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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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Once again, the summertime rituals ”/ h”(.k.".(”d /J(H'/?(’([H('-\ | subscriptions are just $60 per vear (please include check with this subscription form) i

and family gatherings are upon us. Let us raise our tongs in ENOE: - _ TELEPHONE:
salute to the ‘Masters of the Grill’; the long glorious days of : ADDRESS: _____
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Down Home Style

orite. SAFEWAY
Spare Ribs |ngre(;i|emgn};- life .

“This is a family
favorite. Slightly
sweet and spicy with
a light non-tomato
based baste, that
doesn’t overpower
the delicious falling-
off the bone meat.”

Ingredients * l-tsp. ground cinnamon

* 6-pounds pork spareribs * |-tsp. jalapeno seasoning salt,

¢ 2-cups wood chips, soaking in  optional

water * l-tsp. cayenne pepper = . .

* HickoryorMesquite woodchips  MOPSAUCEINGREDIENTS y ke 48 o7 ' gn
DRY RUBINGREDIENTS « 1-cup apple cider ; : e | i

* 1/2-cup packed brown sugar * 3/4-cup apple cider vinegar B 3 > ' Bk

* 2-Tbs. chili powder * 1-Ths. onion powder ' Ground BGEf < . E’P.tlf\-smmn —

¢ |-Ths. paprika ¢ 1-Ths. garlic powder $ e nL SAVE up to $2.00 Ib
i e P LA B SAVE up 10 $1.50 1 ik - ey

N
lling

* |-Tbs. freshly groundblackpep-  * 2-Ths. lemon juice

per * |-jalapeno pepper, finely
* 2-Ths. garlic powder chopped

e 2-tsp. onion powder * 3-Tbs. hot pepper sauce

* 2-tsp. kosher salt * Kosher salt and ground black

* 2-tsp. ground cumin pepper to taste

Directions

L. Ina medium bowl, mix dry rub ingredients together. Rub generously “oriling

onto the pork spareribs. Cover, and refrigerated for at least 4 hour, or e e Eancheﬁr's !ﬂgslelrve . gg ;'Eisg I Steak
srnie & ¥ j ngus Beef Bottom alibu ea s

overnight. jiis . i Round Roast —’ da
2. Prepare and outdoor grill for indirect heat, or preheat a smoker to 250F ' _ b ' - ‘ # SAVE v o $1.00 8

g : ) X CLU SAVE up 1o $1.80 It cLu ) $4.00 I
(120C). While the grill heats up, prepare the mop sauce. Inamedium bow|, i 3 DR———
stir together mop sauce ingredients, B -\ w0 : . r
3. When the coals are gray and ashing over, place 2 handfuls of soaked : ¥ PG ' -4 v
woodchips directly on them. Place the ribs on the grill grate, bone side "maj i - . G"—‘k
down. Cover, and cook for 3 2 1o 4 hours. Add more coals as needed : ey : ] -y .h ".E 7 e
Baste with the mop sauce, and throw handfuls of soaked woodchips onto -y " o h
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the coals every hour. Keep the temperature of the grill or smoker from ~ »
w 1 A » 1S F . 1 are . . » N T . -
going Iu.l.m 225F (110C). Ribs are done when the rub has created a Red Seedless @ 0 Grunnlas Salads {;an[aim,ue or
wonderful crispy blackened ‘bark’, and the meat has pulled away from ; Gfapes _ P Rr b Organic Cantaloupe
IhS

the bone. Discard ¢ ftover mop '
¢ bone. Discard any leftover mop sauce SAVE upri 99 on 1 Ib

I~ s h T / 4 SAVE up to $2.18 on 2 Ibs &
Note: This taste so yummy, that you never need to use barbeque sauce. cLUB

Coffee Marinated Steak %%/ 9. It's heeere

“The coffee enhances the 5 ' : _ .
ne e *a, W ESC. B ES LR N % Summer at Safeway.

natural robust flavor of the
meat, and keeps it juicy.”

Ingredients

* 2-Ths. Sesame seeds
6-Ths. butter or margarine _

I-medium onion, chopped erd )

d-cloves garlic, finely chopped .
I-cup strong brewed coffee f - . L ' SURE'S upl

-_—--#

l-cup soy sauce . - - ' g ! N v
2-Thbs. white vinegar s \ : Movie Tickets!

2-Ths. Worcestershire sauce Kellogo's
2 Pounds of your favorite cut of steak 3 Cereals

Directions

1. In a skillet, toast sesame seeds in butter. Add onion and garlic. sauté
until tender. In a bowl, combine the coffee, soy sauce, vinegar,
Worcestershire sauce, and sesame seed mixture. Pour half into a gallon
rescalable bag: add steak. Seal bag and turn to coat; refrigerated for 8
hours or overnight, turning occasionally. Cover and refrigerate remain
ing marinade.

2. Drain and discard marinade from steak. Grill steak, covered over
medium-hot heat until desired doneness. Warm the remaining marinade
and serve with steak. Note: Pepper to taste. Avoid using salt for this
recipe. _ R
Kraft Salad Sateway Variety F L 141 18-Pack Bud,
Dressing Breads 4 y Miller or Coors

Grecian Pork Tenderlom Deal-icious! . Ghe S0,
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“This zesty marinade makes ten- ¥ i i% f oxones 6501 SAFEWAY @ coupon '
derloins tender and moist, even Ty d C‘
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more than they already are.

Ingredients

* | 1/2-cups fresh lime juice

* 3/4-cupolive oil ! ’ Includes

* O-cloves garlic, shiced ; , '

A .. - & — ‘ sway SEL y & 4B 8:rila Pasta or ' et N2 Ohs My’ o Honey
* 6-Ths. dried oregano : == ' . 1 Tissue 4 ! WL Classico Pasta Sauce R it Gritam (racters

e 2(1-pd.) pork tenderloins ¥ o 2. Past i 0 160

SAVE up to $3 99 0n 2

Directions

1. Place lime juice, olive oil, garlic, salt and oregano in a large rescalable

plastic bag. Shake sealed bag until ingredients are well mixed. Taste the

marinade for tartness. If to tart, add a little more o1l. Not enough zing, add MAY IN Mhﬁﬂh : Gift Card Mall
more lime. The garlic and salt flavors should also up front, but not WED TH N | “.."” (Jri‘r“ qrfts made simple.
overpowering. Place lcnderluim in the bag, seal and turn to coat 30311 2 3 435 p all your favorite retailers her
Refrigerate, allowing to marinate 2-5 hours, mm GASOL' NE

2. Preheat grill for medium heat A

3. Lightly oil the grill racks. Discard marinade and place tenderloins on

grill. Grill for 20 -30 minutes, turning once, or to desired doneness, Note:
Pork should always be cooked thoroughly throughout
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