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App le S The Portland Observer respectfully requests all
comments, and/or family recipes that you would

Autumn means apples! They're healthy favorites like to share with us are addressed in email to:
great for snacking, juicing and cooking! www.foods @portlandobserver.com

. DIRECTIONS .
A n]il/lllg INGREDIEm' 1. Preheat oven to 325 degrees F (165 Apple Frlt[ers

* 1 1/4 cups white sugar
degrees C).

o P05 8 * 2 cups all-purpose flour G JEN
Applc ( tll\c + 2 teaspoons ground cinnamon 2. In a medium bowl, stir together the "This is an old Southern

* 2 teaspoons baking soda sugar, flour, cinnamon, and baking | recipe. My Grammy taught
o ) " la. Add theeggs, o1l ¢ Z a, ] '
This is a moist * 2 eggs soda. Addthe eggs, oiland vanilla,mix | 0 1, ynake these when I

and wonderful * 1/2 cup vegetable oil well. Add the nuts and apple, mixuntill | o .., girl. I've been

apple cake; and it * 2 teaspoons vanilla extract all of the apples are evenly coated. Pour #h il o BT

. ; « 1 cup chopped Webelt into a 9x9 inch pan. making these fritters ever

is absolutely A é : i 3. Bake for 45 to 50 ites in the ince.” '

. \ « 5 172 cups chopped apples e for ( minutes in the since. -

delicious!’ preheated oven. Serve warm or cool
INGREDIENTS * 4 teaspoons butter or margarine,
* | cup cake flour melted
* 3/4 teaspoon baking powder * | tablespoon sugar
* 1/4 teaspoon salt * | tablespoon orange juice
* | egg » 2 teaspoons grated orange peel
* 1/3cupmilk * 1/4 teaspoon vanilla extract
* 3/4 cup chopped, peeled tart « Qilforfrying
apple * Confectioners' sugar
DIRECTIONS

1. Inabowl, combine the flour, baking powder and salt. In another bowl,
beat egg and milk.

S | . _ ; - 2. Add the apple, butter, sugar, orange juice, peel and vanilla; mix well.
R A N C HER'S | -+5 g ; - ' 3. Stir into dry ingredients just until moistened. In an electric skillet or

. : deep-fat fryer, heat 1/4 in. of oil to 375 degrees F.

4. Drop batter by rounded tablespoons into oil.
5. Fry until golden brown on both sides. Drain on paper towels.
6. Dust with confectioners' sugar. Serve warm.
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Apple Almond Crunch Salad

“This easy-to-assemble salad
combines the great crunch of
apples and almonds with the

o\ ity

Sateway Fresh' o
Boneless Skinless .

gg Rancher's Reserve %

Ib ;glg:lsug:f' Chuck Chicken Breast |£xm;|; sweetness of golden raisins
Grade A. . ek

fapdipond Bt SAVE up 10 $1.50 Ib. | VALUE and the unique texture of feta
: cheese. The tanginess of the

SAVE up to $2.30 Ib. CLUB PRICE
; | raspberry dressing works

-
b We'll Marinate
really well with the crispy

for Free!

ingredients.”

- INGREDIENTS DmE(?ﬂpNS |
y -4 Aﬁ * 1(100ounce) package mixed salad greens 1. In a large salad bowl,
99 Fresh ltlarnic
4 Salmon Fillets
Jo

" : 0 ine the sal: Teens,
* 1/2 cup slivered almonds combine the salad greens
2Ibs. or more. Smaller size

* 1/2 cup crumbled feta cheese

* | cup tart apple, cored and chopped

* 1/4 cup sliced red onion

* 1/4 cup golden raisins

* | cup raspberry vinaigrette salad dress-
ing

Bone-in. All natural
SAVE up to $1.00 Ib.

49 Assorted Loin p g, T
Pork Chops almonds, feta cheese,

1 oackage, §5.99 b, Farm raised apple, red onion and rai-

SAVE upto §3 SIns.

2. Toss to blend.

3. Apply salad dressing to

individual servings.
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Apple Stuffed Ch1 “ken Breast

Extra Lar'ge
Navel Oranges

Frash Elpms s:lads

Bartlett, Bosc or Comice Pears
' Club Price: $1.00 Ib.
SAVE up lo 49¢ Ib.

Imported. J/’i FOR, ;‘;312 0z. package
Price: $1.00 | ] cted varieties AT Y :
gkj\?E “r;r;ﬁ’. ggcol?: s '/ Club Price: $1.00 ea This is a great dish for
; CLUB PRICE SAVE up to $1.79 ea. CLUB PRICE

the fall. Golden Deli-
cious, Granny Smith,
Newtown Pippin, Rome
Beauty and/or Winesap
apples may be used."

INGREDIENTS
* 2 skinless, boneless chicken < 1 tablespoon butter
breasts * 1/4 cup dry white wine
Fresh, juicy  1/2 cup chopped apple * 1/4 cup water
New Cro » 2 tablespoons shredded Ched- e | tablespoon water
p dar cheese * | 1/2 teaspoons cornstarch
A I * | tablespoon Italian-style dried « 1 tablespoonchopped fresh pars-
pp their peak. r / _ bread crumbs ley, for garnish
12-Pack Pepsi YO & 06 iledcafy D ersGrand ) oroTIONS

Fridge Mates Large Eggs
12-02. cans. 18-ct. Grade AA.
Selected varieties

Plus deposit in Oregon
SAVE up to $10.98 on 4

L

01 1. Combine apple, cheese, and bread crumbs. Set aside.

gﬁﬂgrgﬁl on2 2. Flatten chicken breasts between sheets of waxed paper to 1/4 inch
thickness. Divide apple mixture between chicken breasts, and rollupeach
breast. Secure with toothpicks.

