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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

Grilled Sweet Pepper Poppers
st ..

are the pe .th ct zesty

appetizers for every-
one gathering around
the grill.

Tequila-Lime Grilled
Chicken Breasts

“After trying many
different grilling
recipes this is the
best and my per-
sonal favorite.”

Ingredients

* 3bone-in, skin-onchicken
breast halves (about 2 1/2
Ibs. total)

* | cup cilantro leaves, finely chopped
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Rancher's Reserve

Directions
1. Spoon sour cream into a 1-qt. ziplock freezer bag

Ingredients
* 1/4-cup sour cream
* 16 sweel mini peppers

seal and chill

2. Prepare a charcoal or gas grill for direct, medium-high heat

« Shredded Cheddar & Monterey 3. While grill heats, rinse peppers and cut in half lengthwise through st

Jack cheese blend ~ Scoop out seeds and veins

* | tomato. cored. seeded. and 4. In a bowl, mix cheese, tomato, onion, cilantro and salt. Spoon mixtur

t'hi)])[)l.‘ll \:\ enly into pepper halves, pressing it into hollows

* 1/4-cup chopped red onion 5. Lay filled peppers, cheese side up, on grill (close lid if using ga ind

* 1/4-cupchopped Cilantro leaves cook untl blistered and slightly charred on the bottoms, 3-5 minutc

* 1/2-tsp. kosher salt 6. With a wide spatula, transfer peppers to a clean platter \m:n-ll Lcorne
of the chilled sour cream bag to make a 3/4-inch opening; squeeze sour

cream equally over the hot peppers. Serve immediately

Ingredients for life. SAFEWAY "

RANCHER'S
Reserve

* 3/4 cup tequila Angus Beef g%:vELm 20;1 53 %
* 1/2 cup lime juice RII]GVE Steak i ‘
* 2 Ths. firmly packed light brown sugar Bone-in. A 160

CLUB PRICE

* | 1/2 Ths. minced garlic

* | fresh jalapeno pepper, stemmed, seeded, and minced
* | tsp. kosher salt

* 1/2 tsp. freshly ground black pepper

* 3 tsp. finely grated lime peel

 vegetable oil (for oiling grill)
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Directions

1. Rinse chicken and pat dry. With a sharp, heavy knife, cut each breast
in half crosswise for a total of 6 pieces. In a large glass or plastic bowl,
combine cilantro, tequila, lime juice, brown sugar, garlic, jalapeno, salt
and pepper. Add chicken pieces and mix tocoat with marinade. Cover and
let stand at room temperature for 30 minutes. (Do not marinate longer,
because the acid in the marinade will begin to “cook™ the chicken.)

2. Prepare the charcoal or gas grill for direct, medium-high heat. For
charcoal grill: brush the grill with a light coat of oil prior to placing over
coals. For gas grill: when hot, brush grill with light coat of oil.

3. While the grill heats, remove chicken from marinade and transfer to
a platter. Pour marinade into a small bowl. Push your fingers under the

Northwest
Grown
Cherries

SAVE up to $3.11 |h

188 =

CLUB PRICE g
LOCALLY GROWN

skin of each piece of chicken and rub meat with 1/2 tsp. lime peel.

4. Lay chicken, skin side down, on grill, and brush with marinade (close
lid if using gas grill); cook until skin is browned but not charred, about
6 minutes. Turn chicken, brush again with marinade, and cook until no
longer pink at the bone (about 10-15 minutes).
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Grilled Pineapple Rings with Ice Cream

Fresh off the grill with
a scoop of homemade
vanilla ice cream, this
ts one incredibly
yummy treat!

MIX OR MATC

Ingredients
* vegetable oil (for oiling the grill)
* | pineapple, peeled, ends trimmed (*pineapple is ripe if the center leaf

BUY ANY 2

PARTICIPATING 12.PACKS
PU““ out L‘ii\ii) ) (12.0Z. CANS), AND
* 2 Ths. firmly packed brown sugar

* | Ths. lime juice

* 1/4-cup sweetened flaked dried coconut

* 1/4-cup chopped roasted and lightly salted peanuts or cashews (op

Items must be purchased
in a single transaction.
Offer valid with Club Card
6/27/07-7/4/07 Limit six (6) FREE
Plus deposit in Oregon.

tional)

Directions

1. Prepare barbecue grill and preheat for direct, medium-high heat (the
charcoal or gas flame is directly under the cooking area, and you can hold
your hand just above grill level only 3 to 4 seconds.) For charcoal grill:
Before you put the grill over the hot coals, brush it with a light coat of
oil. For gas grill: When hot, brush grill with a light coat of oil.

2. While grill heats, cut pineapple crosswise into 1/2-inch-thick slices:
cut out the core from each slice and discard. In a small bowl, mix brown
sugar and lime juice; brush onto both sides of pineapple slices with a
pastry brush.

3. Lay pineapple slices on lightly oiled grill (close lid on gas grill) and
cook, turning once with a wide spatula, until pineapple is hot and tinged
with brown on both sides, about 8 minutes total.

4. With spatula, transfer 1 or 2 pineapple slices to each dessert bowl: top
with a scoop of ice cream and sprinkle equally with coconut and peanuts,
if desired.

Homemade Vanilla Ice Cream
Break out the ice cream
maker and make some

Directions

1. Scald milk, and then stirin sugar,
salt.

Cook for 20 minutes, stirring

flour and

2,

homemade ice cream!

UNE-JULY
Ingrledlelnts constantly, - m;' B e T““ﬂw\
* I pintmilk 3. Pour boiling hot on the beaten 27282030 1 2 3\ ‘)

* | pintcream

¢ | cup sugar

* 2 eggs, beaten
* | tsp. flour

eggs and then strain them.
4. Add cream and vanilla (or the
flavoring of your choice).

Prices good My July 4 with your Sateway Cub Card

5. Freeze according to the direc-

o . 1
* 2tsp. vanilla tions of your ice cream maker.

Fire up your .Iuly 4th celebration
B with Rancher’s Reserve Tender Beef.

GET 3 FREE!
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Thighs or Drumsticks

Fresh. Grade A
SAVE up 1o 40¢ Ib
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8-Piece Fried
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Kendall Jackson, Eola 3[! Pacl Bud o Muler
80 Hills or Chateau Ste gg
Michelle
2 each’ Breasts, Thighs '50-mi
Drumsticks, and Wings Selected varieta SAVE 1 9 10 $9.00

CLUB PRICE SAVE up 1o $7.11

SAVE up to $2.50 ea

4 DAYS ONLY'

Offer valid Wednesday, June 27 thru Saturday, June 30. Minimum $10 P
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*Eligible purchases at partiopating locations only Se

Every time you spend 'S0 at your
Safeway store with your Club
Card in a single transaction’

Gift Card Mall
Great gifts made simple.

Shop all your favorite rotallors here

SAFEWAY §

GASOLINE [t
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