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FOOD SAFEWAY €3 KA

f
. Ingredients for life.. ‘) i
Christmas Tree- . k)
Trimming Party

Light the fire, stir the cocoa and sing along
with the carolers: it's time to decorate the

tree! Mini French dip sandwiches, little individual

safeway is the smart way to shop

cheese balls, and bacon-cheddar mushrooms will keep
your decorating crew well-fed. For the finale, set out
the delicious chocolate earthquake cake and com- |
mence with a ceremonial lighting of the tree

Buy Gifl Cards &

Tl I

Bacon Cheddar Stuffed Mushrooms

“This appetizer is an impressive and irresistible - - D « e Rewards
Ty b ’ . your ‘h]", € £/

accompaniment to any meal."

Directions

1. Place bacon in a large, deep skillet. Cook over medium
high heat until evenly brown. 2. Drain, dice and set aside.
3. Preheat oven to 400 degrees F (200 degrees C).

How thre 17 .c"’!-lllluni'

Earn DOUBLE

4. Remove mushroom stems. Set aside caps. Chop the [y _ , . '

stems. PR g e g -y . | Gas Rewards’

5. In alarge saucepan over medium heat, melt the butter. [ 5 SNER T e, vt 5 ’ f' each time

- Slowly cook and stir the chopped stems and onion until the [, o TP e v T ' ’ i .
— s onion is soft. Remove fromill‘:;l, - - yot Spend
Ingredients 6. In a medium bowl, stir together the mushroom stem | ' $100 on
* 3 slices bacon mixture, bacon, bread crumbs and 1/2 cup Cheddar. Mix well &8 _ _ _ . AR Gift Cards.
* 8 portabella mushrooms and scoop the mixture into the mushroom caps. ' . L ' g _
* | Ths. butter 7. Bake, in the preheated oven 15 minutes, or until the d Boneless B . Z :' Buy Gift Cards’
e | Ths. L'ht}p['lt'd onmon cheese has melted. & ! past ¥ ey Al | Hl\r()_ d
* 3/4 cup shredded Cheddar cheese 8, Remove the mushrooms fromthe oven, and sprinkle with 8 \ for Your Shopping
* 1/4 cup bread crumbs the remaining cheese. o ¢z . - - e . There
fend

‘If’

Individual Cheese Balls

Ingredients “With their
* | cup shredded Cheddar cheese creamy, nuity
* 1 Ths. chopped onion flavor, these

* 1 Ths. chopped fresh parsley small cheese balls
* | tsp. lemon juice

, work great for
* | tsp. Worcestershire sauce

» entertaining!”
* | 1/2 cups ground walnuts

* 2 - (8 ounce) packages cream cheese, softened

Directions

In asmall bowl, combine the first six ingredients; mix well. Shape into 1-1/2-inch balls. Rollin nuts.
Shop Safeway first!

Chill thoroughly. Serve with crackers. N, 2 : ! el D Y o

ser them to buy stutt

The Night Before

* Pick up roast for French dip and gather all recipe
ingredients.

* Add mini sandwich rolls to the shopping list to
replace full size French rolls.

» Round up supplies for ornaments and garland: popcorn, cranberries, construction paper, glitter,
and tape.

* Cook appetizers. Place in serving dishs; cover and refrigerate.

* Let kids roll mini cheese balls in nuts, chopped parsley, or poppy seeds; refrigerate.

On Party Day

» The best rule of thumb for a perfect tree: lights, and more lights. So put up the tree and string
it with plenty of lights. (Don’t forget to check them before stringing them on the tree.)

* Add roast to slow cooker around noon; put your feet up and relax.

+ Mid afternoon: turn on holiday music and start making ornaments and garland.

» Just before party starts, fix Candy Cane Cocoaand coffee. Keep warm in thermal carafes, inaslow
cooker, or on the stove.

* Place drink toppers, and mix-ins (whipped cream, chocolate syrup, liqueurs) near beverages and
let everyone add their own finishing touches.

+ Sip beverages, nibble on appetizers, and start decorating.

As decorators finish, serve dessert. Let everyone plop on the floor or couch and admire their
handiwork as they indulge in a chocolate reward.

ChOCOIa[C Earthquake Cake “Santa will visit your home twice;

Jjust for more of this delicious cake!”

