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Tomake life easier for meal preparations, the ‘Food Section” will present an assortment of
hearty, healthy and user-friendly winter and holiday recipes. For recipe requests or
suggestions contact: SharonS @ portlandobserver.com Subject: Food Section

Citrus Toddy

Wonderful for those davs when vou have a sore throat or TRVUTH/S.
that vou are conung down with the flu. This car K rm in
. . ° crock Ilp“,",-”“fl;f\,u IS €dsV [o Increase servings
'} ') Al 4\
Grldd]e Style Phl“y Steak SdndWthGS Ingrediants:  Directions:
2 1/2 cups water * In a saucepan bring water and cloves to a
fv INGREDIENTS: : : : : } whole cloves simmer, cover and simmer for 10 minutes
8 ( *) ce 1sh LA CeS provolone cheese, ) y
. “.;.! g o | wnee ) can sheed musl st , > Pt n . CSC 1/3 - 1 _‘\ll[“‘ e Stirin 1/3 cup honey, stirring to dissolve
Hy 1S d rooms-drained May substitute Swiss cheese if de honey e Surin juices
Ice
] ) M: I e rt fresh slhice sired
.\."H.'[lf( and "‘} substitute I quart freshsliced fI s S 1 I cup orange juice  + Cover and heat through but do not boil
s o NN - ound thanly shiced roast beel
delicious R A ‘ - ; ’ 6 ths. lemon juice * Taste and stir in additional honev, if
: i * | onion-sliced May substitute with ‘Steak-Ums Yacup lime juice lesired
recipe for a * | green bell pepper- seeded. (grocers freezer section) = 950 b iy v ol
- green bell pepper- seeded » ol ‘ 5y Himeslices * Ladle into four mugs, garnishing with lime
hot sandwich thinly sliced strips * 4Tbs.Olive Oil for gamnish slices
r = LS.

* Salt and pepper to taste * ddelirolls

that is a snap
and
sure to be a

to make,

real crowd-
pleaser.”

SAFEWAY

Ingredients for life

DIRECTIONS:

1. Preheat Griddle:
heat.

2. Topreventsticking, lightly coat

medium-high  smaller pieces as it cooks, add salt
and pepper
4. When the vegetables are ten-

der and the beef is hot, place the

RANCHER'S
Reserve

withoil.
3. Onone halfof the griddle, place
and pep

slices of cheese over the meat to
the mushrooms, melt. Turn off the griddle. Scoop

On the other side,

onon,

per. |!|.iL‘L' the the L'ht‘L'\'\ :_'I'”[Cd beef into sand-

roast beef. Cook and stireach group  wich rolls, and top with onion and

separately, chopping the beef into

pepper mixture.

Fresh Split Chicken
Breast Halves
Butcher's Cut. Grade A
Locally grown

SAVE up to $1.00 Ib.

énchér's Reserve
“Restaurant Cut” Beef
Top Sirloin Steak

Boneless

SAVE up to $4.00 Ib.

299

PACK

BUY BIG & SAVE!

5-1b. Box o
ApﬁCOt-g]aZCd Turkey Wlth 49 Pu nin Chops 99 Captain's Choice
. E::tlirp to $1.50 Ib. . 3 5’1?5?2:@.&%
Onion and Shallot Gravy . fn i e TSR

CLUB PRICE
Do you need a recipe that vill impress? :
This, low-carb turkey is recently becoming a
Thanksgiving staple. The turkey is always very
tender and the gravy is to die for.

Apricot Glaze Onion Mixture

Satsuma Mandarins suvone.cirone Ready Pac Salads |

* |- cup apricot nectar « 2-Ths. unsalted butter
I- cup apricot preserv * 3- large onions, thinly sliced ea LAT0 Sie) Tomatoes gé@cltgdoiaggﬁ:gge
e |- E ¢ CSEerves drge S, A SAVE up to $4.00 ea Club Price: $1.00 b ties.
e % 1 . . SAVE up to $3.29 on 2
2 -Ths. minced fresh ginger (about 2 pounds) CLUB PRICE SAVE up fo §1.49 0n 1 lb. ":l:'::;':_ f

* |- Thbs. honey * 6-ounces shallots, thinly sliced

Herb Butter

{about 6 large)

-
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* % cup unsalted butter Turkey
* |-Ths. dried thyme * 21-22 Lbs. turkey
* 1-Ths. dried rubbed Sage * |- (14 2 0z.) can low sodium

chicken broth
* V2- Tsp. dried thyme

* 1 Y2 Tsp. Salt
* I-Tsp. ground black pepper
* Y4 - Tsp. dried sage

Gravy

¢ |- (14 %2 0z.) can low sodium chicken broth

Better Value IR S

- .

