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The mission of the ‘Food Section’ is to provide our readers with great tasting healthy recipes and useful %ty

household information. The Portland Observer respectfully requests all comments, and/or family recipes I "R

that you would like to share with us are addressed in email to foods @ portlandobserver.com k)( ) l)
Using Berries as the Blackberry Snack Cake Recipe

L Ingredients: Preparation:
BilSlS t()r Dessens * 4 tablespoons butter 1. Preheat oven to 325°. Melt
* 3/4 cup flour butter in an 8-inch square bak

Berries are one of the things that set summer * 3/4 cup granulated sugar ing dish in the preheated oven
apart from other seasons. Bushes and vines in * 1 1/2 teaspoons baking powder 2, Combine flour, sugar, bak
the countryside are heavy with blueberries, * dash salt ing powder, salt, and milk in a small bowl and beat until smooth.
raspberries and blackberries, while in produce " LJ cup L.\-lli[‘lt'li;-li-L:jr ':‘.'.”'*. Pour batter over the melted butter, top with the blackberries, then
markets and supermarkets baskets of berries : _\[ TII,]:.“:” ) .Iu “”“T. . sprinkle [hL.' h_rn\\ r_]:u:_-.u' ev cn]? over the fruit.
are banked on display < lablespoons brown sugar 3. Bake for 45 to 55 minutes, or until browned.

Blackberry Bars |

Blackberry bars, made with

SAFEWAY (Y

fresh blackberry recipes, e & 3
butter, brown sugar, sour B Ingred |ent5 for ||fe. -
cream, and spices. 5
Ingredients: 7, = . Ve G
* | cup all-purpose flour ———— sa B’ IT'S EASY'
* 3/4 cup brown sugar, packed — - s * ' .
* 1/4 cup butte " X
. :.,‘ \.'Illrl \l:llliklr'fl'.lll'l * | teaspoon ground cinnamon on Ga \ E:c:'lto':‘;:::;::::;‘:l:2:::;0““'?
* | egg, beaten * 1/2 teaspoon vanilla 4 €LUB PRIC

« 3/4 teaspoon baking soda * | cup fresh blackberries » Spend® $100 on groceries or gift cards® to earn a
* 1/4 teaspoon salt * powdered sugar, sifted 10¢ off per gallon PowerPump Reward.

* Your Rewards" add up quickly! Save 20¢, 30¢,
Preparation: 40¢, 50¢ or more a gallon, just by shopping

at Safeway.

1. Combine flour and brown sugar; cut in butter with pastry blender

until mixture resembles coarse meal. Press 1 1/3 cups of mixture in Only with your &
bottom of an ungreased 8-inch square pan. %
2. Combine remaining crumb mixture, sour cream, egg, baking soda,
salt, cinnamon, and vanilla; blend well. Stir in blackberries. Spoon
overcrust, spreading evenly. Bake at 350° for 30 to 40 minutes. Cool;
cutinto 2 1/2 x 2 1/2-inch bars.

3. Sprinkle with powdered sugar. Makes about 12 bars

o ey Blueberry Pie

Here's a flavorful cinna- i : . _
mon-spiced blueberry pie. CLUB PRICE LoeN b | EXTREME

" | VALUE

) ,
1 88 e i |

Hass Avocados

Imported. Cub Price: §1.00 e
SAVE g0 59.300n 10

Use your favorite pastry
recipe or purchased
refrigerated pastry to
make this recipe. Cook
Time: 40 minutes

Ingredients: * | tablespoon butter, cut in small

¢ 1 1/4 cup sugar pieces

* 1/3 cup all-purpose flour * juice and grated zest from 1/2

* 1/4 teaspoon salt medium lemon

* 1/2 teaspoon ground cinnamon  « 5 cups fresh or frozen thawed

* pastry for 2-crust pie blueberries, rinsed well

Preparation:

1. Inalarge bowl combine sugar, flour, salt, cinnamon, lemon juice ;

and grated rind, and blueberries. Roll out half of the pastry; line an 3 . R | § ” I EL - 3 )
. . : s

9-inch pie pan and trim edges.

2. Pour berry mixture into pie crust and dot with small pieces of butter.
Roll out remaining pastry to about 1/8 inch thick.

