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Ice cream-filled pastry pu

By Leah Eskin
Chicago Tribune

Bad news blasts from every vista.
Trouble drops down from the top tier
of government and bubbles up from
the bottom of the sea. Even the air is
smudged with the smoke of our na-
tional forests, burning. Other eras knew
trying times; ours knows all news, all

the time.

The flip side of endless information
is endless entertainment, and that's
where things get truly grim. Have you
watched “The Handmaid’s Tale”? Who

streams torment, on purpose? Almost

everyone.

The constant con calls for some pro,
like those cheerful T-shirts that pro-
claim: pro-gluten, prosecco, profiterole.
As am 1. Especially profiterole. The little
pastry puffs, stuffed with ice cream and
doused in chocolate syrup, can’t cure all
our ills. But they do a swell job trying.

PROFITEROLES

s to the rescue
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heat and stir another minute.The bottom

Prep: 15 minutes

Bake: 20 minutes

Makes: 6 servings (18 pastries)
1 cup milk

1 stick (2 cup) unsalted butter, cut up

4 teaspoons sugar

12 teaspoon kosher salt

1 cup flour

4 eggs

' teaspoon vanilla extract

2 pints vanilla, coffee or
caramel ice cream

1 cup warm chocolate syrup, see recipe
1. Boil: In a large saucepan, heat milk,

butter, sugar and salt to a boil.

2. Mix: Dump in flour, all at once. Stir
with a wooden spoon to a big soft lump
that looks like mashed potatoes. Reduce

ignore it.

3. Beat: Scrape dough into the food
processor. Process a few seconds. Drop
one egg down the chute; process com-
pletely smooth before repeating with each
remaining egg. Swirl in vanilla extract.

4. Shape: Line a baking sheet with
parchment paper. Scrape dough into a
pastry bag fitted with a plain Y-inch tip
and pipe 18 domes (each 2 inches wide).
Dip a finger in water and smooth out any
stray points. Alternatively, use a round
ice-cream scoop (about 2-inch diameter)
dipped in water to portion out 18 domes.

5. Puff: Set rack in upper third of oven
heated to 400 degrees. Bake puffs until
puffed and golden, 20-22 minutes. Pierce
each puff once with the tip of a sharp knife,

By Ligaya Figueras
The Atlanta Journal-Constitution

I'spend an inordinate
amount of time flipping
through cookbooks and food
magazines, I salivate over
glossy photos of peach pie and
slices of too-moist-to-be-true
double-decker chocolate cake.

1 lick my fingers while star-
ing at gorgeous close-ups of
glazed chicken wings, imagin-
ing the tingle of sweet heat on
my tongue. All that beautifully
styled food draws me in, but
then I'll read the recipe and
say, “no way.”

What sets me off? A mile-
long ingredient list, overly
complicated instructions and
too much hands-on cooking
time, for starters. The one that
really rubs me wrong: recipes
that require special equip-
ment.

That’s probably the reason
why I don’t make ice cream
at home. Only recently did I
acquire a machine, but the
end result came out tasting
like cardboard. It’s a treat best
left to the pros.

But then came along Diana
Henry’s new cookbook, “How
to Eat a Peach.” Among the
recipes is Turkish Coffee Ice
Cream, a no-churn ice cream
that requires only four ingre-
dients — five, if you count
water.

TURKISHOOFFEEICE
(REAM

“This is not aTurkish recipe, but
an ice cream inspired by the
flavors of the thick coffee you're

served in Istanbul;” writes

X
THE MAIN PLACE

CAFE, GRILL, LOUNGE, HOTEL

ad
‘
.»"
>

e h—

Open Tuesday-Saturday 7-10
Closed Sunday & Monday

146 Main Street in Halfway
(541) 742-6246

See our menu at:
www.facebook.com/TheMainPlace

Diana Henry in her new cook-
book, “How to Eat a Peach” The
recipe requires few ingredients
and no special equipment. Just
mix and freeze.
2 tablespoons instant

espresso powder
Ground seeds from 10

green cardamom pods
1Y cups heavy cream
% cup sweetened

condensed milk

Mix the coffee, 2 tablespoons
boiling water and the ground
cardamom together. Let cool.

