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amb: A versatile meat for a ‘different’ meal

dissolved. Add the dill weed, parsiey  until all liquid is absorbed. Garnish

4 teaspoon freshly ground pepper

] e :
i ,“Eat . '?uy _y_u! focpmcgok."o::; Ve cup wine vinegar and oil. Pour over the potatoes, with the hard-boiled egg and chives.
‘ l:'::,, h;r\. ,c;;tj:::?:o;d from a leg 3 tablespoons beef consomme scallions and celery; toss gently, so  Serve chilled or at room tempera-
a wa C i
. : - : the potatoes. Mix  ture. Serves 6.
o of spring lamb is with this recipe for 3 tablespoons light rum as not to break potatoes ure
" Butterflied Lamb Leg. It's boned, | tablespoon fresh dill weed, OR
% seasoned and grilled for about 15 Va tsp. crushed dll‘lhsccd i
oll minutes on each side. Hamburgers? 1 tab]nr:oon !:csh, chopped parsley
No, Lamb Burgers Au Rhum. Ve cup olive oi
You've guessed it. . .the burgers are | hard-boiled egg. chu:ppgd and
“on flavored and made succulent by freshly snipped chives for garnish Let us renew the beauty of
wdding a bit of dark rum. Here's a your garments. Our cleaning
! version of Country Potato Salad to ¢ ‘mt potatoes in salted water for methods will do the job for
I go along with either one of the ahuui..(l minutes, or until just ten you
¢ above, using the nutritious red new der. Cut into quarters (do not peel)
potatoes and a light oil and vinegar Place in a serving salad bowl; add Ellis Cleaners
ing. Cooking out? Enjoy! scallions and celery. In another 1300 N. Williams Ave.
bowl, combine salt, pepper, con 281 3862
somme and rum. Mix until salt is

I'TERFLIED LEG OF LAMB Tender, juicy lambl

| 4- 10 5-1b. leg of lamb, butterflied

btk 4 .1”: wine vinegar Prices good Wed., Feb. 1 thru Tues., Feb. 7 1984
| 2 cloves garlic, crushed r, Eyer Open 7 Days a Week 9AM to 10PM
. | teaspoon salt

leaspoon pepper

Have your butcher bone a leg of ® ®
: lamb butterfly style. Skewer any r the SGV|n s on Fre5h corn Por
:_- loose preces ol meal campaclly. Dlscove
i C ombine oil with vinegar, garlic
' 1 ind seasonings. Rub meat on both o
des and let stand in the marinade o

‘ ne hour at room temperature or

for several hours in the refrigerator.

