It's the time of year when being with

loved ones is the first item on the menu.

Why not let Safeway take care of the rest?

Safeway brand gives you thousands of
ways to save every day on your favorite

holiday meals and treats.

We'e always working on ways to serve
you better, and that’s especially true
during the holidays. That's why this year
weve created mouth-watering recipes
that are easy and quick to prepare.At
Safeway, were committed to keeping
costs low and spirits high so you can
enjoy every second of this

special season.
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APPLE CIDER GLAZED CARROTS  Makess servings.

Brown sugar and apple cider give these carrots a sweet and tart glaze.

1package (16 0z.) Baby Peeled Carrots
2 tablespoons Lucerne” butter

1/4 cup packed golden brown sugar
2 tablespoons apple cider vinegar

1/2 teaspoon dry mustard

1/2 teaspoon paprika

1/4 teaspoon salt

1tablespoon chopped fresh parsley

Place carrots in a saucepan and cover with water. Bring to a boil and boil until barely tender,

8 to 12 minutes. Drain.

In a large skillet over medium heat, combine butter, brown sugar, vinegar, dry mustard,
paprika and salt. Cook stirring until mixture comes to a boil. Add carrots and cook, turning
and stirring constantly, until carrots are well glazed and tender, about 3 minutes. Sprinkle
with parsley and serve.

LAYERED FIESTADIP  serves2

Safeway wheat thin crackers are the ideal dippers for this terrific party dip. It can be
prepared in less than 5 minutes and is made with only 4 ingredients.

1package (8 0z) Lucerne” cream cheese

1can (16 0z) Safeway refried beans

1 cup desired flavor Salsa

1can (2.25 oz) Safeway sliced black olives, drained
1package Safeway Wheat Thin crackers

Spread cream cheese on bottom of pie plate. Spread beans over. Top with a layer of salsa.
Sprinkle with olives. Microwave at100% power, covered, for 3 minutes or until edges are
bubbling and mixture is heated through. Serve with Safeway Big Cheese Crackers.

ROCKY ROAD BROWNIES  Makes 48 brownies.

These are made in one bowl--quick, easy and decadent.

112-ounce package Safeway Chocolate Chips, divided
1/2 pound (2 sticks) Lucerne” butter or margarine
11/4 cups Safeway Sugar

4large Lucerne” eggs

1 cup Safeway all-purpose flour

1/2 teaspoon salt

21/2 cups Safeway Mini Marshmallows, divided

11/2 cups chopped walnuts, divided

Place 1 cup chocolate chips and butter in a large microwave-safe bowl. Heat at50% power
for about 3 minutes until melted. Stir in sugar; cool slightly. Whiskin eggs. Stirin flour
and salt. Stirin1/2 cup chocolate chips,2 cups marshmallows and 1 cup walnuts. Pour

into greased 9x13-inch pan. Bake at350 degrees for30 minutes. Sprinkle top with1/2 cup
marshmallows, 1/2 cup walnuts and 1/2 cup chocolate chips; press them in lightly. Return to
oven for2 minutes. Cool; refrigerate until firm. Cutinto11/2-inch squares.
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Savor The Holidays
With Safeway

Whether it's breakfast with the family, lunch on-the-go, dinner with friends,

or a holiday snack, you can count on Safeway brand to bring you delicious food
atincredible values. From refreshing hot drinks to warm you up when it's cold
to savory snacks for a holiday party, Safeway brand has the right product

for every occasion.

SAFEWAY §




