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Yellow Peaches

or Nectarines
SAVE up 10 §1.52 b
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L‘ Club Price!

Hass
Avocados

Rancher’s Reserve®
Boneless Beef Petite Sirloin Steak

Extreme Vaim Pack. SAVE up 1o $4 00 Ib

Assorted Pork Loin Chops

HBone-in Extreme Vaue Pack
ws 00b

REE| Hostess multi-Packs
Donuts

o o8 Lossen ok | O
Selected sizes and varieties

40-02
S&VE up to $2.00 ea

REAL BlG DEALS
ON SUMMER PRODUCE
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Bell Peppers
Each Price: $1.00

Dfter valid 8/15/2012 thru B/21/2012
with Club Card. Ondene and - store prices.
discounts and offers may ditfer
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Pantry Essentials™

> T X Milk
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Eating Right® Boneless Skinless Chicken
Breasts, Tenders or Thin Sliced Breasts

Or Thighs or Combo. Extreme Vaive Pack SAVE up 10 $2 00 b

Rancher's Reserve® Beef Round Sirloin Tip Roast
Or Boneless Aeef Bottom Round Steak, $2 99 I Extreme Value Pack
SAVE up to $2.00 b

100-0s. Liguid or
95 to 98-0z Powder
Selected vanetins
SAVE up to $3 00

Ménage  Trois, Apothic
or Clos Du Bois

750-mi. Selected varietals
Single Bottle Price: $8.87 ea.

Let’s Gt

Make it a seafood niylt with bsg savings
on tender, delicious crab and lobster.

Lobster Tails .
-z Premum Tass. Fropen thawed
Product of USA o Canada
SMEwnsldem

or 10.5-0 Sun Chipy
Setected vaneties
SAVEupto§4.280n )

Snapple
pack, 160z, Limdt 1
volid 315 they 212012

Kraft Marace Whip or Mayonname
2o Xox Limit 2 b Price

val B15 the 8212012 i
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Gevalia Coffee
Na Chuty Price ‘7-”
wald §/15 ey B212002

No clipping! No hassle!

Oncar Mayer Beef Franis or
Carving Board Lundvmeat

0750 Landhmmat o 1662 Franky
wald I vy B2U0Y

6-Pack Pepsi

M bottles.

Phs depost n Oregon
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Ol Price .3.”.
U211,
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Butchers Cut 73% Lean
Ground Beef Patties
254 Frozen IT% Fat
vakd 815 thry 8212012

cem’8.99, |
U 22 -41.00.
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Clark, Skamania and Kiickitat Counties. items offered for sale are not
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15 thru August 21, 2012

HOLD, PER DAY. Selection varies by store.
m&mwmﬁmmswwmmwm
Sales of products containing ephedrine, pseudoephedrine or phenylpropanolamine limited by

21 ?012!1‘

law. Quantity rights reserved. mmmmm&mnmsrm mmmwmmmﬂmm On Buy One, Get One Free ("BOGO") offers,

must purchase the first item 10 receive the second item free. BOGO offers are not 1/2 price sales. If only a single item purchased, the applies.
not coupon per purchased item. wwumummmumwnmummmm No liguor sales in excess

iterns onfy — not on free ems. Limit one

regular price Manufacturers’ coupons may be used on

52 gaflons. No liquor sales for resale meuwmmm © 2012 Safeway Inc. Availability of items may vary by store. Online and In-store prices, discounts and offers may differ.
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Blueberry Cake

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

1 1/2 cups all-purpose flour

| teaspoon baking powder

1/3 cupmilk

2 egg whites

1/4 cup white sugar

1 1/2 cups fresh blueberries

| tablespoon all-purpose flour |*

1 tablespoon white sugar

Directions

1. Preheatovento 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
withmilk toegg 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, | 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.

Blueberry Zucchini Bread

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
| teaspoon baking powder
1/4 teaspoon baking soda
1 tablespoon ground cinnamon
1 pint fresh blueberries

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.

S. 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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