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The mission of the ‘Food Section’ is to provide our readers with great tasting healthy recipes and useful household information. The Portland

F O O D Observerrespectfully requests all comments and/or family recipes you wouldlike toshare withus. Address emailsto foods @ portlandobserver.com

New Potatoes 1n Dill Cream Sauce

. . Ingredients Directions
This dill sauce is a e 2-1/2 Ibs. new red potatoes, * Place potatoes in large saucepan, add enough water to cover.
esty refreshing and quartered Bring to a boil. Reduce heat to medium. Cook 15 minutes or until
complement, It s like o | (80z.)containerchive & onion potatoes are tender.

biting into springtime. cream cheese spread * Meanwhile, mix cream cheese spread, milk and bell pepperin large
* Vacupmilk microwave safe bowl. Microwave on high for 40 to 50 seconds or
* | green bell pepper, chopped until cream cheese spread is melted. Stiruntil well blended. Stirindill.

* 3 tbs. fresh dill, chopped * Add drained potatoes and toss lightly to coat.

Greek-Style

(sz?xznmm Ingredients for life. SAFEWAY ‘,

A refreshing twist
on a healthy RANCHER'S
favorite. Reseruve

Ingredients

e |l-whole roasting chicken (3-1/2 1bs.)

« Salt and black pepper
¢ |-medium lemon, washed & halved
* 1/2 —cup Greek Vinaigrette Dressing

Directions
» Preheatovento 350F. Rinse chicken and patdry with papertowel. Sprinkle

inside and out with salt and pepper. Place in a 9" by 13" baking dish.

* Squeeze the juice from lemon and mix with dressing in a small bowl.

dressing mixture over chicken. Insert meat thermometer into thickest part A"gus Beef Chuck Bee p
of chicken’s thighs Pol Roasl your HOme
» Bake for 90 minutes or until chicken is cooked throughout (reaching CLUB PRICE Ei%%leli’;m $2.30 Ib SWEEPSTAKES CLUB PRICE

an internal temp of 180F), basting occasionally

Place the squeezed lemon halves inside the cavity of the chicken. Drizzle Rancher's Reserve s I _ gg Pork Sirloin Chops
fu Boneless.
Ib SAVE up to $2.00 Ib.

-
¢ ; » e A\ W W
Kitchen Tip: To get more juice from citrus fruit: microwave on high for . WA '
) 4 o ity W A
30 seconds before squeezing [+ 1~ o £ . L4

Coconut Banana Cream Pie

2 8 Frll Split Chikan 99 Ju'mha Raw |

Breast Halves Shrimp

l i Sateway. Grade A | | 2110 25-c1. Shell-on
- CLUB Pl'!l?t SAVE up to 71¢ Ib. aw Pmr,;h Frozenthawed
SAVE up to $3.00 Ib. .

coconut crust
makes this

banana cream
pie an all-time

favorite. : , $
. -‘I‘ 2
Crust ingredients: for

Fony .~

L !
Del Monte

' BUY ONE GET ONE F-resh Express (

- ‘Y v

| Y LA
Fresh Strawberries
16-0z. container.
Club Price: $2.00 ea.
SAVE up to $3.98 on 2

Salad Blends Gold Pineapples
onussswasnma 5 10 12-02. package - SAVE up to $2.00 ea.
¥ -0 ) sackase (2 + 273 cuns) sweetened flaked coconut CLUB PRICE e Selected varieties ’“"‘ ea
( /-ounce) package (2 /3 cups) sweelenec dked coconu CLUB PRICE SAVE up 10 $3.29 on 2 : “ CLUB PRICE LI’

* Vi-cup butter, melted

_ prom——— -
Meringue Ingredients: S@&é{ﬁ!&
* |/2 cup sugar Pk Ed Y £ P
S ATeeived 498 Whitee Sl CAlGATCE T OT O
Filling Ingredients: v Soutiotlh rass oo B e S e
* |/4 cup all-purpose flour 2 : H ;

