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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

W—-‘ F]lp FlOp Ingredients Directions . together toforma V-shape, inserting toothpic!

* 1-(10.75 ounce) frozen poundcake, thawed 1. Half the pound cake horizontally. Usingaserrated  cake to hold the twists in place as straps. Arrai
\ * 3/4 o | cup ice cream (your flavorchoice)  knife, cut off the rounded tops of the cake so each  candy wafers around base of flip-flop to decoratc
') ~ . .
- Cdke » 1/2 of an 8-ounce carton whipped dessert  layer will be level. Cuteach halfinto aflip-flopshape.  Cover cake loosely and freeze until serving tin
. This i Il lOppil‘lg. thawed Place ice cream in a small bowl and stir to soften.  Serve on a platter sprinkled with graham cracl
A reaiily . . . .
s vk * Pull-apart licorice twists Spread softened ice cream over one of the cakes. Top  crumbs as sand, if desired. Makes (¢
cute cake for a = Bright-color candy wafers and/or round  with second cake. Place ice cream-filled cake ona  flip-flop
¢ _J'(””H_‘i' reunion or candies baking sheet. Cover and freeze until firm (2-3 hours) Fip: Tocutflip-flop shape. trace and cut out tl
> ":‘, kid's birthdav * Graham cracker crumbs (optional) Spread with whipped topping bottom of a child-size flip-flop (needs to be 7 1
| b 4 ” party (NOTE: To make a “pair of _,ff.l',‘b-ﬂr;p_\"' 2. Todecorate, cut the ends of two licorice twists at  1/2-inches long) on a piece of paper. Trace ont
\ - <4 double the recipe.) a diagonal. Insert a toothpick on the underside of  cardboard and cut-out again. Place the cardboare
| each twist. Arrange the two twists with the cut ends  cut-out on each cake halt to cut out shape

Dandelion Salad A AY
This is a very good use of all ”’"”-‘_‘I' ‘”””I’-"’.”-"’ "”’_“h"!".'lm'\ In g red Ie nts fo r | 'fe ‘ S F E W

growing in your (pet-free) vard. Top with your favorite
dressing. I prefer hot bacon dressing!

INGREDIENTS

= 1/2 pound torn dandelion greens
* 1/2 red onion, chopped

» 2 tomatoes, chopped

* 1/2 teaspoon dried basil

* salt and pepper to taste

1. In a medium bowl, toss together
dandelion greens, red onion and to-
matoes. Season with basil, salt and

pepper.

Haner's Reserve Agus '

Fried

Boneless Whole

Beef Top Round London Broil = :
C Bonetessp Pork Loin
ireen [ Ib SAVE up to $2.60 Ib. Ib Sold whole in the bag

cl'u. mlcs Signature Famaty Soe Mac & Cheess 399_ »';; CLUB PHICE anE uD (o wsu lh

Tomatoes

Back home, fried
green tomatoes

are often served
for supper in the

summertime. . P o
. - € -y
gg Rancher's Reserve Angus *Fresh Cooked
Bee! T-Bone Steak Northwest Shrimpmeat .
|ﬂgredients 3 ® b Bone-in Weather permitting ‘
e Ime iIrm eree atoe * 2 beaten egg . 8 SAVE up to §5.00 Ib. Pertect for salads
IllLl|IUIll.|IIIl-l green tomatoes u‘ ¢ Lnla B | o ‘. ¢ £ cus SAVE up 10 §3.00 Ib.
= 1/2 cup all-purpose flour * /4 cupolive oil 1 £ " . * ‘
* 1/4 cup milk * 1/2 teaspoon salt : e .
2/3 cup fine ead cr -+ 1/4 teaspoon pepper

o )/ LLII;?ITIL dry bread crumbs or easy peppe . % ‘ ‘ - . ‘. .
ornmea ¢ '
S8 o

- ‘

Directions -
L .\ ‘

1. Cut unpeeled tomatoes into 1/2 inch slices. Sprinkle slices with salt

and pepper. Let tomato slices stand for 15 minutes. Meanwhile, place 4 :
Pel I ’ 1 . : : ; : ! ‘ !/ ged PSEBd'?SOSU E’apes .\‘ - Large Hass svosecirost  Oregon
Iluur, milk, eggs and bread crumbs in separate shallow dishes. lub Price: § Blueberries
R T s el a3 AP Organic Red Seedless g ! l Avocados : , .
2. Heat 2 Thsp of olive oil in a skillet on medium heat. Dip tomato slices Grapes, $1.29 Ib. e ‘J Club price: $1.00 ea 1 LANLL ;‘;T\"Em;mﬂﬂ 3
in milk, then flour, then eggs, then bread crumbs. In the skillet, fry half CLUB PRICE SAVE up to $1.69 on 1 Ib. S e SAVE up to 99¢ on 1 ‘ } e up to on L

of the coated tomato slices at a time, for 4-6 minutes on each side or until
brown. As you cook the rest of the tomatoes, add olive oil as needed.