Beat the cream and con-
densed milk together using an
electric hand mixer until the
mixture is quite thick, then stir
in the spiced coffee.

Scrape into a container,
cover with plastic wrap or a
lid, and freeze.The ice cream
doesn’t need to be churned. It
does becomes very firm, how-
ever, S0 you need to take it out
of the freezer about 20 minutes
before you want to serve it.
Makes about 1 pint.

of the pan may develop a coat of flour;

to release steam. Let cool.

6. Serve: Slice puffs along their waist-
lines and open, hamburger-bun style.

Set three in each of six shallow bowls.
Stuff each puff with ice cream. Close tops.
Drizzle (or douse) with chocolate syrup.
Voila.

Chocolate syrup:

In @ medium saucepan, whisk together
% cup water, 2 cup sugar and 1 pinch salt.
Bring to a boil. Drop in 2 ounces unsweet-
ened chocolate, cut up. Reduce heat to
medium and whisk as mixture bubbles
madly, then slows to a shiny syrup, about
8 minutes. Pull pan off heat. Drop in 2
tablespoons butter and whisk until it disap-
pears. Whisk in 2 teaspoons vanilla extract
and % teaspoon instant espresso powder.
Pour syrup into a serving pitcher. Let cool,
10 minutes. Makes: about 1 cup.

Abel Uribe/ChicagoTribune/TNS
Little pastry puffs, stuffed with ice cream and doused in chocolate syrup.

“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 andseewhat

\ Western

‘ Steel & Supply
Western Steel Er Supplg can offer \]OU.”
5419626389 | 10218 Wallowa Lake Hwy
s 4 Island City, OR

NE-H| ENTERPRISES

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

Support.
Local

Round your electrical bill up to the nearest
dollar to help support community needs.
100% of the funds donated are used
locally.

Contact your OTEC office today

or sign up online
www.otecc.com/MemberToMember
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Go... See...
Experience the World

541-623-9353

Asia Avustralia & New Zealand

ai
ber 2018 - April 2019 December 2018 - March 2019

PRINCESS CRUISES

come back new

BECAUSE S’'MORES CAN BE FOR BREAKFAST.

As your local Farmers® agent, | can offer you a Motor Home or Travel Trailer policy that
covers the things that matter when you’re out on an adventure. You can just enjoy the
great outdoors.

1541.963.8611

Terry Hughes

£

Your Local Agent .
1430 WASHINGTON AVE FA R M E R S
LAGRANDE, OR 97850 INSURANCE

https://agents.farmers.com/thughes

Classic, Unique,
» Educational & Fun
Toys for All Ages

5k Color Run

(includes shirt)
Individual $35.00
Couples $60.00

office at 541-963-7226.

5 RIVERS RACE

Shelter From the Storm
35 Mile Bike Ride

(includes shirt) Course (includes 2 shirt
Individual $50.00  $5.00 (age 13 and options)
under) $75.00

Register online_https:
You can also register in person. Early registration will be Friday, September 7 from 3:00 - 6:00
pm at Blue Mountain Outfitters (1124 Adams Avenue La Grande, OR) and on race day,
Saturday, September 8 from 8:00 - 8:30 am only.

All proceeds go to support services provided to victims of abuse at Shelter From the Storm.
If you have any questions, don’t hesitate to contact Heather Larvik at 541-786-5947 or our

Saturday,
September 8

Pioneer Park, La Grande

Children’s Obstacle  Family Package

3riversrace.itsyourrace.com/register,

Come one

Come all
SIGN UP TODAY!

DRUG FREE
RUN

Saturday,
August 25*
8:30am START

Owsley Canyon, MERA

Please join us for a fun running/walking
event that raises money and awareness to
help keep our community drug free. This
year participants will have the option to
choose between a 5K, 10K or family friendly
one mile fun walk/run. The 5K and 10K
events will be professionally timed.

Online Race Registration available at:
http://drugfreerun.itsyourrace.com

For more information visit
www.ucsafecommunities.org,

call 541-963-1068
LIKE US ON
facebook.




