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Marmalade-Glazed Turkey

16 servings; 1 1/4 hours prep time; Cook time is 4 hours, 15 minutes (let stand for 20

minutes)

Ingredients
* | 16-pound frozen turkey

* Stuffing (your favorite recipe works)

» Fresh bay leaves, fresh cranberries, key limes, kumquats, clementines and/or tanger-
ines (optional)

* | cup orange marmalade
* |/4 cup honey

* | tablespoon lemon juice

* | tablespoon Dijon-style mustard

Directions

1. Thaw turkey in refrigerator, allow

Safeway Turkey
16.01-Ibs. and above. Frozen.

Limit 1 with $50 minimum purchase.
While supplies last.

ing 24 hours for every 5 pounds

2. Prepare Sausage-Cornbread Stufl
ing; set aside

3. Preheat oven to 325 \IL'I'_'[L‘L'\ F
Remove neck and giblets from tur
key. Rinse turkey inside and out;
drain and pat dry with paper towels.

Safeway Turkey

Spoon some of the stuffing into the

neck cavity. Pull the neck skin over Up t_U 16"38 FI"OZEF_].. )8 PRICE Tosm{:hi
stuffing; fasten to back with a skewer. b Limit 1 with $50 minimum D‘Jrcnas&. 69 l?ﬂ!ﬁ"é v ps
4. Loosely spoon stuffing into body cavity (no more than 3/4 cup per pound of turkey). E3] While supplies last. Selected varieties.

(Place any remaining stuffing in a 3-quart casserole; cover and chill. Bake stuffing SAVE up!niZ_L

alongside turkey for 45 minutes or until heated through.)

5. Tuck drumstick ends under the band of skin across the tail or tie the drumsticks
securely to the tail. Twist wing tips under back, if desired.

6. Place turkey, breast side up, on a rack in a shallow roasting pan. Insert a meat
thermometer into the center of an inside thigh muscle without the thermometer touching

bone. Cover turkey loosely with foil.

7. Roast turkey for 3-3/4 hours. Cut string or band of skin between drumsticks so thighs . > . 69 3
' - . . . &
will cook evenly. Uncover: roast 30 to 45 minutes or until thermometer registers 180 1 Rancher's Reserve Boneless Beef 1 Whole Boneless Fresh

Bnt!um Round or Round Tip Roast Pork Loin
0¢ Batlom Round ,-“h,b[u»n b P Sold in the bag CLUB PRICE Quaker

SAVE up 10 $2.30 Ib Instant Oatmeal
3 10910 16.2-02. Selected vareties.

degrees F to 185 degrees F and stuffing registers at least 165 degrees F. b e
8. Remove the turkey from the oven. Cover and let stand for 20 minutes before carving.

Transfer to serving platter. Place bay leaves, fresh cranberries, key limes, kumquats,
clementines and tangerines around turkey to garnish, if desired.

9, For marmalade glaze, in a small saucepan combine marmalade, honey, lemon juice,and ~ §

S_ 491b SAVEupto$2.501b

(o Price: $1.50 ea. Limit 6.
SerE.NtS?IQ

A

mustard. Cook and stir until heated through. Spoon 1/3 of the mixture over the turkey; )
pass remaining sauce, ey ,J‘.__.....
10. Advance Preparation: Prepare marmalade glaze as directed. Coverand chill up to 24

I £

hours. Reheat before serving.
’ , Normern Cooked Shrimpmeat

Sold ina 2-1b. bag. Random weight

4 99 b. Frozen/thawed
h $4 99
is ] SAVEupto 5544 ea

cLUB PRICE BallPark Boet Franks o

Hillshire Farm Smoked Sausage

1410 16-02. -
varieties.

ea  SAVEupto$3.00ea.

Cornbread and Sausage Stuffing

Cornbread stuffing, a Southern favorite, is a nice change from more traditional white-
bread stuffing. I made this dish for my very fussy family last Thanksgiving. It was super-
easv to do. 12 servings, scant I cup each; 25 minutes prep time, 50 minutes total cook

fime.

