooiis”

Eye of Round R«m J304 oo

USDA ¢
Bomltnan-ﬂ

Cross Rib Roast

Mosc®

Beef Chuck Roast 2"
Veal Patties ;"EJ'.L’J‘L:‘.’?"’

Siots - (Like o

Rib-B-Q Pork Boretess Sgore ) Wi

Sliced Meats . 75oc..™
Hot Dogs “oa™

Boef Fronks - 5128

WTORed

Lunch Meats .55

Burritos uu"
Tortilla
Tortillas 22

Tortillas 222055
Beef Tamales ...

Prnata Fresr
Flowr. Snock Sie

Pink Salmon 2557078
o

Fresh Trout

406 s

FRESH MEAT IS AVAILABLE AT .

LOMBARD - 7611 N, Exeter
PORTLAND - 14410 5.E. Division
PORTLAND - 3955 S.1. Powell Bivd.
SAN RAFAEL - 1910 N.E 122

OREGON CITY - 878 Molalla Ave.
MILLSBORO - 940 5.E. Oek
FOREST GROVE - 1531 Pucific Ave.
PORTLAND - 74th and Glisen

stir in fMlour. Cook over low heat 20
minutes or until flour brown, stirring
occasionally. Add onion and green
pepper; cook until tender. Gradually
add broth, sherry and salt; cook
until thickened, stirring constantly.
Add artichokes, seafood, mush-
rooms, and % cup cheese; mix well.
Spoon into 1% quart baking dish.
Bake at 350°, 20 minutes. Sprinkle
with remaining cheese; top with
onions, continue baking 10 minutes.
Makes 6 servings

Variation: substitute 1 Ib. fish
fillets, cooked, cut into pieces, for
seafood.

AMERICA'S FAVORITE
FOOD STORE

Microwave: Microwave margarine
in 1% -quart baking dish on High |
minute. Blend in flour. Microwave 6
minutes or until mixture browns,
stirring after each minute. Add
onion and green pepper, microwave
6 minutes, stirring after 3 minutes
Gradually add broth, sherry and
salt. Cover with waxed paper; micro-
wave 3 1o 4 minutes or until mixture
boils and thickens, stirring after 2
minutes. Add other ingredients as
directed. Microwave 4 to 6 minutes,
stirring after 3 minutes. Sprinkle with
remaining cheese; top with onions.
Microwave 24 (0 3} minutes.

You Buy
The Pan.
We’ll Buy You
Breahkfast!

Just purchase one SilverStone frypan for
$9.99 and the special coupon attached to it can
be redeemed for all the breakfast items shown here.
These delicious Safeway-brand products are sure to get your
day off to a great-wtartl OFFER EXPIRES 5 10/83 OR WHILE SUPPLIES LAST

GEORGIA APPLE BETTY

I Y cups packed brown sugar

| cup water

4 cup light corn syrup

| tablespoon lemon juice

| teaspoon cinnamon

4 cups chopped, pecled apples

4 cups whole wheat toast cubes

Y4 cup margarine, melted

Whipped topping with dairy
ingredients, thawed

Combine | cup sugar, water, corn
syrup, juice and cinnamon in large
saucepan; bring to boil. Add apples;
boil § minutes. Add toast cubes; mix

uthern menu

lightly until liquid is absorbed. Spoon
into 1-quart casserole; press lightly
Sprinkle with remaining sugar; drizzle
with margarine. Bake at 475°, 10 10
12 minutes or until top is crisp. Serve
warm with whipped topping

Makes 6 to B servings

Microwave: Combine | cup sugar,
V4 cup walter, corn syrup, juice and
cinnamon in 1% -quart casserole or
bowl. Microwave on High § to 7
minutes or until full rolling boil,
stirring after 4 minutes. Add apples;

microwave 7 to 8 minutes or until
apples are tender, stirring after 4
minutes

We Want to Buy fon

Just purchase this
beautiful Wear-Ever
10-Inch Silverstone
Frypan

Two great performers have teamed up: hea
gauge aluminum Wear-Ever cookware ‘l:l‘i
4 M « [ L
SilverStone, the ultimate non-stick. easy clear
asy )

cooking surface Cooking is a breeze in this
classic quality pan

.

(Retall Value $11.95)
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Pink Grapefruit

From the

Famous

Coachella

Valley for

AS SPRINGTIME
Only "6 Calories Each,
and so “Delicious.5You'll
Love them aWhole Bunch/

‘t(';/
\ Head Lettuce

Crisp
Calformia
iceber
\ Lb.

Golll ’H Soft

Marganne c
Convenient

1-Lb. Tub.

/ SUPER
\ SAVER ,_

Boneless

Ilypk Roast
£ 5158
Assorted
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