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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 Observer respectfully requests all comments and/or family recipes you would like to share O O D

with us. Address emails to foods @ portlandobserver.com

ChiCken & Bacon ShiSh Kab()bs ll}";‘ralclt]i?rils bowl, mix the soy sauce, vinegar, honey, canola oil, garlic

and green onions. Place the mushrooms and chicken into the marinade

Shish Kabobs are
the perfect meal on
the grill; combining

Ingredients

mixture, stir to coat thoroughly. Cover, refrigerate and marinate for at least
* 1/4 —cup soy sauce ¢ 3-skinless, boneless chicken

one hour prior to grilling

o |/4 - cup cider vinegar breast halves, cut into chunk
| ' BORR AL v " 2. Preheat grill for high heat

cule e 2-Ths. honey e 1/2-p slice 'k cut b
the succulent N ”\ ; L]' | 1/2-pound sliced thick cut ba 3. Wrap the chicken chunks with bacon and thread onto skewers so that
i 5 1 ¢ 2-Ths. canol: . - : |
flavors of smoked o ISR ) ; con, cut in hall the bacon is secured. Alternate with mushrooms halves and pineapple
» 2- garlic pods, minced * 1-(8 0z.) can pineapple chunks, hunks
\S

meat with the zip of |

: ¢ 10-large mushroomscutinhalt  drained
fresh vegetables.

4. Lightly oil the grill grate. Arrange skewers on the prepared grill. Cook

e 2-green onions, minced ¢« Skewe - i
il s kewers 20-25 min. and marinade until bacon is crisp and chicken juices runclear.

Yummy!

Spring Spinach Sauté Ingredients for life. SAF EWAY
Sautéed spinach,
Pork Loin Sliced Rib
Half Siiced 1 00
Ib

onion and garlic are
braised quickly with
chicken broth and
[fresh tomato, then
earnished with
toasted walnuts and
crumbled blue cheese.
This is a fantastic
spring recipe, it could w

even be served on S—

tortilla shells substi-

tuting the blue cheese

for a sharp cheddar and adding roasted jalapeno’ pep-

Limit 2 packages
per customer

SAVE up to0 $1.49 Ib.
CLUB PRICE

Rancher’s Reserve
Angus Beef Chuck 0
Pot Roast

Boneless.
SAVE up to $2.29 1b. b

somretisies 4 00, CLUB PRICE

pers to the sauté blend.

Ingredients:
* | -thsp. butter
¢ | large sweet onion, halved and thinly sliced

Angus Beef Petite
Sirloin Steak
Boneless

SAVE up to $2.99 Ib.

Rancher’s Reserve 0

» 2cloves garlic, sliced

» 2 large tomatoes, seeded and chopped
* 3/4 -cup Chicken Broth

* | bag (11 oz.) baby spinach

Ib.
CLUB PRICE

Medium
Cooked Shrimp 00
51 10 60-ct.

Sold in a 2-Ib. bag at $10.00 ea.
Bulk price $5.99 Ib.
Frozen/thawed.

SAVE up 10 $2.49 Ib.

* 2 oz. crumbled blue cheese (optional)
* 2- tbsp. chopped walnuts, toasted (optional)

Directions:

* Meltbutterin large nonstick skil-  wilts. Season with black pepper.
let. Add onion and garlic and cook « Sprinkle with cheese and wal-

Ib.
CLUB PRICE

until tender. nuts, if desired.
* Add tomatoes, broth and spin- < Serves: 6
ach. Cook for 2min. or until spinach

Husky Corn Grillers

Back home these crowd- 2 b
pleasers are a favorite at | ¢ ?' = h?rr-%ﬁn??!?ngtes
. - | , SAVE up to $1.99 on 1
summer gatherings. They | iﬁgﬂi Lo

CLUB PRICE

CLUB PRICE
hard time waiting.

Directions

» Carefully peel back husks from
corntowithin 1" of bottom; remove
silk.

