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February 21, 2007

e Portland Observer Black HiSlOl‘_y Month

To honor Black History Month and the heritage of our community, the Portland Observer respectfully requests family recipes
that have been passed down through generations. The ‘Black History Month ~ Community Recipe Collection’ will be published
throughout the month of February. Email SharonS @ portlandobserver.com (with Subject: Recipes ~ Black History Month).
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Directions:

* Preheat grill to low heat. Mix bar-
becue sauce, orange peel, juice and
crushed red pepper.

* Place ribs, bone-sides down, on

Orange Barbecued Ribs

This sauce is really great, but I have to warn

you it’s a little .\[?.F'{ ‘_\‘." greased grill.
¢ Grilluncovered for 30 minutes on
'"gredients. each side. Brush with the barbecue

N .up barbecue sauce At
| cup barbecue sauce sauce mixture.

Prep Time: Smin
* Continue grilling 30 minutes or

Total Time: 1 hr 35 min
Makes: 6 servings

| tsp. grated orange peel
1/4 cup orange juice until ribs are cooked through
(160°F), turning and brushing oc-

casionally with the sauce mixture.

» 1/2 tsp. crushed red pepper

* 3 |b. pork spareribs or baby back ribs
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{u ANCHER'S

> Biscuits

Directions:
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Great Substitute:

Preheat grill to low heat. Substi-
tute 1 (3-1b.) cut-up broiler-fryer
chicken for the ribs. Place chicken,
skin-sides down, on greased grill.
Grill, uncovered, 50 minutes to
one hour or until chicken is no
longer pink in centers (170°F),
turning occasionally and brush-
ing with the barbecue sauce mix-
ture for the last 15 minutes of the
grilling time,

Makes five servings.
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These really
do melt in
your mouth.

Ingredients:
* 2 cups flour

* 4 tsp. baking powder

* 1/2 tsp. salt

* 1/2tsp. cream of tartar

* 1/4 tsp. baking soda

* 1/3 cup shortening

1 cup buttermilk

2 Thsp. butter or marga-
rine, melted, divided

* Preheat oven to 450°F. Mix flour, baking powder, salt, cream of tartar
and baking soda in large bow! until well blended. Cut in shortening until
mixture resembles coarse crumbs. Add buttermilk; stir with fork until
mixture forms soft dough.
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Rancher S Heserve

A Chuck Manor House Chlckgn, * Place on lightly floured surface; knead 20 times or until smooth. Pat or
ngus Beef Chuc Breas‘ Tenderloin roll out dough to 1/2-inch-thickness. Cut into circles with floured 2-inch

E{S\L{ggaﬂ Ih Sokd i - ot fooen b for 8501 4 ‘: “&' cookie cutter. Place on ungreased baking sheet. Brush with half of the
CLUBPRICE  SAVE up to $2.62 Ib. CLUB PRICE S'f;?mn}'jgﬁg gy ' # Dbutter.

+ Bake 12 minutes or until golden brown. Brush with remaining butter.
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Pearl’s Perfect Crab Cakes
with Cool Lime Sauce

Pork Shoulder
Blade Roast

Bone-in
SAVE up to $1.00 Ib.

Cooked Northern Shrimpmeat
Sold in a 2-Ib. bag @ $5.98 ea
Frozenthawed

Ib Random weight, $3.49 1b
SAVE up to $3.00 Ib.
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CLUB PRICE

Golden Ripe one.cerone Northwest Grown Large Hass

Bananas ﬁREE 3-Ib. Bag Apples E? Avocados “My Aunt Pearl grew up in North Carolina, this family
SREPJE% 33¢ Ib. » o ot . (s i By S . o\ SAVE op 1o T9¢ o0 recipe originated in that part of the country.”
48¢ on 3 Ibs. . AR PRaeRmes - Submitted by Lena Phillips, Vancouver, Wash.

Ingredients:

for Groceries or * | mediumlime

: * | cup mayonnaise or salad dressing, divided
safte_way Ghasotllntem P 1.000 + | envelope Italian salad dressing & recipe mix
every time you purchase at least 10 of over 1,

e T - e
participating products in a single transaction. 2 Thsp. Dijon Mustard :
- e e « 2 cans (6 oz. each) crabmeat, drained, flaked

25 finely crushed Ritz Crackers, divided
* 2 Thsp. chopped green onion
* 1/4 cup sour cream

14/200
ded at « heckout .

