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The missionof 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
withus. Address emails to foods @ portlandobserver.com
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1Subscr [be 1 e S e e Think Outside the Lunchbox

Portland OR 97208 Those really productive hours of the morning  lunch? Tired of waiting at the microwave, or
i subscriptior st $60 per vear (please include check with this subscription form) have quickly dwindled away and the first warn-  sitting in a not-so-fast-food-line? The only way
§ NAME: _ _ TELEPHONE:
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ing signs begin to appear: a steady growl deep  to break this lunchtime dilemma is to stuff the
inyourbelly. Each train of thoughtis hijackedby  soggy sandwiches, ditch those burgers blahs
I ADDRESS o o e | the persistent, gnawing need to refuel the body.  and toss the Tupperware! Be adventurous. Think

| oremail subscriptions @ portlandobserver.com i It’s lunchtime - are you dreading another boring  outside the lunchbox.
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Work some voodoo magic

on a N'awlin's favorite -- a

meaty two-fisted sandwich piled high with evervthing but
fat.

Ingredients
¢ 1-12 ounce Italian flat bread (focaccia)

lRANCHERs,
Resorve

lettuce leaves

6-ounces very thinly sliced mesquited smoked turkey breast
4-ounces thinly sliced reduced-fat salami or sliced, cooked turkey
salami

S-ounces thinly sliced reduced-fat provolone or mozzarella cheese
1/3-cup pepperoncini salad peppers or giardiniera (pickled mixed
vegetables), drained and chopped

1/4 —cup chopped pitted green olives

1/4 —cup thinly sliced canned artichoke hearts

* 1/4 —cup nonfat Italian salad dressing

Rancher’'s Reserve . . :
g Por “ Directions

Angus Beef Round :
' coumry Swle Ribs “natural § 1. Slice focacciabread into two-layers. Layer lettuce, turkey, salami, and

Tlp Roast Bone-in [ pork igimipd
Aona SAVE liﬁ 1o $1.60 Ib. ; cheese on bottom half of focaccia.

CLUB PRICE & » i Tk A : .
2. Combine pepperoncini or giardiniera, olives, artichoke hearts and

SAVE up to $3.00 Ib.
— ; e T salad dressing in a small bowl; spoon evenly over cheese.
Great with J Y 4, ‘$.H R~ Hax ' . 3. Place thetop halfof focacciaontop. Wrap securely in plastic wrapand

o) ] f |
Angel Food Cake! @ . ; - v, i . .
Ang ! ! . - ; keep refrigerated up to hours hours prior to serving. Makes six servings.

“Tip: Pepperoncini mixture can be covered, refrigerated and kept up

to.three dayvs.
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EXCELI I‘:\(‘I: A oo SAVE up 10 20¢ b,
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4-1b. Box
California , st ‘ FXCELTENC] S, / ;
Strawberries & ko e ' ' L : & o This pita taste

SAVE up o $4.11 ea i N . C e L0I0 ‘T \ L & il
Nk A & _ N - S even better than

BUY ONE GET ONE Fresh Elpfess
Salad Blends

5 to 12-0z. package .
Selected varieties Ingredients
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CLUB PRICE SAVE up 10 $3.29 0n 2 “SWEETEST OF THE SEASON" §
e 1/2 —cup plain yogurt

TTE 1/4 —cup finely chopped cucumber
jve 2 E 1/2 ~tsp. dried dill weed
e ! \ s v h ; Eati e
ge‘ -. s * 1/4 —~tsp. dried mint, crushed
gpide"man 3 ] participating* products & receive 5 Sy
™ - 2 F M - T- k arge pita bread rounds
Mo\ﬂe T‘ckets i / ree 0"'8 lc ets 4-lettuce leaves
3 | i “_j‘; ¢ SR vy Ty S i Movie tickets awarded instantly at checkout. Purchase must be made in one shopping visit between 6-ounces thinly sliced fully-cooked chicken breast
1  melad VA ¢ 4/18/07 = 5/1/07 using your Club Card. Limit (1) one pair of movie tickets per househald. 1-small tomato, thinly sliced

