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Sloppy Swiss Steak -

After a search on Allrecipes for Swiss steak
resulted in 16 similar recipes, I decided I wanted
to create something unique. It may be a stretch to
call my creation 'Swiss,’ but the result was a meal e *
the whole family liked. Even my picky 4- and 7- elebr ate & sav

year-old boys ate a large portion of it!

Ingredients forthe 4th of July .

SAVEwioSiTOR

* 2 pounds boneless beef round steak, cut into 6-ounce pieces
* 1/2 teaspoon seasoned salt (such as LAWRY'S®), or to taste
* 1/2 teaspoon paprika, or to taste

2/3 cup all-purpose flour

* 2 tablespoons vegetable oil, or as needed
| large green bell pepper, cut into strips
| large onion, cut into strips
o

| large carrot, chopped

I (10 ounce) can diced tomatoes with green chile peppers
(such as RO*TEL®), undrained “ Lay's or Lay's
* 172 (15 ounce) can sloppy joe sauce (such as Manwich®) e : R K :(,mcmp.
* 1 tablespoon Worcestershire sauce ' ' | SAVE 19 105599

; " ’ . SAVEup o $3990n 2
* 2 cloves garlic, minced s BN T .‘G;FF;W
* 1/2 cup red wine : - | SR e T Closes 1

12-Pack Coca-Cola,
Pepsi or 7-UP

Directions e ke | ’ ' v o raere G prico B
1. Sprinkle both sides |/ : PR = - o . _ oo

of the steak pieces with e w . ' mf&mnﬁsm

seasoned salt and pa- | o G e . ,' Pork Shoulder arcis e 2000 4 sl - g o T

" SAVE o1 $2 58an s Gatorade

8-pack. 20-oz

prika. Place the flourin i . = r}.ms@;:,’-:mﬁt;;? Presasiiis . , T, Selected vartion
a shallow dish, and thor At ot - L W T B 7 S wuiisem?
with the flour. ) : .
2. Pound the meat on both sides with the tenderizing side of o e
a meat mallet, pounding some of the flour into the meat. _ Cooked S0 ma |- g o Random Werght -

oy s " " . - Frazen/thawad. SAVE up 10 $10.00 Bm’s Skinless
3. Heatthe vegetable oilinalarge skillet over medium heat. and (8 '-‘ Ve b, . ?’T‘h':;::"""
brown the steaks well on both sides, about 5 minutes per side. B N T Skcador e
Layer the steaks ina slow cooker with the green bell pepper and :
onion strips and carrot. y il 2 S\ 3 e Tillamook

. . . g g . - Chunk Cheese
4. Mix together the diced tomatoes with green chiles, sloppy RN s 1201 Mo Only
joe sauce, Worcestershire sauce, garlic, and wine, and pour
over the steak and vegetables. Cherries t
1 SAVE up 10 $3 00

5. Coverthe slow cooker, set the temperature to Low, and cook BeeR—
until the steaks are tender and the sauce is thickened and well , = - L

: : - :'Illhlmorican
blended, 8 to 10 hours. ' : PR, il Sub Sandwiches

4 -pack, 169-02 Mate | resn daily

1 Oregor SAVE up 10 52 00 ea A e
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" | \_/)‘ ThE, Crackers or

Coriander Salmon : i,
5°10 |

Starcut King Crab Legs and Claws Eating Right®

Chuts Price S

—— . - .;':l_:nls‘:.‘:,né
This pleasant salmon is good hot or cold. For a hot Smart Gnos Moaks

. . . . . ~ Seecte varetes s
meal, I serve it with rice or pierogies. For a cold Gt iion ~~ Cevem - gt / - 1%'&

meal in the summer, I serve it with a salad and some ' _ " - foniet Josheen oo rice U
: Bush's Best Grillin' J 750-mi
crusty bread. or Baked Beans ey Selcted varetai
) 2100 22-02. Gl or 28-02 st $ SAVE up to §7.00
Baked Sewected varetes

e = oW Ot Prce §150 e - i a w .
Ingredients o = saras p ,, Breyers

* 1/2 teaspoon salt Cuo e $30008

* 1/8 teaspoon pepper . 1099 EO_ : gy ~osunar
* 1/2 teaspoon ground coriander g e . Cldbrri«.z s
* 4 (6 ounce) salmon fillets N ——
* 2 teaspoons olive or canola oil
* 2 garlic cloves, minced
* 2 teaspoons lime juice
* 1/4 teaspoon hot pepper sauce / : P o

o | 0 24 Soy vy To Sace
Directions AP | o R e o
In a small dish, combine > ' ' | e
the salt, pepper and cori-
ander. Sprinkle over - we. | IRIYAX " A Al American Spit P
salmon. In a nonstick ' ' . ; SAVE 052,00
skillet, cook salmon in oil

over medium heat for 4 Prices on this page are effective
inutes i JUI“E'JUL' 29] 30] n. 3] (4] 5] Wednesday, June 29 thru Tuesday, July 5, 2011,
minutes on each side. WED TWUR Fmi SAT sun wow tues  ALLLIMITS ARE PER HOUSEHOLD, PER DAY. Selection varies by store.
2 : ol . Prices in this ad are effective 6 AM Wednesday, June 29 thru Tuesday, July 5, 2011 in all Safeway stores in Oregon (except Milton-Freewater) and S W Washington stores serving Wahkiakum, Cowlitz. Clark
Add the gar l]C. hme.]l“ce and hOt pepper sauce. Reduce heat' Skamania and Kjickitat [‘,ounimmn‘z;s OH'HP.I; for sale are not available to ut’:un fealers E; wholesalers. Sales of products containing ephedrine pseudoephednne or ;:rmnﬂmwmmnum imited by law
- - 2 2 - Quantity rights reserved SOME TISING ITEMS MAY NOT BE AVAILABLE INALL STORES. Some advertised prices may be even lower in some stores. On Buy One, Get One Free (*BOGO" offers. customer
cover and COOk 3 _4 minutes longer oruntll fiﬁh ﬂ&kCS eaSl]y Wlt.h must purchase the first item to receive the second item free. BOGO offers are not 1/2 price sales. If only a single item purchased. the requiar price applies. Manufacturers’ coupons may be used on purchased
a fork ftems only — not on free items. Limit one coupon per purchased item. Customer will be responsible for tax and deposits as required by law on the purchased and free items. No liquor sales in excess of
» PO-0B 52 gallons. No liquor sales for resale. Liquor sales at licensed Safeway stores only. © 2011 Safeway Inc. Availability of items may vary by store. Online and In-store prices, discounts and offers may differ




