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Prices in this ad are effective 6 AM Wednesday, December 21 thru Sunday, December 25, 2011 in all Safew ay stores in Oregon (except Miiton-Freewater) and S.W. Washington stores serving Wahkiakum
Cowitz, Clark, Skamania and Klickitat Counties. tems offered for sale are not available to other dealers or wholesalers Sales of products conaining ephedrine, pseudoephedrine or phenylpropanolamine limited
by law. Quantity rights reserved. SOME ADVERTISING ITEMS MAY NOT BE AVAILABLE IN ALL ¢ IWH-H Some advertised prices may be even lower in some stores. On Buy One, Get One Free (“BOGO") offers
customer must purchase the first item o receive the second item free. BOGO offers are not 1 .'lfhr sales. If only a single item purchased, the regular price appiies. Manufacturers’ coupons may be used on

purchased items only — not on free items. Limit one coupon per purchased item. Customer v.rl be responsible for tax and deposits as required by law on the purchased and free items. No liguor sales in excess
PO-0B of 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

December 21, 2011

innamn Pork Tenderloin

The marinade for this grilled pork tenderloin is laden with lots of
wonderful flavors, like cinnamon, honey and garlic. It turns out
perfectly every time and always impresses.

Ingredients

3 tablespoons soy sauce

3 tablespoons sherry or chicken broth
| tablespoon brown sugar

1-1/2 teaspoons honey

* 1 teaspoon ground cinnamon

* 1 garlic clove, minced

2 pork tenderloins (3/4 pound each)

Directions

1. In alarge resealable plastic bag, combine the first six ingredi-
ents. Add the pork; seal bag and turn to coat. Refrigerate 4-6
hours.

2. Drain and discard marinade. Grill pork, covered, over medium
heat for 15-20 minutes or until a meat thermometer reads 160°,
turning occasionally. Let stand for 5 minutes before slicing.
Yield: 4-6 servings.

Christmas Fruit Salad

Ingredients

* 2 large tart apples, peeled and thinly sliced

1 can (11 ounces) mandarin oranges, drained
I can (8 ounces) unsweetened pineapple chunks, undrained
* 1 cup canned sliced beets, drained

I medium firm banana, sliced

1 tablespoon lemon juice

1/4 cup mayonnaise

2 tablespoons 2% milk

| tablespoon brown sugar

6 lettuce leaves

* 3 teaspoons sugar

1/4 cup chopped pecans

Directions

1. Inalarge bowl, combine the apples, oranges, pineapple, beets,
banana and lemon juice. Let stand for 10 minutes. Meanwhile, for
dressing, combine the mayonnaise, milk and brown sugar in a
small bowl.

2. Drain fruit mixture; spoon onto lettuce-lined plates. Sprinkle
with sugar and pecans. Serve with dressing. Yield: 6 servings.