Ingredients
* | pound sweet Italian turkey sau-

b . \ o o
29 — ¢ Crisp Fuji or Gala Apples
Tomatoes on the Vine Elﬂe' sel ected vaneties available

sage, (about4 links), casings removed
[y - SAVE up to 70¢ Ib L ARLL

* 2 cups finely chopped onion

* 1 1/2 cups finely chopped celery
* 1/4 teaspoon salt

* Freshly ground pepper, to taste

UB PRICE
gt Red Globe

990 Grapes

» 2 pounds prepared cornbread, cut
into 3/4-inch cubes (about 12 cups)
* 1/4 cup chopped fresh parsley

* | tablespoon chopped fresh sage
*1 1/2-3 cups reduced-sodium

§  2-Liter Erees Giant
1 an Vegetables
chicken broth c f:fr?iwlo:a;’mﬂap 11t !Se?g‘.'s 0z
( 1 - Selected varieties

Plus depasit in Oregon

Preperation
= ., SAVE
b SA | 1 S up to $1.00
1. Preheat oven to 325°F. Coat a 9- SAVE up 10 $1.3
by-13-inch baking pan with cooking i — m
spray. & “

2. Cook sausage in a large nonstick % ; I B e
x . [ el [
skillet over medium-high heat, stir- . _ a I L M
E s, . L 13 SW e q“‘\ _; 9 3
ring and breaking up with a wooden B £ 3 ' “{ *
-’ - -
pe—e ol

2] f‘A'f" l‘

spoon, until browned, about 10 minutes. Add onion and celery; cover, reduce heat and e 'w
cook, stirring occasionally, until tender, about 10 minutes. Transfer the mixture toa large ' ® i Cottonelle Bath Tissue or

: £ ’ Lucerne® Butter i Te
bowl. Season with salt and pepper. Add cornbread, parsley and sage. | Thirsty Paper Towels

. . : i 12-Roll Bath Tissue or

3. Bring broth to a simmer in a small saucepan. Pour | cup over the stuffing mixture and i 6 or 8-Roll Towels
toss gently (the cornbread will break into smaller pieces). Add as much of the remaining st SAVE up to $2.00
broth as needed, 1/2 cup at a time, until the stuffing feels moist but not wet. Spoon the

stuffing into the prepared pan and cover with foil.
cgr.
H‘] .m Campbell
SolL I[Jd' Hand

4. Bake the stuffing until thoroughly heated, about 25 minutes. Serve warm.
ampbel Campbel

Make Ahead Tip: Prepare through Step 3, cover and refrigerate for up to 1 day. Bake at
Condensed " Red & Whits L .............
Soup Bowls CLUB PRICE

»

¢ 16-02. Regular or
Unsalted. Limit 1

B SAVE up to 50¢

150A°F until hot, about 30 minutes

Pumpkin Pie Made Easy

Ingredients
* | (9 inch) unbaked pastry shell

* (1(160z.) can pumpkin

* | (14 0z.) can Eagle Brand sweetened condensed milk
* 2 eggs 3hcoysee ARG
* | tsp. cinnamon WE'VE GOT GREAT a0z

* 1/2 tsp. salt

CLUB CARD PRICES 18 W
AND NOIV ea 19.0¢

Thowds New li¢2|:5 Pp:':e!

. e

I.Ow Pn'css Count gn it every day!

* 1/2 tsp. ginger

* 1/2 tsp. nutmeg

Directions
Preheatovento425degrees. Com
bine ingredients in large bowl,
pour into shell, bake 15 minutes,
reduce oven temperature to 350
degrees and continue baking 35-
ol

40 minutes until knife inserted in

t on the tag! e ——

's righ
ltEasy- gundﬂsund value.

So you can get what you want at
the price you need.
ea 1‘ ;”[
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