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Infuse your morning with the sweet smells of cinnamon
- Ouoly with your .

and vanilla when you whip up this light and fluffy French
toast, which adds flour to the mix for a new spin onanold RANCHERS'S | Rancher’s Reserve®
AR . AR Time. 20 mi ‘ooking K eseri Boneless Beef
favorite. 10 min. Preparation Time, 20 min. Cooking - London Broil
Time, Ready In 30 min., 12 Servings.

Extreme Value Pack
Or Top Round Roast

SAVE up to $3.00 Ib
Ingredients
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* 1/4 cup all-purpose flour g:ﬂ:mssatﬁ?:gte
* | cup milk SirloinSleallt ;
Extreme Value Pac
* | pinch salt 11083
e 3eggs
v Rancher’s Reserve®

Boneless Beef Top
Srrlmn Steak
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* 1/2 teaspoon ground cinnamon Fresh Pork Spareribs Friday thru Monday

* | teaspoon vanilla extract February 18-21

* | tablespoon white sugar ctubpncall

e ]2 thick slices bread
Instructions
1. Measure
flour into a
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e . All American
Sateway Chicken waterfront BISTRO® Hed Green or Black Split Pie
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large mixing
bowl. Slowly

Thighs, Drumsticks Coohed or I“i'\""' Shrimp Seed!ess Gmpes
or Leg Quarters

whisk 1n the
milk. Whisk
in the salt,

Club Price k8
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eggs, cinna-

mon, vanilla
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extract and L (G A _ :
sugar until smooth. O : & re &€ -
2. Heatalightly oiled griddle or frying pan over medium Y B o :
heat. ; ' s
3. Soak bread slices in mixture until saturated. Cook i for | E"""g.’f'g"“.?‘“m Juicy c
' ' " Variety Breads B STovess Svowns | Seiected vanete Navel Oranges-

bread on each side until golden brown. Serve hot. 7 Selected vaneties e i @ | ";f_';f'_ﬂ_s‘“z;c*if--! High in Vitamin
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9 or 12-Roll Tissue or 6 or

Orange Juice

Baked Brunch Strata

For an elegant weekend brunch, this simple savory dish
of smoked ham and spring vegetables can't be beat. The
prepwork is done the night before, then baked in the oven
that morning for a wonderful start to your day. 13 hours

10.7 to 12-02
Selected vaneties

15-02. or Post Fruity
Pebbles 11-02 Cereal

Ty v - ’s Lirmit 2 SAVE up to $1 80 8-Roa T Suietes

prt—ap Llrld L()()k]ng Club Price . vaneties. SAVE up 1o $3.00 59 to 64-02. Chilled
Selected varieties

Ingredients Club Price @8 Club Price $3.00 ea

* 9slices bread, torn into bite size pieces
* 1/2 cup diced fresh mushrooms

* 1/2 cup chopped green bell pepper

* 16 ounces Cheddar cheese, shredded
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* 1/2 cup chopped onion s ‘ 99 -
e pnder's or c;ynalﬁeywor Detergent
* 2 cups cubed cooked ham for Healthy Choice Meals Now Dilee
o 21-0z Selected 315/16 9-02 f‘--rﬂ!alfww 134 to 146-07 Powder

. anefies Excludes Pot g :
E 8 cgg\ ;..n :l.:‘m erl: $200ea Y 29T 4r. A Seiecteq varetes
* 2 cups milk

Club Price BB 00 0 5200 Club Price KN ’nfi"q‘"?“s' i Club Price Ml 5\t 5105400 Lay's or Lay's
Kettle Potato Chips

85t 1-02
Selected varieties
SAVEupto$2.11

Instructions

l. Greasea9x13inch
baking dish. Layer
half of the torn bread
in the bottom of the
dish. Sprinkle the
mushrooms and green

EQUAL OR LESSER VALLE
Club Price BN

> a > qy o f . o a Offer valid with Safeway Chub Card between 2/16/11 - 2/22/11. F r (4) part ing Coca-Cola 12 k ’ f Nabi cr m
bell pepper evenly Durchased in asingle ransacton. LI tw (2) PREE boses of Nabie Coacbon e 1 BiStomer pays tak and cepont wheve cooportis ™
over the bread layer. Sprinkle with half of the cheese. 88 24-Pack Coors
: 00rs,
Top with remaining bread pieces, 2. then layer with the Thousands __ a-“l"'""""‘ o~ --' . Bud or Miller
: . of EVERYDAY Card That’s our promise... e Ay
onion and ham. bprlpkk with remaining L.hLLSL. Whisk LOW PRICES -Spu:lak that's |,,9,-¢d;9m, for life. % SO IISER] e
together eggs and milk; pour over the entire pan. Cover T ————— / -’
with aluminum foil, and refrigerate for 12 to 24 hours. Prices on this paqt‘afeeffed ve
i _ .y u h FEBRUARY m.m... Wednesday, February 16 thru Tuesday, February 22, 2011.
3. Preheat the oven to 350 degrees F (175 degrees C). PRI SAT sun mow Tues ALl UMITSARE PER HOUSEHOLD, PER DAY. Se!mmn vanesbvsmm
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foran additional 15 minutes, or until top is evenly brown. fters, customer must purchase the first tem 1o receive the second VEhSS, D TRty 08 QRies. MTnirires’ oo mey b
sed on purchased items only ol on free tams. Limit one T 1 deposits as required by law on the purchased ; free items. No liguor
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