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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 Observerrespectfully requests all comments and/or family recipes you would like to share
with us. Address emails to foods @ portlandobserver.com
.
Greek Antlpast() Ingredients Directions
* 1-(40z.)pkg. crumbled Feta cheese with lemon 1. Combine feta, olives, onions and peppers in medium
rarlic & oregano bowl. Add dressing and lemon peel; mix well. Cover
* /2 —cup chopped olives Refrigerate at least | hour or up to 24 hours prior to usage
“r[‘hf._\' cdn b(' ('”/I(’}" 'l * 1/2 —cup chopped red onion 2. Preheat broiler. Cut baguette into48 ( 1/4”-thick) slices
; * |/2 —cup chopped roasted red peppers Place insingle layer in baking pans oron rack of broiler pa
"()r.\. [”'\".\. ((,’/)('”:('1‘ * |/2 —cup Greek vinaigrette dressing Broil | to 2 minutes, on each side or untl lightly toasted
or a hgl” h”“,h. »” . , I'bs. grated lemon peel ¥ on both sides
\ * |-French bread baguette ¢127) 3. Add parsley to feta mixture; mix lightly. Spoon 1-Ths
* 2-Ths. chopped ltalian parsley of the feta mixture onto each toast shice just before serving

Crunchy Bacon Coleslaw
= Ingredients for life. SAFEWAY ‘,

“This side dish is
delicious with grilled
fish and cornbread.”

| RANCHER'S
Reserve

Ingredients
e /2 —cup Miracle Whip

* |-Ths. sugar —

¢ |-tsp. cider vinegar
* 4-cups shredded green cabbage

* |-cup shredded red cabbage

. ],.”.L-ui\ chopped salted peanuts

* 4-shices bacon, crisply cooked, crumbled

iy
Rancher’s Reserve
Angus Beef Bottom S

1h Round Roast

Boneless

Layered Nana-Nutter Treats CLUBPRICE SRS 1o 52701,

Directions
1. Mix dressing, sugar and vinegar in large bowl.
2. Add remaining ingredients; mix lightly. Refrigerate 1 houroruntil ready

.\. h‘.
Lean Ground
Beef
80% Lean. 20% Fat
SAVE up to §1.50 Ib.

L0 serve.

“The proof really is
in the pudding. This
easily prepared

o gF
9 Medium
Raw Shrimp

[p 511060t Sh

™y 29 ;:easl Halves
b Ib

> . " . £ f-_.. J I‘v !I,. 1 i ..
treat is delicious! SAVE op 10 70¢ Ib. &s
CLUB PRICE CLUB PRICE
e T

Ingredients
e 2-cupscoldmilk

"

On the Vine

* |-small box chocolate flavored instant pudding*

e 1/2 —cup peanut butter Tomatoes :;' o Fresh Express Salads $ Fresh Crisp
Jt01 Z. package
* l-medium banana, chopped (about 3/4 cup) Clusters - ‘Sﬁ?\ s 2 {lsparagus - :
ity Abiits i Club Price: $1.00 — Club Prico: $1.00 ea Ibs Club Price: $1.50 Ib. v
» 1/2 —cup cocktail peanuts CLUB PRICE }SL:}’E ’u’p' to s‘}‘gg’ m‘_’ cusprice  SAVEWD 10$1.79 ea pericomit gl - - In$53.9|1 onzits. | o

(* Substitute Vanilla instant pudding if desired)

Directions

1. Pour milk into mediumbowl. Add dry pudding mix. Beat with wire whisk
2 minutes or until well blended. Add peanut butter; beat until well
blended.

2. Spoon evenly into six individual serving cups, alternating layers of
pudding mixture with layers of bananas and peanuts.

3. Refrigerate at least 1 hour prior to serving.

Slammin’ Summertime Salmon

“Summer is for
salmon on the grill!

This sensational -
Yoplait Yogurt  suvone cerone  Breyers All Natural

e, Hoct o bk

salmon marinade P bl o S e le Cream

Club Price: 50¢ ea Selected varietie
SAVEuplo$5.000n10  POUALORLIMIRWURIIY  SaAvE up to $5.69 on 2

combines honey, lime,
CLUB PRICE

garlic and cilantro
 for slammin’ summer-
time salmon.”

wild! 4;

Wild Alaskan

Pollock Fillets 99

Ingredients SAVE up 0 $1.00 1b 2 » o
* |-bunch cilantro leaves, chopped * Juice from | lime Ib j oy v &
e 2-cloves garlic, chopped * 4-salmon steaks . b W s} —
e 2-cups honey * Salt & pepper to taste 'y % - . . -

e o, A ‘ - Buy 6 Bofties or mare and Single bottle price $8 87 ea

Alaskan —-— 8 your price per bottle e —
Directions ' Snow Crab Doritos Healthy Choice Clos Du Bois,
ec
1. In a medium saucepan over medium heat, stir together cilantro, garhi \ Clusters Tortilla Chips Meals gg Columbia Crest
« In amedium saucepan over medi cat, gether cilantro, garhe, P 6t <‘_.1\ 2. or Korbel
hl' ~elected varieties 1

SAVE up to $4.00 Ib

499

Club Price; $2.00 ea slocted
CLUB PRICE SAVE up to $8.95 on 5 SAVE up to $5.12

9 . 9 . s » " e abo 5 welected varietie
honey and limejuice. Heat until the honey is easily stirred, about 1o g S I .
minutes. Remove from heat and let cool slightly

2. Place salmon steaks in a baking dish and season with salt & pepper.

Pour marinade over salmon, cover and refrigerate 10 minutes.
3. Preheat an outdoor grill for high heat.

4. Lightly oil grill grate. Place salmon steaks on grill, cook 5 minutes on Wild Alaskan Sockeye Salmon Fillets

each side or until fish are easily flaked with a fork. ‘j_'_"-;ll"l- va e _v O o
r—-------------------1 rr.“”éé: : ) -_. ‘ r by h .f..
503-288-0033! | L= R N

Safeway Chicken of the Sea
Variety Breads Solid White Tuna
4 —y mit 6. SAVE up to 99¢

Club Price: $1.25 ea
SAVE opto §2 96 0n 4 CLUB PRICE

T Gifts Made Simple

The Portland Observer e oo G100

SAVE up to $1.00
Attn: Subscriptions, PO Box 3137, Portland OR 97208

I ,
! SUbSCFIbe! Fill Out & Send To: I ﬁ 1o \ \ 699 CapriSun
' ‘:Q‘ : Variety Pack

CLUB PRICE

i subscriptions are just $60 per vear

. . . P . APRIL-MAY
| (please include check with this subscription form)
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I e 25 n 27 m n w 1 ! Circ'ed prices Shop all your favorite retailers in one location
NAME: S ohit S Bty § S o Sy S 8 . i this od and instore. 1T TS S
i I - . mdt dhewn e crnnety o e e e oweee, ] st e e
g TELEPHONE: ADDRESS:
I PG 1.1 ALL LIMITS ARE PER HOUSEHOLD, PER D
Toemt & - . " - 5 . . O n retal g v I some 1 ' . A b PORFA[
I oremailsubscriptions @ portlandobserver.com | 0000 00U B B R s B ve the second item free. BOGO offe f only s singl
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