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or Beef Loin T-Bone Steak
Bone-In. Extreme Value Pack
SAVE up to $4.00 Ib

Eating Right® Boneless Skinless Chicken
Breasts with Rib Meat or Thighs or Combo Or 90% Le
Tende  Thin Sliced $2 99 b

Club Price! Club Price! Extreme \

Extra Jumbo Raw Shrimp
16 10 20-c1. Previously frozen
SAVE up t0 §5.00 b

Safeway Kﬂchem
Variety Breads

24-0z. Selected vareties
SAVE up to $1.70

Green Bell Peppers
Club Price: 50¢ ea
SAVE up to $1.000n 2

Palltry Esunﬁlls 1 99

Galm 2%, 1% or Fat Free.

aw
customer must purchase the first ifem to receive the second item free. BOGO offers are not 1/2 price sales f only a
— not on free items. Limit one coupon per purchased item. Customer will be responsible for tax
52 gallons. No liquor sales for resale. | iquor sales at licensed Safeway stores only © 2012 Safeway Inc. Avallability

Rancher s Reserve® Beef Rlbeye Steak

93% Lean 7% Fal Ground Beef

alue Pack. SAVE (

Pristine Seedless Grapes
SAVEupto $1.211b

The Wartland Obhserver
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) 1$2.00 It

PARTICIPATING
ITEMS INCLUDE:
Kraft Singles, 10.7 to 12-0z,,
Tillamook Natural Slices,

' 99 7 to 8-0z., Tillamook
: Safeway Softty Bath Tissue ~ Shredded Cheese, 7 to 8-0z.,
3 o e S, S OV 52 Dortos 9 24 Do ol Tann e 128 . Philadelphia Cream Ch '
CubPricel pug geoositin Oregon ChbPrgel  Selected varieties ChbProel  Roll Towels Selected varieties. P o
Binem— VW $3600a SAVE up 10 $8.58 on 4 SAVE up 10 $2.00 8-0z., PreclousStrmgCheese
iy i 12-02, Crystal Farms Cheese
hlg_luf N-gg_--l oo o u-:m  Wedges, 4-0z,, Frigo
" mee '  String Cheese, 13.3 to 16-0z.
) i Selected varieties,
shed. 3 Look for many
-~ “ b ) 3 participating items in store.
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ALL UIMITS ARE PER HOUSEHOLD, PER DAY, Selection varies by store.

Prices in this ad are eflective 6 AM Wednesday, Ociober 3 thru Tuesday, October 9. 2012 (unless otherwise noted) in all Safeway stores in Oregon (except Milton-Freewater) and S W. Washington stores serving
, Cowfitz, Clark, Skamania and Kiickitat Counties. items offerad for sale are not available to other dealers or wholesalers. Sales of products containing ephedrine, pseudoephedrine or phenyipropanolaming
Quantity rights reserved. SOME ADVERTISING ITEMS MAY NOT BE AVALABLE IN ALL STORES. Some advertised prices may be even lower in some stores. On Buy One, Get One Free ("BOGO") offers

single item purchased, the reguiar price apphes. Manulacturers’ coupons may be used on
mmamwhwmmmmmmm No liquor sales in excess
of items may vary by store. Online and In-store prices, discounts and offers may differ,
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Mushroom Chicken Piccata

Serve with rice and a green salad if desired.
Ingredients:

* 1/2 cup all-purpose flour

* | teaspoon salt

* 1/2 teaspoon paprika

* legg

* 2 tablespoons milk

6 skinless, boneless chicken breast halves

4 tablespoons butter

1/2 pound fresh mushrooms, sliced

* 1/4 cup chopped onion

1 cup chicken broth

1/2 cup white wine

2 tablespoons lemon juice

| tablespoon cornstarch

| tablespoon chopped fresh parsley, for garnish

Directions:
1. Inashallow dish or bowl, mix together flour, salt and paprika.
Inaseparate dish orbowl mix togetheregg and milk. Dip chicken
pieces in egg mixture, then in seasoned flour.

2. In alarge skillet, heat butter or margarine over medium high
heat. Saute chicken pieces until golden brown. Add mushrooms
and onion and saute for 3 to 5 minutes.

3. In a medium bowl combine the broth, wine, lemon juice and
cornstarch. Mix together and pour mixture over chicken and
mushrooms. Reduce heat to medium low and let chicken mixture
simmer for 25 minutes or until chicken is cooked through and
juices run clear. Sprinkle with parsley and serve

Broccoli Salad

Confirmed broccoli haters have changed their minds
after tasting this salad.

Ingredlents
10 slices bacon
* 1 head fresh broccoli, cut into bite size pieces
* 1/4 cup red onion, chopped
* 1/2 cup raisins
* 3 tablespoons white wine vinegar
* 2 tablespoons white sugar
* 1 cup mayonnaise
* 1 cup sunflower seeds

Directions:

1. Place baconinalarge, deep skillet. Cook over medium high heat
until evenly brown. Drain, crumble and set aside.

2. In amedium bowl, combine the broccoli, onion and raisins. In
asmall bowl, whisk together the vinegar, sugar and mayonnaise.
Pour over broccoli mixture, and toss until well mixed. Refrigerate
for at least two hours.

3. Before serving, toss salad with crumbled bacon and sunflower

- continued g/ on page 23




