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riartinelli ’ s Apple Juice Stars Center Stage For Spring

Baked Halibut with Martinelli’s Cider and Orange Liqueur Glaze.
photo by George Selland

M artine lli’s 100% Apple Juice, 
made from U.S.-grown, fresh ap
ples, is a fresh, invigorating way to 
start the year o ff on the right track. It 
contains no sweeteners, no preserva
tives, no concentrates, and no addi
tives whatsoever. Ifyou  made a New 
Year’s resolution to get in shape, 
choose hea lthy, n on -a lcoho lic  
M artine lli’ s recipes for natural apple 
energy.

When Spring’s warm weather 
arrives, we’ re all in the mood to 
celebrate. I f  you want to steal the 
show, feature M artinelli’ sGold Med
al Sparkling Cider and Sparkling 
Apple-Cranberry juice center stage 
at all your springtime festivities. In 
addition to a starring role as the cham
pagne alternative, M artine lli’s prod
ucts provide a strong supporting cast 
in salads, entrees and fru ity desserts.

GET IN SHAPE FOR 
SPRING:

D rin k  your apple a day and 
quench your th irs t w ith  a ll the 
v itam in  and m ineral benefits o f  
apples. As a de lic ious a lterna
tive  to p la in  m inera l water a fter 
y o u r w o rk o u t have a ta l l  
M a r t in e lli ’ s Cooler th a t’ s long 
on fla vo r or boost your energy 
w ith  an Apple  Pie Smoothie. Add 
varie ty to your da ily  d ie t w ith  a

refreshing glass o f  Iced Apple 
Jasmine Tea, which contains only 
61 calories.

For a satis fy ing  entree that 
doesn’ t tip  the scale, Apple Coun
try Chicken makes weight watch
ing easy w ith  on ly 300 calories 
and 7.2 grams o f  fat a serving. 
App ly  Sorbet and Frozen Apple- 
A p rico t Cream are both fla v o r
fu l, low -ca lo rie  treats that let you 
indulge in dessert w ithou t g u ilt. 
TOAST YOUR VALENTINE

WITH MARTINELLI’S:
The d e lig h tfu l tin g le  and 

rich, red co lo r o f  M a r t in e lli ’ s 
Sparkling Apple-C ranberry Juice 
make it C u p id ’ s cho ice  as a 
Champagne a lternative  fo r V a l
entine’ s Day. When you celebrate 
w ith  the one you love, create a 
non-alcoholic cockta il that tastes 
too good to be true. Toast the 
apple o f  your eye w ith  an exotic 
Fru it F ling  or an entic ing  Pink 
Passion Frappe.

SPRINGTIME
CELEBRATIONS:

For a trad itiona l Easter d in 
ner, treat your fa m ily  to the de l
icate sweetness o f  H oney-Apple  
Glazed Ham, w ith  C ider Raisin 
Sauce on the side. Another fes
tive  Spring menu includes Baked

H alibu t w ith  M a rtin e lli 's  C ider 
and Orange L iqueur Glaze and 
Endive, Watercress and Apple 
Salad w ith  M a r t in e l l i ’ s C ider 
V ina ig re tte . For dessert, serve 
elegant M a r tin e lli ’ s Pear Com
pote. As always, the ligh t, crisp 
taste o f  M a r t in e lli ’ s Sparkling 
C ider is an excellent accom pani
ment to every cuisine.

Add the Gourmet S ocie ty ’ s 
“ Seal o f  A p p ro va l”  fo r 1995 to 
more than 50 gold medal awards 
w hich M a r t in e lli ’ s has won for 
product excellence. M a r t in e lli ’ s 
products are availab le in every 
state in the U S. and in several 
fo re ign  countries. The fam ily - 
ow ned  and -o p e ra te d  S. 
M a rtin e lli &  Company has been 
located in W atsonville , C a lifo r
nia since 1868.

BAKED HALIBUT WITH 
MARTINELLI’S CIDER AND 
ORANGE LIQUEUR GLAZE:
• 2 1/4 cups M artin e lli’s Cider
• 1/2 cup Grand M arnier
• 2 tablespoons cornstarch
• 1/4 cup freshly squeezed or

ange juice
• 1 1/2 pounds fresh halibut 

filets
• salt and pepper to taste

Combine 2 cups C ider and 
Grand M arnier in saucepan. 
Boil until reduced by half, 
about 15-20 minutes. Blend 
cornstarch with remaining 1/ 
4 cup of Cider; stir into hot 
mixture until thickened. Stir 
in orange and lemon juices. 
Place halibut in baking dish, 
add water to cover bottom, 
bake covered at 400 F for 
about 20 minutes until just 
done. Serve with sauce ladled 
over. Makes 4 servings. Can 
substitute any firm fish.

--Chef Xavier Bauser, 
Benson Hotel, Portland, OR
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HONEY-APPLE GLAZE 
FOR HAM

• 1/2 cup M artin e lli’s Cider
• 1/4 cup honey
• 2 tablespoons cider vinegar
• I tablespoon grainy mus

tard
• 1/2 teaspoon ground cumin
• 1/4 teaspoon cinnamon
• pinch of ground cloves

Combine juice, honey and 
cider v inegar in a small sauce
pan. Bring to a boil, reduce 
heat and simmer for 5 min
utes. Remove from heat and 
stir in rest of the ingredients.
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The Have A Heart Food Drive Will Help Feed Hungry Families
Í .

The Portland Police Bureau’ s 
Sunshine D iv is io n  and U nited 
Grocers are cu rren tly  gearing up 
fo r the th ird  annual “ Have a Heart 
Food D rive ”  which brings in more 
food donations fo r the Sunshine 
D iv is io n  than any o ther food 
drive  they hold.

