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Recipes by
cooksrecipes.com

Chicken Crescent Bundles

Ingredients

* 6 tablespoons butter, divided

RANCHER'S
J/?e‘:}('/f ve.

s

* 1 cup chopped mushrooms

* 6 ounces Neufchatel cheese, softened
* 4 cups cooked and cubed i
chicken breast

* 2 tablespoons chopped R

onion : e

* 2 tablespoons chopped | | 69 g
PRENCNN0 . — __f > Rancher s Reserve®
* 1/2 teaspoon salt L ‘ Beef 7-Bone Pot Roast or Blade Roast

* 1/4 teaspoon pepper e - —L Bone-In. Or 7-Bone Steak Extreme Value Pack. $1.99 Ib

* Approximately 4 tablespoons milk Club Price SAVE up to 80¢ Ib
* 2 (8-ounce) packages refrigerated crescent rolls

* 1 1/2 cups seasoned croutons, crushed

Preperation
1. Preheat oven to 350 F(175« Q).
2. Melt 2 tablespoons butter in skillet. Saute mushrooms Ono Doutd Reuse

until tender and liquid has mostly evaporated. 69 b . ' 69 ' — ' The classic expression
Whole Boneless Fresh Pork Loin 80% Lean Ground Beef of love in 12-stems

‘. Blend softened cream L‘IIL‘L‘HL‘. sauteed I)lll.\'l]l‘tltlllls. cubed ® 5% Lean. Extreme Value Pack $1.99 b

: : : SAVE up 10 8230 I AVE 1103130 b
chicken, onion, pimiento, saltand pepper together in medium Chab price gy SAVE Up10'S: b i 88

bowl. Add just enough milk needed to make a stiff but
manageable mixture.
4. Separate crescent rolls into 4 rectangles per each package

Pinch the diagonal scoring to join wedges together. Place |

2 cup chicken mixture onto center of each crescent, pulling § CARIE Club Price &%
up long ends to meet over filling in the middle. Pinch edges . 49 _
to seal. Pull the two corners up a bit as you pinch the edges E 1 zimported Green Asparagus
to make extensions that you can "tie" to give the suggestion f'-w'm-m-f s -
of a package or bundle.

Place each bundle on an ungreased baking sheet, leay Ing
2 inches between them. Brush the bundles with remaining
butter, which has been melted, and sprinkle with crushed
croutons. Bake 20 to 25 minutes or until done N7

Sareway Variety Breads 198 Fresh Express Cumplete Salad Kits
(i} eecled varelies 10 to 14-0z. Selected vaneties
Club Price s SAVE up t0 $1.30 Clwb':l“ SAVE up o $1.71 ea

Layers Of Love
Chocolate Browmes

Ingredients
* 3/4 cup all-purpose
flour
* 3/4 cup NESTLE®
TOLLHOUSE® Baking
Cocoa
* 1/4 teaspoon salt
* 1/2 cup (1 stick) but-
ter, cut in pieces
* 1/2 cup granulated
sugar
* 1/2cuppacked brown
sugar

~ * 3 large eggs

E : . : iy J
* 2 teaspoons vanilla extract 79 Tree Top 2 c Chicken of the Sea 99 BBt s o ;’aaueu::;enune
for -

Elegant
Orchids
Exotic blooms to
say “l love you!
Assorted 4-inch

vareties

o L | : 4
Kellogg s Ralsln Bran 10 Yopial! Yogurt 79 CapriSun Drinks
oz, Cerea s &-c 1o e b :01 vaneties )/ B-ar
Selecled varieties Cluby r ice: 50¢ ea Selected vinetivs
Chub Price g

Limit 6. SAVE up o $2.11 Price ':'\»'lu.u #e on 10

gpplg Juice Chunk Light Tuna Columbia Crest Estate A sweet blend of

. | L‘up L'hnppcd pL‘L"d"S “ IUIFL‘» vaneties 9-02. In water. Limit 12 750-mil. Selected varietals blooms fo
NS p— £, — p— . . SAVE up o §1.30 Club Price: 44¢ ea SAVE Lp to 50 MS TOF your
* 3/4cupNESTLE® TOLL HOUSE® Premier White Morsels il Chub Price Club prico gy O 191084 beloved:
Selection may vary Club Price [

* 1/2 cup caramel ice cream topping

* 3/4cupNESTLE TOLL HOUSE Semi-Sweet Chocolate Morsels
Pl'epel'ation Betty Crocker .
- — g . 5 3 . Cake or Traditional Nestlé Baking : Wesson
" 1. Preheat oven to 350°F (175°C). Grease 8-inch-square : s Brownie Mix Morsels { Cooking Oil
. ¥ty i q bected canrtes ] beberten viretes
baking pan. SVt 51 ¢
2. Combine cocoa, flour and salt in small bowl. Beat butter. 69¢ 99 Wesso ”
granulated sugar and brown sugar in large mixer bowl until "“'
o e S P b - -~ N

creamy. Add 2 eggs, one at a time, beating well after each
addition. Add vanilla extract; mix well. Gradually beat in flour

mixture. Reserve 3/4 cup batter. Spread remaining batter into nomadmv mWE‘VE GOT GREAT

prepared baking pan. Sprinkle pecans and white morsels over LOW PRICES... You can count on! onl CLUB CARD SPECIALS

batter. Drizzle caramel topping over top. Beat remaining egg

and reserved batter in same large bowl until light in color. Stir FEBRUARY T va— T Sy zﬂrl.meﬂable

in semi-sweet morsels. Spread evenly over caramel topping. nmm.m e e . cowz Gtk Sarie i it Gates. s e 0500 et il 0o s o woesers. S/~ (EEEIRRG IOt

3. Bake for 30 to 35 minutes or until center is set. Cool TR PR SAT SU MON RS B R T T e s St . ot g

completely in pan on wire rack. Cut into squares. ,.:',‘,'j:,"‘,::f’ff’:,’,‘;‘ﬁ, ; v s Ln o s f;j ’”..'.‘f".'f’;'f e TR

PO-0B  rer MOUSEHOLD, PER DAY



cooksrecipes.com

