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SAFEWAY
Ingredients for life.
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Up to S1 off per gallon

Bone-In.
SAVE up to $1 50 lb Club Price I
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Friday. Nov. 4 th 
thru Sunday. Nov. 6th

Club Price I

D ungeness Crab Legs & C law s
Cooked Previously frozen 
SAVE up to $ 5  00 lb
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Safeway Kitchens 
Butter Top Breads
22-oz White or Wheal 
SAVE up to 50 c
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0 6 9 Pantry Essentials 
or Dairy Glen Milk
Gallon 2%. 1% 
or Eat Free
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Lay’s Potato Chips
10 to 10 5-02 
Selected varieties 
SAVE up to $4 29 on 2

R an ch er’s R e s e rv e *  
B eef N ew  York 
S trip  S teak
Bone-In Extreme Value Pack 
SAVE up to $5 .00  lb

R an ch er’s Reserve®  
B eef Loin T -B one S teak
Bone-In Extreme Value Pack 
SAVE up to $4 00  lb

R an ch er’s Reserve®  
Boneless B eef 
N ew  York S trip  S teak
Extreme Value Pack 
SAVE up to $4 00  lb
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Smithfield 
Premium 
Sliced Bacon
16-02

Selected varieties fou*t Ofl L£sstfl v<ie 
SAVE up to $6 95 on 2 Club Price B

Homestyle

IO»*».n e e  Foster Farm s
Fresh C h icken  S ale
Locally grown

Eggo Frozen 
Breakfast
10.75 to 16 4-02. 
Selected varieties 

Club Price B SAVE up to 90 c

Chicken with White Wine Sauce
Nor willing to sacrifice flavor for speed? Try this 
30-minute skillet dish that delivers lots o f savory 
flavor without a lot o f effort!

Ingredients
• 1 tablespoon olive oil
• 1 1/4 pounds skinless, boneless chicken breast halves
• 1 shallot, m inced
• 1 tablespoon chopped fresh thym e leaves
• 1 cup dry w hite wine
• 2 packets Sw anson®  Flavor Boost™  C oncentrated C hicken 
Broth

Directions
1. Heat the oil in a 10-inch skillet over m edium  heat. Add the 
chicken and cook for 10 m inutes or until well brow ned on both 
sides. Rem ove the chicken from the skillet.
2. Add the shallot and thym e to the skillet and cook and stir for 
30 seconds. Stir in the wine and cook for 2 m inutes or until the 
m ixture is reduced by half. S tirin  the concentrated broth. Return 
the chicken to the skillet. Cook for 5 m inutes or until the chicken 
is cooked through.
Ingredient Note: We develop our recipes using a 4-to 5-ounce 
skinless, boneless chicken breast ha lf per serving. H ow ever, 
there are a range o f sizes available in-store, from  the butcher 
counter to the m eat case and the freezer section. Use w hichever 
you prefer- ju s t follow  the recipe as written above for the best 
result. If you’re using larger chicken breasts they may require a 
little longer cooking time.

D risco ll’s Red R aspberries
5.6-oz. container Club Price $1 50 ea 
SAVE up to $ 4  98 on 2

AIL
White Whole or 
Sliced Mushrooms
8-w package Cluo Pnce $15C ea

O u b P r ic e n  SAVE uptcSl 36 on 2 O’CXarto 2tor$1

Broccoli Crowns or 
Cauliflower
SAVE up to 60C lb
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Club Price

Tropicana 
Pure Premium 
or Trop50 Juice
59-02 Chilled. 
Selected varieties. 
Club Price' $3.00  ea.
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C lu b  Price U
12-Pack Pepsi, 7-UP 
or 6-Pack Pepsi
12 02 cas or 24 oi txXfcj Selected 
varieties Plus deposit m Oregon

Marie Callender's or 
Healthy Choice Meals
B to 19 02 Selected varieties 
Eacboes Steanen Club Price $? OC eaClubPnc»!

Chunky

C lu b  F r ic »  I
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Campbell’s Chunky 
Soup or Bowls
U 6 to 19-02 Sovstx 15 25-02 Bouts 
Selects: vanetes CktEnce $150»

Tide Detergent
50-02. Liquid 
Selected varieties 
SAVE up to $2.00Club Price I
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That's our promise... 
that's Ingredients for life.
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Club Price I
Golden 
Sweet 
Pineapple
Sold Whole.
Club Price: $2.50 ea. 
SAVE up to $2 98 on 2

Starbucks
Coffee

i 1 1 to  12-02  
]  Selected varieties
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H e re  a t  last.

Starbucks
K -C up ®
1O-ct Selected varieties
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Club* Skamania and Klickitat Counties Items ottered In sale are not available lo oilier dealers or wholesalers Sales o( products containing epherlnne pseudoephedrine or phenvlnnxianolamine limited 
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Skillet Mac & Beef
77iis jziMcy pasta and ground beef dish uses 
ingredients you always have on hand, so it’s a 
perfect answer to “what’s for dinner?”

Ingredients
• 1 pound ground beef
• 1 m edium  onion, chopped (about 1/2 cup)
• 1 can (10 3/4 ounces) C am pbell's®  C ondensed C ream  of 
Celery Soup( Regular or 98%  Fat Free)
• 1/4 cup ketchup
• 1 tablespoon W orcestershire sauce
• 2 cups corkscrew -shaped pasta (rotini), cooked and drained

Directions
1. Cook the beef and onion in a 10-inch skillet over m edium - 
high heat until the beef is well brow ned, stirring often to 
separate meat. Pour o ff any fat.
2. Stir the soup, ketchup, W orcestershire and pasta in the 
skillet and heat through.
Serving Suggestion: Serve with green beans and Pepperidge 
Farm ®  G arlic Bread. For dessert serve fruit salad.
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