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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
withus. Address emails to foods @ portlandobserver.com

" Delicious Apple Strawberry Spinach Salad

Salad Ingredients Dressing Ingredients Directions

* 3/4-cup vegetable oil I. Inalarge salad bowl, combine

¢ |-pound fresh spinach, cleaned and torn

e 2-cups chopped unpeeled Granny Smith apples * 1/3-cup white wine vinegar the first five ingredient
. | -small omon, erated 2. Inasmall bowl, whisk together

e 3/4-cup fresh bean sprouts

. 7 re o oredients
* 1/2-cup sliced fresh strawberries * 1/2-cup sugar all dressing ingredient
* 1/4-cup crumbled cooked bacon * 2-tsp. Worcestershire sauce ) Just before serving, pour
2-tsp. salt dressing over salad and toss

Ingredients for life. SAFEWAY ‘,

This original creation is a delicious
blend of spring flavors!

Foil Wrapped Apricot Chicken

* 4 boneless, skinless chicken breast halves (or thighs)

* | teaspoon paprika

« Salt and pepper

* 2 tablespoons apricol preserves

* | tablespoon Dijon mustard or horseradish

* Preheat oven to 400 degrees F.

* Have ready 4 (12-inch square) pieces of aluminum foil.

DIRECTIONS: Place 1 pieee of chicken oneach piece of foil. Sprinkle each
piece of chicken with paprika, salt and pepper. Divide apricot preserves
and mustard among the breasts and spread the preserves and mustard

Pork Sirloin Chops

Boneless

!VAI.UE ‘,W A Ib SAVE up to $2.00 Ib.
A -
o !

Ground Beef
80% Lean 20% Fat
SAVE up to $1.50 Ib. >

around to mix them up on top of the breasts. Fold foil to tightly enclose
the chicken. Place in oven and bake for 20 minutes or until chicken 1s
cooked through. Serves 4

CLUB PRICE

-
-

Baked Apples Stuffed with Raisins
¢ 4 green Granny Smith apples

¢ 1/2 ¢ sultanas (not golden raisins)

* 1/3 ¢ sugar

* | tsp ground cinnamon

Rancher's Reserve "W 99 Fresh

Angus Beef Bottom — Halibul Steaks

jp  Round Roast ‘ Files §
Boneless

CLUB PRICE snfs u; to $1.80 Ib

DIRECTIONS: Remove the cores of apples such that the apples are intact
with a tube-like hole right through the center. Keep the skins of the
apples. Mix the sugar, raisins & cinnamon together. Stuff this raisin
mixture into the cored apples in the tube-like hole. Compact well and wrap

Weather permit:

SAVE up to $4.00 1b

each whole apple in aluminum foil paper. Throw intoembers at campfire.
Wait 8 to 10 minutes, then remove foil and serve. .

i

Cherry Fudge Goodies

Red Seedless

Cantaloupe or '

* | Box fudge brownie mix ' Grapes rore? O_rua_n_i_cs - $ Organic Cantaloupe

* | 1/2 ¢ Shredded Coconut Club Price: $1.00 Ib REE clected ;,',,‘_.‘ 2 .g ce: 50¢ It P

« 1 1/2 ¢ Candied cherries, chopped CLUB PRICE SAVE up to $1.99 0on 1 Ib. 'f .JE. won s SAVE up to $3.79 on 2 - l!IIJS SAVE up 0 $2.18 on 2 Ibs H
LLL t u

* 2tb Cherry flavoring oil
* | ¢ Chopped walnuts

* powdered Sugar

¢ shortening

It's heeere.

Summer at Safeway.

DIRECTIONS: Follow brownie mix directions/recipe on box. Add coco-
nut, 3/4 C walnuts, flavoring oil and cherries. Blend well. Pourbatter into
greased Dutch Oven or covered baking pan. Add coals five on top, seven
under(350) Bake until knife comes out clean. Top with remaining walnuts
and sprinkle with the powdered sugar. Let cool. Cut into squares.

Oriental Chicken Grill puildAComby -

* 1/2 cup orange juice =
* 2 tablespoons honey

* 2 tablespoons soy sauce

$urrsUp)
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* | teaspoon lemon-pepper seasoning = : .
* 1 teaspoon ground ginger Balry'f(hilen M!ik Eelloglg s
. »dlion. ¥ e, &%, 1 r
* 1/2 teaspoon garlic powder ¢ Fat Free 39: [!s{:‘_ |
* 2 boneless skinless chicken breast halves Selveng st i i
Aub Price: §2.50 ea Y
SAVE up 10 $3.38 on 2

DIRECTIONS: Inasmall bowl, combine and mix firstsix ingredients, Set
aside 1/4 cup for basting. Put chicken and the rest of mixture into a re-
sealable plastic bag. Putin fridge overnight. Nextday drain & discard the
mixture. Grill chicken over medium heat. Baste several times withreserved
marinade. Serve on rolls with your favorites - lettuce, tomato, etc

Roasted Potato Salad

* 4 cups small red potatoes, unpeeled and quartered
* | cup Miracle Whip

* 4 slices crisp bacon, crumbled

* 2 hard-cooked eggs, chopped

* 1/4 cup green onions, sliced

* 1/4 cup red onions, sliced

* salt and pepper, to taste

Kraft Salad
Dressing

Safeway Variety
Breads

b Price: $1 '
SAVE up to 98¢ on 2

DIRECTIONS: Preheat ovento 425 degrees F. Place potatoes on abaking ; | § ) l /
pan coated with cooking spray. (When camping, roast potatoes over i : / f 'l’f |
open fire!) Bake 30-35 minutes or until tender and golden brown, stirring i 49 aii | a “ u U s
occasionally. Mix together Miracle Whip, bacon, eggs, onions, salt and i wnan TR - |
snarin o lofne y F—— te b Ny pp—— ! oy 2
pepperina I.l‘r;.c r.um I. Add roasted potatoes and mix lightly. Serve warm  Bechaien & COUPON __,_m; ;
or chilled. Servings: 6 : ——I-G :
: mc - -
i T . e =3 [ Safeway SELECT Barilla Pasta or Iam‘fﬁiasmrﬂmﬂ
1 . ; —_— Softly Bath Tissue Classico Pasta Sauce Maid Graham Crackes
Orange Cup Cinnamon Rolls i - 12 Do, 1S 20 1 o T
' 8 Triple Roll 16 to 26-02 Pasta sactad

SAVE up 10 $3.99 on 2

* 4 Oranges * Powdered Sugar Club Price: $4.50 ea
‘ o . F i SAVE wp 0 $4.88 on 2
* | Can of biscuits * little bitof milk
* Cinnamon
DIRECTIONS: Cut 1/3 of the orange off and scrape pulp from the insides MAY-JUN :r‘:::;dm;*m Gift Card Mall
of both pieces. Take | biscuit and mash out. Sprinkle a little powdered WED THUR FRI SAT SUN MON TUES Card ;..'.,..,,.m:.”m' Great giftS made Simple.
sugar and cinnamon and layer with another biscuit and repeat. 30311 2 3 4 5 SAFEWAY § Shop all your favorite retailers here
Roll up the layered biscuits and put into the hollowed orange. Add about ure i\ GF GASDI b GASOLINER® -1 -
a tablespoon of powdered sugar on top and a teaspoon of milk. Replace *Eiligible purchases st participeting locations only. See store for detars
top and wrap intin foil. Place in coal of fire for about 30 minutes. Remove,
unwrap, pull top off and out pops a delicious cinnamon roll with a hint e

of orange.
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