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Kraft
Macaroni Hunt's
& Gheese Pasta Sauce
1616 0z. mwe 240z ITEMS

SEE BACK PAGE FOR MORE MIX & MATCH 10 FOR $10 DEALS!




Check out this weeks Grocery deals!

Ingredients:

* B ounces Jiffy Corn Muffin mix

* 15 punces whole kemel com (drained)
15 ounces creamed com (not drained)
*1 Cup S0ur cream

*1/2 cup melted butter

Folgers
Coffee
Selected Varieties
10.3-11.3 Oz.

Directions Preheal the oven lo 350
deqiees. In a bowd, mix all of the ingre-
dients together and pour into a greased
8°x8" baking pan. Cook uncovered for

45-50 minutes or until lightly browned. 3349
iLha = (Lo | |
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Ingrodiants:
* 172 cup mik
+ 310 4 thsps. Smuckar'ss
Sundas Syrup™ Ghocolata
Flavored Syrup
* 1/4 cup strong browed Folgers®
French Roast Coffes
* Whipped cream
« Chocolate decorator sprinkas,
for gamish
Directions MIGROWAVE milk in
1-quart microwave-safe bowd on
HIGH 110 1 172 minutes or until
ot but not bedling. Whisk until
foanmy. MICROWAVE chocolate
sundas Syrup in microwave-sale
coffes cup on HIGH 20 seconds.
Stir in coffes. ADD milk. Top with
whipped cream, Drizzle with ad-
ditional chocolate sundae syrup.
‘Garnish with sprinkles. Serve im-
madiataly.

Classic Chili

Ingeedients
= 1 tablespoon olive oil

-1 garlic powder
+11/2 1easpoons salt

£

= 1 medium yellow onion -diced
m:r!"ﬁ;n;gs\nm * 1 pound 0% lean ground baef
L Digital Coupon * 2 172 tablospoons chill powdor

* 2 1ablaspoons ground cumin
= 2 tablespoons granulated sugar
* 2 tablaspoons tomato paste

SAVE AN ADDITIONAL $1 OFF WITH DIGITAL COUPONS

* 172 teaspoon ground black pepper

174 Tsp. ground cayenna pepper -optional
* 1172 cups bael broth

+1 can potite diced tomatoas

* 1 can red kidney beans, drained & rinsod
+1 can tomato sauce

Nabisco Chips Ahoy! Cookies
Selected Varieties 7-13 Oz.

524!

Directions Add the olive oll 10 a large soup pot and place it over medi=

& s 00 um-high heat for two minutes. Add the onion. Cook for 5 minutes, stir-

1 ring occasionally. Add the ground beef to the pot. Break it apart with a

"B wooden spoon. Cook for 6-7 minutes, until the beef is browned, stirming

s 49 ‘eccasionally. Add the chili powder, cumin, sugar, tomato paste, garlic

powder, salt, pepper, and optional cayenne. Stir until well combined. Add

FINAL PRICE the broth, diced tomatoes (with their juice), drained beans, and tomato
©n 1 With Digatal sauce. Stir well. Bring the liquid to a low boil. Then, reduce the heat (low
Coupon ‘to medium-low] to gently simmer the chili, uncovered, for 20-25 minutes,

stiming eccasionally, Remove the pot from the heat. Let the chili rest for
5-10 minutes before serving.




Fill the Pantry with These Savings!

Tnmlla Glllps

Ham
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Snacks
Selacted Variies
16329178 02.
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Mission Burrito

Tortillas
Selected Varieties
8ct.

2/55

Duncan Hines
Cake Mix

Selected Varieties
15250z

Devil’s Food

Hersl
\‘allmzm's Day
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Green Ghile Chicken
Quesadillas

Ingredients
4 Mission Burrito Flour Temllas
2 cups shredded cooked chicken

1/2 cup canned green chile sauce

1 tsp cumin

1 can (150z) pinto beans, drained

2 cups shredded monterey jack choese
4 Thsp vegetable oil, divided

Directions In a medium bow! combine chicken,
chile sauce, and cumin. Lay tortillas on a work
surface, and divide beans, chicken, and cheese
between tortillas, placing all ingredients on 1/2

of each tortilla. Fold bare 1/2 of each tortilla over
to cover fillings. In a large nonstick skillet heat 1
tablespoon oil ever medium. Place 1 quesadilla in
skillet and cook, flipping once, until golden brown
on both sides, 2-3 minutes per side. Repeat with
remaining oil and quesadillas, Cut quesadillas into
wedges and serve warm,

1 can (21 0z) cherry pia filling
1 can (15 0z) crushed pineapple
1 bax {15.25 oz) packaged yellow
cake mix

1 cup butter

Diractions Praheat the oven to
335°F. Spray a x13-inch bak-
ing dlish with nonstick cooking
spray. Sproad the pie filing in the
bottom of the baking dish. Evenly
pour the pinsapple over the top of
the charry pia filling. Sprinkis the
dry cake mix over the pineapple.
Molt 1/2 cup of the butter and
pour evenly over the top of the
cake mix. Take the remaining 1/2
cup of butter and cut into small
pioces. Place the piecos of butter
over the top of the cake. Bake
the cake in the preheated oven
until the top is golden brown and
the filling i bubbling around the
dges, about 40 minutes, Sarve
tha cake warm with ice cream, it
desired.
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Butcher Shoppe - Fresh Curt Daily!

Product of the USA USDA Choice
Product of the USA

Fa K - : e
T-Bone Steaks j Family Pack
Chairman's Reserve Ground Ilolmd$399
USDA Choice Chairman’s Reserve

Lb.

