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v SUMMER PRODUCE

Hass Avocados R N g AN e 7 - ; i Fage or Dannon
SAVEupto 11¢ ea Y ”*.. & ¢ L T . : Greek Yogurt
b & . . N - o ¥ 5.3 1o 70z Selected vaneties

Ciub Price: $1.00 a

Wonderful |
Pistachios ! Dannon actwia or
B8-02. packages . Danimals Yogurt

SAVE up to $5.99.0n 2 3 12-pack 31 to0 4-0
Selected varieties

Betty Crocker
Fruit Snacks
AdSwhar

Alder Plank Smoked Salmon

Iingredients
* brine (see below)
1 (3 pound) salmon fillet
.’i . freshly ground black pepper to taste
— O 1/8 cup packed brown sugar
* 1/2 teaspoon salt
* 1 tablespoon water

' te har Ceena

Rancher's Reserve® Boneless Pork Shoulder Blade Steak 3.‘;.._‘“..,‘.“;..,.,.,“"'_....,“'“ o, ... .
Beef Top Round London Broil Steak Bone-In. Or Boneless Pork Sirloin Chops e
o G
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General Mills Cheerios o
l‘ﬂ % Frosted Flake 1500, 1m

Extreme Value Pack ‘ Extreme Value Pack
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_ -~ Directions
Foster Farms Fresh Whole Fryer 93% Lean, 7% Fat Ground Beef - a7 . 1. Soak lhc salmon fillet in a brine solution for at least 4 hours,
Locally Grown. Koot ek gy o L but preferably overnight. Also, submerge the alder wood plank
in water, placing a heavy object on top of it to prevent floating.
2. Preheat an outdoor smoker for 160 to 180 degrees F (70 to 80
degrees C). _
3. Remove the salmon from the brine, rinse thoroughly under cold
- % ' T e running water, and pat dry with paper towels. Remove the wood
i Sy Ooth Sveahfust Sensage .. :"%ﬁggﬁf — = sm,' MGIORNO plank from the water, and lay the fish out on the plank. Season with
e TSGR S s 1210 16-0z. Bacon or 5 to 7-02. Pepperoni 4’, : é,. freshly ground black pepper.

' - g+ L .k 4. Smoke the salmon for at least 2 hours, checking after 1 1/2 hours
Punty Soautons” S0 for doneness. The fish is done when it flakes with a fork, but it
should also not be too salty. As the fish smokes, the salt content
- = . reduces. Adjust the cooking time and salty flavor to your taste.
‘ m‘r Meat Franks ["gemp ~ iyl REE m&mﬂms ¥ (Note: Smoking a fillet can take 2 to 6 hours depending on your

16-02, Frarks or 12-02, Lunchmeat 1510 16-02. Tubs or 14 0 16+ Shaagn s e e & taste, the size of the fillet, and the fat content of the fish.)
S oy Fate vl wiin — Setected variotis e - S. During the last 30 minutes of smoking, mix together the brown
' g ' sugar and water to form a paste. Brush this liberally onto the

salmon.

1 Brine for Smoked Salmon
Safoway Imchans or Open Nature™

Fresh Atlantic Saimon Portions ; In ents
6-0z. Or Fresh Atiantic Saimon Fillets, $7 99 Ib Variety Breads ' o e gredi
Farm raised. Color added. SAVE up t0 $1.00 ea

24-02. Selected varieties. Club Price: $2.00 ea. * 1 gallon water

SAVE yp t $2.98 on 2
1 cup kosher salt
* 1 cup white sugar

* N e :
Digitﬂ' coupo.‘s ~ u;':." 2.:;. o ogas ' * 1 cup brown sugar
s : - : * lemon pepper to taste

,m,u 199 8058 * 1 (3 ounce) package dry crab

USt for u R AR rT— and shrimp seasoning mix
J e . awma 1.39 freshly ground black pepper to

u e -50° ; ; U 3w 1,10 taste

. * 4 clove: lic, crushed or t
No clipping! No hassle! H e 89 S T90 R © o e, croted ot o

* 1 dash hot pepper sauce (optional)
* 4 lemons, sliced and crushed
* 2 oranges, sliced and crushed

uthrn 599 * 1 lime, sliced and crushed
* 1large yellow onion, sliced

Hormed Natral Choice e Casbi Sateny | M Detorgent
et oo 3990 | e oo oo e 2.99 . Cal Pree m

e 150, | el u%".'.".. 1.00 o UER-1.00

“Digital Coupons are met valld wnioss you downiaad them 10 your Ciub Card. Dighal Coupone are guod for ene-Ume use owly, uniess otherwiss noted. Directions
Pour the water into a large bowl or small bucket. If you must use

SEPTEM BER .n m m ﬁ ::m ; ::A% 1;:2; apot, use one that does not contain aluminum. Stir in the kosher

salt, white sugar, brown sugar, lemon pepper, parsley and sea-
Prwumuaunmsmmwsmrmmum12nammmmmmmeswwmummm ’ : §
Cowitz, Clark. Skamania and Kikckitat Counties. lems offered for sale are not available to other dealers or wholesalers. Sales of products containing ephedvine, pseudoephedrine or phenyipropanoiamine imied  SOning mix. Add the garlic, hot pepper sauce, lemons, oranges,
L NOT BE AVAILABLE IN ALL STORES Smnmmmuwmmmuhmmu On Buy One, Get One Free ("BOGO") offers, v : : : 2
free. BOGO offers are not 1/2 price sales. I only a single item purchased, the regular price apphes. Manufacturers’ coupons may be usedon  1ime and onion. Soak your salmon in this brine for 12 to 36 hours.
nmwbmmmamwmmmnmmmm No liquor sales in excess . 3
2012 Safeway Inc. Avallabiity of tems may vary by store. Online and In-store prices, discounts and oflers may difer.  SIIOKe using your desired method.




