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Port Shoulder 
Country Style Rib*
Son»-In Extant M m 
Pick. Or hxx Srxxxda Büx» 

Mk»**mBn .R148*
SAVE »k »120»

Raxher's 
Rtterw* Ronde« 
Rett Too SrtM 
Sleek
Externe Value Ptcx

Ranchers 
Reiene'Reel 
Rbeye Sleek
(tone It
E mît ene Value Paw

Eating Right* Boneless 
Skinless Chicken Breasts
Or Thighs Or Thin Slice« 
Tenders, $3 4916 
Extreme Value Pack 
SAVE up to $1 501b

Red, Green
Bell Peppers or
Hot House Cucumbers

SAFEWAY Fresh Express or 
Safeway Farms

4 7 5»  1 2 «  oecwgB 
Selected wntttes Quo Pnce 
»2 00e t SAVE nolo5»« on2

Signature Cafe* tB-Plece 
Fried or All Natural Chicken
4 each Dnimslicks Wnqs Breasts ara 
Tingi» 60-02 SAVE up to S4 00 ua

12-Pack Coca-Cola,Fresh Atlantic 
Salmon Fillets
Farm raised Color added 
Great tor grilling on a cedar plank1 
SAVE up to $4 00 b.

12-ra cans 
Setodtd xanelies 
SAVE up to »20 97 on 5 
Plus dadoed ui Oregon

Sweet Corn
Club Price 34» ea 
SAVE up to $1 37 on 3

waterfront BISTRO* 
Medium Raw Shrimp
51 to 60-ct Frotan/Thawed 
SAVE up to S3 00 lb

Oscar Mayer 
Meat Franks or 
Meat Bologna
16-02 Mix and Match 
Selected varieties

ESP All A nw an  Split Rs
8 Inch Apple/Cherty 
variety a  11 Inch Gourmet 
Apple Pie $9  99 
SAVE up to $2 00

Novelties
10 to 33-ot.
Selected «nettes.

Lucerne*
Ice Cream 
or Cones
1 5-«Jt . « 4 - c t ,  
Selected «unties 
Club Pnce: R2 50 ea

ref restie* Water
24 pac* 69-ar 
P U  deposit n Oregon 
SAVE O lo 70s

Snapple
B p « * .  tt -b t.
Setoctod vanettoe
SAVE up to 12 5 0

Original Pizza 
2 7 5 0 )4 2 «  Sdttdsd 
» n a w  0 »  PRt U M «  
S 4 M » k S 2 M » 2

Reward
points

a t  SAFEWAY %

Gas Reward Points
on your grocery shopping 
lu s t  b r in g  «foie c o u p o n  m -« to r» <

SAFEWAY \
this coupon o w e __________________

u ,  good <-very time
„ J«« > BIIIIIId

Great Savings *  * 
★ For IVIemorial Day

i»»<ilOKNO

G as R e w a rd  P o in ts

Grilled Salmon
A simple soy sauce and brown sugar marinade, with 
hints o f lemon and garlic, are the perfect salty- 
sweet complement to rich salmon fillets. Even my 9 
year old loves this recipe!

Ingredients
• 1 1/2 pounds salmon fillets
• lemon pepper to taste
• garlic powder to taste
• salt to taste
• 1/3 cup soy sauce
• 1/3 cup brown sugar
• 1/3 cup water
• 1/4 cup vegetable oil

Directions
1. Season salmon fillets with lemon pepper, garlic powder, 
and salt.
2. In a small bowl, stir together soy sauce, brown sugar, 
water, and vegetable oil until sugar is dissolved. Place fish 
in a large resealable plastic bag with the soy sauce mixture, 
seal, and turn to coat. Refrigerate for at least 2 hours.
3. Preheat grill for medium heat.
4. Lightly oil grill grate. Place salmon on the preheated 
grill, and discard marinade. Cook salmon for 6 to 8 minutes 
per side, or until the fish flakes easily with a fork.

Signature Cafe*

^BUY1g¿2 FREE
’ 6 07 L a u e r te «
SAVE up to $3.00 M fc..— — — -J 3"1

I EQUAL OR LESSER VALUE I
1 1 X.'

C I U ^ c «  H

w «
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wn> m u e  PM M T  SUN MON TONS

Prices on this page are effective
Wednesday, May 23 thru Tuesday, May 23,2011

ALL LIMITS ARE PER HOUSEHOLD, PER DAY. Selection varies by store.
Prices In the ad are effective 6 AM Wednesday May 23 thru Tuesday, May 29,2012 In all Safeway stores m Oregon (except Mdlon Freewaten and S W Washington store« serving Wahkiakum, Cowlitz. Clark. 
Skamania and Kkckitat Counties Rems offered lor sale are not available to other dealers or wtolesalers Sale« of products conlaming ephedrine peeurtnepheddne or phenytpropandamii« limited by lew 
Quantfly rights reserved SOME AOVEHTISWG ITEMS MAV NOT BE AVAILABU IN ALL STORES Some advertised prices may be even tower m some stores On Buy One Get One Free CBOGO") offers customer 
mm# purchase the first Rem to receive Ihe second Rem tree BOGO offers are not 1/7 price sates if nrty a single tern purchased the regular price applies Manntachrers coupons may be used on purchased 
item« only —  not on free Rems I unit one coupon per purchased item Customer w *  be responsible tor tax and deposit« as required by law on the purchased and free Rems No liquor sate« in excess of

PQ-OI 52 gMtons No kquor sales tor resale Ltquor sales K lcented Saleway stores only 0  2012 Satoway Inc AwriaMrty of items may vary by «tore Online and In store pnces discounts and offers may rtfter

Grilled Asian Asparagus
Ingredients
• 1 pound fresh asparagus, trimmed
• 1/2 cup hoisin sauce
• sesame seeds

Directions
1. Place asparagus and hoisin sauce into a resealable 
plastic bag and shake several times to coat asparagus with 
sauce. Allow to stand at least 30 minutes. For best flavor, 
refrigerate and marinate overnight.
2. Preheat an outdoor grill for medium heat and lightly oil 
the grate.
3. Remove asparagus from bag and shake off excess 
hoisin sauce; lay asparagus spears onto the grill and cook, 
turning every 1 to 2 minutes, until all sides of the spears 
show grill marks and hoisin sauce has caramelized onto the 
asparagus, 4 to 6 minutes.
4. Transfer asparagus to a serving platter and sprinkle 
with sesame seeds to serve.


