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Low Prices =

on everything for Easter

3

anew deal

every day
'til Easter!

\ \ SAFEWAY ().
Full Half Ham

No Center Slices Removed.
More Ham for your
money vs. a Portion Ham!

III"2

Safeway Smoked Whole or
Shank Half Ham

Bone-In. Or Rump Half Ham, $1.29 Ib.
Limit 1. While Supplies Last.

SAVEup to $1.20 b

Club Price i

" APRIL20

Club Price il

Safeway Spiral Sliced
Whole or Half Ham

Bone-In, Limit 2. While Supplies Last.
SAVE up to $2.00 Io.

Whole Boneless Pork
Top Loin Roast

Sold in a bag.

Or Sirloin Roast, $2.49 Ib.

Club Price i '§

Rancher’s Reserve®
Beef Ribeye Roast
Bone-In. Or Boneless

New York Roast.

SAVE upto $3.50 Ib.

. '5%

Fresh Cooked 9
Shrimpmeat
Weather permitting. ]
SAVEupt0$3.00Ib Club Price M Club Pnceﬁ
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Fresh Express

or Eating Right®
Salads

410 12-0z. package.
SAVE up to $1.30 ea.

GreenLine
Green Beans
12-02. Bag.

SAVE up t0 $3.99 on 2

: 99 18"7 1 car Lucerne® Shredded 99
FRE or Chunk Chegse
o2 EQLAL OR LESEER VALLE 32-02, Medium only.
| Club Price K8  Club Price I SAVEupto §2.00 Club Price 8

3-Ib. Strawberries
SAVE up to $3.00 ea.

3%

Dreyer’s BUY 1 eer
Club Price Il Ice Cream 1
— 1.5-q1.
Selected varieties. EUAL R LESSERVALIE
SAVEUpt0$5.990n2  cyub price M
Nabisco Snack w Lay’s or Lay’s
Crackers or g Kettle Chips
Toasted Chips KE‘TTLC 850110
5510 10-02. Selected ¢ CO0KED [l Selected varieties.
variefies. SAVEup to $1.81  © 1 > SAVEupto$3.990n2
f @ Classic
A i g il
88 amm-  1rRef
LY
\ y — EQUAL DR LESSER VALUE

Club Price Il Club Price 8l

2 r Simply 0J, Apple, Grapefruit
| or Minute Mald Pomegranate

B!uaherr* Juice
59-0z. Chilled. Selected varieties

Club Price - Club Price: $3.00 ea.

SAVEupto §1.980n2

H3, Lange or
Chateau Ste. Michelle
750-ml.

Selected varietals.
SAVE up to $6.50

Aquafina or Nestle 14 Hands
99 Safeway SELECT® 3 s Pure Life Water or Clos Du Bois
Artisan Boston 24-pack, 16.9-02. 750-ml.
Cream Cakes Club Price: $3.67 ea. we | Selected varietals.
Club price | £-inch. Selested varieties. Pl depisit i [ sgon S | SAVE up to $8.50

Club Price 8| SMEUD1083.99 0n3
- Eola Hils or

priee | CarieePrice. | (olymbia-Crest Estate
750-ml.

sl | Selected varjetals.
" Club Price Il iSAVE up to 35 00

SAVE up to $1.00 ea.
Fresh Cut Tulips
Choose from many colors.

6 Vase not included.

Club Price &8 SAVEUDt0$1.00

Prices on this page are effective
Wednesday, April 20 thru Tuesday, April 26, 2011.
ALL LIMITS ARE PER HOUSEHOLD, PER DAY.
Selection varies by store.

APRIL BEBEEEREHN

WED THUR FRI SAT SUN MON TUES

ALL LIMITS ARE PER HOUSEHOLD, PER DAY.
Prices in this ad are effective 6 AM Wednesday, April 20 thru Tuesday, April 26, 2011 in all Safeway stores in Oregon (except Milton-Freewater) and S.W. Washington stores serving Wahkiakum, Cowlitz, Clark, Skamania and
Klickitat Counties. [tems offered for sale are not available to other dealers or wholesalers, Sales of products containing ephedrine, pseudaephedrine or phenylpropanolamine limited by law, Quantity rights reserved. SOME
ADVERTISING ITEMS MAY NOT BE AVAILABLE IN ALL STORES. Some advertised prices may be even lower in some stores, On Buy One, Get One Free {*BOGO") offers, customer must purchase the first item to receive the
second ltem free. BOGO offers are not 1/2 price sales. If only a single item purchased, the regular price applies. Manufacturers’ coupons may be used on purchased items only — not on free items. Limit ane coupon per
purchased item. Customer will be responsible for tax and deposits as required by law on the purchased and free items. No liquor sales in excess of 52 gallons. No liquor sales for resale. Liguor sales al licensed Safeway
PO gﬁres only. © 2011 Safeway Inc. Availability of items may vary by store.
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Food

A surprising source of

a gluten-free delight

nyone looking for delicious new ways to enjoy
Awhole grains or bring gluten-free recipes to the table

can do both at the same time, thanks to something
called sorghum.

Rich in fiber, sorghum has high levels of antioxidants, as
well as iron, calcium, potassium, protein and polycosinol,
which helps lower serum cholesterol. You can find sorghum
products in some grocery stores and online.

For more about sorghum, and more recipes,
www.healthysorghum.com.

visit

Sorghum Shrimp Tabbouleh

Serves 6

To cook the sorghum:

1 cup uncooked whole grain sorghum (soaked
overnight in water to cover)

3/4  teaspoon sea salt, divided

3 cups water

Dressing:

2 tablespoons freshly squeezed lemon juice

3 tablespoons extra virgin olive oil

1 tablespoon sherry vinegar

1/8  teaspoon white pepper

Vegetables:

1/4  cup shelled raw pumpkin seeds or pine nuts

1 English or hothouse cucumber, unpeeled and
chopped

3 green onions, chopped

1 small red bell pepper, chopped, or 12 grape toma-
toes, halved

1 small yellow bell pepper, chopped

1/2 cup cooked edamame

1/2  cup chopped seasonal fruit (figs, pears, apples,
oranges, or dried cranberries)

1/2 cup chopped fresh parsley, plus extra for garnish

1/2  cup chopped fresh cilantro

1/4  cup chopped fresh mint

1/4  cup crumbled feta cheese or queso fresco (option-
al)

Mixed Greens

12 cooked large whole shrimp, peeled (or more to
taste)

Drain soaked sorghum and discard water. In heavy medi-
um saucepan, combine sorghum, 1/2 teaspoon salt, and 3
cups water. Bring to boil. Cover and reduce heat, simmer-
ing for 40 to 45 minutes. Transfer to strainer and drain well.
Set aside.

Make dressing: In screw-top jar, shake lemon juice, oil,
vinegar, remaining 1/4 teaspoon sea salt and pepper until
thoroughly blended and creamy. Set aside.

Toast pumpkin seeds in a skillet over medium heat, stir-
ring constantly until lightly browned, about 5 minutes. Set
aside.

In large bowl, combine sorghum and vegetables and toss
to blend. Add dressing and toss until all ingredients are well
coated. Let stand for 20 minutes before serving.

Arrange mixed greens on a large platter, top with tab-
bouleh, arrange shrimp on top, and serve, garnished with
fresh parsley.

Caldwell’s, Hennessey, Goetsch
& McGee Funeral Home

Von D. Bailey

Funeral Director

. 20 NE 14th Avenue

~ Portland, OR 97232
503-232-4111

Fax 503-231-1586
von.bailey@sci-us.com