London Ilroll
Chairman's Resarve
USDA Choice

Product of the I.ISA

Chairman's Reserve
USDA Choice
Product of the USA Lb.

Pork

e $949
Lh.

$999

160z

Pork Chops
Chairman's Reserve
Product of the USA

Lb. Product of the USA

Family Pack

" CenSea Peeled
Frosh Chicken
. CenSea :11: Tail 0|| Cool
m:& ggc e L. 11 99 ‘ ns1599
r Lb. | isaceoin eag amna 1 Bag

Procuct of the USA

T e iy
gﬁﬁﬂﬁmv 3499‘1-»;"-“".« 5379 i;égﬂ 3479

213061120, 41/50 G112 0z.



Fresh Produce Guaranteed!

Blackberries

or Raspherries
60z,

[SUnKisy

Sunkist

Cara Cara Fresh
Oranges Avocados
21b. Bag 2Lb.Bag

w352

Kretschmar
Muu cluﬂdar,

Golb! Jack $6

Frosh Baked
Mini Hershey’s Cookies
20

339?

3 Rretschmar
Kretschmar Honey Kretschmar Mesquits,

or Ham Off The Bone Oven Roasted or ﬂlckory Turkey mm:h"““

359m9 | $7 A séwzs



Orange & Strawberry

Granola Parfaits
¢ Ingredients:

® %« 1/4 cup Tropicana Pure

Premium@ Orange Juice

* 1 thsp sugar

+ 1/4 tsp vanilla extract

» 2 cups fresh strawberries,

coarsely chopped

* 1 1/2 cups vanilla Greek yogurt

* 1 cup low-fat granola

* Frash mint, for garnish

Directions: In a medium bowl, com-
bine uﬂng!julw. sugar and vanilla
extract. Add strawberi

83, 1035ing to
combine. Using 2 large parfait glass- Red Diamond
es, layer yogurt on the bottom, fol- Tea
Tropicana lowed by granola and then strawber-
ries and their juices. Repeat to create | Selected Varietie:
Juice layers in the glasses. Finlsh with a 1280z,
Selected Varieties small amount of yogurt, sprinkle of
% 520z - granola and gamnish of fresh mint.

5[] Brersgan e $909 B s930

Chicken Burrito Bowl

* 1 can Red Gold® Petite Diced Tomatoes with Green Chilies Directions: Combine petite diced tomatoes,
=1 can black beans, rinsed & drained black beans, com, chicken broth, salt,

* 1 can whole kernel com, drained black pepper, grean onians, garlic powder

=1 can chicken broth mwnﬂ\glﬂmo;mkm&asm:g\n’l‘o?ene
= Salt & black pepper to taste ‘Gamish (Optional) and lay on top. Cook on for

« 3 green onions, thinly sliced + Rod Gold Salea 15.5 0z, 1@ 7 hours or on HIGH for 4 hours. Half hour

before sarving, remaove chicken and shrod.

= 1 teaspoon garlic powder » Cilantro, Chopped 1 kan to coaks st

= 1 teaspoon cumin * Avocado, Sliced m,.:‘:g.: o.:,u:’m amﬂg:ﬁsn :m.ﬁn
*11/2 pounds chicken tenders * Lime Wedges salsa, chopped cilantro, lime wadges and
* cooked white rice avocado slices.

When You Purchase any, {
FIVE (5)/Participating ltems

52,00 Savings will be token i the Register when you parchase S Items In One Transaction

Selecied”

Red Gold Diced e i

Tomatoes With Green IRed Gold Tomatoes. Red Gold Tomatoes

Chiles 10 o0 il Prica Whea Yoo By 5 25 -n,.nm.-_v.,n.,;s'"“' b “Fini Prics Whan You By 5 151502 *Final Price Whan Tow Buy §
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Weekly Frozen Specials

Select Dinners “-
Selected Varieties
10.512 0z

5299

Pimiento Cheese
Poppers with Chik’n

Nuggets
Morning Star

sz 5399 .

8—l201

START SAVING
WITH DIGITAL
COUPONS!

Selected Varieties 24-32 Oz.

tl

ﬁh e

-509 or Conditioner
s1 49 s
FINAL PRICE
Ot o

Ingradients:

* 2 cups (B oz.) shradidad chaddar choase,
dividad

* B ounces cream cheese cream choase,
softened

* 1/4 toaspoon garlic powder
« 3 tablespoons chopped frash chives
or chopped graan oniens (optional)

Diractions Place Momingstar Farms Chik'n
Huggets in single layer on baking sheet. Bake
at 375°F for 15 minutes. Lengtiwisa cut each
nugget in half. Meanwhils, cut pappers in half
langthwise, keaping stems intact. Remaove and
discard seeds and membranes. Place peppers,
cut sidas up, in foil-ined, shallow baking pan. In
smalhnunst.lngmsnmupsnfmsm
dar cheese, croam cheese, Mayonnaisa,
mhnlmsmwwwmmwv
poppers. Top sach with chik'n nugget piace.
Sprinkdo with the remaining 1/2 cup choddar
chaasa. Bake, uncovered, at 375°F about 5 min-
utas or unil heated theough. Transfor stuffod
peppers to serving platter. Sprinkle with chives
(if desired). Serve warm.

Everything You Need Aroun
\PER TN

Covpen 1 4
'SAVE AN ADDITIONAL 50¢ OFF WITH DIGITAL COUPONS V8 SAVE AN ADDITIONAL 50¢ OFF WITH DIGITAL COUPONS
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Luna or
Larabars

15917 0
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