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Ingredients for life..

Spicy Sausage, Egg,

and Cheese Panini

Ingredients

* | andouille sausage link (5-inch length)

2 large eggs

* | tablespoon milk

* 1/8 teaspoon salt _

* dash freshly ground _ > % ' Ty « S—
black pepper y . " : . g::z:‘:;s.sﬁmmk 1 ::;‘up::‘ Chops 51 1050t Cooked or 31 10 40

%L . " S . Bone-in. Or Center Cut Chops 2k y ¢
* dash Cajun or Creole _ o ' Pot or Cross Rib Roast bt gy o2 bg o e

: SAVE up o $3.99 on 2-1bs EQUAL OR LESSER VALUE SAVE up 10 $2 79 on 2.1bs SAVE 0 985,00 26 28 bag
seasoning

* 210 3 teaspoons un- | M. ' 2P 4 “a.M | s
saliad Bade . AR (e 5 w M 6 » SATURDAY &
* 2 small slices Mozzarella cheese ¥ e P _‘. - " ' : : ,.: S « SU'NDQY {:‘;N 1Yyl
* 2 medium ciabatta breads (about 3 1/2 to 4-inch squares) or ' g AR S ' Al : '

other similar size bread

Preparation
1. Slice the sausage link in half crosswise, then slice into 4 or 5

SRR TSN . TR kit r s @alCAoe Zacky Farms
thin slices lengthwise. In a small skillet, brown the sausage on 80% Loan Ground Best y

Turkey Breast

1 g +at aci » ASY Lean Extreme Value Pack Frosen. Bone-in ¥
both sides, set aside. S/OPS S T e St B N s | L. Sweet

2. Whisk eggs in a small bowl with the milk, salt, pepper, and bt SAVE up 0 $4.99 0n 2
seasoning.

3. Slice the Ciabatta bread horizontally.

4. Ina medium skillet, melt butter over medium heat. Add eggs

and let firm up around the edges. Witha spatula, form the egg into

a rectangle, letting the liquid egg remaining flow around it.

5. Continue cooking and shaping with the spatula until firm

enough to flip. Flip and let the other side cook until the eggs are e h >y = (A

firm but still moist. Remove from heat. 3 c . "

. . . 4 . Safeway 8 i C Fresh Express

6. Cut in half and divide egg between two bottom halves of Butter Top Breads roccoll Crowns or Eating Right

N " . 22-02. White o Whoat b Salad Blends

Ciabatta bread or other bread. ['op the egg with the thinly sliced SAVE o 1o 30 SAVE up t0 $1.01 i SR B
, . 3 S 2 Club Price 8 Club Price B8 Club Price Kl 000 aieies

sausage then place a slice of cheese on top. Finish with bread e

tops. Grill or cook in a panini press until sandwich is hot and

High i Vitamin (

and Folate 12-02. package

cheese is melted.
Makes 2 medium sandwiclres.
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Breakfast Lasagna Recipe gy 2 S

Ingredients y P — 399 Tropicana
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Pure Premium

* 1 bag (30 ounces) frozen Southern Style hash browns (or 32 Lay's Kettle Cranberry Cocktai Dink o ongts
7-07. L

45101102 64-02
ounce bag shredded), thawed Club Price KM SAVE i 10 $2.00 Club Price B8 SA o o1c Club Price B8 SAVE up 1815
* salt and pepper
* 3 cups shredded sharp Cheddar cheese, divided
2 to 3tablespoons butter
12 ounces thinly sliced Canadian bacon _
1 1/2 cups chopped onion &8

I large green bell pepper, chopped ‘F

I large yellow or red bell pepper, chopped 99 L | '
* 8 ounces sliced mushrooms ' ASH 'I ke

: , : Safeway SELECT®
* 2 medium tomatoes, sliced, optional Piaza 68101730z
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150-02. 2x Liquid Shampoo of Condtianes

R _ k : Up 10.96 Loads, 1425 10327 setectoavaretee e ——
* 12 large eggs N Club Price Ml Sciected vrietis Club Price i 5 vaoees SAVE up 10'$130

* 21/2cupmilk ;

* 1/2 teaspoon salt

* 1/4 teaspoon pepper

Preparation
1. Spread thawed hash
browns in a deep 11x14-
inch lasagna/roasting pan;
season generously with
saltand pepper. Sprinkle half of the cheese over the potato layer.
2. In a large skillet, lightly brown the Canadian bacon slices in Mit A _
2 tablespoons of butter; set aside. In the same skillet saute the ' - T Offer valkd wath Clut: Carc berweem 370 - 3
onion, peppers, and mushrooms until tender. Add a little more | . ax 24 3epost ahere appicatie Pwscpating

- é-liter, SoBe {fewater X001 20g Propes
butter, as necessary.
3. Spoon vegetable mixture over the cheese layer. Topwithsliced
tomatoes, if using. Arrange slices of Canadian bacon over the
vegetables, overlapping ifnecessary. Top with remaining cheese. S AL =X LA TS
In a medium bowl, whisk eggs with 1/2 teaspoon salt, 1/4 m m". You can count on!
teaspoon pepper, and the milk; pour over the casserole. Using
aspatula, gently press all over to soak with egg mixture. Let stand
for 15 minutes. Meanwhile, heat oven to 350°. MARCH Y% P irs eocive € A Vst March 17, Toesay Marh 73, 2010 o Sefemy sores m Qv st Ml Froowai S W Washgi

e serng Warkiskur. Cowki2. Clar. Stamanss anc KickRat Counties. hems offered for saie are ot avalable o 0%her Jealrs @ Whoesaers Sales of product:

4. Bake casserole for 35 to 45 minutes, until set. Cool slightly n.nnmu comaneg cobode gsarerhod e o gragrparanive ited by n Quimity ‘s sened SOME ACVERTSNG M Mtv T 3 ALABLE M AL
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