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Ingredients for life..

Green Grog

Ingredients

* 2 (12 fluid ounce) cans frozen limeade concentrate

* 2 (12 fluid ounce) cans frozen lemonade concentrate
* 2(2 hiter) bottles lemon-lime fla-

vored carbonated beverage

* 1 (750 milliliter) bottle rum

* 2 quarts lime sherbet

Directions P

Inalarge pot. combine | ade. le ade i lemon-I »sod: _ £ &Y natural

nalarge pot,combine limeade, lemonade and lemon-lime soda a5 pork

Stir in rum (add more to taste if desired.) Mix in the lime sherbet -- ! ' : : - e :
o %) Breyers

" g1 ; e lce Cream
Slow Corn beef for Sandwiches c Pork Shoulder
. Blade Whole
Ingredients Sold whole in the bag
= 2 {9 [‘\Ilmtl} corned beef briskets with Spice [‘-;lL‘I\L‘l\ Or Blade Roas 1, $1.291b

« 2 (12 fluid ounce) bottles beer i o : : . SAVE up to $1.00 Ib
( i " Y Wb Club Price B8 :

* 2 bay leaves

* 1/4 cup peppercorns Lan ¥ 2%, . mmc..,;_nb
* | bulb garlic cloves, separated i :
Directions AV : : R O ' A & .
. . ' . e . : "2 Points.

1. Place the corned beef briskets into a large pot. Sprinkle in one e, Nl . ,_ o e While Supplies Last

- : . b ; ' | e B e S SAVE up to $1.00 Ib
of the spice packets, and discard the other one or save for other _ _ < £ -
uses. Pour in the beer, and fill the pot with enough water to cover ” v (— -
the briskets by | inch. Add the bay leaves, peppercorns and R ——— 299 Northern Bath

garlic cloves. Cover, and bring to a boil. London Broil Hass Avecados Tissue, Bounty

Safeway
Corned Beef 1

Club Prl(tl.

or vnm anels

2. Once the liquid comes to a boil, reduce the heat to medium- ' SAVE up 1 82 80 & Club Price B8 o
; 5 : Club Price BB g
low, and simmer for 4 to 5 hours, checking hourly. and adding - TN : . : — Crisp Green
. & h E e . ¥ 5\ : y 5 Cabba
more water 1f necessary to keep the meat covered. 3 SAE o ek

3. Carefully remove the meat from the pot, as it will be extremely -. L T Ny SRR 2
tender. Seton a cutting board, and allow it to rest until it firmsup ¢ ! Mg iy T g ; c
a bit, about 10 minutes. Slice or shred to serve. I discard the B L 4 %, -y ¢ - T

cooking liquid, but it can be used to cook cabbage and other s e

vegetables if desired. - o - SN
Eating Right™
Boneless Skinless Sml_ Blueberries

Chicken Breasts or : - - .
o ESE moonte - .
[rish Potatoes, No bake cookles Curricemm PO Fj;f;;““; ; o o i
: AV 19 0S1 000 —_—— . Willamette Valley
Ingredients - - - SR = : R, P _ e Vineyarts
* | cup confectioners' sugar e, 5% B e o o Tooaee 4 § B SWE DR S400
* | cup shredded coconut . W & o < i PR ' . \ : Water
* 1 1/2 tablespoons cream . e a . o SRR ! : Pt Soposh b Croes

* 2 tablespoons ground cinnamon Club Price KN " w© %o

Directions C - ..
1. Sprinkle the sugar on the coconut. Add the cream and mix Wid Alaskan Sockeye

gently. frt e P Sweet 'Anjou Pears
2. Take approximately 1/2 tablespoon of dough and roll into balls. Club Price ll SAVE U 10 S400 " Club Price I8

Place cinnamon in a plastic bag and shake cookies a few at a time

until coated.

Sweet Potato Orange = = , gy " ;o Shkames
Ingredients s PR * || CaPy Ay 1088
* 6 oranges S ST IO 9 o L 1“1&1 - fviia feaioom. WS

* 1 cup white sugar _ FHEE Minute Maid
| k N Barilla Pasta Classico Pasta Sauce Orangc Juice

* 1/4¢ orange juice ' : -- 12 o 16-0z 15 to 24-0z EOUAL OR LESSER VALIE b4z
Lup 5 “‘!:L ']l Ice ‘Q . .ol ’ Selected vaneties Seiected vareties Seiectad mua

2 eggs, lightly beaten SAVE up 10 81¢ Club Price B SVt w 108150 b Prico il N #0552
| teaspoon vanilla extract
1 cup butter, softened, divided
| tablespoon grated orange peel
I cup brown sugar 2 e o - , gk 8447 )
1/2 teaspoon all-purpose flour o 2 3 -3 ¢ e : : 2 A4
I cup chopped pecans B » S o ' s - LA £58 - O mﬂ* 649
3 cups cooked, mashed sweet potatoes : 1) 5N Yl 112 2.2 bt o 3 cam
On all m favorites: Quaker Oat Squares 16-02., Kellogg's Corn _‘ ;' : . : Sﬁﬁ*:m A agoct e Grogme.

Flakes Cereal, Betty Crocker Frut Snacks 4.5 to 9 oz Selected
rhh'les 11-02., General Mills Honey Nut

Dlrectlons Em:;: 1“2“?‘:&0‘:" ereal, Nature Valley Granola Bars 7 2 to 9-0z L hi

1. Preheat oven to 350 degrees F (175 degrees C). R 5 o G o 0. Katope’s M,/ _
2. Prepare oranges by cutting tops off, 1/4 to 1/2 inch down. ey <A+ sty g ::Eﬂ:' :::u:"i
Spoon out the flesh, leaving a shell. e

3. Ina large bowl combine sweet potatoes, sugar, orange juice, WE'VE GOT n “
eggs, vanilla extract, 1/2 cup butter and grated orange peel. GREAT CLUB CARD om of
Spoon mixture into orange shells. Place in a deep casserole dish. SPECIALS AND E__v_gm LOW PRICES!

4. Ina small saucepan over medium heat, combine remaining 1/ 1
2 cup butter, brown sugar, flour and pecans. Cook until sugar MARCH 56 1 s e o § M Wi Match 10, sty Mach 6 20101 o Sl ks 1 et Ml " -
8 L R J.‘,‘a“ﬁ; Combz. Tk ‘Tru ¥ KB ﬂ aumes. lems offered Yor sal 1@ not avalable ) b Mmm

dissolves in melted butter. Spoon over oranges. Fill casserole nmnm Tfﬁ‘f«:ﬁﬁ”“ : 2 Jany s et SME AYEFTSHG 1 \*"; TE AL ‘“ b

3 i ; ' STORFS, & v % . " T v & -';; 0 .! - (i & 060" offers ¢ 5 TN firs? dam 1o oo £
dish with water to reach 1/2 inch in depth. e v st goodtvougs | 200 tie 000y v 17 pUktase] e s i s M/t a s Ty e a0 TR o SR ot
oy thrﬂ:wmrqm«aﬂhm rr'rwﬁmw

5. Bake in preheated oven for 30 minutes. p0-08 """"'m m;':‘;:‘b::‘ iwer sk e o 52 g, K 50 o o U mumum: Safoway stras ocky © 2011 Sateway . Avadaddy of fems may vy by siee
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