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Or season your dough with
a little bit of sugar and salt.
“Per two balls of dough, or a
top and bottom crust, we put
two tablespoons of sugar and
one teaspoon of salt in our
pie crust,” Riccardi said. “The
sugar helps with browning
the bottom crust, and the salt
adds a balancing flavor.”

Vinegar can add season-
ing, too, and make the crust
easier to shape. “We swap
about 10 percent of the water
we're using with apple cider
vinegar,” Beresniewicz said.
“Tt has a nice fruitiness that
it imparts on the dough, but
it also helps to inhibit the
gluten from overdeveloping.
In the end, you have a dough
that’s easier to work with and
doesn’t fall apart, which is
particularly helpful if you're
doing a lattice crust.”

TECHNIQUE TRICKS

Temperature is crucial.
Chill your ingredients —
especially the butter — before
mixing.

But first, measure every-

repeating ‘stop touching it’
throughout the entire class,”
Riccardi laughed.

Be stingy with the liquid
— adding too much water
is one of the most common
mistakes. “You want to add
slowly — the dough needs
to hold together enough for
you to roll it out, but too
much water will activate the
gluten,” O'Hara said.

Use the power of your
refrigerator again, before
rolling your dough. “I like to
let it rest overnight in the
fridge, wrapped in Saran
wrap,” Riccardi said. “The
butter will get nice and hard
again, which will make it less
messy to roll and also helps
maintain the coldness you
need to create flakiness.”

Or your freezer. “We shape
our dough into a flat disc and
then freeze it for at least a
couple of hours to make sure
the fat gets really cold again,”
Halen said. “When we're
ready to roll, we'll let it sit on
the counter for an hour, and
then whack it with the roll-
ing pin a few times to flatten
it out further. It’s really loud,
but it’s a great way to get out

onto the counter does the
trick.”

Consider your rolling pin
choice wisely. “Most people
reach for a ball-bearing
pin, but my preference is a
tapered French rolling pin. It
gives me more control,” Ples-
sis said. “With ball-bearing
pins, you're holding on to
these handles, not the rolling
pin itself] so it’s harder to
direct and apply even pres-
sure.”

Start your oven at a higher
temperature than is called
for in your recipe. “We'll start
around 400, and then drop it
immediately to 325 once the
pie is in the oven,” Beresnie-
wicz said. “You want to shock
the cold crust with that heat
so that the butter quickly
melts rather than having it
slowly melt into the dough.
This process creates the air
pockets that develop flaki-
ness.”

MAGPIES FLAKY
PIE DOUGH

Yields 2 (9-inch) crusts

2Y> cups all-purpose flour

Transfer the mixture to a
large bowl and pour the ice
water on top. Using a bowl
scrapper, mix the water into
the flour until medium-size
curds form.Then use the palm
of your hand to flatten and
fold the dough over itself until
it just comes together and
forms one large mass; don't
overwork it.

Divide the dough into two
equal discs. Wrap tightly
with plastic and refrigerate
overnight.

When ready to use, remove
dough and place on a lightly
floured surface. Using a rolling
pin, apply even pressure and
gently roll each disk from the
center out, rotating the circle
as you go to prevent sticking.

— Holly Ricciardi, owner of
Magpie Artisan Pies

KABOCHA SQUASH
PIE FILLING

Yields enough filling for 1
(standard 9-inch) pie

% cup sugar
1 teaspoon cinnamon
2 teaspoon kosher salt

thing out.“The less time you ~ some aggression if yourenot 2 tablespoons sugar "2 teaspoon ground ginger

give your butter to warmup,  in a good mood.” 1 teaspoon salt s teaspoon ground clove

the better, so pre-measure it When rolling, picture your 12 tablespoons unsalted 2 eggs

before placing it in the fridge,” movements shooting out butter, cut into Y2-inch 14 ounces roasted

OHara said. “You also want from the center of the dough pieces and frozen kabocha squash flesh

to have everything else ready  like the spokes of a bicycle 4 tablespoons vegetable 8 ounces heavy cream

to go so that the minute you ~ wheel. “You don’t want to shortening (Crisco) 1 parbaked crust

take the butter out, you can simply roll back and forth,or % cup ice water

get to work immediately.” you'll end up with a rect- Preheat oven to 350 (or 325
Own a food processor? angle,” Riccardi said. “Work In afood processor, add the  for a convection oven).

