2 9 T v -
November 22, 2006 S Porvtland Observer Page AS

Foob

f re f L)

[art Cheri Y Salad Words of Thanks

by 5. Sperrs Thank You
This recipe has been in my family for vears; a long ke : . :
standing holidav favorite. It's pleasantly tart and a H ﬁ", hank you for this special time
perfect complement to any meal ()oray . T'o offer our Thanksgiving.
INGREDIENTS et Thank you for this food, and for
» . Thanksgiving  teviesseatives we're living
~ L 1D ounce ) cans tart red cherries
> (8 ounce) cans crushed pineapple It’s Thanksgiving dinner
l\ R S L Let's not be late
= (O ounce) packages cherry gelatin 3 3
e |._ 3 Ihere’s lots of good food, New Delights
Y cup faked coconut So fill your plate " : I
I cup chopped nuts (optiona \\”hljlk. at the end. Tht? ]ISI‘Urﬂll wen;:gmtefu fOf

i Would fill a great big book;

DIRECTIONS It can’t be beat Our thankful b find delich
Drain cherries and pineapple, reserving juices. Set fruit aside Hnnl;t_\ for IJ]‘”]L-\.‘_I|\]||}'_ ur thankful hearts find new elights
Add enough water to the combined juices to make 3-1/4 cups I'here’s so much to eat! Everywhere we look!
pour into a saucepan. Add sugar; bring to a boil. Remove from
the heat: sur in gelatin until dissolved. Add cherries, pine
apple and gingerale. Chill until partially set. Stir in coconut and nuts if desired. Pour
into an otled 3-gt. Mold or 137"x 9"x 2" pan. Chill until firm, about 3 hours
Prep time: 15 min. Yields: 16 servings

Bacon Cheese Potatoes

RANCHER'S
J/?(’Je’x ve

This is a really
easy sidedish to
prepare and

goes great with

any meal.

gg Eg;r;ﬁseﬁrei? gtslﬁ:::e o . g5 !.san Gruund Beef
Ib Pot iiast SAVEUp 1 150

CLUB PRICE  SAVE up to §2.50 Ib. —

INGREDIENTS DIRECTIONS o
* 8 medium potatoes Peel the potatoes: place in a saucepan and v
* V2 cup finely chopped onion cover with water. Cook until tender but N
L]
* | pound process American cheese,cubed  sull firm: drain and cube. In a bowl. mix ‘ :
¢ |-cup mayonnaise potatoes withromon, cheese and mayon V’
* 12 pound slhiced bacon, cooked and naise. Transfertoanungreased 13"x9'x2" gg g:a‘il::’ﬂs:;r!l:“s \‘ 99 H::iﬂﬁl:.;hlﬂsn“"
. il T niels

crumbled baking dish. Sprinkle with bacon and ol- b Butcher's Cut Grade A b Fromnthaved

' 14 Locally Grown SAVE up o $3.00 I
* % cup sliced black olives ives. Cover and bake at 350 degrees F for CLUBPRICE  SAVE up to §1.50 b, CLUB PRICE P
* | tsp. Chopped fresh parsley (optional) 30 minutes or until heated throughout. If G VT Lam - P N
* | pinch Paprika (optional) desired, sprinkle with parsley and paprika. Y
Prep time: 30 minutes Cook time: 30 minutes Yields: 10 Servings

¢ Sweet
b Navel Oranges

,-. Large Hass o I Orqanll:s
Creamy Corn Casserole i1y Wi 0 ERER et
CLUB PRICE CLUB PRICE e " T CLUB PRICE ;:ﬁtﬁ:sigl?i on2

This recipe is truly the most
delicious stuff! It is incred-
ibly easy to prepare.

Ingredients
¢ 12 cup butter, melted 3
* 2 eggs, beaten

* | (8.50unce) package dry corn bread mix
* | (15 ounce) can whole kernel comn,
drained

* | (14.75 ounce) can creamed corn

¢ |-cup sour cream

Directions

* Preheatovento350degrees, andslightly  « Bake for 45 minutes. or until the top is T 4 ad 7 -
grease a 9”'x 9 baking dish. golden brown. You're Invited. Dairy Glen Milk g Genml Mills BUY ONE, GET ONE Keebler Mix N'
* Inamediumbowl, combine butter, eggs . Celebrate the Hohday Season ] . 1% “:'r":.- 3 4 q‘:“" S FREE ﬂa‘fc"ls?"
corn bread mix, whole and creamed corn Prep time: 5 minutes with us. for ‘IF:; s P‘g:';m FQUAL OB LESSER WALLT PR ;:;51;;;:';"';“”2

and sour cream. \]‘i on mixture nto pre Cook time: 45 minutes CLUB PRICE SAVEupto §7 89 0n 3 CLUB PRICE

pared dish Yields: 8 servings ThurSday,
December 7th,

Pseudo Sourdough for the Bread Machine 4 to 8 pm

This bread is has a delicious
taste twist. Note: Use only real

Taste what we have to
make your holiday enter-

piai ClE S Lt o . . Safeway Butter 18-Pack Budweiser,
sour cream for this recipe taining effortless. Enjoy | Yo Ilroyad gg 16-Pack b
INGREDIENTS sampling throughout the b Price $450 & e Lo
Py sdfpnt.ﬂn(h-mn

SAVE up 1o
store $1.990n2 SAVE up to 34

Pre-order all your holiday
needs. Enjoy great food, L
great atmosphere and . :
meet and greet our staff : )

* 34 cup Water

*3 1 L'll[? Sour cream, room Tl'l']l[lt'l.l.[l” =
¢ | TBS. Vegetable oil

« | 1/81sp. Salt

* 3 cups Bread flour

* 2 TBS. Dry potato flakes

* 2'TBS. White sugar

* | Y2 tsp. Active dry yeast { -y
v \.—'
DIRECTIONS , :
B toassdie \ Siag: MR R €adon Saleway SELECT
ace ingredients in the pan of the bread machine: in the order suggested by manufac ‘ Sottly Bath Tissue lﬂplﬂ Julca
turer, Select: White Bread setting, and start the machine. Yields: | Loaf f{)” ('41[(_’ . 12.0ouble 24-Sele or  Selected var
St Prics $4 lnr b Pr ‘
Jub Price: $4 50 ea f ) ea

CLUB PRICE ll'\;flnle!a Thond

SAVE g o $4.98 o0 2

Tomake life easier for meal preparations, the ‘Food Section” will __ NOV-DEC
presentan assortment of hearty, healthy and user-friendly winter and AN

holiday recipes. For recipe requests or suggestions contact:
SharonS @ portlandobserver.com Subject: Food Section . ‘
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