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The Portland Observer respectfully requests all comments and family recipes that you would like to share. Please address
D them in e-mail to sharons @ portlandobserver.com.
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* | Ths. chili powder
* 1/4 tsp. garlic powder ¢ 1/2 tsp. paprika
* 1/4 tsp. onion powder * | 1/2 tsp. ground cumin

* 1/4 tsp. crushed red pepper flakes * | tsp. sea salt
* 1/4 tsp. dried oregano * 1 tsp. black pepper

\
B !
) "\’ \ Directions
WA Inasmall bowl, mix together chili powder, garlic powder, onion powder.,
—

; red pepper flakes, oregano, paprika, cumin, salt and pepper. Store
J - seasoning in an airtight container.
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Ib | Boneless Beef Chuck Pot Roas F A?{R%%sgﬁw Taqueria Style Tacos - Came Asada

| SAVEwptS222i : “This is a great recipe for '
. : . . authentic Mexican tagueria ’

Manor House \
style carne asada tacos E\.‘ t,
(beef tacos). These are P = 4%
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Boneless Skinless
served on the soft corn

Chicken Breast
Froma b bag $18
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V‘;Hf m; tortillas, unlike the Ameri-
ggc can version of tacos. Try a
b squeeze of lime; it adds a

little more zip.”
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99 Lioyd’s Pork BBQ Ribs Pork Shoulder Blade Roast Sqtighadve- -
| Fully cooked. 36.8 10 37 4-02. Selectad varieties RSDAY Ingredients -
SME"“"’SSM“ b | SM’EupmSl:QHl THU LY * Marinade » Roasted Vegetables
MAY 1 ON * 3 pounds flank steak * 2 large tomatoes, chopped

?r * 1/3 cup white vinegar * 2 jalapeno peppers. chopped
W " Lean * 1/2 cup soy sauce * | white onion, quartered
. "4 Ground Beef * 4 cloves garlic, minced * 4 cloves garlic, peeled
Estre auntiwt  » 2limes, juiced * 4 dried New Mexico chile pods
\ ' : * 1/2 cup olive oil * | pinch salt and pepper to taste
- L « 3 Ths. taco seasomng recipe ¢ 1 (32 ounce) package corn torti-

99¢ * Onion Relish llas
ib * | white onion, chopped * 2 cups grated cotija cheese (op-

99 Fresh Atlantic Salmon Fillets ?O?;ggﬁzmﬁ:?eﬂ; Price effective * 1/2 cup chopped fresh cilantro  tional)
m:?s%bm' &ﬁm:g%;ﬁz i Moy 1 onty. * | lime, juiced * 2 limes cut into wedges
Directions

FR‘DA 1. Lay the flank steak in alarge glass baking dish. Inamedium bowl, whisk
MAY 2 ONLY together the vinegar, soy sauce, 4 cloves of garlic, juice of two limes, and
. olive oil. Season with taco seasoning recipe. Whisk until well blended,
Large Hass - ' and then pour over the steak in the dish. Turn over once to coat both

Avocados Captain’s Choice  /* i* ;3 «. sides. Cover with plastic wrap, and marinate for | to 8 hours.
Or 4-ct. Hass Medium Raw !.Dﬂ f‘ 2. In a small bowl, stir together 1 chopped white onion, cilantro, and the

Avocados 2 or $6 Shrimp Sl 1 B S g el
s 1080 Sagmazd _ juice of 1 lime. Set aside to use as a relish for the tacos.

3. Heat a skillet over medium-high heat. Toast chile pods in the skillet

for a few minutes, and then remove to a bowl of water to soak for about

30 minutes. Preheat the oven to 450 degrees F (230 degrees C).

4. Place the tomatoes, 1 onion, jalapenos, and 4 cloves of garlic onto a
; baking sheet. Roast in the oven for about 20 minutes, until toasted but

Price etfective @

May 2 only. not burnt. Place the roasted vegetables, and soaked chile pods into a

SATURDAY blender or food processor, along with salt and pepper. Purce until

| SAVEupto$5.11 ea.

Chuck Steak 6. Warm the tortillas in a skillet for about a minute on each side to make
rw:'nn'.” them pliable. Tortillas may also be warmed inamicrowave oven \rrange
. - two or three tortillas on a plate, and lay a generous amount of beef over

them. Top with a sprinkle of the onion relish and a large spoonful of the

1 59 pureed salsa. Add as much cheese as you like. Garnish with lime wedges,

Lucene® Milk .73 TP
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S:W(r):n.":::?xe ofat 3 _ % Honey Bunches Crackers or MAY 3 0 5. Heat vegetable oil in a large skillet over medium-high heat. Cut the

YO0 18 Shusiung, Aot - Ornal® / of Oats ' C—hlﬂs Ahoy! a marinated flank steak into cubes or strips. Cook, stirring constantly, until
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and serve.
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CLUB PRICE | CLUB PRICE | CLUB PRICE | Pork Shoulder

e CL Country Style Ribs ==
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s 18-Pack Tecate '5 Mt Liouid, Where Avallable, 12V 4 only * 3 slices bacon, chopped
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“Try this honest Mexican
recipe for pinto beans
using bacon, chilies and
cactus.”

Ingredients

* 2 cups dry pinto beans, rinsed

Detergent
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e M’__ Selacted vaneties. Plus deposit 4 SAVE up to $1.50
' _A. in Oregon. SAVE up to 85 50 m | * | jalapeno pepper, seeded and chopped

fl/f h CLUB PRICE MAY 5 ONLY * 2 slices onion
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Directions

1. Place the pinto beans into a slow cooker, and fill to the top with
hot water. Add the bacon, 2 tablespoons of salt, jalapeno and onion.
Cover, and cook on High for 3 to 4 hours, adding water as needed,
until beans are tender.

2. Remove any thorns from the cactus leaves, and slice into small
pieces. Place in a saucepan with 1 tablespoon of salt, and fill with
enough water to cover. Bring toaboil, and cook for IS minutes, Drain
and rinse with cold water for | minute. Add to the beans when they
are soft, and cook for 15 more minutes on High.
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