Pork Steaks

$10.04
$2.51 per person

Ingredients

1/4 cup butter

1/4 cup soy sauce

1 bunch green onions
2 cloves garlic, minced
6 pork butt steaks

Directions

Melt butter in a skillet, and mix in the
soy sauce. Saute the green onions and
garlic until lightly browned.

Place the pork steaks in the skillet,
cover, and cook 8 to 10 minutes on
each side, Remove cover, and continue
cooking 10 minutes, or to an internal
temperature of 160 degrees F (70
degrees C).

Server with your favorite side.

Prices valid 1/1010 - 1/16/10

*Basic ingredients such as salt
are not included in the cost.*

Eve’s Chicken
Quarters

$9.40
$2.35 per person

Ingredients

4 chicken leg quarters

1 (4.5 ounce) package instant long
grain and wild rice

2 cups water

1 (10.75 ounce) can condensed cream
of chicken soup

1 (8 ounce) container sour cream

2 cloves garlic, crushed

1 tablespoon minced garlic

1 cup chopped broccoli

Directions
Preheat oven to 350 degrees F (175
degrees C).

Place chicken quarters in a 9x13 inch
baking dish and bake in preheated
oven, covered, for 45 minutes.

Meanwhile, in a large bowl combine
rice and seasoning packages, water,
soup, sour cream, crushed garlic,

minced garlic and broccoli. Mix well.

Remove chicken to a platter and
drain oil. Spread rice mixture in the
bottom of the baking dish, then
arrange chicken on top of rice. Bake
uncovered for 30 to 45 minutes, or
until wild rice is opened up and liquid
is absorbed.

Flounder
Florentine

$11.99
$3.00 per person

Ingredients

1/4 cup butter

1/4 cup soy sauce

1 bunch green onions
2 cloves garlic, minced
6 pork butt steaks

Directions

Sprinkle spinach in a 13-in. x 9-in. x
2-in. baking dish coated with nonstick
cooking spray. Top with llets.

In a saucepan, saute onion in butter
until tender. Stir in our, salt, pepper
and nutmeg until blended. Gradually
add milk. bring to a boil; cook and stir
for 2 minutes or until thickened and
bubbly. Pour over llets; sprinkle with
Parmesan cheese and paprika. Bake,
uncovered, at 350 degrees F for 20
minutes or until sh akes easily with
a fork.

Server with your favorite side.

Weekday
Pot Roast

$10.61
$2.65 per person

Ingredients

1 (2 pound) boneless beef bottom
round roast or chuck pot roast

1 teaspoon garlic powder

1 tablespoon vegetable oil

1 pound potato, cut into wedges

3 cups fresh or frozen
whole baby carrots

1 medium onion, thickly sliced

2 teaspoons dried basil leaves, crushed

2 (10.25 ounce) cans Campbell's®
Beef Gravy

Directions

Season the beef with the garlic powder.
Heat the oil in a 10-inch skillet over
medium-high heat. Add the beef and
cook until it's well browned on all sides.

Place the potatoes, carrots and onion in
a 3 1/2-quart slow cooker. Sprinkle with
the basil. Add the beef. Pour the gravy
over the beef and vegetables.

Cover and cook on LOW for 10 to 11
hours* or until the beef is fork-tender.

Remove the beef from the cooker and
let it stand for 10 minutes. Serve the
beef with the vegetables and gravy.



