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REAL BIG DEALS EVERY WEEK | Su,;"mer
WITH YOUR CARD /" ¢
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Sirloin Steak {1 R -
atn:; Extreme Value Pack : ol Easy Bak]ava
| SAVE up 0 $2.50 Ib . TR |
== i S Ingredients
99 Rancher's Reserve® o) e g * 1 pound chopped mixed nuts
b, g&i‘-n??ﬁﬁnfmtpm VLo * 1 teaspoon ground cinnamon
SAVE up to $4.00 Ib - | 4 * 1 (16 ounce) package phyllo dough
~ P o RS Y T SR o L3 * 1 cup butter, melted
EXTREME v, . ol Vo I ancher's Reserve : - T
w“c“{ e o L 99 Boneless New York ! : * 1 cup white sugar
PA . - . ! Strip Steak 4 * | cup water
Extreme Value Pack J 4
| SAVE up 10 $3.50 Ib F 4 e T * 1/2 cup honey

* | teaspoon vanilla extract
* 1 teaspoon grated lemon zest

E—m Ooregn BN Directions

Hermiston
Red Seedless | 1. Preheat oven to 350 degrees F (175 degrees C). Butter a 9x13

PN *% | Watermelon . : g
" A ,-«;" . S . inch baking dlsh.‘

eyl O VAL ¥4 z.f"-. r} - 2. T0§stogether01nnam0n and nuts. Unrol.l phyllo and cut whqle
: stack in half to fit the dish. Cover phyllo with a damp cloth while

9 L"ﬁ‘.?’éfi‘!ﬁ:ﬁ pok | ly e 3 99 B e o : assembling the baklava, to keep it from drying out.
" :I*j'l’,';w”f'j;;fp?;:“ O T Comb Pk Extom mm. seNe :r ; 3. Place two sheets Qt phyllo in th.e bottom of the prepared dish.
ket : ] Brush generously with butter. Sprinkle 2 to 3 tablespoons of the
nut mixture on top. Repeat layers until all ingredients are used,
ending with about 6 sheets of phyllo. Using a sharp knife, cut
baklava (all the way through to the bottom of the dish) into four

long rows, then (nine times) diagonally to make 36 diamond

shapes.
e _ 4. Bake in preheated oven 50 minutes, until golden and crisp.
Bm 5. While baklava is baking, combine sugar and water in a small
{ =l . Aty : saucepan over medium heat and bring to a boil. Stir in honey,
‘ : fmg:ﬂ“go?;'gﬁ Fillets -_ e v, vanilla and lemon zest, reduce heat and simmer 20 minutes.
1 Selected d varieties. Club - : ; ' : )
EIRE S Sepovye o SAVE up to $3.00 Ib. 19 — e 6. Remove the baklava from the oven and immediately spoon the

SAVE up to $4.990n 2
syrup over it. Let cool completely before serving. Store uncov-

ered.
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Korbel, Yellow Tail L | Veggle
or Barefoot Cellars [ '
10.5-02., Raisin Bran 18.7-02 750-mi. Korbel  1.5-ier Yellow

Cereal Or 8-ct Pop Tarts Selected ‘ Tal or Baretoot. Seiected varetals | : B l.llglll'

varieties SAVE up o $2 11 = : Single Bottle Price: $8 99 ea

i 99° @ Salad

: ' Ingredients
* 1 cup fine bulgur
* 1 cup boiling water

Pantry Essentials™ | rwcr'sbe(:ream 2311 12-Pack P : : » 2%tablespoons olive oil
v by ey e 1-a. 6N 5:‘2?:" e 1 onion pg?lely chopped

Gallon. 2%, 1% '} 1.5-quor 4 to6-ct. Selected
' - g 8 2 large tomatoes, finely chopped
1 cucumber, diced
2 green bell peppers, finely chopped
1 red bell pepper, finely chopped
* 7 green onions, finely chopped
1/2 cup minced fresh parsley

4 395 10 11.5-0z. Selecteo ! 24 Double Rolls 125 10 150-02. Ligud, 6.61- | , * 1/2 cup minced fresh mint leaves

varieties. Chub Price: $2 00 ea Seiected varieties Powder or 50-ct Paks Selecte [N ; : ‘
SAVE up 10 $1.45 00 5 . o SAVE up 10 $5.50 ZITOR L] rieties. SAVE up 10 $3 00 by . 1 teaspoon red pepper flakes, or to taste

2 tablespoons olive oil
juice of 1 fresh lemon
* 2 tablespoons pomegranate molasses

-
.

Directions
1. Place the bulgur in a bowl; stir in the boiling water. Cover and
Dannon Activia or YoCrunch 5 - let stand for 20 minutes.
emtmnn m::m i Ly | | SMEwn33000 B _ 2. Meanwhile, heat 2 tablespoons olive oil in a skillet over medium
| s 3100 .n ' Ba-—~4 1| — heat. Stir in the chopped onion; cook and stir until the onion has
softened and turned translucent, about 5 minutes.
3. Drain the bulgur and return it to the bowl. Add the cooked

Auc UST n-!n.'. Prmont:wﬁqe‘:;f‘m:ﬂ 7, 2002, onion, chopped tomatoes, cucumber, green and red bell peppers,

SAT SUN MON TUES N.LUMIT'SME R HOLD, PER DAY. Selection varies by store. ; : 1 -
Prices in this ad are effective 6 AM Wednesday Augus! 1 thru Tuesday y Aogust 7, 201 2012 n ot Safeway stores in Oregon (@xcept Miton Freewater) and S W Washington stores serving Wahkiakum Cowitz green onions, parsley, mint, and red pepper flakes. Drizzle with 2

Ciark, Skamania and . ltlems offered for sale are not other dealers or wholesalers Sales of products containing ephedrine, pseudoephedrine or phenylpropanolamine limited . . £
“MWMW TEMES MAY NOT B MALABLE W ALL STORES m;muMmmmqmmlummmma On By One. Gt Ore Tree (80607 oers. tADIEspoons olive oil, the lemon juice, and the pomegranate
customer must 10 recetve the second tem free BOGO offers are not 1/2 price sakes If only a single ftem purchased. the requiar price apokes Manufacturers’ coupons may be used on : : :

purchased flems onky 26X Offfree flems. Limit one Coupon per purchased fem Customer wi be responsible for tax and deposits as requied by law on the purchased and free flems. No lquor sales in excess molasses. Toss gently until the salad is thoroughly combined.

Limit
of 52 gallons. No liquor sales for resale. Liquor sales at licensed Safeway stores only. © 2012 Safeway Inc. Availability of items may vary by store. Online and In-store prices, discounts and offers may differ Serve immedialely‘ orrefrigerate untjl Sewmg