Ingredients Directions

* | cup chopped wal- 1, Preheat oven to 350 degrees F (175 degrees C). Grease one 9x12 inch
nuts cake pan. Cover the bottom of the cake pan with the chopped nuts and
* 1 (3.5 ounce) pack- the flaked coconut. -

age flaked coconut 2. Prepare cake mix according to package direc-

* 1(18.250unce)pack- tions. Pour batter over chopped nuts ard coconut.
age German chocolate 3, Melt butter or margarine; add cream cheese and

cake mix confectioner's sugar. Stir until blenced. Spoon this

* 1/2 cup butter mixture over unbaked cake batter.

*+ 8 ounces cream 4, Bake at 350 degrees F (175 degrees C) for40to * _ : " ice Cream
cheese 42 minutes. Please note: vou cannot test for doneness, as the cake will 2 ) 175-qt

* Jcupsconfectioners’  appear sticky even whea it is done. The icing sinks into the batter as it e N Selected varieties.
sugar bakes, forrig the white ribbon inside. Makes 16 servings. = . gacnetan
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SunpAY SLow COOKER |
Easy Slow Cooker French Dip

Ingredients “This makes a |
OIS fyy rosst delicious French

* 2 Ths. butter pe sy
« 1 (10.5 ounce) can beef broth ip sandwich,

r
|

|

|

|

|

|

: # 1 (12 fluid ounce) can or bottle beer perfect for the
I
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Buy any 8 particpating Stoufter’s, Lean Cuisine,

(‘-‘.
9 “ Hot Pockets or Lean Pockets items in a
s l h(' SINGLE Transaction with your Club Card and

 Savings  save ssinstantlyl

*» 6 French rolls, quartered or mini rolls busy holiday
* 1 (10.5 ounce) can cond. French onion soup Season !

Directions
1. Trim excess fat from the rump roast, and place in a slow cooker. Add the beef broth, onion
soup and beer. Cook on Low setting for 7 hours.

2. Preheat oven to 350 degrees F (175 degrees C).

3. Split French rolls, and spread with butter. Bake 10 minutes, or until heated through.

4. Slice the meat on the diagonal, and place on the rolls. Serve the sauce for dipping.

— —— ————— — —— — — — — — — —— — ————— — — —

1&4

CUISINE

Ch()colate Coffee Kl SS “This is a sweet coffee drink, for all you

coffee lovers who want an extra kick in

Ingredients your java.” A DECEMBER

* 3/4 fluid ounce coffee liqueur all - m

* 3/4 fluid ounce Irish cream liqueur Directions < i Soe gt -:.-‘-: ST M mow .
* 1/2 fluid ounce créme de cacao liqueur In a coffee mug, combine coffee li- s o Im“ and conditons, which may vary

* | tsp. brandy-based orange liqueur (Grand Marnier) queur, Irish cream, créme de cacao and . -
- Prices In this ad are efective G AM Wednesday, December 10 thru Tuesday, December 16, 2008 in all Safeway stores in Oregon (except Milton Freewater) and S W Washinglon siores serang

* 1 cup hot brewed coffee Grand Marnier. Fill mug with hotcof- e m cowtz, Clark, Skamania and Kickitat Gounfies. Riems offerad for sale are not available 10 other dealers or wholesalers Sales of products containing ephedrine, pseudosphedrine of
7T 2 p : ph fimited by law Quantity rights reserved. SOME ADVERTISING ITEMS MAY NOT BE AVAILABLE IN ALL STORES. Some adverfisad (rices may he even lower in some siores. (n
e 2 Ths. \,x-hlppcl] cream fee. T()p with a d()“(‘lp of whlppcd Py m Tiat One Free ("BOG(") offers. customer must purchase the first e 10 recaive the second Rem free. BOGO offers are not 1/2 price sales If only a single fiem purchased the reguiar prce
o . . apphes. Manutacturers COUPONS May be usad on purchased fems only ot on frea items. Limit one coupon per purchased fem Customer will be responsible for tax and deposits as required by
* 1 1/2 fluid ounces chocolate syrup cream, drizzle with chocolate Syrup {aw on the purchased and iree flems. No iquor sales in excess of 52 gallons. No hquor sales for resale. Liguor sales at Acensed Safeway stores anly © 2008 Salewdy inc. Availabiity of items may
. . . -
* | maraschino cherry and garnish with amaraschinocherry. 958