Try freezing the butter. “We your way out from the center, flour, sugar, and salt, and pulse Place all of the ingredients

believe we get the best flaky ~ stopping to rotate the dough ~ for three seconds. in a large bowl, and use an im-

crust when we use a food as you go.” Scatter frozen butter cubes mersion blender to bend them.

processor because then we Use as little flour as pos- on top of the flour mixture. (You can also use a blender.)

can use frozen butter;” Ric- sible to dust your counter Pulse six times at one-second  Strain through a sieve.

cardi said. space. “Adding too much flour  intervals, or until butter turns Into a parbaked crust, pour
Prevent overworking the will make your crust tough,”  into pea-size pieces. Scatter as much batter as will fit into

dough by limiting hands-on Halen said. “T actually use the shortening over the flour the pie pan without overflow-

time. “When I'm teaching pie ~ a tool called a flour wand —  mixture, and pulse again, four  ing. Bake for approximately

classes, I inevitably end up one squeeze from the wand times at one-second intervals. 45 minutes, or until the filling

G ARD E N of garlic, onions, chili peppers ~ teens. Apply straw loosely, ¢ Mulch azaleas and rho-

and herbs. It will make a gour-  but thick enough to hide the dodendrons with pine needles

Continued from Page 1B met gift for a lucky friend. plants from view: or oak leaves, or shredded oak
It is good to use all the ex- ¢ Fallen, spoiled, or mum- ¢ Plant tulips and any other  bark, but any organic material

perts and helpful information ~ mified fruits should be cleaned  spring bulbs before ground will do.

at your disposal. Iwould think  up from the garden and freezes. ¢ Clean and oil all garden

of it as a really big plumbing destroyed by burying. ¢ Covering garden pools hand tools before storing for

job. ® Mulch strawberries for with bird netting will prevent ~ winter.

) winter with straw. This should  leaves from fouling the water. Ifyou have garden ques-
Gardening Chores and be done after several nights Oxygen depletion from rotting  tions or comments, please
Challenges near 20 degrees, but before organic matter can cause write: greengardencolumn@

¢ Weave a holiday wreath temperatures drop into the winter kill of pond fish. yahoo.com Thanks for reading!
RECYCLI NG usable items were taken to the landfill ~ cart service each week. Very quickly,
and these trips could be counted on one  very suddenly, this because a big prob-
Continued from Page 1B hand for an entire year. lem. What in the heck could we do to
My early adult years were marked Fast forward to the 21st century! reduce the amount of plastic and trash

by ranch life in Medical Springs. Living
on the land without garbage service
(other than you-haul to the county
landfill) naturally encouraged practi-
cal and earth-friendly trash practices.
Very little went to waste; food scraps
went to the animals or compost and
the rest sorted by usable versus not
usable. Tin cans were saved for metal
patching, glass jars for storage, paper
for lighting fires, and cardboard for just
about everything. Even the occasional
plastic containers were repurposed for
a variety of things, from useful plastic
patching, cut whirly-gigs as gopher
deterrents, or a clothes pin container to

I always felt respectably responsible
and conscientious by saving and tak-
ing my recyclables to the recycling
center. Acceptable plastics meant I
could conveniently not think about my
plastic packaging purchases, my overall
waste consumption and what might be
happening to our landfill. I was doing
my part, right? China refusing to take
our “recyclable plastic waste” in late
2017 brought the reality of our throw-
away society to our own back yard (so
to speak): our local landfill. I became
painfully aware that I was contributing
to the trash piling up at our landfill. I
could no longer be smug about having

we generate?

This spurred a small group of friends
to begin discussing and investigating
the issues and possible solutions for us
as residents of small rural communities.
We knew fundamentally we must work
together, as consumers, and as a com-
munity, to protect our “back yards” and
the land we dearly love. The global plas-
tics crisis hitting us in our own homes
spawned a community-based group of
interested people wanting more infor-
mation, more inspiration, more sharing,
more action, and above all, more hope;
hope that we indeed can be part of the
solution and not the problem. Join us on

hang on the clothes line. Only truly un-  one very small bag for my garbage roll ~  this journey!

