Fresh Food

_ SAFEWAY & summer
1 PT & 4 Roasted Cauliflower with
Real Big Deals "

Creamy Ranch Sauce
fﬂr Sum mE'r . . i '. (S:gr(z}:s;ilo minutes

Prep: 10 minutes

1 head cauliflower, cut into small florets
b ! 2 tablespoons canola oil
Rancher's Resarve™ Boneless e 1/2  teaspoon salt

?ﬂ..ﬂ?!ﬂdn!ﬁmm.ﬂﬂ Steak | . . 1 Vidalia onion, finely chopped

Besl Botiom Bound Rump Roast . 2 garlic ClOVeS, minced
Rancher's Reserve® 1/2  cup Ranch Light dressing

Beel Chuck 7-Bone Pot Roast . 2 tablespoons chicken broth
Bors-in ] : 1 tablespoon chopped fresh parsley

Boseless Pori Tog . ;
| :‘ﬂ.",c,.'r".m,ﬂlfmm B Boracin Fowissnly Frosss 7 Qo a4 | F Preheat the oven to 450°F. Spray a small rimmed baking

sheet with cooking spray.

Combine the cauliflower, 1 tablespoon of oil, and salt in
a large bowl; toss to coat well. Spread the cauliflower in a
single layer on the baking sheet. Roast, stirring once or
twice, until the cauliflower is just tender, about 20 minutes.

Meanwhile, heat the remaining 1 tablespoon of oil in a
large nonstick skillet over medium-high heat. Add the onion
and cook, stirring occasionally, until tender, about 8 min-
utes. Add the garlic and cook, stirring until fragrant, about
I minute. Stir in the Ranch dressing and broth; bring to a
simmer. Add the cauliflower, tossing gently to coat well.
Transfer to a serving bowl and sprinkle with parsley.

LI Chipotle Maple Citrus
points. Watermelon Wings

on I'-]lﬂ‘ff":il_,. Prep: 10 minutes
ghiri Jur Cook: 30 minutes
’ .‘ . Serves: 4
h— T Watermelon Glaze:
2 cups watermelon puree
Juice from 3 fresh lemons

oW

mu“;:.m::::n?ﬂ.ﬂh e T - 1 tablespoon lemon zest .
1/2 cup maple syrup (can use light version)

1/2  teaspoon cinnamon

?n.ﬂ-‘[:frf 1/2  teaspoon ground chipotle pepper, or to taste
. o I Lo ; :

LT - " e e ot Chicken: ,
10~ OFF 6 8 Chicken wings or drumettes

ny Use your Rewards at 2 cups pineapple juice

B 1/2  cup soy sauce

1 tablespoon minced fresh ginger

-~ ki 3 cloves minced fresh garlic

To prepare the watermelon glaze, simmer ingredients
together in a heavy saucepan for 20 minutes or until sauce
is thick. Makes 2 cups. Keep warm.

E n ﬂ n . M{;W th T;i:;fﬁ‘m 4, 2013. To prepare the chicken, playe the (.:hicken ina large Zip-
M ERWISE NOTED) ALl LBAITS per lock bag Wlth rest of the ingredients and seal .tlghtly.

WL THUR T ARE PER HOLUSEHDLD, PER DAY, Allow to marinate at least 2 hours or up to 12. Grill until

(LHELESS OTHERWISE NOTED) SEMCON vaies by store. cooked and arrange on a warm platter. Pour the glaze over

dagl LT R e e [ R (LAY the chicken and serve lmmedlately
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