3. Cover pie; trim, turn edge under and crimp. Cut a few vents in top
of crust to allow steam to escape.

4. Bake at 4257 for 40 minutes, or until crust is nicely browned.

Strawberry and »=
Spinach Salad

Spinach salad with straw-
berries and a red wine
vinaigrette. Dressing may
be prepared several hours before serving. X .

prey f . : : ) e . _ BUY 1.cer

4FRreE

BOUAL DR LBRAER VAL U

Ingredients:

* 1/2 teaspoon toasted sesame * 1/4 cup salad oil

SAVE up o 54 99 on 2

seeds ¢ 2 tablespoons red wine vinegar
* 6 cups fresh spinach leaves, <« | 1/2 tablespoons sugar
torn = 1/2 teaspoon dried dill weed

Breyers Ice Cream

1.5-qt. or larger with your

* 2 cups fresh strawberries, * 1/8 teaspoon onion powder

Club Gard. 8/13/08 to 8/21/08 mwm|
rinsed, dried, hulled * 1/8 teaspoon garlic powder ﬁ REYE"™"® - 13,66 1o 16-02
/ . - 2 i DA .
* Dressing * |/8 teaspoon dry mustard HKOIRY - b Selected varieties.

SAVE up o $4.290n 2

Preparation: , -
1. Inalarge bowl, toss spinach with sesame seeds. Prepare strawber z

ries, cutting large ones in half. Add strawberries to salad. Cover and : ; o es5 Final cost

per carfon
refrigerate

2. Combine dressing ingredients in a screw-top jar or shaker; shake

well then refrigerate to chill TP,WPM ium Top B s'olg""c
3. Pour chilled dressing over strawberry and spinach salad mixture fd-0z. Chilled. Selected 22-02. White or Wheat [:‘ﬁw:,i;:i:;
»

vaneties. Club Price: §3.00 ea
SMVEwph§iiBon?

Club Price: §1.50 ea
SAVE uptn$1.380n 2

in bowl and toss gently to distribute well.

Easy Strawberry Trifle Recipe

Ingredients:
¢ 4 tablespoons sugar, divided

* 2 cups whipping cream Lucerne® Butter
* | pound cake, purchased 1602 Requiar or Unsalted
Club Price: $2.50 e

* 4 ounces cream cheese, softened

" SAVE up 10 $2.9 on 2 Plis depost n Oregon
* 2 pints fresh strawberries, hulled, _ - , SAVE up o §5.00
halved weet & P—
* 1/4 1o 1/2 cup melted seedless raspberry jelly i Sﬂ‘!o!nﬁ'.!
 cream sherry or a strawberry liqueur, optional
Preparation: ' ' — — ﬂ!
: ) table * el Lt rn your paycheck into ) aso
1. Gently stir 2 tablespoons sugar into sliced berries; set aside. Beat Tu e
: : an Only1 Visa* Prepaid ] e AUGUST It's Peak S ,

the remaining 2 tablespoons sugar into cream cheese. Whip cream . !
oy - g 4 - D> ke iy Card for FREE! s v more

until stiff peaks form, then fold into the cream cheese mixture
B8 At e w8 payciech e Custome

2. Cut cake into slices about 1/3-inch thick. Arrange alayer of slices B s Tt T He
Card i ] by Metafierd pursert 1 Sosees o Vies (13 A m

delivered to
vourhore - HHDDOGO

SOTOWAY.COM /' | == == o v aaet 00

See insert for

in the bottom of a glass bowl; sprinkle with a teaspoon of sherry and

drizzle with melted jelly, then add a layer of strawberries and a layer PmmlmmmemﬁmM‘Mﬁme' August 19, 2008 in all Safeway stores 11 Oragon (except Mionreewater) and S W Washington stores serving Wahiakum Cowdtz, Clark, Skamania
f . ‘heese ture and Kiickitat Counties. Hlems offered for sale are Wmmams mﬂmmcMawmhm_ammmmwmmwmmmm_ngmrm_m
UL CTEIES CRovee I ADVERTISING TEMS MAY NOT BE AVALABLE N ALL STORES. Same acvertaad rces may be oven ower 1 some skores. 01 Buy On. et e Fre (060" ofles cuslomer musl ourchase he ! e 1o rocoke he
y . r » aver ‘heese s second ftem free, BOGO offers are nol 1/2 price sales. if a flem purchased, the regular price applies. Manufacturers’ coupons may be used on purchased items only — not on fems. Limit one coupon per

3. Continue layering, ending with a layer of cream cheese mixture CTaet fum Cusser ol S0 I'umamw "":' ed by law On the surchased and free fems, No kuor sl in excess of 52 gaons. No i fr Lo sales ot Aoemeed Saf

4. Garnish with a few whole or sliced berries p Stores only © 2008 Sateway Inc. Avallability of ems may vary by store
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