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Crispy Orange Beef
A delicious crispy and sweet, yet mildly spiced beef stir-fry simple §0 ’ [ I
' ’ . = s g ® er
recipe served with steamed rice and broccoli. ] 1 u t rl t ' 0 n SRE;{ gfl(;‘:.des;l. !
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* 1 172 pounds beef top sirloin, thinly sliced B—— & A =
* 1/3 cup white sugar sty Lo
* 1/3 cuprice wine vinegar
* 2 tablespoons frozen orange juice concentrate
* | teaspoon salt
* | tablespoon soy sauce
| cup long grain rice

2 cups water ‘ o e 4

1/4 cup cornstarch ¥ ey '

. P : _ »r - Rancher's Reserve®
< leaspoons orange zest — 4 % Beef London Broil

3 tablespoons grated fresh ginger Extreme Value Pack. Or Pot Roast,
$2.49 Ib. Or Bottom Round Roast,

| 1/2 tablespoons minced garlic Y e oy Club Price B $2.691b. SAVE up 10 $2.70 Ib
* 8 broccoli florets, lightly steamed or blanched : ' :
* 2 cups oil for frying

Directions & o .- = £ % LIRSS . .
1. Lay beef strips out in Y. . ' . ; % ‘ > s 4

a single layer on a bak-

ing sheet lined with pa-

pertowels. Allow todry

in the refrigerator for 30 g » o B e ay Ty - 4
minutes. Inasmall bowl, : < “ | R y e - - x

mix together the sugar, & Y - 49 >
rice vinegar, orange juice concentrate, salt and soy sauce. Set m w emon 1 s"m ;:::’L‘;‘: Suis
B i e el |t
2. Meanwhile, combine rice and water in a medium saucepan. SAE st a0
Bring to aboil, then reduce heat to medium-low and simmer for

20 minutes, or until rice is tender. Add more water at the end if

necessary.

3. Heat oil in a wok over medium-high heat. Toss dried beef in

cornstarchto coat. Fry in the hot oil in small batches until crispy _

and golden brown; set aside. Drain all of the oil from the wok . - s BUY 2 cer !

except about 1 tablespoon. mm&a&' 3FREE 12-Pack 7-UP ool Pcks Satemycmcken

4. Add orange zest, ginger and garlic to the remaining oil, and Chicken EOUAL OR LESSERVALLE. | Selected varietes 12-02 cans. Selected Spiit Breasts
e Plus 0eposit in Oregon vanetes Plus depost in Bone-in. Or Thighs, Drumsticks

cook briefly until fragrant. Add the soy sauce mixture to the Club Price Bl 54 wiwsi 506 Club Price Bl SAVE u 10520 97 on § Club Price BB | Oregon SAvew 108611 o Log Quarters. 31 29
SAVEuptn $1 30k

wok, bring to a boil, and cook until thick and syrupy, about 5 : ‘- %
minutes. Add beef, and heat through, stirring to coat. Serve
immediately over steamed rice, and garnish with broccoli.
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South of the Border
Casserole - | —— il

- . _ Cut prce: $3 34 o 8 opt0 Juce
2 o - e o Selectsg
sround meat, tomatoes ™ ey Club Price Il | ™% O Prce 300 e

. i ¥ Club Price BB SAVE w8287 003
andcornwitha little spice
creates a quick meal ev-
eryone loves.

Ingredients
* 1/2 pound ground tur-
key
* 1/4 cup chopped onion
I (16 ounce) can stewed tomatoes, undrained Proge Pas
I (.75 ounce) packet brown gravy mix Cu e 317 00 Soeciod virotes.
* 1 teaspoon chili powder, or to taste Sl Trevhbes SN s
* 1/2 cup frozen corn kernels
* 1/2 cup uncooked elbow macaroni
* 1 cup shredded lettuce
3 tablespoons sour cream
* 2 cups com tortilla chips 3 'y ‘ .
Directions VE 2t ¢ _ co B P " - [ | BoconorLunchmest
1. Bring a small saucepan of lightly salted water to a boil. Add A" (@& —— SAVE 084 000
macaroni and cook until almost tender, about 6 minutes. Drain '
and set aside. \ ' %
A
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2. Crumble the turkey in a large skillet set over medium heat. promise '; %
Ay

Cook and stir until evenly brown; drain. Add onion to browned \ "o
/ that’s Ingredients for life. o

turkey meat and cook until onion is tender, about 5 minutes. Stir ol 0.
intomatoes, gravy mix and chili powder until combined then mix " Y

in the corn and macaroni. Cover; reduce heat to low and simmer, 9 P’*‘m“g‘mﬁm 22 2911
WED THUR HOUSEHOLD, PER DA Sx:m

for 10 minutes, stirring occasionally. suw mon Tues ALLLIMITS ARE varies by store.
. " . Prices in this ad are effective 6 AM Wednesday, 6 thru T ! Oregon (e Milton-Freewater) and S W. Washington st es serving Wahkiakum, Cowlitz,
3. Serve on a bed of tortilla chips topped with shredded lettuce Clark, Skamania and Kicktat Countes. tems ofierd for ' o procucts Containing aphedine, pseudoephectine or phenylpropanolamine Himited by
law Quantity rights reserved. SOME ADVERTISING : ' One Free ("BOGO") offers
and sour cream. customer must purchase te first item to i 1 i L price apphes. Manufacturers' coupons may be used
on purchased items only — not on free ftems. Limit ' wil ' by law on the purchased and free items. No liquor sales
PO-0B in excess of 52 gallons. No liquor sales for resale. Liquor sales at may vary by store
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