* Soak incold water for 20 minutes;

»1: ‘_-_Mr T L
N F Gethooked on Health at Safeway

. Enjoy Seafood
twice a week.

drain. Ingredients
* Coateachear withmargarine and * 4-6 cars sweet comn
seasonings. Rewrap the corn in  + l-bottle squeeze margarine 3
husks and secure with string. (stand at room temp. 10 minutes f-..:?ll.l cerne
. (irilllmrn.cmgrcd.mcr|m.'t||u|n prior o use) Ggl.'ab l'l' GO
heat for 20-25 minutes or until ten- * Salt & pepper :
5 L S Grab a world of deliciously fresh products,
der, turning often. * Kitchen string from milk to eggs to yogurt to ice crear
that bring out the natural you f
Love Lucerme. Love Life! # 4
Exclusively at Safeway » ‘I.{
Grilled Peaches with Berry Sauce 12-Pack Doritos Sateway Apple
Safeway Soda Tortilla Chips Juice or Cranberry
— _ 120 s Soeced e B Cocktail Drink
This unusual dessert is | & o= ‘ ; Pus 05 1 g SAVE up 10 $3.49 0n 2
Ll 'ﬁ‘\ SAVE 4 1 3485 0 SAVE up 0 §3 41 0n 2

as pretty as it is deli- I"‘ q"‘- 2 ~ G
cious. Topped with brown % bl " > | v

. ife) : 2
sugar and cinnamon, the N_—-’ e

4 » - el
- ¥ .
peaches come off the - . s
A 5 - Lucerne Novelties
grill sweet and spicy. The raspberry sauce adds a * Select for
!'(‘/}‘(’.\'hr'o‘.'(" touch. SAVE up to 98¢ on 2 CLUB PRICE -
Ingredients re b 11 Lucerne ([ 5 1%
e 1/2-(100z.)package frozenrasp- « 5 tsp. brown sugar b Suring Choese Cottonelle Bat Slqulie_r's Meals 24-Pack Coors,
Tissue or Viva BRIV
Paper Towels Club Price: $2.00
6 or 12-Roll Package for

berries in syrup. 5|I1_I|1||I\ thawed e |/4 tsp .:‘“'”“d cimnamon ' S r. 99 Bud or Miller .
o | 1/2 -1sp. lemon juice o 1/2 —tsp. vanilla extract b e
* 2 fresh peaches, peeled and « [-tsp. butter or margarine . SAVE up 10 $8.34 on 6 doaoat is Oreg
I i' I . : o abain s i s CLUB PRICE SAVE up t0 $4.53
1alvec
e .
Directions " Lucerne Yogurt % ——
1. In a blender or food processor, process raspberries and lemon juice = . : \
until pureed. Strain and discard seeds. Cover and chill = s " pr k.
\ " o -
2. Place the peach halves, cut side up, on a large piece of heavy-duty foil " £ 2 A " et g
" - - . . Yy o or r "

(about 18"x12"). Combine brown sugar and cinnamon: sprinkle into o cLue Price v ﬁﬁ% BZ:’ medii™ € <
peach centers. Drizzle with vanillaand dot each with butter. Fold foil over ’ m . ’,?-‘g 18

sanhag ag 2t - acli - g . . . Lucerne _N v v
peaches and seal. Grill over medium-hot coals for 15 minutes or until Flavored Milk .
heated throughout. To serve, spoon the raspberry sauce over peaches. '

. o= Lucerne 99 Lucerne

[P e ——— - (240 ”;\:\.--: ‘.‘ﬂﬁ ' L:rgr'iﬁng: g:ra:dg:nr

. " ’ et ) A 18-ct. Grade un eese
I Subscribe T Flartland Observer  Just $60 | 4 Pt

503-288-0033 er year t B s
l 503-28¢ e p ." l CLUB PRICE SAVE 0p 1o $2.30
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