Season to taste with salt and pepper. Serve hot.

It's heeere.

Pick up the freshest Fruits of Summer

Summer Corn Salad
at Safeway today.

"This fresh and flavorful
salad features buttery
vellow corn tossed with
chunks of tomato and
onion with fresh basil
vinaigrette."

* 6earscomn, husked and cleaned * /4 cupolive oil = i
* 3 large tomatoes, diced * 2 tablespoons white vinegar Arrowhead Tostitos
: : : Water Tortilla Chips
* | large onon, diced * Salt and pepper to taste 24-pack, 16.9-0z 910 135-02
4 - ’ uid B v Club Price: $4.00 ea Selected varieties
* 1/4 cup chopped fresh basil SAVE up fo $3.98 on 2 SAVEup lo $3.49 00 2
DIRECTIONS
1. Bring a large pot of lightly salted water to a boil. Cook comn in boiling
water for 7 to 10 minutes, or until desired tenderness. Drain, cool, and cut
kernels off the cob with a sharp knife.
2. In a large bowl, toss together the corn, tomatoes, onion, basil, oil, FE
vinegar, salt and pepper. Chill until serving. b J
%
=

30-Pack Bud
or Miller

Red Baron French

! Lean Cuisine
P : Bread Pizza Meals
‘ | ) Or Microwave, Deep Dish Pan 6 to 12.5-02
o.; g | Q U ] (— k Pun B w" 15210 I:.m'ec Selected varieties
"“-] - lot varieties. Club Price $2.20 ea Club Price sS? 00 ea
Wi : SAVE upto $9.45 0n § u:mcs SAVE up to $10.74 on 6
: CLUB PRICE
* Chicken MeatySavmgs
|

Parmesan

ans. Selected vanet

Plus deposit . )
SAVE up to $9.00

——
gu— 4
Prep Time: S minutes Pork . ——— s .
& Spareribs . !
Bake Time: 25 minutes Bone-in. Fresh b ’ '." e RS

i 99‘.{

Serves: 4

A
S— I.u]:erna Lucerne Caanun Drml:s
woegos | Large Eqgs 5 99 Shredded or ' -

10/6.75-02. pou

Calected #
Infr:dlelnts b o J. Lohv, Clos D Bols or 99 18-ct. Grade Chunk Cheese Gt Price $200 &
. oneless chicken breast halves Valley Vineyards 32-02 SAVE up 1o 75¢ on 3
5 umumm1 2 Selected varieties v
* 2 cups pasla sauce SAVE up to $6.00 CLUB PRICE SAVE up 10 $3.00

¢ 1/2 cup shredded mozzarella cheese
e 2 thsp. grated parmesan cheese

7 Gift Card Mall

* 4 cups hot cooked spaghetti JULY ; '

| pag WED THUR FRI SAT SUN MON TUES Weekly Ad Speflﬂb'& Great giﬂs made s|mp|e‘
Directions 11 12 13 14 15 16 17 W, C DehvefEd ‘ Shop all your favorite retailers here
1. Place chicken in 2-qt. shallow baking dish. Top with pasta sauce. noe geod Bve July 17 w0\ your Sufoway Ol : s online toda BRSeth y  sdets.  mrs rwt g vy ro ah d shd v cov
. 1 I-s—-pm-u-..- e (g g Ll (e s T A aibenarks @ ropery of s
Sprinkle with mozzarella cheese and Parmesan cheese. [ et e 2 e vt e prsn A (e ¢t
2. Bake at 400°F. for 25 minutes or until done. Serve with spaghetti. ALL LIMITS ARE PER HOUSEHOLD. PER DAY
TIP: You can use two cups pasta sauce with fresh mushrooms hems & prces in this ad itew ;
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