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Ingredients for l|fe

Club Price &2
MUST BUY 4 1o gel thes price

Pork Shoulder
Blade Whole
Bone-in.

Ib Sold whole in the bag
Or Blade Roast, $1.29 Ib.

Club Price %8 SAVEupto$1.001b

CEATINGE 22 RANCHERS
‘] Layer Fiesta Dip wf s
Ingredients : '.i

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

+ 2 tablespoons taco seasoning mix (your favorite brand) 99 g y
» o -
* 2 cups prepared guacamole (make your own or use ready- Eaum;m nt™ Boneless

Skinless Chicken Breasts

made) or Thighs

* 2 cups tomato-based salsa Club Price 8

€

2 Roas 24 -Roll Bath Tigsue
0$300 M of 12-Bic Roll Toweds

SAVE wp §3.00

Rancher's Reserve® i ' ' ey
Boneless Beef Top Sirloin Bath Tissue " o~
or Petlte Sirfoin Steak or Bounty - B & b
. e Value Pack Psmf Towels ] b j : \'

Club Price 8

cups finely shredded iceberg lettuce

.
* 2 cups shredded cheddar cheese
| cup chopped green onions

i

* 2 (2-ounce) cans sliced black olives
Preperation
1. Inasmallbowl, mix together cream cheese and seasoning mix.

Spread mixture evenly onto the bottom of a 13 x 9 x 2-inch glass

dish Fresh Atlantic
o sn. Salmon Fillets
T Sweet Ftnan les
2. Top the seasoned cream cheese with the guacamole, salsa, g ; ety by o
lettuce, cheese, onions and olives in layers. Club Price B8 | &, /00 Club Price ¥

3. Serve immediately accompanied with tortilla or corn chips.
4. Refrigerate any remaining dip.

Cheesy Pull-Apart
Party Sticks

Ingredients

* 1 (I1-ounce) can refrigerated soft breadsticks

* 6-ounces (1 1/2 cups) shredded cheese such as Mozzarella,
Provolone and Smoked Gouda

\hllz

Seacted vanetie -
Pw,s‘ Jepost in Dregor L"ﬂlt 6

SAVE s

.w-..— ——y

N ATURE \ALLEY

Russet Potatoes
- SAVE up to 60¢ aa

t 81012 0z poackages
f Selected vaneties
§ SAVE upto §1.00 ea

* 1/2 teaspoon dried basil MimAssO!!
Or oregano s 1.«#&“
* About 2 cups warmed ;
: ; - Robert Mondavi
ready prepared marinara - o . Private Selection,
AEge General Mills Cheerios - Tide Laundry Detergent - Mirassou or
L3 sduce 14-0z. Or Cinnamon Toast ¥ 50-02 2x Ligwed. Or 70 to ~ Fola Hills
Crunch 17- oz Cereal ¢ 71-0z Powder Upto 32 L TS50-mi

& Ciub Price: $2.00 ea oads. Selecled vaneties ¢ Selected varetals

Preperat'on SAVE up 10 $2.14 on 2 £ SAVE up to $4.00 aw Price - SAVE 1 10 $4 50

1. Heat oven to 375 de-
grees F.

2. Remove breadsticks
from can. Arrange

d O

o B S T oo Campbell’s Campbell's Progresso
breadsticks inasingle layer Condensed Soup  Select Harvest Vegetable Classics
. 1 oz C 1 o 18 8-z 1 ol
lengthwise on a parchment Noodle o lemdte Seeced vt Seeced vanetes
Club Price: S0g #a Club Price: $1 .00 ea Chub Price: $1.00 pa

paper- lined baking sheet. SAVE up 10 29¢ SAVE up 16 $1.49 €0 SAVE up 10 89¢ ea
Do not separate
breadsticks. You should have a rectangle about 13-inches long
and 6-inches wide.

3. Sprinkle cheese and basil or oregano down center of dough
leaving a border of about 1/2-inch. Bake for 10 to 11 minutes or
until cheese is lightly browned. Remove from oven and transfer

Mdmﬁﬁvmwmr

to a board or platter. Let cool 3 to 4 minutes. To serve, pull apart
- B R s O TOR. TR AT PRICES... You can counton!  CLUB CARD SPECIALS
breadsticks. Serve with marinara sauce
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