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Rancher’s Reserve®
Beef New York Strip Steak
Bone-In. Or Boneless Beef Top Sirloin Steak, $4.99 lb. 
Extreme Value Pack. SAVE up to $3.50 lb.
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Breasts
f t  Tl«n Stem, rentes. »Wb. 
Extreme Value P »  SME i»  6  $2 00 6

Pork Shoulder Blade Steak
Bone-In Extreme Value Pack. 
SAVE up to $2.00 »

Oscar Mayer Family Event
1 ' Beef v  Meat Frtt». Tf Pick l  jncftmut 

Beer Bologna or F r  Pa* tuneftatta 
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Doritos Tortilla Chip
11 to 11.5-02 Selected vara

c u e n o a i  SAVE up to S4 29 on 2
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Yogurt Anytime
Yopirtt Yogurt
4 t0 fr« .
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Yoptort Go-Curt 
or THx Yogurt
Opart. * o t  cr Spart. 225«. 
Seeded»»««
Out Price S 00M

Spinach Strawberry Salad
Quick and easy side dish that the whole family 
will love.

Ingredients
• 2 bunches spinach, rinsed and tom  into bite-size pieces
• 4 cups sliced straw berries
• 1/2 cup vegetable oil
• 1/4 cup w hite w ine vinegar
• 1/2 cup w hite sugar
• 1/4 teaspoon paprika
• 2 tablespoons sesam e seeds
• 1 tablespoon poppy seeds

Directions
1. In a large bow l, toss together the spinach and straw berries.
2. In a m edium  bow l, w hisk together the oil, vinegar, sugar, 
paprika, sesam e seeds, and poppy seeds. Pour over the spinach 
and straw berries, and toss to coat.

Premium or TropSO Juice
59-or Cfutled Seieclnd varieties

13.8 to 17-02. 
Selected varieties 
Club Price: $5.00 •».
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Ultra Creamy Mashed Potatoes
This mouth-watering side dish starts with fresh 
potatoes simmered in broth, mashed and richened 
with butter and cream.

Ingredients
• 3 1 /2  cups Sw anson®  Chicken Broth (regular, N atural G ood­
ness™  or Certified O rganic)
• 5 large potatoes, cut into 1-inch pieces
• 1/2 cup light cream
• 2 tablespoons butter
• G enerous dash ground black pepper

Directions
1. H eat broth and potatoes in 3-quart saucepan over high heat 
to a  boil.
2. Reduce heat to medium . C over and cook for 10 m inutes or until 
potatoes are tender. Drain, reserving broth.
3. M ash potatoes w ith 1/4 cup broth, cream , butter and black 
pepper. A dd additional broth, if  needed, until desired consis­
tency.
4. For an interesting twist: Stir 1/2 cup sour cream , 3 slices bacon 
cooked and crum bled (reserve som e for garnish) and 1/4 cup 
chopped fresh chives into hot m ashed potatoes. Sprinkle with 
rem aining bacon.