Directions:

* Grate the peel and sqeeze the
juice from the lime. Mix half of the
lime juice, half cup of the mayo,
salad dressing mix and mustard in
medium bowl until well blended.
Add crabmeat, half cup of the
cracker crumbs and onion, mix
lightly.

SAVINGS
RALLY

Lucerne Yogurt  suyone Gerone Breyers All Natural
802 Ice Cream

Gatorade
8-pack, 20-0z

remaining cracker crumbs.

+ Cook patties in batches in large
nonstick skilleton medium heattwo
minutes on each side or until
browned on both sides and heated
through. Mix remaining half cup
mayo, remaining lime juice, lime peel
and sour cream until well blended.

Y . geleci’ed varslgnaaé. Selected varieties 1.75-qt
g e . lub Price 6a. Club Price: 40¢ ea Selected varieties « Shape into 18 patties; coat with Serve with crab cakes.
f oy SAVE up to SAVEuplo$4.00 0n20  POSALOR LESSER VALLE FREE SAVE up 10 $6.29 on 2 pe P ™

CLUB PRICE
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PusrLic RELATIONS:

Stouffer's Meal§ _Kandall Jicksuﬁ

/ 00V O 670 ; y
Sockeye i 99 1 O 6T 0 8.37 1o 20-02 Chateau St. Jean CreaTive Director: Paul Neufeldt
Salmon Fillets Selected varieties , :
maller size package b Selected varitis Club Price: $2.00 ea or Erath Orrice MaNAGER: Kathy Linder
..-;.-- wze pachage . ’ 750-mi "
5749 Ib. Frozen/thawed CLUB PRICE SAVE up lo for UENRRUNE Selected varietals Rerorter: Sarah Blount
SAVE up to $3.00 Ih ctun PRICE $3.490n2 CLUB PRICE SAVE up fo $6.19
Fresh True Cod Fillets 99 The Portland Observer welcomes freelance submissions. Manuscripts and
Vealher permiting \ photographs should be clearly labeled and will be returned if accompanied by
SWVEwp e 52000 ‘ﬁ a self addressed envelope. All created design display ads become the sole
o CLUB PRICE ¢ property of the newspaper and cannot be used in other publications or personal
usage without the written consent of the general manager, unless the client has
{)':I"l::l:ml{:agjolwd 99 purchased the composition of such ad. © 1996 THE PORTLAND OBSERVER
Ib ALL RIGHTS RESERVED, REPRODUCTION IN WHOLE OR IN PART
\ul..,ms-mm e WITHOUT PERMISSION IS PROHIBITED. The Portland Observer

Oregon’s Oldest Multicultural Publication--is a member of the National
and The National Advertising
New York, NY, and The West

Contessa Shrimp

Newspaper Association--Founded in 1885,
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Sflﬂtmm — — — - — Representative Amalgamated Publishers, Inc,
SAVE up | u %0 ; e s‘arki" Solid Sﬂ”l’f SELECT FOR Prﬂ“l‘ﬂ'so suup Coast Black Publishers Association
h3 AR e White Tuna S Variety Breads ) ;e
-0z 2401 Ersﬂﬁ ' Selected varieties
¥y Selected varieties for Selected varieties k Egone: Lkt 10 Posrmaster:  Send address changes to Portland Observer,
Limit 6 ’ Club Price: §1.50 ea Ay .-
cwsPnce  SAVE upto $1.10 CLUS PAICF SAVE up t0 $2.58 on 2 cspmce  SAVE upto $16.90 on 10 PO Box 3137 , Portland, OR 97208

CALL 503-288-0033
FAX 503-288-0015

200 Gift Cards. One Checkout ERLLLULUAM
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Aetads, terms and conditions

Swblect % avallsbiity. S04 cordl for news @ portlandobserver.com
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Items & prices in this ad are available at your local Sateway stores No sales to dealers, restaurants or mstitutions. Sales in retail quantiies only. Quantities of some items may be limited b ponsible for typograph R @ ke "

wal or pictonal erors. We reserve the nght 1 ect all printed errors. On Buy One, Get One Free ("BOGO”) offers, customer must purchase the first item nd iem free. BOX Ters are 2 price sales. If only a single ﬂ!bi&ﬂﬂ“ﬂ“g E{JHMHAQQMHH com

tem purchased, the regular pnce apphes Manufacturers’ coupons may be use { on purchased wems only — not on free tems. ©2007 Safeway Stores, In
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