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The mission of the ‘Food Section’ is to provide our readers with great tasting healthy recipes and usetul
household information. The Portland Observer respectfully requests all comments, and/or famuly recipes
that you would like to share with us are addressed inemail to: www foods @ portlandobserver.com
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Unfried G Tomatoes with
Fresh Tomato Gy =2~ SAFEWAY
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“We found a way to get the % : I ng rEd I entS for | ife-

flavor of a fried tomato without
all the oil. To make sure the pan
is hot enough to vield a crispy

crust, preheat it while you're

preparing the green tomatoes.”
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Green Tomatoes - ~ . i
* 1/4 cup all-purpose flour » LUB PRICH
* 1/4 cup yellow cornmeal Gravy . : On the Vine
1/4 tsp. salt ¢ | Ths. butter & _ [yellow tail Clt:lsftgrinmatoes
* 1/4 tsp. black pepper * | cup chopped mushrooms sy . CHAkDaN WA :
* Dash of sugar * 1/2 cup finely chopped onion : ;
* 16 (1/2-inch-thick) slices green  * 2 cups finely chopped peeled
tomatoes (about 3 green tomatoes)  red tomato
* 1/3cupftat-free milk * 1/4 tsp. salt
* Cooking spray * 1/4 tsp. black pepper
Directions

1. Preheat oven to 4007,

2. To prepare the green tomatoes, combine flour and next 4 ingredients
(flour through sugar) in a shallow dish. Dip tomato slices in milk: dredge
in flour mixture. Lightly coat both sides of tomato slices with cooking
spray

3. Place a baking sheet in oven: heat at 400° for S minutes. Remove from
oven:; immediately coat with cooking spray. Place tomato slices on
preheated baking sheet. Bake at 400° for 25 minutes, turning after 15

{ I g Extra Large
e Red Lion Nectarines

minutes.,

4. To prepare the gravy. melt butter in a medium nonstick saucepan over
medium heat. Add mushrooms and onion, and cook 4 minutes or until
tender, stirring frequently. Add chopped red tomato: bring to a boil, and
cook for 10 minutes or until liquid almost evaporates. Stirin 1/4 teaspoon
salt and 1/4 teaspoon pepper. Spoon the gravy over the tomato slices.
Yield: 4 servings and 1/3 cup gravy
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) Fresh Assorted

Bone-in. Extreme Value Pack.
SAVEupto 80¢ b,

Granny’s
Tomato Pie

"Granny shared this |
secret family recipe

one hot July after- 1

uly afte : s | . mwlwm 99 Yellow Fin Ahi Tuna Steaks
noon; as a reward for picking the ripe tomatoes from her 71990-3. O choose 8010 120-ct. Or choose Mahi Mahi Filets. Frozen thawed.

. : e » 208 Soships Feame/iend SAVE 1p10.$4.00 b
garden. It really does taste like a BLT. SAVEUp 10 $200 b
Ingredients * 3/4 cup shredded cheddar cheese N—
* | double pie crustrecipe (97 pie), + 3/4 cup Monterey Jack cheese ¥ __ v Red or Black Plums
feel free to cheat and use refriger-  « 1/2 pound bacon, cooked, drained ki 2-Liter Dor'_ws i Starkist Solid
ated and chopped Pepsi Tortilla Chips White Tuna
Selected variches 1..' 2500 13-m2 4 6-02 In water

* 4 very ripe tomatoes, peeled. < 3 Ths. mayonnaise §1.21

SAVE up

) Plus deposit in Oregon. r' orlto

cored and sliced * | tsp. dried basil, divided
; 1 : _ k h
¢ |/2mediumredonion, very thinly = | clove fresh garlic, minced I Cool Ran¢ ¢ -
. o4 ) 5 - ol CLUB PRICE - m I‘ mm!
shiced « Salt/pepper 1o taste ‘ v =
Directions c 99 c
1. Place the peeled and sliced tomatoes in a colander over a large bowl %

or the sink, sprinkle with salt and pepper. Allow to sit while preparing the
other ingredients.

2._ !’ruhc;it the ”.\ ento 425F. In ‘il hn‘ul combine the L'ht‘i.'.'\l.'. h'.ll.'l.ﬂl, ;1[111 Dreyer’s Grand ? UVBany e el

3-Ths. mayo. Mix thoroughly. Carefully lay the bottom pie curst ina 9™ ice Cream £ Sandwich o 5T SN

inch pie plate. Arrange a layer of tomatoes, sprinkle with half the sliced 1510 1.75-qt Breads BUY 1 cer

onion, half the garlic, and 1/2-tsp. dried basil. Repeat the first layer with e FRE 2;:;"‘:’3?"::;‘:”";&5
the remaining tomatoes, onions, garlic and basil. Top with cheese : ' ok e .

mixture, - TR ralt s | CLUB PRICE - g

3. Add second crust, seal the edges, and cut slits in the top. S - " ’ ——-’wuﬁm'* \ o

4. Bake for 45 minutes, checKing after 30 minutes (cover with foil if the % ‘ c N,

crust browns early). 'n : S . ‘ 1FREE 89

5. Let cool 10-15 minutes to allow cheese to set. - B X cuus Frice

Note: A quick hot water bath will make the tomatoes easier to pecl.

Smart Ones Classic Tide Laundry 18-Pack Bud,
Favorites or Eating 5,\ Detergent Coors or Miller
Green H'w' Meals . 100-02. 2X [ I . bott
Tomato Cake - . g BUY dour

Organic Fresh
1 FREE Strawberries
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S | type cake...a good way

l’“ N ‘; ‘\'-“\"i?ﬁ | to use some of those
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extra green tomatoes.

Ingredients
, * 4 cups chopped green tomatoes | tsp. ground cinnamon

IT'S EASY!

* | Ths. salt e | tsp. eround nutmeg « Earn 10¢ off a gallon when your
] s 2 shopping trips* add up to $100
* 172 cup butter * | tsp. baking soda
| 2 * Then save another 10¢ per
2 cups white sugar e /4 tsp. salt gallon for every additional $100
I you spend, and so on
* 2 eggs * 1/2 cup raisins Your Rewards add up!
« 2 cups all-purpose flour e 12 ¢ ‘hopped wi « You can even earn gas Rewards
cups all-purpose | 1/2 cup chopped walnuts by buying selact gitt cards and
on prescription purchases
Directions

stare for details

1. Place chopped tomatoes in a bowl and sprinkle with 1 tablespoon salt
Let stand 10 minutes. Place in acolander, rinse with cold water and drain
2. Preheatovento 350 degrees F (175 degrees C). Grease and floura9x 13
inch baking pan.

= R tric thons. apply

3. Cream together; butter and sugar until smooth. Add eggs and beat - r_k' ' JULY
until creamy. Lk - .EHEJEED
o . Op BNy L) AT .
4. Sifttogether flour, cinnamon, nutmeg, soda and 1/4 teaspoon salt. Add Products may not be ava labs B ® -
siores. See gif s for detah, terms hily 29th

and conditions, which may vary

raisins and nuts to dry mixture; add dry ingredients to creamed mixture.
.
5. Dough will be very stiff. Mix well.

6. Add drained tomatoes and mix well. Pour into the prepared 9 x 13 inch Prices in th  effecth
pan. ADVERTING ITEMS MAY NOT BE AVAIABLE IN A iy be ey
7. Bake for 40 to 45 minutes in the preheated oven, or until toothpick B e batster S5 50 I
inserted into cake comes out ¢lean, po Stores onty afew
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