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Fiery Fish Tacos with
Crunchy Corn Salsa

Ingredients

| cup corn
* 1/2 cup diced red b
onion

Boneless Beef Petite Sirloin Steak Bone-in. Extreme Value Pack

sweet. root vegetable \ .
weet, root \, L‘I-..L[ lh]t Or Top Sirloin Steak. Extreme Value Pack Or Pork 5m)u;ﬁ§gﬂiagnlﬂoast
that looks like a tur- _ : ¢ SAVE up t0 $5.79 on 2-1bs SAVE up to $2.59 on 2-Ibs
' EQUAL OR LESSER VALUE

mp} - . | o s Club Price &

* 1/2cupdicedredbell

*l cup peeled _ =
chopped jicama (a b Rancher’s Reserve® 1 Pork Shoulder Country Style Ribs

pepper
* | cup fresh cilantro
leaves, finely chopped

I lime, zested and juiced

2 tablespoons sour cream
tablespoons cayenne pepper : : , ik
tablespoon ground black pepper Safeway Chicken Thighs,

S Y Foster Farms Lean Ground Turkey
Idh[k'\p“““h h‘l“ 20-0z. Or 16-0z. Turkey talian Sausage. Or 14-0z2. Turkey Breakfast Sausage Dmms“cks or l'ag nuartefs
Grade A. Fresh. Or Split Breasts

6 (4 ounce) fillets tilapia e e SAVE up 10 $1.29 on 2-1bs ' Red, Black or Green §
" ‘ : - ')adless Giropes
2 tablespoons olive oil

reart For Susseesr Porics
12 corn tortillas, warmed

b - D

Directions

1. Preheat grill for high heat.

2. Inamedium bowl, mix together corn, red onion, jicama, red

bell pepper, and cilantro. Stir in lime juice and zest. - : i

3. In a small bowl, combine cayenne pepper, ground black # g e -

pepper, and salt. Brush each fillet with olive oil, and sprinkle 3 99 Swa or Tiapi H"m; ,;almmm BISTH(I]“'
Mednum Cooked Shrimp

iously frozer b tag Auk $599 1
4. Arrange fillets on grill grate, and cook for 3 minutes per side. Club Price B SAVE w2600 Club Price W "™ SWEw 053
For each fiery fish taco, top two corn tortillas with fish, sour

with spices.

cream, and corn salsa.

Tropical Sweet Potato Fries

Ingredients .-

* 2 sweet potatoes, unpeeled c 9
Y tahleg s olive o3 as neede Deli Counter Meats and Cheeses
2 tablespoons olive oil, or as needed OvenJoy Breads Virgkin Hom. Oven Roasies T Sresst O

1]
White or Wheat While o Yellow American cheeses

salt and ground black pepper

| tablespoon sea salt
* 1 1/2 teaspoons grated lime zest - 4 s . P _
* 1/8 teaspoon chlh‘puwdcr . . VPR ';:'___ _ > _ swm
* 1/8 teaspoon paprika L R : - ' s L ¢ L. SR R
* 1/8 teaspoon crushed red pepper flakes : ' ! '
* 1/4 cup chopped fresh cilantro

Club Price B8

Directions e
1. Place the sweet pota- § . . ‘ Mohers i Lucerne® Yogurt oz, 2x Licukd o
toes into a large pot and b Seleced viriotes Oub rce: 406 0.~ ;,4I¢<_».§:'i’»,fe_r§;‘""'
cover with water. Bring | SRR renee : T
to a boil over high heat, ek i
then reduce heat to me-
dium-low, cover, and
simmer until tcndt:r.
about 20 minutes. Drain
and allow to steam dry
for a minute or two. Al- ——
low to cool, and then slice L / 2:?:23:?{’ e for Z‘?&ﬁ"&'ﬁ“"”’ TR
each sweet potato into |4 - R Selectes varehes “".‘.._‘:";'f."'i""
wedges. Arrange _ e ﬂubm“-‘ e
wedges on a baking sheet. T e T et Bridgeport, Full Sail,
2. Preheat an oven to 400 degrees F (200 degrees C). ot 3&;’&’:’ DM?:T';‘::;’&M.S
3. Brush the sweet potato wedges with olive oil, and lightly - e e h— or H. Weinhard's
season with salt and pepper. Combine sea salt, lime zest, chili (- ,_ . = CADER L8 N bats
powder, paprika, and crushed red pepper flakes in a small g ' Plus deposit in Oregon
bowl.
4. Bake in the preheated oven until golden brown on all sides,
about 20 minutes. Plate and sprinkle with the seasoning

That's our promise...

mixture and cilantro immediately. N PRICES - Spcclals _ that's Ingredients for life. ;‘s;
V4 £

% Advertlse with leCl‘Slty in J u Lv m . m m Wednesdap;(rsl nzt‘:ttfrug;utsde:yerltui; 27, 2010,

WED THUR FRI SAT SUN MOW Tues »\LLL”\"”SQREPEFHObStHC[J PERDAY Selection var osb\*mrp



Allrecipes.com
mailto:ads@portlandobserver.com

