November 29, 2006

T Partland Observer

Page AS

Foop

Spicy Garlic and Pepper Shrimp

Prep time is 25 minutes, cook time is 10 minutes. This recipeis perserving, adjust accordingly.

INGREDIENTS

e 25 -ths \l'\‘_‘t'l.l}‘lt' ol

DIRECTIONS

* 14 cup water

* | cup shredded cabbage

* |-ths. minced garlic

* 8 large fresh shrimp, peeled and de-veined
* 2 tsp. Crushed red pepper flakes

e 2 bs. sliced onion
the skillet. Stir-fry for

* | ths. chopped fresh cilantro :
the cabbage

* | ths SOy sauce

"q This will melt in vour

mouth! This pork tender-

loin soaks up the vummy
Make

sure to serve the au jus

Juices as it cooks.
on the side - it's amaz-
ing! Start the slow
cooker before leaving
for work, and enjoy the
| feast without the fuss
when vou get home.

Slow Cooker Pork Tenderloin

DIRECTIONS

1. Place pork tenderloin in slow cooker

Prep Time: 15 Min.
Yields: 6 Servings

INGREDIENTS

* (2 pound) pork tenderloin

with the contents of soup packet.

the top of meat as turning to coat.
* 1l ounce)envelope dry onion soup

i leaving as much on top of the roast

Sprinkle

* l-cup water during cooking as possible.

¢ 3 cup red wine with pepper.
* 3 tbs. minced garlic 4. Cook on low setting for at least 4
* 3 tbs. soy sauce

* Yatsp.Groundblack pepper (totaste) 5, Serve with au jus.

Throw Together Ole’ Casserole

I T R T

Prep Time: 10 minutes
Cook time: 40 minutes

INGREDIENTS

* l-pound ground beef N 3 ' & N
* 1 (15 ounce) can sweet corn, drained |A 4 §e J R 3%

* Y2 cup onion, chopped 1 . o

* Y2cup mild, chunky salsa L ™R ™ 'Tf'a-(,

* | small can chopped green chilies, |
drained

* Y cup sliced black olives

* 3 Y2-4 cups tortilla chips

* 1 (15.25 ounce) can kidney beans,

drained and rinsed
* | can Rotel tomatoes

Ground beef, olives, tortilla
chips, corn, Rotel tomatoes

and taco seasoning give this

* | package taco seasoning mix
* | small can tomato sauce
* | cup grated Cheddar-Jack cheese

blend throw together casserole a
* I'smallcontainer sourcream (optional) delicious Southwest ﬂ(ll'()ﬂ
DIRECTIONS

I. Preheat oven: 350 degrees F.

2. In a skillet over medium heat, cook the ground beef until evenly brown: drain.
3. In a large bowl combine: beef, corn, onion, olives, green chilies, beans, taco
seasoning and tomato sauce (add sour cream if desired).

4. In a 9"x13" baking dish: arrange tortilla chips to cover the bottom of dish, cover
with mixture from bowl. Drizzle with salsa and top with cheese. Cover and bake, 30
minutes or until heated throughout,

Garden Veggie Turkey Casserole

Prep Time: 10 Min INGREDIENTS

Cook Time: 30 Min * 3 cups cubed turkey or chicken

& ] ' |+ 2cups frozen mixed vegetables

* 2 cups frozen broccoli florets

* lcan(10.75 ounce) condensed cream
of chicken soup. undiluted

* L can (10.75 ounce) condensed cream
of mushroom soup, undiluted

* Y cup chopped onion

* latsp. Garlic powder

* Yatsp. Celery seed

* | cup grated Cheddar cheese

DIRECTIONS

L. In a large bowl, combine all ingredi-
ents. Transfer to a greased 117x 7"x2"
baking dish.

2. Sprinkle cheese over top. Cover with
fotland bake. at 350 degrees F. for 301040
minutes or until cheese has melted and
Str before

Use canned goods and frozen
vegetables to hurry along this
creamy main dish. Serve it with
biscuits for a meal your family

: ; food is heated throughout,
will love...mine sure does!

serving.

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

* Heat I-ths. oilinaskilletoverhigh hea
I-Ths. water, stir-fry for 30 seconds. Remove cabbage from
skillet and place on a serving platter

* Heatthe remaining | Y2tbs. oil in the same skilletoverhigh
heat. Place the garlic and shrimp in the skillet and stir-fry
until garlic is lightly browned and shrimp turns pink. Add
pepper, onion, cilantro, soy sauce.,
20 seconds. Pour the hot mixture onto

2. Pour water, wine and soy sauce over

3. Carefully spread garlic over pork,

hours. (Reserve cooking juice forau jus)

Add cabbage and

and remaining water to
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Rancher's Reserve

Angus Beef Chuck
Pot Roast
Boneless
CLUB PRICE SAVE up to $2.50 Ib. m
Fresh
1 -
_ et
gg Chicken Breast
Butcher's Cut. Grade A
Ib Locally Grown
CLu8 PRICE CLus PRM

SAVE up to $1.50 Ib

Sweet

Navel Oranges Amaﬂos

Club Price: $1.00 ¢a
SAVE up to 79¢ on 1

’

CLUB PRICE

_*Jl 3

CLUB PRICE

Dairy Glen Milk

Gallon. Whole, 2%
Fat Free

General Mills
Cereal

10 10 13.75-02
Selected varieties
Club Price: §1 66 e
SAVE up to $7.89 on 3

with S | § = for
CLUB PRICE

Thursday, |
December 7th, P e o
4 to 8 pm

Taste what we have to
make your holiday enter
taining effortless. Enjoy
sampling throughout the
store.

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

[l Safeway Butter
Top Bread

22 5-02. Homestyle
White or Whaat
SAVE up to
$1.99 on 2

Arrowhead
Waler
24-pack. 16.9-02. boftles
(b Price: $4 50 ea
SAVE up to $2 90 on 2

& -
LS} AASdOoN Safeway SELECT Motts
- [ Softly Bath Tissue Apple Juice
{0— a 1 e - 12-Double. 24-Single or 64-07 Selected var
- Triple Roll ehes
Club Price: $4 50 &a "" lub Price: $1.25 sa
SAVE up 1o 54 98 on ? CLUB PRICE SAVE wp 10 §5.76 on 4

'- Loﬁk for the cirdéd prices’
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Spicy
Shrimp makes for a
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Thai Style

wonderful supper:
Chicken, pork, beef,
calamari, scallops
or tofu can easily be
substituted for
shrimp.

Lean Ground Beef
80% Lean 20% Fat
SAVE up to $1.50 Ib.

Wild llaskan Sm:leve |

Salmon Fillets
|

Frozen/thawed
SAVE up 10 §3.00 I
|
i Pe——

-

Salads

§-02 package
Selected vaneties
SAVE up 10 $3.79 0n 2

Keebler Mix N'
Matr.n Sale

BUY ONE, GET ONE

".-! aneties

Slh’t up 10 $1880n2

FORAL OV [F9SER VALK FRER

CLUB PRICE

18-Pack Budweiser,
Mlllar nr Cuars

099

ﬁl\ﬂ uu o Si !Jtl



mailto:SharonS@portlandobserver.com
appl.es

