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REAL BIG DEALS EVERY WEEK
WITH YOUR CARD [

PRICES f
Sur:)nmer
Produce!
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;- -Prices good startlng Thursdag. July Sth! |

Honey Gmger Grilled Salmon

Ingredients
* 1 teaspoon ground ginger
* 1 teaspoon garlic powder

Whole Boneless Pork Loin
Sold whole in the bag. Or Boneless
Pork Top Loin Center Cut Chops,
$2.99 Ib. Extreme Value Pack

SAVE up 10 $3.00 Ib . bt S : o * 1/3 cup reduced sodium soy sauce
— * 1/3 cup orange juice
_ * 1/4 cup honey
PR . : _ * 1 green onion, chopped
‘ A - e v MR W e L -q' B e/ * | 1/21bs salmon fillets
99 > 99 Directions
2 93% Lean ernd Beef or Franz Variety 6 Raw or kaad s:mmp !

90% Lean Ground Sirloin |f 98 V= e | Breads or Bagels } 21 10.25-ct Raw Or51 10 60-c 1. Inalarge self-closing plastic bag, combine first six ingredients;

Not 10 exceed 7% fat. Extreme Selected sizes and varieties Cooked. Both sold in a 2 I:rbac TR ] K - o
Value Pack. SAVE up to $2.00 b m.""" 4l SAVE up 10 2.99 on 2 a“'"""' Frozen. SAVE up 10 $3.00 1 A - b mix well.

2. Place salmon in bag and seal tightly.

3. Turn bag gently to distribute marinade.

4. Refrigerate 15 minutes or up to 30 minutes for stronger flavor.
S. Turn bag occasionally. :

6. Lightly grease grill rack.

7. Preheat grill to medium heat.

334 Lucerne® Shredded 8. Remove salmon from marinade; reserve the marinade.
k h .- . ™ - . - .
o SRS Chesse of Provolone Cheese 750-m Setected varetas 0 Organics 9.Grill 12-15 minutes per inch of thickness or until fish flakes easily
p DeProel |\ price $200 ea SAVE up t0 $3.00 Ib i 5o Bottie Price: $799 ¢a Rainier g
= Cherries with a fork.
SAVEupto$3801b . ; . . . .
| 10. Brush with reserved marinade up until the last 5 minutes of
cooking time.
11. Discard leftover marinade.
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Pantry Essentials™

Milk
Gallon, 2%, 1%, Creamy Fat

‘General Mills

Honey Nut Cheerios

1702 or Lucky Charms 16-02. Carsal.

Free or Fat Free - Oub Price: §2 5 ea SAVE 0§ %6 ot

Marie Callender's or
Healthy Choice Meals
50780 Selecwe varedes Erciutes Sisaners

Oubfrsast § Cub Price: 50¢ oa i} e 250 SHE @081 e

FOUAL OR LESSE

refreshe® Water

24-pack. 16.9-02 Chub Price: $2.34 ea
Pus deposit in Oregon
SAVEw0$10Ton3

100-02. Liquid, 95 to 98-02
Powder. Selected varieties.

od SAVE up 10 $4.00

BUY 1 L_ETE!I_E ﬂmgg Flﬂ

1130158 o “-*

12-02 tans. Selected varisties. Phus deposit in Oregen,

Offer walid with Card™ froem 17511 - 1790/12 Mudlh---in A ounts snd ofbers may difter Limat ] iree 11 -packs of refreshe® sode per Trevation
“Satewery Ol Cord, CarryPlus. “abeway Ol Cord, Randalls Remartable Card Tom Tl Seward Card. VomsOul Card, Pavilions VshsePus Card or Domsnsch s Fresh Valoes Card

Get this Week's mom Justfor U

not 1/2 price sales. If

ALL UMHSWP&E

, mﬂmmnmwmhmmswwmmw Cowditz, Clark,
ofher dealers or wholesalers Sales of products containing ephedrine, pseudoephedrine
IN ALL STORES Snmmmmrrmbemmemmmum

orly mnuﬂptlc'msad the regular price apphes. Manufacturers’ coupons may be used on purchased

and deposits as required by law on the purchased and free items. No iquor sales in excess of
uwammmmmo (hlrlnllnm;mu discounts ared offers may differ

Prices on this

vanesbym

or phenylpropanolamine imited by law
Buy One_Get One Free ("BOGO") offers, customer
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Blueberry Crumb Ple
It comes out pretty and delicious and a dollop of

Cool Whip on top is lovely.
Ingredients

* 1 unbaked 9 inch deep dish pie shell
* 4 cups fresh blueberries

* 1/2 cup sugar

* 3 tablespoons flour

* |1 teaspoon cinnamon

* 1 tablespoon orange juice or 1 tablespoon *lemon juice
* 1/2 cup flour

* 1/2 cup brown sugar

* 2 tablespoons butter

Directions:

1. Preheat ovento 375« . R

2. Place pie crust into pie pan and crimp edges as desired.

3.1In a mixing bowl, combine all filling ingredients gently.

4. Pour evenly into pie plate.

S. Combine flour and sugar for topping and cut in butter until
mixture resembles course crumbs (I use my fingers for this).

6. Sprinkle evenly over filling.

7. Bake for 40-50 minutes until filling starts to bubble and crust is
lightly browned.

8. Cover edges with foil if crust is browning too quickly.
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