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Ingredients for Ilfe._. Gt E e 1 order!

‘ 10 safeway.com today
[talian Pork Melts .

Ingredients

* 1 pound boneless pork roast,

Go

shced into stir-fry stripss

* 2 teaspoons olive oil

* 1/2 cup reduced-fat mayonnaise
* 4 (6-inch) submarine sandwich , . -
rolls, split o, Y ' 4 v | EXIEME | natural
* 2/3 cup prepared pesto sauce ' ' BUE | (| pork

* 2 whole roasted red peppers,

drained and halved _ T -—— -
* 4(1-ounce) slices part-skim mozzarella cheese c Pork Shoulder Country Style Ribs
Bone-in. Extreme Value Pack. Or Boneless Ribs.

Preperation b $1.49Ib. SAVE up to $1.50 Ib.

Heatoil in large nonstick skillet over medium-high heat; add pork

_ - : 3 : Club Price &%
strips to pan and brown nicely, stir-frying, remove from heat.
While pork cooks, spread mayonnaise on bottom half of rolls: —
spread pesto on top halfofrolls. Broil briefly justto hightly brown. INCHER'S -— *-"-"‘""},b:
Divide pork strips onto four roll halves, top with pepper pieces
and a slice of cheese. Broil just until cheese is bubbly. Top with

remaining half ofrolls.

Kabobs with Chutney

~ ; : L g # otf ;
" *b avThl . ) S ' L\ ¥ - 3 .
B (l l : L L U (. N (l ll (., C . . e 99 Rancher’s Reserve® Eating Right™ Boneless Skinless

" 0ss Beef Broil Chicken Breasts or Thighs
lngredlents ﬁgnelpsa Beg Ll}:‘lﬂl}ﬂ ol b e o ot a0

* 1 (9-ounce) jar hot mango chut

Club Price wy Club Price &

ney

* 2 teaspoons white wine vinegar

* 4 boncless, skinless chicken

breast halves, cut into 1 1/2-inch pieces

* | large red bell pepper, seeded and cut into 1 1/2-inch pleces

* 1large green bell pepper, seeded and cutinto 1 1/2-inch pieces E

* 16 mushrooms, stems removed 7

* | redonon, cutinto 1 1| 2-1nch pileces 5 b " , b #‘
* 8(10-inch)skewers c i : . s - J
e Q or . . . ODr amcs Saldds c

Salt ground pepper 1o taste 5 ; Jumbo Cantaloupe 4 g iete 5 ' Juicy D' Anjou Pears

lub Price wm
S e Club Price &8

Club Price nu

Preperation

. PLACE chutney and vinegar in blender: cover. Blend until
smooth. Pour into small bowl.

2. ALTERNATELY thread chicken, bell peppers, mushrooms
and onion onto skewers. Season with salt and pepper.

3. GRILL or broil kabobs, turning and basting with chutney
barbecue sauce, for 10 to 15 minutes or until chicken is no longer
pink.

Post Honey Bunches of Oats
14.5-00 o General Mills

Lucky Charms 11 5-02. Cereal
Club Price: $2.00 ea

5910 64-02. Chilled, Selecied

lngred'ents or CI‘Iuﬂ* ch?m tor vanetes. Club Price: $2.50 ea
32-01 Medium Ony SAVE up to $2.98 on 2

* 1 cup all-purpose flour " SAEW L 30 Club Price g8 Chub Price gy

Sassy Buffalo Strips 2 e 336

* 2 teaspoons paprika ——
* | teaspoon garlic powder P
* 1/2 teaspoon salt
* 3 large egg whites
* | teaspoon hot pepper sauce
3 chicken breasts, split, boned, skinned, (about 1 pound), cut
into 3 x 1/2-inch thick strips
* Vegetable oil for frying Y _ v > 3 oos
* 1 cup prepared blue cheese dressing i t-..;..\.-o-'-' : A5 ' 5 s s
* Assorted raw vegetable dippers: celery chunks, baby carrots, - il : ' -
bell pepper strips and sugar snap peas E?mﬁﬁ’c'e“mrm"“ 4 s5 T’,?f"”i’,f.f(“ﬁi tes 599 Yellow Tail, Meridian or
Ice Cream Ou e 1.2 Columbia-Crest
PrEPeratlon 1510 1.75-qt Seiected varieties Club Price g Eupto$296 m '}:S'f"l::?fimem
l. Mix together the flour, paprika, garlic powder and salt in
shallow dish. Buy 3 participating
2. In another dish. beat egg whites and hot pepper sauce until : : ) - Rk $hae ,'po'm,.

Selected varieties

f Tostitos Tortilla Chips

frothy.

3. Lightly coat chicken strips with flour mixture: shake offexcess.
Dip into egg mixture; then again with flour mixture.

4. Fryafew stripsatatime in hot oil until golden or done: remove

11 bag of

and drain on paper towels. Keep chicken warm until ready to amﬁ%{%ﬁo&ap 3§
serve, SPECIALS AND Tortilla Chips
a— 1.5 1302
S. Serve chicken strips and vegetable dippers with the blue y 27 s Ty, o :
. 4 . " JAN/FEB
cheese dressing ﬂmﬂﬂﬂlﬂ
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