Place lamb on an oiled grill; broil 7-

9 inches from source of heat for 20

minutes on one side; turn and broil f

i.: 15 to 25 minutes on other side to
% lesired doneness. Makes 8-10 serv- Pm b4
EeR ms m&s':edmlheﬂoﬂhwesf
£ COUNTRY POTATO SALAD -l CORNFED ponx!
! |2 red, new potatoes, hed 2 |
| SRR Assorted Pork Chops::-.... [1.65.12 08 Ta%]
< s 1opped celery Ountry St 'e Sparerlb | |
B! | teaspoon salt P k = S . | 51.65! ] 208 " [ 43,‘: /
. WARBECUED LAMB BURGERS ork Loin 0aST: . o e isl 65.(2.08 43h
4 U RHUM : L9, | 200, | 438
4 ggm lﬁl%mcﬁhops 52.45./3.08. | 6ac
.'!'.._'T_' ‘blespoon prepared tard 0 S g .s ] ®
",.'.'". _-.I‘llh..,;.m.lnw‘L[;lfl:)r[:cd[::::tl:r Pork Shou'd p R Butt . l 2.29' 2'88'b 595’
L3 S €r Roast:-. 51.58.. [1.98. | 40¢
. ‘J tablespoons seasoned bread FreSh Pork Sparer,bs 151.74 t 2 v | 1
: ..'? .I:”IIII_\ I | . b 18 b Ic
":: I. I..I :l.: I”]‘:::[,l:!',:::: FreSh Leg Of Pork Whole o Shank Halt 151.83., 2 29 '46‘:‘ 1
"':. : Combine lamb, mustard and all EreSh Leg Of Pork e IS' g] | 239 Ib 48: |
:'..‘-.":% he ”;:'IH,IIMIMI:\\:]i:mf:::‘: {:1;1:(‘,‘?:, Ork ShOUlder Steak 5' 74 21 8 : 44: ||
. F': ‘_I .Il.” ‘."”I t‘ :‘I“I”Lt‘lljl“;::r: ;:::p;:’ a I.Tt‘.ﬂl vour famuly to debc ws, nutritious Pork 1o i P —J‘ . JL“‘__J
. ._‘:; ol e -;‘-I.\“l Tli’! .'.T all meats. There are dozens of cuts :::h »I\'Ilrtl;l Il]' I']T“h“bh b o
""'.'-'.' ..... —ee 1‘1:;;*"'1,.‘ .l]‘““h and textures, and Pork is good for you. P -rkk-u ”[“TI @atinctive [)_-’Ilate
cHHaiab youtoday. . . and save money now on fantasti Ihu:ruﬂe-dg‘uh \'l.n;'ﬂT o
’ : ove,
——1 Stock Up Your Freezer Toda
/Cooking g
Meat
iu:teu!ull, |
FREE MEAT COOKING GUIDE ' OUR TRIM SAVES YOU MONEY
We show vou the best ways to cook your lavorite Ay I Fred Mever has a stnct tnmmung P".""\ Known as the
meat. we explan the meaning like cut and | ’ | Gourmet's Trin We remove all excess fat, toug!
grade. we'll explain t maroling in | | portions, and bone before weighing Ihis leave {
\:::‘ r: " :.." .I. I:I1: i n , atl ..| 'for - (. enough fat for excellent taste w hile ensuring thal
g |

Regular or Caffeine Free

White or Grape or 100% Pure Florida Chicken Noodie Vanilia or P T
Vanilla Orange Sherbetl m ”

Assorted Colors Ovange or Grapefruit or Mushroom

A 3 Gold-n-Soft M.D. MY.TEFINE | Campbells | MY-TE-FINE | Diet Coke
e, Maryland crab cakes W m M JM Ice Cream w
¢

' Usecrabs! 39°¢  58° LY "?" 89 99° 17

kgs frozen crabmeat,
Firsi luso * Additional al l‘: Price Firsi o * Additional Reg. Price First three
. wwed, draned, Maked I ib. tub Regular 1.0 4 roll Prg Reg. 1.29 12 or. can Reg

sl Dl o Additional ai Re Price Firsi lwe * Additional sl Rag. Price
g - % r 79 io 1.89 6 pack * |2 or. cans

» Additional ai Reg. Price :
re lo o 10% os. can Rag. 40" 1o 43 MHall Galion Reg. 1.7

it bread crumbs

’ ; » Mayonnaise
» iblespoons finely chopped onion Fresh, Beautiful Fruits & Vzefob'es Restouran‘l-Quﬂllfy Delicacies

49 PICK OF THE CROP MEYER’S DELI
Red & Golden Tillamook

g N { i rabmeat, crumbs, egg,
gt { mion, parsley and o o
. well. For each crab cake, Delicious
ipproximately 4 cup crab
4 e into inch of hot oil;
A patties, pressing lightly

(¥ - W urner. Fry 2 to 3 minutes or
golden brown, turning once

L
-J vith Tartar Sauce

G
1,.-;3 TARTAR SAUCE

Cheddar » Monlere,
Jack *» Medium Baby
Loaf Reg. 5.59 to 5.99

Your Choice Sharp
Each

nayonnaisc

hlespoons chopped dill pickle

iblespoon chopped capers
Il CSPOON ¢ }]l‘[\“l'\! [‘Jl"il("\
wn chopped omon
ned prmiento
ONE STOP SHOPPING #/ CENTERS IR

except as specifically noted in this
1-01-1-0352 (PAL ,KDQ)

¢ ingredients; mix well

Each of these advertised items must be readily available for sale at or below the advertised price in each Fred Meyer,
ad: Portland and Vancouver Food Sections except Morrison and 122nd & Stark
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