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Boneless Beef Chuck Pot Roast St S s T (i Ghoge.

Using ground Italian sausage plus a few
simple ingredients makes these flavorful
meatballs extra-easy.

Itahan Meatballs il . Lo 00

Ingredients Safeway Chicken Thighs, Rancher’s Reserve® 349 Safeway SELECT® Extra
* 1% pounds ground chuck Drumsticks or Leg Quarters Boneless Beef Top Sirloin Steak Meaty Pork Back Ribs

Extreme Value Pack. pesiuipn :‘;v";“‘::];f"’{‘]‘m
* 3 large eggs
* Y2cup milk
* 2 cloves garlic, crushed
* Y2 cup onion, minced
* 1 teaspoon powdered Italian seasoning (see direc-
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tions below) v ns
press Salz
* Y2 cup grated Parmesan or Romano cheese Half Coho Salmon for g g rpyen tor 910 12-0z. packages. Selectnd
Weather permitting SAVE up 10 $6.90 on 10 varieties. Club Price: $1.00 ea
* Y cup dry bread crumbs SAVE up 1085.00 b Chub Price i Price M SAVE up 10 $14.90 0n 10

Italian Seasoning: "' M'x & MatCh

1. To make the dry Italian seasoning mix, blend one

teaspoon each of the following spices: marj(')ram. thyme, = 4R _. Over QLQOO i
savory, rosemary, sage, oregano and basil. Keep the | =80z | participating products -so----

remaining Italian seasoning in a container with an airtight _ P :

lid, and use it on any Italian meat dishes. L 199 m
2. Prepare a cookie sheet by covering it with foil.

Thoroughly mix all ingredients in a large bowl, and set _

aside. If the mixture seems a little loose, add more bread - b OFF

crumbs, but not so much that the mixture becomes dry.

Form meatballs that are about the size of a golf ball, and : » each when you

place them on the baking sheet. Bake the meatballs for o buy ANY 8

approximately 30 minutes in an oven that has been pre- kB or more

heated to 350 degrees Fahrenheit. Remove the cookie thFOUQhOUt

sheet from the oven, and add the meatballs to a saucepan , e | SLOOE! the StOfB u
of marinara sauce. Simmer for an additional 30 minutes. .y -

Meatballs Italiano: ' rices! iy N
1. For another way to get the full flavors of Italy into your wansaction i yois o _ Lparerrh o
kitchen, form the meatball recipe above around a spoonful
of freshroasted garlic. To roast the garlic, peel garlic bulbs,
and cut the very tips off. Brush the cut sides with olive oil
or butter, and wrap the entire bulb in foil. Place the bulbs,
cut sides facing up, in a shallow baking dish, and bake for
about 30 minutes in an oven that has been preheated to 425
degrees Fahrenheit.

2. When the garlic is done roasting, remove it from the

oven, and squeeze the soft bulbs into a dish. Stir to mix.
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tablespoon or so of meat and slightly flatten it. Place a o Tam es  ALLUMITS AREPERHOUSEHOLD FER DAY Seecton ares b e

small scoop of garlic in the center, and form the meatball AMW oepik ! thvu Toesday, epoir 272011 ot St '. O S '1”“ e B b
al Countie ems of { [ ICtS containing ephedring, pse: ine or p nit

lul.i" 3 10 II 14‘_1_ ) vh aler '-.1I-" ot pr . ' : yipr WMN'!JI"H)Q ||.1-‘!lv. law
around the garlic. Bake the meatballs as indicated in the 4 ,'_"".,I'.'; ". ',. ot i 1._{“,”,”’. _.”;'..“::',_r‘,f oy 7 .__* Rttt e o o \’ ,“_' e SR
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