On Tuesday, Jan. 3 I , readers 
w ill find  a Have a Heart Food 
D rive  grocery bag in The O rego
nian FOODday. People are urged 
to f i l l  the bag w ith  non-perish
able items and bring them to any 
o f  the 75 metro-area p a rtic ip a t
ing reta ilers.

Partic ipating  United Grocers 
members include T h riftw ay , Sen
try , K ie n o w ’ s Select M arkets, 
Food O utle t, and other fine  inde
pendent retailers proudly d isp lay
ing the W estern F am ily  sign. 
C o llec tions w ill  be taken through 
Friday, Feb. 10.

By donating canned goods and 
other non-perishables during the 
Have a Heart Food Drive, the Sun
shine Division is able to assist needy 
families throughout the year. Last 
year the Have a Heart Food Drive 
yielded over 60,000 pounds in food 
donations. The goal this year is to top 
that figure.

“ Food donations are needed 
throughout the year,”  explained 
Bob Tob in , program coord ina to r 
at the Sunshine D iv is io n . “ We 
get a lo t o f  donations during  the 
T h a n k s g iv in g /C h ris tm a s  tim e  
frame, but in rea lity  the need lasts 
far a fter the holidays are over. 
That is why we hold the Have a 
Heart Food D rive. It a llow s us to 
continue our ob jective  o f  tem po
ra ry  e m e rg en cy  r e l ie f  year 
round .’

Items that are most useful 
and the most needed inc lude

canned fru it ,  pow dered m ilk , 
canned stew, canned tuna, e lbow  
macaroni, pancake m ix, instant 
potatoes, soap, detergent, baby 
food (canned and dehydrated), 
canned m eats, beans, r ic e , 
oatmeal, cereal, peanut butter, 
to ile tr ie s , and diapers.

The Sunshine D iv is io n  p ro 
vides temporary emergency re
l ie f  to needy Portland fam ilies 
by d is tribu tin g  food supplies and 
other necessities. A pprox im ate 
ly 400 food boxes are assembled 
and d is tribu ted  every month. A 
fam ily  o f  four in need would re
ceive a food box that w ould  last 
three to four days.

Have a Heart Food D rive  co
sponsors include United Grocers 
store members. Western Fam ily, 
W illam ette  Industries, The O re
gonian FO O Dday, K A T U -T V , 
and Q I0 5  FM.
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T ired  o f  s laving over that 
hot stove? Portland Parks and 
Recreation has the so lu tion to 
your cooking dilemm a: Let the 
kids cook d inner ton igh t! Class
es are offered throughout the 
c ity  fo r kids age 6 to 12. Sign up 
today at a com m unity center or 
school near you, or ca ll the Res
ervation Center at 823-2525 to 
register w ith  V isa or M aster
card. For more class in fo rm a
tion ca ll the Portland Parks and 
Recreation H o tline  at 823-2223 
V/TT.

North/Northeast Portland 
G reg o ry  H eights C om m un ity  
School, 7334 NF. Siskiyou, 282- 
0204:

Cooking for M iddle School Kids-
Soups and Breads, age 11-15;
Wed. February 8 2:45pm-4:00pm
$5.00

• Cooking for Middle School Kids- 
Easy Candies, age 11-15; Wed. 
February 15 2:45pm-4:00pm $5.00

• Cooking for Middle School Kids- 
Breakfast on the Run, age 11-15; 
Wed. February 22 2:24PM- 
4:00PM $5.00

• Cooking for Middle School Kids- 
W eekend B re a k fa s t/B ru n ch  
Ideas, age 11-15; Wed March 1 
2:25pm-4:00pm $5.00

Southeast Portland
Hosford Com m unity School, 2303 
SE 28th PI., 280-6228:
• Easy Dessertsand Sweet Treats- 

Leam easy cooking skills while 
making cookies, candies and other 
fun treats. Follow a recipe, mea
sure, m ix and bake. Bring $3.00 
material fee to first class, age 8 -10; 
Tue. Feb. 7-Feb. 28 6:30pm- 
7:30pm $12.00

Brooklyn Communitv School, 3830
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SE 14th, 280-6228:
• Snack Attack- Learn to prepare 

simple, healthy snacks, age 9-12; 
Tue. Jan. 31-Feb.28 3:15pm- 
4 :15pm, Free

West Side Portland
Hillside Com m unity Center, 653 
NW Culpepper T err., 823-3181:
• Pizza Every W hich Way- Have 

funbuildingyourown PizzaCre- 
ation! age 6-12; Wed. March 1 
4:00pm-5:00pm, $4.00

Outer East Portland
Parkrose C om m un ity  School, 
11717 NE Shaver, 256-4969:
• A fte rsch o o l Snacks- Learn 

about kitchen safety and healthy 
alternatives. Children w ill pre
pare snacks and clean up after 
themselves. Bring $5.00 materi
als fee to the first day ofclass; age 
8-12: Tue. February 2 1-March 
14 6:30pm-7:30pm $8.00
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Safeway Low Prices
Prices effeeffre Feftma/y Ì  through February 7, fggg af yoar nearby Safeway sfere. |

•  7-Bone or Blade
•  SAVE UP T 0 1.10 

PER LB.

10-Lb. Bag

Potatoes'
•  Oregon Grown 

Russet Potatoes

Half Gallon
Ice Cream
• Snow Star
• FIRST 1 97Each

Heinz
Ketchup
■28-Ounce 
■ Squeeze bottle 990

Each
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Look In Your This Week Megazine 
for our weekly Safeway Savings Guide!

ThisWfeek
Enjoy Extra Savings With The

EXTRA In-Store 
Safeway Savings Guide

Available at your Safeway store.
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