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Panko-Crusted Chicken Bites Ml a8 Each time you

spend* $50 or
Ingredients more in a single
* Nonstick cooking spray transaction.
* 1/2 cup(s) all-purpose flour
1/4 cup(s) Dijon mustard
* 2 large eggs
| 1/2 cup(s) panko breadcrumbs
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* pinch(s) cayenne pepper

* I cup(s)apricot jamor preserves

* 4 large (about 2 pounds) bone-

less, skinless chicken breast : & '

halves, cut into I-inch cubes S = — . e . P A Hm on
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Coarse salt and fre th'\. Erhuum_i PtPP‘-f Rancher's Reserve Pork Shoulder Blade Roast *

* 2 tablespoon(s) extra-virgin olive oil Boneless Beef Chuck Pot Sk : & - -
) or Cross Rib Roast Or Country Style Ribs. Extreme Value Pack X

* 1/2 cup(s) freshly grated Parmesan cheese

FRIDAY SATURDAY
SUNDAY & MONDAY ONLY

* 1 teaspoon(s) chopped fresh thyme leaves

Directions

1. Preheat oven to 375 degrees. Line a baking sheet with
parchment paper and fit with a wire rack. Spray with cooking
spray; set aside.

2. Place flour in a large bowl and season very generously with
salt and pepper. Whisk eggs in another large bowl with 2
tablespoons water until well combined. Place the breadcrumbs
in a third large bowl, and drizzle with olive oil; toss to coat. Stir
in cheese and cayenne and mix well.

3. Place chicken pieces in the seasoned flour and toss to coat.
Working in 3 batches, shake off any excess flour from chicken
pieces and transfer to egg mixture; stir to combine. Transfer

ob
coated chicken pieces with a slotted spoon to the breadcrumb

Safeway Chicken Thighs,

Drumsticks or Leg Quarters
Or Split Breasts

80% Lean Ground Beef

Extreme Vaiue Pack

mixture and toss until completely coated. Place the breaded
chicken pieces on a rack-lined baking sheet, spacing them
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FREE Fresh Whole Cooked )
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Weather permitting 4 '

evenly apart. Repeat process until all the chicken is breaded. Club Price MM  Saye uo 1o 56 96 o 2 Club Pricelll  SAVE up10.$4.00 ea
Bake until golden brown and chicken is cooked through, 18 to
20 minutes.

4. In a small bowl, stir the apricot jam, mustard, and thyme L

together until combined. Allow chicken to cool 10 minutes : : : M

before serving with apricot mustard mixture. s L 8 HOT POCKE 15
Franz White Bread or Thinwiches Fresh Express Complete Salads oY
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7.25 to 14-0z. Selected varieties
Club Price: $2.00 ea
Club Price ¥  SAVE up10$3.380n 2
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Hot Spinach Dip T T

Club Pricel = SAVE upt0S4.380n2 &

Ingredients e SUNTAY & MONDAY OMLY
* 2 teaspoon(s) olive oil, plus more for baking dish & b o m
* 1 medium onion, diced .,..d...m.cmms-r . e SN PR___,,-; J V' 4 N i,.&:,;,‘.m
* 2clove(s) garlic , minced P : ' W : NG
B ’ 21 :
* 2 pound(s) spinach, cleaned, trimmed, and coarsely chopped @ povv
* 1/2cup(s)milk e ATR
° - salc) ra ed-f: ar ores ‘hepce 99 Lucerne® Shredded 11 Prograsso Traclﬁonllar 12-Pack Pepsi Fridge Mates
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.3 daSh(CS) W()rccslcrshlre sauce 32-0z. Medium only 18 510 19-02 Selected varieties IR GnmERWIE | piys deposit in Oregon
Club Price @l = SAVE up o 50¢ Club Pricell | SAVE up to 88¢ Ciub Price8  SAVE up 10 $13 98 on 4
* 3 dash(es) hot sauce, such as Tabasco :
e 3 ~ ) @ 9 s r7arell: Eola Hills or
3/4 cup(s) shredded mozzarella ey T
arce calt ¢ x > Estate
* Coarse salt and ground pepper Soth
Selecied vanetals

Baguette slices, breadsticks, or crackers , for serving

Directions

I. Preheat oven to 425 de-
grees. In a Dutch oven or
large pot, heat oil over me-
dium. Add onion and garlic;
cook until lightly browned, 5
to 8 minutes.

2. Add spinach in two addi-
tions, letting the first batch
wilt before adding the next;

Duracell
AA or AAA B 10 10-ct
RN NSNS | CorD 4-ct., 9 Volt 2-ct

Club Price@ll  SAVE up 1o $6.99 on 2
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Sateway Club Card, in a single iransaction, between 1208/10 - 12/22/10

cook until completely wilted, ; «nd Save $5 instantly at checkout! et =~ TLmOatme e a8
5 to 8 minutes. Transfer to a colander; drain, pressing to release T2 G s 1341 ) e G e 05 ) oo e S o - e e e A LA Wb G 1 . o o ot 1
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all excess liquid.
3. In the same pot, warm milk over high heat. Whisk in cream Thousands Aluage grast ' i

: Y : EVERYDA Club Card That promise... .
cheese until melted, about 3 minutes. Add spinach, of SVERYRAY S ials s our s

_ . LOW PRICES Es P“ that’s Ingredients for life. ’, -
Worcestershire sauce, hot sauce, and 1/4 cup mozzarella; stir to /

combine. Season with salt and pepper. Pour into a lightly oiled

" : ; i ik - Prices on this page are effective
| 172-quart shallow baking dish; sprinkle with remaining 1/2 cup DECEMBER nnmmmmm Wednesday, December 8 thru Tuesday, December 14, 2010.
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mozzarella. escay _ oway regon (excent Miton-Ereswater) and
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