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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
with us. Address emails to foods @ portlandobserver.com
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l,--’-\"’\ Real Sopapillas Directions
- \ 1. In a large bowl, stir together flour, baking
y |ﬂgredieﬂt5 powder, salt and shortening. Stir in water; mix
'&V’ “"‘.. * 4-cups all-purpose flour until dough is smooth. Cover and let stand for 20
< \upu';u.“’r'c.'\fru any * 2-tsp. baking powder minutes
occasion. Servehot  * 1-tsp. sall 2. Roll out on flour board until 1/8 1o 1/4-inch
ol e with honev.' * 4-Ths. shortening thick. Cut into 3-inch squares. Heat oil in deep
‘ * | [/2-cups warm waler frver to 375 F. Fry until golden brown on both
* 2 quarts oil for frying sides. Drain on paper towel and serve hot
(Sprinkle with sugar and cinnamon, if desired
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Rancher's Reserve “Restaurant
Cut” Beef Top Slrlmn Steak
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Whole Seedless

Watermelon
Club Price: 33¢ Ib

Ibs SAVE up to 66¢ on 3 Ibs.
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Safeway SELECT
Softly Bath Tissue
or Paper ansls

|-71

sm up Tu !2 00 ea

SAFEWAY § COUPON
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Every time you spend

50 at your Safeway store

with your Club Card in
DFF asingle transaction.

Menudo Rojo (Red Menudo)

“Inexpensive to make, and fully authentic, this
Menudo packs a mildly spicy punch!”

Ingredients
= 3 gallons water, divided

| 1/2 pounds beef tripe, cut into 1-inch pieces
6 cloves garlic, finely chopped

| large white onion, finely chopped

| 1/2-Ths. salt

|-Ths. black pepper

1/2
-Ths. ground red pepper

e ] Thbs. dried oregano

-

5 de arbol chile peppers

6 japones chile peppers, seeds removed

6-cups canned white or yellow hominy, drained
172
1/4-cup chopped fresh cilantro

white onion, chopped

h.'b"' - , s [I e L‘C[I‘J]. es
Pork Top Loin i b
Center Cut Chops
Boneless

SAVE up to $2.50 Ib.

99

CLUB PRICE

Directions

1. Inalarge pot, bring | gallon watertoaboil. Place tripe in the pot, reduce
heat, and simmer 2 hours; drain. Periodically skim off fat with a spoon.
Drain water, reduce heat, and pour in a fresh gallon of water. Continue
to simmer tripe for 2 hours; drain.

2. Pour remaining | gallon water into the pot with tripe, and bring to a
boil, Stir in garlic and 1 white onion. Season with salt, pepper, oregano,
and red pepper. Reduce heat, and simmer 1 hour.

3. Preheat the broiler.

4. Arrange the de arbol chile peppers on a baking sheet, and broil about

e 2 minutes, just until they begin to scorch. Remove from heat, slit
Rancher's Reserve Largs Kln Crab lengthwise, and remove seeds. In a blender or food processor, blend the
Angus Beef Chuck 1L,G|9§|]§"¢ glaws de arbol chile peppers and japones chile until very finely chopped. Mix
Pot Roast F:;J}I:."l.‘m;::;ﬂ e into the pot, and continue cooking 2 hours over low heat.

Boneless

SAVE up to $1.80 Ib SAVE up to $6.00 Ib

CLUB PRICE 8

Mix the hominy in the pot. Continue cooking 1 hour. Serve with
remaining onion, cilantro and lime juice.

Classic
Spanish
Sangria

N - BUY ONE, GET ONE
Large Artichokes
Club Price: §1.00 ea

SAVE up 0 §1.990n 1

DAL O | B vl L PR
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“Fruit, rum, wine,

and orange juice — a
Spanish classic, you

cannot lose!”

Club Members always
SAVE 3¢ a gallon every day!

SAFEWAY §

I
*Eligible purchases at participating locations only G ASO L I N E "gfediel‘lts :
g wdignmes * l-lemon * 1/2-cup white sugar
o |-lime * |-(750 mil) bottle dry red wine

* |-orange * |-cup orange juice

¢ | 1/2-cuprum

Directions

1. Have the fruit, rum, wine and orange juice well chilled. Slice the lemon,
lime and orange into thin rounds and place in a large glass pitcher. Pour
inthe rum and sugar. Chill in refrigerator for 2 hours to develop the flavors.
2. When ready to serve, crush the fruit lightly with a wooden spoon and

Nabisco Chips Ahoy!
Cookies or

Toasted Chips

6 to 16-02

Selected varieties
SAVE up 10 $3.39 on 2

Quaker or Pat Cereal and
Quaker Ehm Gnmla Bar

stir in the wine and orange juice. Adjust sweetness to taste.
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d Mexican
Rice

“This is an
excellent au-
thentic Mexi-

| can rice recipe
(not Spanish

OvenJoy
Sandwich Breads
22 5-07. White or Wheat
SAVE up to 30¢

\Pl-i [a r‘
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SAVE up ln u BI}
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ONE WEEK ONLY!

Offer valid Wednesday, May 2 thru Tuesday, May B. Minimum $10 Purchase !"a"( e). :

SAFEWAY & COUPON SAFEWAY & COUPON

' ONE WEEK ONLY! ' ONE WEEK ONLY! ' ONE WEEK ONLY! !
: May 2 thru May 8 : May 2 thru May 8 - May 2 thru May 8 | Ingredients
I Most 'mnl [ A 99 ; ¢ i * |-cup long grain white rice
[ 2for [ ! X 1 * |1-Ths. vegetable oil
[ 1 . I sl Ve - [ : i et
| | . I.uceme Shudded | MISSIC ] Mlmon Suft | : ]..L o Lhi.tkm._hmlh
1 ol | " or Chunk Cheese | . % Taco Tortillas 1 « |/2 white onion, finely chnppcd
i - | e W e I % {1 1 o * 1/2 green bell pepper, finely chopped
: : : : « | fresh jalapeno pepper, chopped
I I 1 I * |-tomato, seeded and chopped
| ! . : : * | cube chicken bouillon
- l | - : « Salt and pepper to taste
' 1 | v I Pepl
1 D {J | § s 2 | 00000 08943 5 1 UUQ m 08919 ‘I * 1/2-tsp. ground cumin
"""""""'""""'" """" ""'*---'""T.sﬁ”—f o * 1/2-cup chopped fresh cilantro
A g L ] .
. - e * | clove garlic, halved
MAY save 00 Gift Card Mall clove garlic
o00 T PN ST So (SO TONS re L for the Great glfts made S'mg'f- Directions
1 " Sh I r ite retailers at ewa " .
2034 ,8/6|7/8 oot you O circled prices T,»,?E: you ,aw:r.f .: ;“;:3“ aw - 1. Ina medium sauce pan, cook rice in oil over medium heat for about 3
May 8 s ” M' in this ad and in-store. TSR . . minutes. Pour in chicken broth, and bring to boil. Stir in onion, green

pepper, jalapeno, and diced tomato. Season with bouillon cube, salt and
pepper. cumin, cilantro, and garlic. Bring to boil, cover, and reduce heat

to low. Cook over 20 minutes.
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