old. dried out tortillas, great. If notand you
are starting with relatively fresh tortillas,
put them on a baking sheet and put them
in the oven at 2000F for 10-15 minutes to

dry them out a bit.
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Tortilla Soup Recipe (Serves 4)

1. If you are starting with somewhat

Ingredients

It 1s best to start with
old and dried out

tortillas thatdon "t have a lot of moisture in

them. Cut tortillas in half: cut halves into
Ya-inch strips. In 3-quart saucepan, heat
ollover medium-highheat. Fry stripsinoil,

1/3 at a time, until light brown and crisp

canola oil
I small onion, chopped (1/2 cup)

* 2 cloves garlic. finely chopped

Remove from pan; drain on paper towels.

Reserve,

medium-high heat.
minutes, strring frequently.
and chili;
frequently, until vegetables are crisp-ten-
der. Stir in broth, tomatoes and salt. Heat
to boiling. Reduce heat; cover and simmer

into I-inch slices. Divide half of tortilla

|5 minutes.

‘hicken stock
2. Heat oil remaining in saucepan over b onuinn

Cook onion in oil 2 *
Add garlic

cook 2 to 3 minutes, stirring

drained (recommended Muir Glen fire

roasted)

salt)

* 1 1/2 cups shredded cooked chicken
Add chicken; heat until hot. I

peel and pit the avocado. Cut ¢ | ripe medium avocado

3. Serve,

strips among 4 individual serving bowls: (2 0z) (or other mild, melting cheese)
ladle in soup. Top with avocado and .

! ; : * Chopped fresh cilantro
cheese: garnish with remaining tortilla

strips and cilantro. Serve with lime wedges.

I lime, cut into wedges

Wasabi will be the new family favorite for a delicious dinner

Wasabi-Glazed Whitefish (Makes 4)

Directions
1. Combine soy sauce, 1/2 teaspoon of the

Ingredients

2 tablespoons light soy sauce
| teaspoon toasted sesame oil

1/2 teaspoon sugar
towels.

I/4 teaspoon wasabi powder
or | tablespoon prepared horse-

mixture.

radish Preheat grill. Reduce heat to medium. Place
4 4-ounce fresh skinless white-  fishonthe grill rack directly over heat, tucking

fish, sea bass, or orange roughy

fillets, 1-inch thick

tested with a fork,

way through grilling,
3. Meanwhile,

I medium zucchini, coarsely

shredded (about 1-1/3 cups)

for slaw, in a medium bowl

| cup sliced radishes

I cup fresh pea pods chives. Stir together vinegar, the remaining

: : same oil, * remaining sugar
2 tablespoons snipped fresh ~Sesame oil, llli.i [.hL remaining sugar
over the zucchini mixture; toss to coat.
the fish with slaw. Makes 4 servings.

To cook fish on a charcoal grill, grill fish

chives
3 tablespoons rice vinegar

directly over medium coals for 8 to 12 minutes

Prep: 15 min.
Grill: 8 min.

or until fish just flakes easily when tested with
a fork, gently turning once halfway through
grilling. Serve as above.

The Portland Observer respectfully requests all comments, and/or
family recipes that you would like to share with us are addressed in
email to: www.foods @ portlandobserver.com.

* | medium Anaheim, poblano or jalapeno chili, seeded, veins
removed, chopped (Depending on the hotness and flavor
desired. Or youcan mix chilies - | Anaheim and 1/2ajalapeno.)

* (6-inch)corntortillas, preferably alittle

* /4 cup grape seed oil, peanut oil, or

* 4 cups chicken broth or homemade

I can (14.5 oz) diced tomatoes. do not

172 teaspoon coarse salt (kosher or sea

1/2 cupshredded Monterey Jack cheese

seasme oil, 1/4 teaspoon of the sugar, and the
wasabi powder. Rinse fish; pat dry with paper
Brush both sides of fish with soy

2. Lightly grease the rack of a gas grill.
under any thin edges. Cover and grill for 8§ to
12 minutes or until fish just flakes easily when
gently turining once half-
combine the zucchini, radishes, pea pods, and

Drizzle
Serve
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Salsa,
dos, cilantro

and fresh hot
tortilla chips!

avocda-

Delicious as
an appetizer
or a light
lunch.

Ingredients for life.

Bone-in

Sweet Northwest
Grown Apples

(hoose from Gata. Brastm Fig. Gioney
Sl ooen o R Deioous apples
SAVE up to 72¢ Ib.

On!

Autumn Harvest
Butternut Squash

Made with creamy butternut

squash,diced red peppers, sweet

honey and apples, and sim-

mered in a rich

vegetable stock.

It's Like Dining Out At Home.

amnlu
SAVE up to 3¢ on 2

e Portland Observer

Pork Sh'oulder
Ib Blade Roast
SAVE up to $1.50 1b.
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INSTANT
BIRTH
CONTROL:

Dairy Glen Milk

Gallon. Whole, 2%

f\!ER\'l}l\r 1%, or Fat Free

Nabisco

Mix N' Maich

6 to 16-07

Selected varieties
Club Price: $2.00 ea
SAVE up to $3.98 on 2

/natu r_éJ 3 -}I A &'

BUY ONE, GET ONE

EPUAL OM LEASER VALUT FRLE

Ofter valid Wednesday, October 18 thru

(almost)

INSIN
BIRTH
CONTROL:

online birth control
from planned parenthood.
no stirrups. no clinic. no hassle.

instantbirthcontrol.com

CLUB PRICE

Rancher's Reserve
Angus Beel Round
Tip Roast

Boneless. Cap off
SAVE up to $2.50 Ib

99:

CLUB FRICE

Butcher's Cut
Chicken Thighs
or Drumsti

Grade A Locally grown
SAVE up to 40¢

Captain's Choice
Cooked Shrimp
51 10 60-ct. Tail-on
Frozen/thawed

SAVE up to $3.00 Ib.

pork

10-1b. Bag
Russet Potatoes
SAVE up 1o 40¢ ea.

per gallon

f f of gasoline

SAFEWAY §

GASOLINE

Tropicana

Pure Premium

59 to 64-02

Selected vaneties

Club Price: $2 50 ea
SAVE up o $3.78 on 2

Quaker Cereal
21 10 22-02
Selected varieties

SAVE up 10 §5.71 0n 2

quitie R gt
Northern Bath gg 18-Pack Budweiser,
Tissue or Brawny Mlller or Coors
Paper Towel B S

ted vanehes
Plus deposit in Oregor

SAVE up to $4.30 ea.

ONE WEEK ONLY!

uesday, October 24, Minimum $10 Purchase

SAFEWAY § COUPON

Selected varieties

SAVE up 1o $2.00

SAFEwaAY &% COUPON

ONE WEEK ONLY! | ONE WEEK ONLY! | ONE WEEK ONLY! |
October 18 thru October 24 : October 18 thru October 24 : October 18 thru October 24 :
38¢. 9 i XD

Green Ghntw : "'.!'69_ 1]-|nl)ﬂ“-;‘i-";i : - ‘ All L :

Onnrld Vegetabled '" I‘ 4' e d hﬂ:w ’u.ﬂd;: : ;‘. : @ uu.:_:ty Dcl«ml :

el o Y N
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E S\I?F-“ coums: . "QUPER COUPONS:! ,

MR === A 2 IERERW

OCTOBER

WD N B DM
" letwber 11 o ran It
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