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- Rancher’s Reserve®
Beef New York Strip Steak

Bone-In. Or Boneless Beef Top Sirloin Steak, $4.99 Ib.

Club Price BB | £xtreme Value Pack. SAVE up to $3. 50 b 08 Woekdy A¢
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249 Eating Right® Boneless
Skinless Chicken Breasts

Or Thin Sticed, Tenders. or Thighs.
Chub Price B | xireme Vaoe Pack. SAVE up 05200

_ Club Price 8 |

Kallogg's Rassin Bran 20-or _ Fice Krsples 18-z,
Apple Jacks 17 202, Frosted Mini-Wheats 24-01..
Post Honey Bunches of Cats 1802, Fruity Pebibles
15-0r , Kelogg s Special K. Bars 8¢t o Fiber Pus Bers
S-ct Beleciod vanetes.

Yogurt Anytime
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waterfront BISTRO®

Ib Cooked or Raw Shrimp
51 to 60-ct. Cooked. Or 21 to 25-ct. Raw
Club Price BB ¢ o;cn/thawed. SAVE up to $4.00 1b

Gala, Braeburn or

Red Delicious Apples
SAVE up to 70¢ Ib
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3 refreshe® Water '
for s10 24-pack, 16.9-0z, Club Prica 1% Doritos Tortilla Chips

$3.34 ea. Plus ™ s onussemwuie 1110 11.5-02 Selected varieties,
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$10 California Pizza Kitchen
l 13,610 17-02.
Selected vaneties

!i Club Price: $5.00 ea.
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Clark, Skamania and Kiickitat Counties. ltems offered for sale are not available to other dealers or wholesalers. Sales of products containing ephedrine, pseudoephedrine o or phenylpropanolamine limited by
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customer must purchase the first item 10 receive the second ilem free. BOGO offers are not 1/2 price sales. If only a single item purchased, the regular price applies. Manutacturers’ coupons may be used on
purchased items only — not on free flems. Limit one coupon per purchased item. Customer will be responsible for tax and deposits as required by law on the purchased and free ftems. No liguor sales in excess
PO-0B ot 52 gallons. No liquor sales for resale. Liquor sales at licensed Safeway stores only. © 2012 Safeway Inc. Availability of items may vary by store. Onfine and In-Store prices, discounts and offers may differ
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Spinach ™ Straberry Salad

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

Ingredients

* 2 bunches spinach, rinsed and torn into bite-size pieces
* 4 cups sliced strawberries

* 1/2 cup vegetable oil

* 1/4 cup white wine vinegar

* 1/2 cup white sugar

* 1/4 teaspoon paprika

* 2 tablespoons sesame seeds

* ] tablespoon poppy seeds

Directions

1. In a large bowl, toss together the spinach and strawberries.
2. In a medium bowl, whisk together the oil, vinegar, sugar,
paprika, sesame seeds, and poppy seeds. Pour over the spinach
and strawberries, and toss to coat.
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U llm 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 Swanson® Chicken Broth (regular, Natural Good-
ness™ or Certified Organic)

* 5 large potatoes, cut into 1-inch pieces

* 1/2 cup light cream

* 2 tablespoons butter

* Generous dash ground black pepper

Directions

1. Heat broth and potatoes in 3-quart saucepan over high heat
to a boil.

2. Reduce heat to medium. Cover and cook for 10 minutes or until
potatoes are tender. Drain, reserving broth.

3. Mash potatoes with 1/4 cup broth, cream, butter and black
pepper. Add additional broth, if needed, until desired consis-
tency.

4. Foran interesting twist: Stir 1/2 cup sour cream, 3 slices bacon
cooked and crumbled (reserve some for garnish) and 1/4 cup
chopped fresh chives into hot mashed potatoes. Sprinkle with
remaining bacon.