. s e * 3 eggs, separated | Hearty Signature Soups in the Deli

e Hth o 4
) ths. sugar * | tsp. vanilla extract

e | 5
i tsp. salt * | medium banana

Directions g %

_— i,
¢ Preheat oven to 325F. Reserve Y4 cup coconut; set aside. "3 -

oy B T
* Combine remaining coconut and butter in medium bowl, press onto Bwt up i S\
bottom and up sides of 9-inch pie pan. Bake for 20 to 25 minutes or until r H SR Sa0n]
L L)

golden brown. You ome rppe

SWEEPSTAKES
Purchase

* Meanwhile, combine Y2 cup sugar, flour and salt in 2-quart saucepan;
stir in milk. Cook over medium heat, stirring constantly, until mixture

e i &

[ -

comes to a full boil (7-8 minutes) Rancher’s Reserve Beef galar::de or ?la’gon&rvw . Mgecros glrr arl: i
R . . . with your Club Card and you're i rope ilfamo u alura
Remove from heat. Stir small amount of milk mixture into egg yolks, your oy 3 you a‘:tomwy gz-o?bam'aqﬁ o 6-0. Selected varieties Ice Cream
return to pan. 700-mi. Propel for Mix ar Match BQUAL OR LESSER VALUE FREE 1 75-(t
Club Price: 50¢ ea Selected varieties

* -
¢ Reduce heat to low. Continue cooking until slightly thickened (1-2 WIN a KItChen

minutes). DONOT BOIL. Stirin vanilla. Pour half of hot filling into baked

crust and cover with banana slices. Top with remaining filling. Makeover

Valued at $25,000

Selected varieties
SAVE up to 41¢ CLUB PRICE SAVE up o $3.50 on 10 CLUB PRICE SAVE up fo $6.29 on 2

\

* Increase oven temperature to 375F. Beat egg whites in small bowl at

high speed until foamy. Continue beating, gradually adding 6 ths. sugar

until glossy and stiff peaks form, Spread onto warm filling, cover to the .
edge of the crust. Sprinkle with reserved coconut. s
» Bake for9-11 minutesoruntil lightly browned. Cool 30 minutes atroom

) R § Bottles of mare and  Single botle price §13.99 ea |
@Y. Ll L Tl el

BUY ONE, GETONE  Tostitos ﬁ Safeway 6 La Crema,
FREE Tortilla Chips Sugar 1 Stone Woll or

temperature. Refrigerate at least 3 hours prior to serving.

9 to 13.5-02 5-b. Bag Granulated

Selected varieties Limit 2 95?}“.5{“8

SAVE up to §1.36 Selected varietals
SAVE up 1o $6.00

oais!

BOUAL OB LESSER VALUE PRER

CLUB PRICE

SAVE up 10 $3.49 0n 2

/ Mix & Match

This tasty side dish is all Home Theater System

. ' v $9,000
dressed up for Easter —

3
i

dinner guests
Valued at $5,000
Ingredients e

¢ 3 small acorn squash, halved & seeded * 1/3 cup raisins
* | pkg. (60z.)stuffing mix for chicken * 3 tbs. butter, melted 100 Rancher’s Reserve
¢ 13 cup chopped pecans * 2 ths. brown sugar Gift Card

2::3‘3.‘!‘.!:1 | ‘ B

Bumle Bes Solid e
Tuna or Progresso Soup

"“&'L‘“.‘.‘.'.LL‘L‘."..::.‘..“'..:.-.:M o Vegetable Classics Breads
Directions 42 0 018516 942 09 2so
g , Seected aretes, Limd ite or Wheat
* Preheat oven to 350F. Place squash, cut sides down, on foil-lined (I:E')YKL SAVE up 10 91¢ SAVE up to 30¢
157x 10717 baking pan. Cover and bake 30 minutes. Y A
i

¢ Meanwhile, prepare stuffing as directed on package, except increase g - " \ +safeway Gift cards
the butter to 3 ths. Add pecans and raisins, mix lightly. Turn squash over ' Vv ' . o 5 5 o
- - L , Your shopping shortcut "2 o %8 un

and spoon stuffing mixture evenly into squash halves -

Subject 1o avadability Ses cards for detstl. terms and conditiony

* Mix 3 ths. melted butter and sugar. Drizzle evenly over squash, cover ALL LIMITS ARE PER HOUSEHOLD, PER DAY
with foil. Bake an additional 30 minutes or until \L]llil\h is tender, Items & prices in this ad are available at your local Safeway stores, No sales to dealers, restaurants or inshitutions. Sales in retail quantities nly. Quantities of some tems may be limited and subject to availabulity. Not
D b o 8 ok ¢ pictorial errors. We reserve the nght to correct all printed errors. On Buy One, Get One Free (*BOGO") offers, customer must purchase the first item to recerve the second item tree. BOGO

single item purchased, the regular price apphes. Manufacturer upons may be used on purchased items only - not on free items. € 2007 Safeway Stores, In

removing foil for last 10 minutes of baking time.
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