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Country Style Ribs
Bone-in_ Extreme Ve
Pack. Or Pork Shoutder Blace
Whole in the Bag §1 491

Exireme Value Pack

Rancher's
Reserve® Boneless
Beet Top Sirloin
Steak

Extrame Value Pacy

Rancher’s
Reserve’ Beef
Ribeye Steak
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Eating Right® Boneless
Skinless Chicken Breasts |/
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Tenders, $3.49 b
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Fresh Express or
Safeway Farms
Sdadlromh
4750 12-02 packages.

Selected vanieties. Cud Price
$2.00 ea. SAVE upto S8¢ on 2

Signature Cafe® 16-Piece

or All Natural Chicken

4 each Drumsticks. Wings. Breasts and Fresh Atlantic

Thighs. 60-02. SAVE up to 54.00 ea Saimon Fillets
Farm raised. Color added
Sweet Corn Club Price BB | Great for grilling on a cedar plank!
Chub Price: 34¢ ea SAVEupto$S4.00 1
SAVEupto$1.37 0n 3 . . .
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51 to 60-ct. Frozen/Thawed
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— sy oscar Mayer
Meat Franks or
Meat Bologna
16-02. Mix and Match
Selected varieties

Signature Cafe®
Baby Back Ribs
1602
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1.5-qt or d-ct
Selected vanahes
Chub Price: §2.50 ea
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Lay's or Lay's
Kettle Chips
3501050
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Grilled Salmon

A simple soy sauce and brown sugar marinade, with
hints of lemon and garlic, are the perfect salty-
sweet complement to rich salmon fillets. Even my 9
vear 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.

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.