3. Melt butter or margarine in a 7 inch skillet over medium heat. Brown
stuffed chicken breasts. Add wine and 1/4 cup water. Cover. Simmer for
15 to 20 minutes, or until chicken is no longer pink.

4. Transfer chicken to a serving platter. Combine 1 tablespoon water and
cornstarch; stir into juices in pan. Cook and stir until thickened. Pour

ol Y P P gravy over chicken, and garnish with parsley. Serve.
Rice or Pasta ZI-Fack Budweiser
¢ Roni nm Di'h s'“"“ or c&llﬂ TR TN I o S TR B T 9 VAT e TN S AU L B TR L L S AT Ve D
38t 7.2-0z 6.4 to 12-02 12-0z. cans.
Selected vareties for Selected varieties Selected varieties,
Limit 6 Club Price: $2.00 ea Plus deposit in Oregon

CLUB PRICE SAVE up to 91¢ CLUB PRICE SAVE up to $13.84 on 6 SAVE up to $4.00

ONE WEEK ONLY!

Offer valid Wednesday, September 26 thru Tuesday, October 2. Minimum $10 Purchase

Apple Pork Chops

“I started making this dish a
few vears ago after apple
picking with my children. 1
was looking for something

SAFEWAY § COUPON SAFEWAY § COUPON SAFEWAY § COUPON

ONE WEEK ONLY!

ONE WEEK ONLY!

1 ONE WEEK ONLY! 1 ! ! Pt _ :
| September 26 thru October 2 1  September 26 thru October 2 1  September 26 thru October2 | different to do with some of
[ | [ I . e b e 5o
| MustBuy 4 o 3 | Must Buy 2 - 2 $3 - $3 . j the _“"_wh s and this sure is
N 6 ! ' et Ry € fo : or : delicious! We all enjoy it and
orthwest Grown 1 | .--:--.| - | -'_k...l iy wth covd and coupon with card and coupon & v
: Betty Crock N 0s¢ Dorit ; e T
Gala, Granny Smith, : c:k: MT:‘ '." : +m - lm.;“  Pacs : Tortilta Chips : hope you do too!!
Red or | e | LR LT SLSERINNL, INGREDIENTS
Club Price s-l_'y‘l, b ' ! ER m“PONS' ' I+ 2 tablespoons vegetable oil * 2apples - peeled, cored and sliced
SAVE up to 99¢ bb : : S“v : : * 1/2 cup chopped onion * 2 tablespoons brown sugar
-,l””‘;’“u b 1 8 : : IHl : * 4 (1/2-inch thick) pork chops * 1/2 teaspoon ground mustard
' I ! "“’. * 1/2 teaspoon salt * 1/8 teaspoon ground cloves
[;m Our Produce is always LIS “!!MM’M" | Ilu{u!‘lw 0 Orw coupen o "MM!" ! . .0 LTI Y . A ot
..’-»w'; 100% Guaranteed l; . 88010 ¢ 1 7 ey 1627 1 ) iy V0UF. ‘. Ground black pepper to taste 3/4 cup hot water
— : DIRECTIONS
- 1. Preheat oven to 375 degrees F (190 degrees C).
g - g g
SEPTEMBER - OCTOBER Look Glﬁ Card Ma" w’ | 2. Heat oil in large skillet. Sauté onion in oil for 1 minute, or until tender,
B T e s e et - fOl' the _ Great gifts made simple. Remove onion and set aside. Brown pork chops on both sides in oil.
26 27 28 29 30 1 2 D at youb a r(lEd prices Shop all your favorite retailers here. 3. Place chops in an 8x12 inch baking dish and sprinkle them with salt
e s e b " most in this ad and in-store. [Tt “2;."'..’.‘.'.";“',"""4.‘.:'.."2 and pepper. Cover the chops with the apples and cooked onion.

| wheen protuibite by bow) e Carchy arwd Caeel C ey Toem A rademarks e propery of
| et o, e e e i e et | WpPER 4 W & M

In a small bowl, combine brown sugar, mustard, cloves and water. Pour

ALL LIMITS ARE PER HOUSEHOLD, PER DAY over chops.
— — " il Safeway stores. No sales to dealers, restaurants or institutions. Sales in retail quantities only. Quantities of some items may be limited and subject to availability. Not responsible for Ynnane o als i - shaats any f 3 5 : " -] o
P upopebd o privs 0 e the bt 1 comecs ol rimted ertorsOn By One. Get One Free (-BOGO") ofirs, comtomer st purchase the frst tem 8 receive the second item free. BOGO offens are not 1/2 price saes 4. Cover and bake in the preheated oven for 30 to 45 minutes. Enjoy!
it prce apphes Manufacturers’ coupons may be used on purchased items only - not on free mems. €2007 Sateway Stores, Inc
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