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Chicken Pot Pie IX
Rancher's Reserve®

Ingredients: - 3 ~ N e N
& : : : AP v o e W W R ik Boneless Beef London Broil
I pound skinless, boneless chicken breast halves - cubed sl ¥ gl el - e Extrome Vakus Pack
: T . fe YW L v Or Top Round Roast
| cup ‘~.‘I|u.,d carrots e Y . & SAVE up 10 2 80 Ib
I cup frozen green peas : -y - - #
1/2 cup sliced celery :
1/3 butt - S ity T - N - Rancher's Reserve®
/3 cup butter . o ; " A Boneless Beef
I/3 cup chopped onion - ., - -~ ! Petite Sirloin Steak
ATy R . : s i ¢ R . Extreme Value Pack
1/3 cup all-purpose flour 3 > ¥ A . B SAE o $2 508
1/2 teaspoon salt : e g - '
1/4 teaspoon black pepper B e~ Rancher's Reserve®
1/4 teaspoon celery seed . . " — 99 Boneliess. Beef
: - ' R Top Sirloin Steak
| 3/4 cups chicken broth Sabat ttan fmak
2/3 cupmilk Ciub Price 8 SAVE up 10$3.00 Ib
2 (9 inch) unbaked pie crusts
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1. Preheat oven to 425 | : ’ =~ > | . T vd ookl iy g oD, : ¥ “‘ff«; Tt nk o T
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2. In a saucepan, com- & . i
bine chicken, carrots, 5% = bl 99 '
’ o walerhom BISTRO

CT volery . ' Foster Farms Chicken
peas, and celery. Add - Thighs, Drumsticks Extra Large OvenJoy Breads
3 Cooked Shnmp 22-02 White or Wheat

o spm Breasts

water to cover and boil :
Club Price B8 . . Club Price 8 ' ‘f 35500008 25, tag Club Price &8

for 15 minutes. Remove
from heat, drain and set
aside.

3. In the saucepan over B G B e Y e oA N i _ T g
medium heat, cook onions in butter until soft and translucent. : s i : ll  or Nectarines
Stirin flour, salt, pepper, and celery seed. Slowly stirin chicken ,. .

broth and milk. Simmer over medium-low heat until thick. W oo S T

Remove from heat and set aside. ' 9 MM

4. Placethe chicken mixture inbottom pie crust. Pour hot liquid Yellowfin Ahi ‘ Primo Taglio®
e R runa Steaks Ib - Pan Roasted Turkey or

mixture over. Cover with top crust, seal edges, and cut away AVE up 10 $1 00 1 ] ovoust an, : Black Forest Ham
excess dough. Make several small slits in the top to allow Caf Syl S :
steam to escape.

5. Bake in the preheated oven for 30 to 35 minutes, or until

pastry is golden brown and filling is bubbly. Cool for 10

minutes before serving.
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Ingredients:

* | recipe pastry for a 9 inch single crust pie
* 12 slices bacon i
* 1 cup shredded Swiss cheese . Kofrberiiolr(‘fgllewrall

: 8 [ - -
. /3 e o 1.3-lter Yeilow Taul
1/3 cup minced onion Saecied vttt

4 eggs, beaten g SAVE up to $5.00
2 cups light cream t < ' _ :

' m SI!M

3/4 teas ’ -
3/4 teaspoon hlll' 9 ‘9 "4
1/4 teaspoon white sugar & A ._
: Post Hom'y Safeway SELECT® or 2 99
. ’ Minute Maid Orange Juice 1

I/8 teaspoon cayenne pepper Bunches of Oats
Directions: | T S Club Price B /" /%0 i Club Price &l
1. Preheatovento 425 :
degrees F (220 de-
grees ().

2. Place bacon in a

large skillet, and fry | 3 e : ; - éﬁ '
over medium-high #& _— . | Wbtnynubuy‘ﬂwmﬂld egmid W“‘W ‘ 1‘
* HAANGEM DATS” loe Cream or MAAGEN-DATS®

» 1 svia ai . products listed in a
heat until crisp. Drain — 2 wmﬁgmzm Mix : AN 0L o e
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chop coarsely. o : » PRGSTY s - Red, Yehow o Oraog
Sprinkle bacon, ' T EU ?“‘T‘?‘T,Tf'r ff
cheese and onion into Thousands At St <t L n
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3. Ina medium bowl, whisk together eggs, cream, salt, sugar LOW PRICES “w Spedals > that’s Ingredients for life. ;:,‘; - O

and cayenne pepper. Pour mixture into pastry shell. » . -
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4. Bake 15 minutes in the preheated oven. Reduce heat to 300 Aucus l mm .mm Wednesday, August 1sﬁfruq1uesday, August 24, 2010.
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