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Ingredients for life.. geivered! (g
- FREE DELIVETY
Healthy HURRY IN! Limited time offer thru June 18th. - onrirs 018

Turkey i - Earn GAS REW&RDS (‘ Y A

Soup el

See mtore for detads
Ingredients | - o T NIV ¢ et Sl —gf
* |1 Ib. ground turkey, | B BT o each time ' each time
g . you spend you spend
browned | TS el $75 or more OF $50 or more

) s aliz Yo } M i g - in a single in a single
© BonrlRenevmilgentl . o transaction. g transaction.  FRIDAY THRU MONDAY!

Monte tomatoes or |
spices added to your |
canned tomatoes.

* 3 cans chicken broth

* 1/2 pkg. medium egg noodles
* 1/2 ¢. onion

* | pkg. mixed frozen vegetables

. a

Directions

Cook for 15 minutes, adding vegetables the last 5 minutes. So

they will be al dente. This recipe can be varied, use barley e

instead of noodles, any kind of vegetables, fresh or frozen, etc. Ib Foster Farms Fresh Whole Fryer Oon all wines
Locally grown. Or Split Breasts, Thighs See Store for details

Marinated Glazed Club Price l8 or Drumsticks, $1.99 Ib

Swordfish SR
Ingredients

* Oliveoil

* Salt
Rancher’s Reserve®

* 1/4c.olive oil \ : 7 : Ib Boneless Beef London Broil Bone-In. Extreme Value Pack. Or Whole
e 2 tbsp. orange - N * Ll Or Tip Steak, $2.69 Ib. Extreme Value Boneless Pork Tenderloin. Sold in a bag
p. orang 2 _ R e Club Price B8 ;. ."civc 01052701 Club Price B8 ' 5399 1 SAVE up 10 $2.00 Ib.

marmalade . ' . — e ————
.‘l tbsp. grated fresh e L ) A ; ghin nega-3s %WCWFM}
ginger | Y R S P s i Salmon Fillets |
* Itsp. garlic, minced | T — - T e e e |
* 1/2 tsp. ground white % ' S i0s '
pepper

* 1/4 c. fresh lemon juice

* 1/4 c. white wine vinegar

* Freshly ground pepper

* 4 slices swordfish (6 oz. each)

Directions

Brush swordfish with olive oil and grind a little pepper over )

the slices. Refrigerate until ready to use. Combine all remain- . {2-Pack Widmer,

ing ingredients, except 1/4 cup olive oil and place in a Safeway Kitchens Deschutes, Bridgeport, FullSai,
saucepan. Bring toaboil and reduce to 1/2 cup. Remove from Ev:?:: m%?gﬁims gﬂ?::,'; :m,’s ?:’:«m;’&t? Jﬂt?'
heat. Cool. Whisk in the oil. Heat your barbecue grill and g — “ .
brushit withalittle oil to prevent the fish from sticking. Warm

the marinade. Brush the fish with alittle of the marinade, then

grill it quickly, until it feels springy to the touch, about 5

minutes per side. Serve with any leftover marinade. COMMN ¢, g9 0 3 000 2952 . ,
Servcs 4 : o — . ver —J d - ; - ' | 4 b .,.‘: A';t'::;.;\l..w*

participating products!

Glazed Pork Chops ol ¢

Ingrediants
* 6 pork chops, center cut, approximately 1/2 inch thick
* 1/2 c. teriyaki sauce

* | tbsp. lemon juice " . l
* 1 c. unsweetened applesauce m
* 1/4 c. orange marmalade '

Directions each when you

B o A buy any 8

juice in a 9x13 inch | 3 o | Or more

baking pan. Arrange [ __ o : ’ * Your purchase can be
; all the same item

*hops in pan, turn- b - LA ' -
.L ops 1n piin tlU_ A oF - - or all different items! . 8
Il'lg once to coat wit . ’ . * 3 ™ Sa‘”ngs are on top Of .

sauce. Cover and . T, W N our Card Prices!

place in refrigerator i . *Purchases mustde in 3 single _Loow roe e ——
2 . . . transaction with your Card WESE Ta Seiacted mrietien

to marinate 4 or 5

: " " Prices on thi are effective
hours. Remove from refrigerator and let come to room tem J u N E n : o 4L e 14, 2011,
tues  ALLLIMITS ARE PER HOUSEHOLD, PER DAY. Selection varies by store.

perature. Bake at 350 degrees covered for 45 minutes. Drain WED THUR FRI SAT SUN MON

drippings from pan. Combine applesauce and marmalade and Skt a0d Kida Couns s S sl r ek e s e e 1 Orgon IOOLES OB g, PRAKRADIAR S o PRSI e b
spread over chops. Return to oven uncovered and bake 15 I pchao o e coe e sc e e COGO S 11 110 i, o e ey o e Cn B .Gt O e CB0G0" ol ke
minutes longer. Serves 6. 6 servings. P08 o s Lo e Sy S0 o € 207 S A ey O Bt 2 o s o s 1 s 52




