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Orange zest and a hefty
splash of fresh orange juice
add a citrus zing that light-
ens the sauce, and of course
it is now served on ice cream.
The flames? They are just
the cherry on the sundae.

GRILLED PORK
TENDERLOIN WITH
CHERRY SALSA

Yield: 6 servings

1 cup coarsely chopped
fresh cilantro, divided

"> cup minced shallots,
divided

6 tablespoons fresh
lime juice, divided

Y/ cup vegetable oil

2 pork tenderloins about
2 total pounds

2 pound fresh cherries,
stemmed, pitted and halved

1 fresh Fresno chile, red
jalapeno or Holland chile,
or "2 green jalapeno,
thinly sliced crosswise

1 tablespoon extra-
virgin olive oil

Salt and black pepper

Note: Both the marinade
and the salsa can be made
1 day in advance. Do not
marinate the meat until 15
minutes before cooking.

1. Prepare a grill to medium-
high heat. Combine "2 cup
of the cilantro, 2 cup of the
minced shallots, 4 table-
spoons of the lime juice and
the vegetable oil in a reseal-
able plastic bag. Add pork;
seal bag and turn to coat.
Marinate at room temperature
for 15 minutes, turning oc-
casionally.

2. Meanwhile, combine
remaining 2 cup cilantro,
remaining % cup shallots,
remaining 2 tablespoons lime
juice, cherries, chile and olive
oil in a medium bowl. Season
salsa lightly with salt and pep-
per and set aside to let flavors
meld.

3. Remove tenderloins from
marinade and season gener-
ously with salt and pepper.
Grill, turning frequently, until
a thermometer inserted into
meat registers 145 degrees,
about 15 minutes. Let rest 10
minutes. Cut into thin slices
and serve with salsa.

CHERRY CHIPOTLE
CHILI

Yield: 6 servings

2 tablespoons olive oil

1 pound lean ground turkey

% teaspoon salt,
preferably kosher

/s teaspoon black pepper

2 medium carrots, diced

1 medium yellow onion, diced

1 tablespoon chopped garlic

1 tablespoon chili powder

1 (28-ounce) can
diced tomatoes

2 cups pitted black cherries

2 canned chipotle peppers,
diced, plus sauce

2 bay leaves

1 (15-ounce) can white beans,
such as cannellini or navy,
rinsed and drained

4 cup nonfat plain Greek
yogurt, optional

Chopped fresh cilantro,
optional

1. In a large pot, heat oil
over medium-high heat. Cook
turkey with salt and pepper,
stirring, until browned, 5
to 10 minutes. Add carrots,
onion and garlic; cook, stirring
occasionally, until carrots
soften, 3 to 5 minutes. Stir in
chili powder. Add tomatoes,
cherries, chipotle peppers, bay
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Sweet cherry-filled buns, also known as Vatrushki.

2. Reduce to a simmer;
cook, stirring occasionally, 45
minutes. Add beans; cook 2
minutes. Remove bay leaves.
Divide chili among 6 bowls.
Top each with 1 tablespoon yo-
gurt and garnish with cilantro,
if desired, before serving.

— Adapted from Epicurious

SWEET CHERRY-
FILLED BUNS
(VATRUSHKI)

Yield: 16 servings

1 cup warm milk, 100 to
110 degrees (no hotter)
2 tablespoon active dry yeast
3% cups all-purpose
flour, divided, plus
more for dusting
7 tablespoons plus 2
teaspoons granulated
sugar, divided
2 eggs, one at room
temperature, the
other beaten with
fork (for egg wash)
1 tablespoon butter, melted
' teaspoon salt
1 pound sweet red
cherries, pitted
4 tablespoons ("2 stick)
cold butter, diced

1. In the bowl of an electric

Let sit 5 to 7 minutes for the
yeast to bloom.

2. Stirin Y2 cup of the flour
and 2 tablespoons of the
sugar, and whisk until blended.
Let rise in a 100 degree oven
for 20 minutes, or at room
temperature for 30 to 45
minutes.

3.Whisk in the room-tem-
perature egg, 2 tablespoons
of the sugar, the melted butter
and the salt. Attach the dough
hook and add 2% cups of the
flour, 1 cup at a time, mixing
with the dough hook after each
addition until fully incorpo-
rated. Add the last bit of flour
slowly; the dough will be per-
fect when it no longer sticks to
the side of mixer — do not add
any more flour past this point
(you may not need the full 2%
cups). Continue mixing the
dough with the dough hook on
low speed for 15 minutes.