Glaze: - } \ A\ a
* Combine all ingredients in small saucepan and bring to boil. ‘ " RN
* Reduce heat to medium-low, let simmer stirring occasionally, until ?;g
thickened and reduced to 1-%4 cups, about 15 minutes. \'J\; —
Herb Butter: d.» ‘

: ¢ it As the weather cools, A . -
* Blend all ingredients in small bowl. Set aside. st b B ot Refreshe svom.czrone Testies Tree Top

eat up .
<y, W
s ater Tortilla Chips Apple Juice

Onion Mixture: 24+6-pack 910 13,502 §d-0z

Selected varieties
Club Price: $1.66 ea.

16.9-0z. bottles

Selected varieties
SAVE uplo 1,50 "M oRimemmumm

* Melt butter in large skillet on medium heat. gduaranteed SAVE o9 10§36 on 2

* Add onions & shallots. Sauté until soft and light brown, 20 minutes. Tender Beef CLUB PRICE
* Cover separately and chill. Roast from
' L}
Rancher's

Turkey:

* Place oven rack at lowest level. Pre-heat to 400 F Reserve.

* Pat turkey with dry paper towels

* Season turkey cavity with salt and pepper 4 . %
. ] k| W
* Place turkey on rack set in large roasting pan. Rancher's Reserve 99 o ’;‘1 J ...,.,..’.M uos ou B¢
* Slide hand under skin of turkey breast to loosen skin. Angus Beef Loin - sl '
* Spread half of the herb butter over breast under skin. t Ib  Bolties or more and '] Single bottle price $8.99 ex
. l’{ll remaining herb butter in saucepan, stir over low heat: until melted t Tl]) — LUB PRICE i s'zwmnrbm
; + : Boneless Saleway SELECT Lean Cuisine Clos Du Bois,

* Brush melted herb butter over outside of turkey Softly Bath Tissue Meals Hinman or
* Tie legs together loosely to keep the turkeys shape PP S PRt TR 12 Double f“‘ ingle 6o 11.5-02 Martini & Rossi

2 . = ld fiple for Selected vaneties 750-ml. bottle

Club Price 54 0 ea

Club Price: $2.00 ea Selected varietals

* Roast turkey 30 minutes.
* Reduce oven temperature to 325 F
* Roast turkey 1 ¥2 hours, basting occasionally with pan drippings

SAVE up 1o $4.98 on 2 CLUB PRICE SAVE up 1o $10.74 0n 6

SAVE up to $6.89

$1.00 OFF

McCormick’ Bag'n SE‘.w;r.

. . g 4 i -~
* Tent turkey with heavy-duty foil: roast 45 minutes longer. e . B 2=
* Add onion mixture plus: 1 can broth, thyme and sage to pan. e : \:’

* Roast 15 minutes
* Bring glaze to simmer and brush Y2 cup glaze over the turkey.
* Continue to roast turkey until meat thermometer registers 180 F

Complete
Holiday Dinners

| . 4
: veagions : are (1 - an if neade o Available in the Deli.

* Brushing Ul..t.‘l.\lnlhi||}. with glaze (add more broth to pan if needed) P While Sussiies Last
roast turkey about 40 minutes longer : Fully Cooked

" 4 " L. : ; el Just Heat & Serve —
* Place turkey on platter, tent with foil and let stand for 30 minutes.

: or ars Lucerne BUYONE GETONE  Quaker Cereal
¢ Reserve mixture in pan for gravy. Large Eggs FREE 14 10 18-02
Selected varieties
18-ct
. La. 1
GraWO Grade AA POUAL OR LESSER YALUS PRER ?::E'l:‘ ;
* Pour contents of roasting pan into a strainer; set over large bowl. CLUB PRICE
* Spoon ftat from pan juices in bowl,
« Transfer onion mixture in strainer to blender.
* Add 1-cup pan juices to blender and puree until smooth, adding more
d NOVEMBER

pan juices and chicken broth if necessary to thin sauce to desired w18 Tuy % BaT ben mee T

consistency.
* Transfer sauce to large saucepan and bring to boil, stirring constantly.

B 9% 10 11 12 13
Novemagr 14 o

* Cook until color deepens, skimming off any foam, about 5 minutes.
* Season to taste with salt and pepper and serve turkey with gravy.
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