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SAFEWAYRecipes by 
allrecipes.com

Ingredients for life G et FREE de iw e  
on y o u r 1* °rd< 

„toSafew ay.com
One meal Dishes
Chicken Pot Pie IX
Ingredients:
• 1 pound skinless, boneless chicken breast halves - cubed
• 1 cup sliced carrots
• 1 cup frozen green peas
• 1/2 cup sliced celery
• 1/3 cup butter
• 1/3 cup chopped onion
• 1/3 cup all-purpose flour
• 1/2 teaspoon salt
• 1/4 teaspoon black pepper
• 1/4 teaspoon celery seed
• 1 3/4 cups chicken broth
• 2/3 cup milk
• 2 ( 9  inch) unbaked pie crusts

Directions: •*
1. Preheat oven to 425 '¿ ¿ k  
degrees F (220 degrees

Rancher's Reserve* 
Boneless Beef London Broil
Extreme Value Pack 
Or Top Round Roast.
SAVE up to $2 80 lb.

Rancher’s Reserve* 
Boneless Beef 
Petite Sirloin Steak
Extreme Value Pack. 
SAVE up to $2.50 lbOufclWc»«

Rancher’s Reserve® 
Boneless Beef 
Top Sirloin Steak
Extreme Value Pack 
SAVE up to $3.00 lb.

F o s t e r
F a rm s

l .  in a saucepan, com - *
bine ch icken , carrots, *
peas, and celery. Add ((B* * >
w a t e r  to  c o v e r  a n d  h o i  I

to r 15 minutes. Remove
from  heat, dram and set
a s id e .  A
3. In the saucepan over
m edium  heat, cook onions in butter until soft and translucent. 
Stir in flour, salt, pepper, and celery seed. Slowly stir in chicken 
broth and milk. Sim m er over m edium -low  heat until thick. 
Rem ove from heat and set aside.
4. Place the chicken mixture in bottom  pie crust. Pour hot liquid 
m ixture over. C over with top crust, seal edges, and cut away 
excess dough. M ake several sm all slits in the top to allow  
steam  to escape.
5. Bake in the preheated oven for 30 to 35 m inutes, or until 
pastry is golden brown and filling is bubbly. Cool for 10 
m inutes before serving.

w a te r fro n t B IS TR O * 
E xtra  Large  
C ooked  S h rim p
31 a  43 c t  2 it» tag.
3dk $ f  99 it) f-rawM/fhMMMf 
s x y f i id ö  15.30a ,» 3 -6  taq

Foster Farm s Chicken  
Thighs, Drum sticks  
or Split B reasts

uwfe Swr SAWuobJiKfe

O v e n J o y  B r e a d s
22 o i  iAi,ite at Wheal 
SAVt up to  11»Club Price Club Price Club Price

VVW-te Peocioes 
or NectHVines

Jr'*.** wäkUKfrttt* ItuCrfctr 
CW»WtK «14» fc Wf. »,»•««»«*»

Y e l lo w f in  A h i  
T u n a  S te a k s
Pi swot-sly frtHen. 
SAVE up to 54 5016.

P rim o  Taglio "
Pan R oasted  Turkey or 
B lack Forest Ham
SAVE stato S3 00  lb

Fresh Pork Spareribs
Of 8cnetet»s S*rtwn Roast 
SAW f«p to $KM; 10

Club Price U t Club Price SB Club Price ■>

S**«t W Twcij AWeps 
T«to t* WTn»p»c»: Ciu‘o t’*'«« ♦»•<*> **• SAW an to $?..*■>Quiche Lorraine I

Ingredients:
• 1 recipe pastry for a 9 inch single crust pie
• 12 slices bacon
• 1 cup shredded Swiss cheese
• 1/3 cup m inced onion
• 4 eggs, beaten
• 2 cups light cream
• 3/4 teaspoon salt
• 1/4 teaspoon white sugar
• 1/8 teaspoon cayenne pepper

grees C). F ' * -dU MMp
2. Place bacon in a jL  p
large skillet, and fry
o v e r  m e d iu m -h ig h  

cusp. Dram
on p.ipei liivvcL . then tfxM k

c o a rs e ly .
S p u n k  lc bacon .
J ic c s c  and onion mlo
pastry shell,
3. In a m edium  bowl, whisk together eggs, cream , salt, sugar 
and cayenne pepper. Pour m ixture into pastry shell.
4. Bake 15 m inutes in the preheated oven. Reduce heat to 300 
degrees F (150 degrees C), and bake an additional 30 m inutes, 
or until a knife inserted 1 inch from edge com es out clean. 
A llow  quiche to sit 10 m inutes before cutting into w edges.

1 2 - P a c k  C o c a -C o la  
F r id g e  P a c k s
i? -oz cans 
S w w le d  m  loties 
Pk«i deposit m Oregon 
SAVE up lo $  I?  98 an 4

C lass ico  
P asta  S au c e
15 to  34 v i  
Selected « n o rie »  
SAVE up to  S 319  on 2

Gatorade
32 o i Sollies 
Selected varrelies 
SAVE up to 50e

K X V t on LESSER VALUE

Club Price n Club Price Club Price M l

Körbel or Yellow Tail
750-ml Korbei or 
15-liier Yellow tail. 
Seiet led vanelals 
SAVE up to $5 00

Six Pack 
Carrier Price

Single Bottle 
Sale Price

P o s t H o n e y  
B u n c h e s  o f  O a fs
145-Oi.
OrOsiakart.it« ts-o? Cere». 
SAVE opts $ 2 .«

Safeway SELECT* or 
M inute M aid  Orange Jure»
39 äo 04-02.
3 .te le 3  vaneties 
«AihPo-e $3 50 es 
SAVE up lo $2 99 m 2

Sweet Black- 
Mot+teJ Ptuot«
SWÆ -to Al SO f»

C lu b  Price Club Price

W h en  you buy ’ 12 w o rth  or 
the participating product* listed in a « -  

single transaction with Card between JV IIX  81 
8/18/2010 thru 8/24/2010. Get a $4 coupon M a t c h  

at checkout good for a future shopping tripl . •

jd •HAACtNtMXS’toCiMaerHAACnMMA* ta» Cree» km nrk» • Darnos t o «aanM • oasrses «toi« il» «0«'«»low)-«e»»»
Ntsnt-oauusnor - - , M
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Always great
Club Card 
H  Specials That’s our promise... 

that’s Ingredients for life.
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■ t i l  Bm  Cm  U I C£l Efil Cal Wednesday, August 18 thru Tuesday, August 24, 2010.
WED TMUR m i SAI s u n  m o n  tues ALL LIMITS ARE PER HOUSEHOLD, PER DAY Selection vanes by store

;t 18 thru Tuesday. Aligns? 24,2010 In ail Safeway stores in Oregon (except Milton- Freewater) and 5 W Washtnaton stores servno Wahkakum finwntx
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second item free. BOGO offers are not 1Z? puce soles H only a single item purchased, the regular price aprtiest M a M a c t o r e r a b e  u w  
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