4, Cover the bow! with plastic
wrap and let rise in a 100-de-
gree oven for 1 hour or at room
temperature for 2 hours, until
tripled in volume.

5.Transfer dough to a non-
stick surface, such as a piece of
parchment paper, and cut it in
half. Cut each half in half, then
each of those pieces in half, and
then each of those resulting
pieces in half.You should have
16 pieces of equal size. Shape
the dough into balls.

6. Butter 2 baking dishes,
either round cake pans or a
9-by-13-inch pan and an 8-by-8-
inch pan. Place balls of dough,
evenly spaced, in the baking
dishes. Use a narrow drinking
glass, small ramekin or your im-
peccably clean fingers to make
a well in the center of each one.

7. Place 3 or 4 cherries into
each well and sprinkle each bun
with V2 teaspoon of the sugar.
Let rise in a 100-degree oven for
20 minutes or 30 to 40 minutes
at room temperature, until they
look puffy.

8. Preheat oven to 360
degrees. In a medium bowl,
combine the cold, diced butter,
the remaining 1 tablespoon
of sugar and the remaining "2
cup of all-purpose flour; use a
pastry cutter or rub together
with your fingers until small
crumbs form.

9. Brush the buns with the
egg wash and sprinkle the tops
generously with the crumb mix-
ture. Bake 20 to 22 minutes,
or until the tops are golden
brown.
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fried. I leave the pretty ones
to bloom and usually eat only
the native orange varieties.

I tried eating red ones once,
but the color bleeds in an
unappetizing way.

Group among evergreen
shrubs, near pools, along
streams. They look attractive
in cottage garden borders
and low-maintenance land-
scapes.

POSSIBLE GARDEN
CHORES

¢ Keep cukes well watered.
Drought conditions will
cause bitter fruit.

¢ Set out broccoli, cabbage,
and cauliflower transplants
for the fall garden.

¢ Sow zucchini and yellow
squash seeds for a late crop.
They are heavy feeders. You
can even plant them in a pile
of well-rotted manure.
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CHERRIES JUBILEE

Yield: 4 servings

2 tablespoons butter

2 cups fresh cherries, pitted

Y cup granulated sugar

Y2 vanilla bean, sliced
lengthwise and scraped

Pinch of salt

Ya cup brandy or kirsch

Juice from s orange

Zest from "2 orange

1 pint vanilla ice cream

1. In a skillet over medium-
high heat, add butter. Once

bubbling, add cherries, sugar,
the seeds from the scraped va-
nilla bean and salt. Cook until
the sugar has dissolved, about
110 2 minutes.

2. Remove from heat, add
brandy and carefully ignite.
Extinguish flames by squeez-
ing the juice of ¥4 orange into
the pan. Add the zest, and set
aside.

3. Scoop ice cream into
serving bowls. Pour cherries
over ice cream and serve im-
mediately.

— Recipe by Michael Symon,
via ABC

APPLI A"cEs Jay & Kristin Wilson, Owners

2036 Main Street, Baker City
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WHAT'S INSIDE MATTERS

=nBev’s Upholstery

5th & C Streets = North Powder, Oregon
Custom & COMMERCIAL

& Cars & Boats &< Home < Office
& Motorcycles & Snowmobiles & Golf Carts

(541) 898-2421

ALL WORK GUARANTEED

9419626389

Locally owned and operated Retail Business
Proudly providing aservice that has been
missing from our community.

If we don’t have it, Bob will find it!!

Come meet ourfriendly staff and see what

Western Steel & Supply

Western
Steel & Supply

can offer you.”
| 10218 Wallowa Lake Hwy
Island City, OR

Wayne

B¢ Dalton.

GARAGE DOORS

NEe-Hi1 ENTERPRISES

Big enough to do a large job. Small enough to care.
2122 10th St, Baker City ® 541-523-6008 ¢ ccb#155399
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SIGNATURE
BEVERAGE PACKAGE

DINNER IN
THE PINNACLE GRILL

BONUS OFFER FOR SUITES:

onboard spending money!

Our best offer of the season! Choose from 600+ cruises
and receive ALL FOUR offers below on ANY stateroom:’

Receive the above PLUS us$200

FREE OR REDUCED

FARES FOR 3"°/4™ GUESTS
(TAXES, FEES & PORT EXPENSES ARE ADDITIONAL)

50% REDUCED
DEPOSIT

BAKER VALLEY TRAVEL
Go..See.. Experience the World
541 523 9353
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Your Touchstone Energy”
Cooperative



