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Ingredients for life..

Easter Ham

Ingredients

* | cup maple syrup

* | cup orange juice See all the &1“"'
5 on mne

* | cup ginger ale savings
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weekly ‘:;cmo,..

* 1/2 cup brown sugar

* 1/2 cup honey
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| sunmnsnutnut
and Whole Hams
Bone-n &mmtil Wi,
Limit 2. While Supplies
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* 1(15.25ounce)can pineapple cLuse PRICE

slices in juice, drained
* | box round wooden toothpicks WM!M

* | (10 ounce) jar maraschino
chernes, halved

e ] (12 |!ULHJL!I TLI”_\ cooked,
bone-in ham

Bone-in. Lt 2

Directions While Supphes Last.
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2. Inamedium bowl, mix together the maple syrup, orange juice, ginger ale, brown sugar ke

and honey. Stir in the juice from the maraschino cherries, and half of the cherries. Score I Over 5 ooo Low PR'CES for your
the outer edge of the ham with a sharp knife in a diamond pattern. Cuts should be about

1/4 inch deep. This will allow the ham to soak up the juice. '@ \ l E N TE RTA I N I N G
3, Place the ham into an oven bag, and carefully pour the juice mixture over it, keeping i......,.. "

all of the juice in the bag. It may look like there is too much juice, but the ham will soak et N e {
it up while baking. Place the pineapples onto the top of the ham, and secure with
toothpicks. Place cherries into the centers of the rings, and secure with toothpicks also.
le the end of the bag closed with the ties provided, place in a large roasting pan, and
cut a few small slits in the top of the oven bag

4. Bake the ham for 2 hours in the preheated oven. The internal temperature should be
160 degrees F (80 degrees C) when done. Be sure not to touch the bone when taking the
temperature, Remove ham from bag to a serving plate, and let stand for 10 minutes before

1. Preheat the oven to 350 degrees F (175 degrees C).

carving.
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* 8 large baking potatoes Rancher’s Reserve® Beef Ribeye Roast Boneless
* 6 tablespoons butter or margarine Bone-in. Or Boneless New York Roast. Pork Top Loin Roast
« 6 tablespoons all- SAVE upt0 $3.50 Ib. SAVE up 10 $150 b,

Elegant Scalloped Potatoes

purpose flour ¥ - : ]
* | teaspoon garlic . r p oy o
pow der . o B i | 4 » . ] '-':rfk e \
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« 1/2 teaspoon salt i + Y e : j . N o A
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* 1/2 teaspoon pep- 4 " A 1 R Tt 2 | ’ : 3 3 v
per ; . 3
* 3 1/2cups milk

* 12 ounces process
cheese (eg.
Velveeta), cubed

* 1/3 cup crumbled
cooked bacon

] cup shredded
Cheddar cheese

* 1/4 cup sliced
green onions

Directions
I. Scrub and pierce potatoes; place on a microwave-safe plate. Microwave on high for
15-20 minutes or until tender. Cool slightly.

2. Inasaucepan, melt the butter. Stir in flour, garlic powder, salt and pepper until smooth;
gradually whisk in milk. Bring to aboil; cook and stir for 2 minutes or until thickened. Add
the process cheese and bacon; stir until cheese is melted. Remove from heat; set aside.
3. Cut the potatoes into 1/4-in. slices. Place a third of the slices in a greased 13-in. x 9-
in. x 2-in, baking dish; top with a third of the cheese sauce. Repeat layers twice. Sprinkle
with cheddar cheese and onions. Bake, uncovered, at 350 degrees F for 15 minutes oruntil

cheese is melted

Spring Strawberry Spinach Salad

Ingredients

| bunch spinach, rinsed

« 10 large strawberries, sliced
* 1/2 cup white sugar

| teaspoon salt

* 1/3 cup white wine vinegar

* | cup vegetable oil

* | tablespoon poppy seeds

Directions

1. Inalarge bowl, mix the spin-
CLUB PRICE g CLUB PRICE
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Lay's Potato Chips Safeway SELECT® lce Cream Folgers Coffee

" . 10.5 to 11-02. Selected varieties. 1.75-t Selected varieties. Club Price: $250ea. ~ 27.810 34.5-0z. Selected varieties.
Ham Stir Fry with Couscous o2 SWEip 038782 SHEp 05250
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ach and strawberries.

2. In a blender, place the sugar,
salt, vinegar, and oil, and blend
until smooth, Stir in the poppy
seeds. Pour over the spinach and strawberries, and toss to coat.

Ingredients
* 1 1/2 cups water

v ] cup couscous

ey
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* 2 cups chicken broth

8 310 799

and Coupon

e 1/4 cup cornstarch

* 3 tablespoons soy sauce Buy ANY 3 participating
Coca-Cola, Pepsi
or 7+UP 12-pack
12-02. cans
Selected varieties
Plus deposit in Oregon.
T 5999
Club Price without oupon

* 3 tablespoons brown sugar

* 1/8 teaspoon ground ginger

* | tablespoon vegetable oil

* 2 cloves garlic, minced

* 1 (16 ounce) package mixed broccoli and cauli-

flower florets

¢ | carrot, sliced

* 1/4 pound cooked ham, cut into strips

* | (8 ounce) can sliced water chestnuts, drained

With a minimum $20 grocery purchase
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* 1/2 cup sliced almonds
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1. To Make Couscous: In a medium saucepan, bring water to a boil. Stir in couscous, Limit one (1) offer per transaction. j A s
reduce heat to medium-low, and simmer for 8 to 10 minutes, until fluffy. Cover and set 8
aside

2. In a small bowl, combine broth, cornstarch, soy sauce, brown sugar and ginger. Mix
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together and set aside
3. Heat oil in a large skillet or wok. Add garlic, broccoli, cauliflower and carrot; stir-fry
for 7 to 8 minutes or until crisp-tender (add water as needed if pan gets too dry).

4. Stir broth mixture and pour over vegetable mixture in skillet, then stirin ham and water Driea in it ﬂwmnmmmm-rn Tty A 14 3000 o iy shores, s O ferand o Frocscdin & W Wachweion s ng Wahkizh AL
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