DO RY the last Tuesday of the Down the walk from Then he drove away as the
month when one such driver ~ behind his truck came anold  old woman smiled and said

Continued from Page 1B was edging his truck down white-haired woman running  “Thanks.”

Does the machinery al- the street from house to with legs flailing from side As far as the 92-year-old
ways work correctly, grabbing  house, probably thinking his  to side and arm swinging a woman was concerned, he
the bin securely around the own thoughts when routine  plastic bag of garbage and had just given her a lovely
waist with the lid opening was interrupted. crying out. bouquet of flowers by his
and closing at the appropri- He slowed the carrier to a He waited. deed of kindness. He could
ate times? stop where once a month he “Can you take it?” she have ignored her frantic

Does the person behind the  expected to serve. He looked =~ panted, quite out of breath. haste and driven on — but
wheel mull over their own around from his driver’s Pointing at her neighbor’s ~ he didn’t.
trials and irritations or ever ~ seat but there were no bins emptied but open bin he Thank you, good neighbor,
have the chance to be pleased  outside so he slowly drove on  indicated that she could put ~ for the brief use of your bin.
with some little thing that to the next place. it in there. She did. And,thank you, kind
happened as he or she, as the Glancing in his sidewalk- He drew the bin up and sir. You and your work are
case could be, had brightened  side mirror after having over the truck, droppingthe ~ greatly appreciated. You are
someone’s day while driving  replaced a bin on the pave- belongings into the vehicle a veteran in your own war
the route? ment from the second house,  and replaced the bin a second and I count you as special

The day in mention was he glanced again. time onto the sidewalk. among others.

“LET'S TALK INSURANCE,
I’'M JUST AROUND

COVERAGE FOR
ALLTHE THINGS
YOU CARE FOR

= Automobile insurance
B Business or Commercial
® Callto seeif you can save

THE CORNER.”

Greg Blackman Jr.
TERRY HUGHES AGENCY

1430 WASHINGTON AVE
LA GRANDE, OR 97850
gregory.thughes@farmersagency.com

Call 541.963.8611 today!

Smart choices last a lifetime.

£

FARMERS

INSURANCE

Restrictions apply. Discounts may vary. Not available in all states. See your
agent for details. Insurance is underwritten by Farmers Insurance Exchange
and other affiliated insurance companies. Visit farmers.com for a complete
listing of companies. Not all insurers are authorized to provide insurance in
all states. Coverage is not available in all states.

no longer sloshes around in
the pan.

Remove from oven, and
allow pie to rest at least two
hours before serving. Pie may
be baked up to two days in ad-

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

If we don't have it, Bob will find it
Come meet ourfriendly staff and see what

vance and stored in an airtight
container.

— Tova du Plessis, owner of
Essen Bakery
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APPLI A"cEs Jay & Kristin Wilson, Owners

— 2036 Main Street, Baker City
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WHAT'S INSIDE MATTERS

Bev’s Upholstery

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

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

(541) 898-2421

ALL WORK GUARANTEED

Attention IT Professionals

Oregon Trail Electric Cooperative is looking for an
Information Technology Analyst/Desktop Support person
for its Headquarters location in Baker City. The Information
Technology Analyst/Desktop Support position helps maintain
the enterprise computing environment including installing,
configuring and maintaining hardware, software and mobile
devices with an emphasis on endpoints and their peripherals.
Develops innovative technology solutions to enhance and
enable productivity for the organization. Provides in-house
technical analysis and consultation. Cultivates and maintains
an in-depth knowledge of current and emerging computer
and information technologies
to plan future direction for the
enterprise computing and mobile
A full position
description can be viewed

at www.otecc.com/careers.

environment.

Your Touchstone Energy” Cooperative AT; X

GARAGE DOORS

NEe-Hi 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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INTERESTED IN GOING TO A TRADE
SCHOOL, PURSUING A CAREER

AS A LINEMAN, OR ATTENDING

A UNIVERSITY OR COLLEGE?

APPLY TODAY!

Visit us at

for more information

= 1735 Main Street, Baker City  541-523-6526

1102 Washington Avenue, La Grande

Check out all the new Legos!
Classic, Unigque, Educational
& Fun Toys for ALl Ages