1/3 —cup crumbled feta cheese

Directions
* |.Fordressing: inasmall bowlstirtogether yogurt, cucumber, dill weed
and mint. Set aside.
* 2. Place one pita bread round on a plate. For each sandwich, top with
lettuce, chicken, tomato, and feta cheese. Spoon dressing on top. Roll up
the pita bread. Secure with wooden toothpicks. Serve immediately.
Makes four servings.
we
Dairy Glen Milk Kellogg's Cereal or
Gaflon. Whols, 23 Rice Krispies Treats — :
r Fat Free 8.56 to 20-0z. Cereal or £ ' meal
6.2-02. Krispies Treats ‘a ; -

Selected varieties
Club Price: $2 50 ea

*Tips: Prepare dressing ahead of time, cover and refrigerate. Cook
chicken in advance or use leftover chicken from the previous night’s

Thai Chicken Wraps
Ingredients
* 1/4 —cup sugar
* 1/4 —cup creamy peanut butter
3-Ths. soy sauce
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. cooking o1l

Pr r 4 A 8oy 6 Bottes or more and | Sigle borte price §7.99 ea. | o The chicken, broccoli slaw
_ . . . Your price per bottie: I-Ths. minced garlic h i
Nabisco Oreo or 24-Pack Aquafina BV Coastal, Ravenswood 6- 8 or 10inch flour tortill: and onion are rolled up in
Nutter Butter or 12-Pack Pepsi 20 o Beringer Founders ool g P s e : - :
2 16.9.0r 122 bottes 750- 172 —tsp. garlic salt flour tortillas for a quick

Cookies or 12
8 46 to 18-01 Club Price: $4.50 ea elected varietals 1/2 —tsp. peppe f }
" SAVE up 10 $4.98 on 2 SAVE up 1o $7.08 /< ~ISp. pepper unchn.

A tender, juicy startto * et EETCISOTHITTIR |\ 1-Ths. cooking oil
baseball season. p— 4-cups packaged shredded broccoli slaw mix

I-medium red onion, cut into thin wedges
12-ounces skinless, boneless chicken breast strips for stir-frying
1-tsp. grated fresh ginger

Directions
* For peanut sauce: In a small saucepan combine sugar, peanut butter,

Beef Pork
Back Ribs  Spareribs

soy sauce, water, 2 Ths. cooking oil and the minced garlic. Heat until
sugar is dissolved, stirring frequently. Set aside.

¢ 99 . - Chirmin Bath - Safeway Butter Tombstone ~« Wraptortillasin foil. Bake at 350F about 10 minutes or until heated and
. Tissue or Bounty ‘ Top Bread $ Original Pizza softened. Meanwhile, in a medium mixing bowl combine garlic salt and
o Ib ' Paper Towels 22.5-01. Homestyle %”IS o ”"’"r : pepper. Add chicken tossing to coat evenly,
Selected variehies White or Wheat for Selected varieties

SAVE up 10 $1.99 on 2 Club Price: $2.50 ea * In a large skillet heat the 1-Ths. cooking oil heat and add seasoned
ik ddonad CLUBPRICE  SAVE uplo $12.600n 4

SAVE up to $1.00 |b SAVE up to $1.50 I

chicken. Cook chicken in hot oil over medium-heat, stirring frequently for
10 to 15 minutes or until cooked throughout.

APRIL ' . Gift Card Ma" -y ¢ Remove chicken from skillet and keep warm. Add broccoli, onion and
= / G'fts Made Simple gingertoskillet. Cook and stir for three to five minutes oruntil vegetables

18 19 20 21 2: 23 24 . _ cirded prices Svop o your foveriie satalors in e iocstion ot 1 g, are tender and crisp. Remove from heat.
April 24 T . in this ad and in-store. = L g * To assemble, spread each tortilla with about 1-Thbs. of the peanut

sauce, Top with chicken strips and vegetable mixture. Roll up each
tortillas, securing with a wooden toothpick. Serve immediately,

*Makes 6 servings.
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