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SAFEWAY S t e e ’ Food
Blueberry Cake
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Yellow Peaches 
or Nectarines
SAVE up to $1 5 2 1)
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Each Price: $1.00
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It is a great cake to take along to a picnic.
Ingredients:
• 1/2 cup butter
• 1/2 cup white sugar
• 1/4 teaspoon salt
• 1 teaspoon vanilla extract
• 2 egg yolks
• 11/2 cups all-purpose flour
• 1 teaspoon baking powder
• 1/3 cup milk
• 2 egg whites
• 1/4 cup white sugar
• 11/2 cups fresh blueberries
• 1 tablespoon all-purpose flour
• 1 tablespoon white sugar
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Rancher's Reserve*
Boneless Beef Petite Sirloin Steak
Extreme Value Pack SAVE up to S4 00 lb

Eating R ight* Boneless Skinless Chicken 
Breasts, Tenders or Thin Sliced Breasts
Or Thighs o< Combo Extreme Vaiue Pack SAVE to $2 00 lb

ClubPnçtl

Assorted Pork Loin Chops
Bone to Extreme Value Pack 
SAVE up to St 00 lb

Rancher's Reserve* Beef Round Sirloin Tip Roast
Or Boneless ftoet Bottom Round Steak. $2 99 lb Extreme Value Pack 
SAVE up to S3 00 lb

Kellogg s Special K , 
Cereal
12 to 1 3 6 «
Swertefi vanet̂ s
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Pantry Essentials 
Milk
fialkr 2 *
1% or Fat Free

Directions
1. Preheat oven to 350 degrees F (175 degrees C). Grease and flour 
an 8 inch square pan.
2. Cream butter or margarine and 1/2 cup sugar until fluffy. Add 
salt and vanilla. Separate eggs and reserve the whites. Add egg 
yolks to the sugar mixture; beat until creamy.
3. Combine 1 1/2 cups flour and baking powder; add alternately 
with milk to egg yolk mixture. Coat berries with 1 tablespoon flour 
and add to batter.
4. In a separate bowl, beat whites until soft peaks form. Add 1/ 
4 cup of sugar, 1 tablespoon at a time, and beat until stiff peaks 
form. Fold egg whites into batter.
5. Pour into prepared pan.
6. Sprinkle top with remaining 1 tablespoon sugar.
7. Bake for 50 minutes, or until cake tests done.
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** U | Open Nature’N « Whole Roasted Chicken
Ckwrtw/ I-I SAVE up to $ 2  0 0  ea

p i Menage S Trois, Apothic
I or Clos Ou Bois

HöFjrg* 750-ml Selected varietals 
Single Bottle Pnce $ 0 7  ea

Tide Detergent
100-oz Liquid or 
95 to 98-02 Powder 
Selected varieties 
SAVEuptoS3 00
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Let's Get Crackin'!
M a k e  it  a se a fo o d  n ig h t w ith  b ig  savings  

o n  te n d e r , d e lic io u s  c rab  a n d  lo b s te r.

Dungeness Crab 
Leg* & Claw«
Cooked Previously frozen 
SAW up ki * 3  00 »

Royal Red 
Crab Clusters
Cooked Previously frozen 
SAW up to * 3  00 li
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Ruffles or Sen Chips
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Blueberries and zucchini baked up into delicious little summer­
time bread loaves!
Ingredients:
• 3 eggs, lightly beaten
• 1 cup vegetable oil
• 3 teaspoons vanilla extract 
• 2  1/4 cups white sugar
• 2 cups shredded zucchini
• 3 cups all-purpose flour
• 1 teaspoon salt
• 1 teaspoon baking powder
• 1/4 teaspoon baking soda
• 1 tablespoon ground cinnamon
• 1 pint fresh blueberries
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Directions
1. Preheat oven to 350 degrees F ( 175 degrees C).
2. Lightly grease 4 mini-loaf pans.
3. In a large bowl, beat together the eggs, oil,
vanilla, and sugar. Fold in the zucchini. Beat in the flour, salt, 
baking powder, baking soda, and cinnamon.
4. Gently fold in the blueberries. Transfer to the prepared mini­
loaf pans.
5. Bake 50 minutes in the preheated oven, or until a knife inserted 
in the center of a loaf comes out clean.
6. Cool 20 minutes bebore serving.
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