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C AU LIFLOWER and pepper and toss gently floured fingers, building up the %2 teaspoon garam masala pounds), cored and cut teaspoons salt and "4 teaspoon
until evenly coated. sides into a handsome edge. into 1-inch florets pepper.
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Once that is essentially
parbaked, you add a layer of
shredded cheddar cheese (I
used sharp cheese, which I
would recommend), then a
layer of thyme-scented, sau-
teed cauliflower and onions,
and then another layer of
shredded cheese.

Pour in a simple custard of
eggs and a little milk, bake,
and you end up with a dish
that will make even the most
fervent carnivore say, “maybe
these Moosewood people are
on to something”

I also made a wonder-
ful marinated chickpea
and cauliflower salad. This
dish benefits from extended
marination — at least four
hours and up to three days.

I marinated mine overnight.
That was enough to smooth
the flavors together, and yet
still have a fresh, bright taste.

The brightness comes from
sherry vinegar, which always
makes whatever you use it in
taste better.

ROASTED
CAULIFLOWER

Yield: 4 servings

1 pound cauliflower, about
1 medium-large head,
trimmed and cut into
Ya-inch-thick slices

1%2 tablespoons extra-
virgin olive oil

Sea salt

Coarsely ground black pepper

1. Preheat oven to 400
degrees. Place cauliflower in
a large mixing bowl. Pour on
just enough olive oil to coat.
Season generously with salt

2. Lay cauliflower pieces out
on a baking sheet. Drizzle any
remaining oil from the bowl
on top. Bake, turning once,
until caramelized on edges and
tender, 25 to 30 minutes. Serve
warm or at room temperature,
as a side dish.You can also
sprinkle it with a very good
aged vinegar. Or, cut florets
into smaller pieces and add to
salads.

— Adapted from The New York
Times

CAULIFLOWER
CHEESE PIE

Yield: 4 to 5 servings

For the crust

2 cups (packed) grated
raw potato

Y cup grated onion

1 teaspoon salt

1 egg white, lightly beaten

1 tablespoon oil

For the filling
1 tablespoon olive oil or butter
1 cup chopped onion
2 medium garlic
cloves, minced
12 teaspoon salt
Black pepper, to taste
2 teaspoon dried basil
s teaspoon dried thyme
1 medium cauliflower,
cut into florets
1 cup (packed) grated cheddar
2 eggs
Ya cup milk
Paprika

1. Preheat oven to 400
degrees.

2. For the crust: Combine
grated potato, onion, salt and
egg white in a small bowl, and
mix well. Transfer to a pie pan
and pat into place with lightly

3. Bake for 30 minutes, then
brush crust with 1 tablespoon
of oil (or less) and bake it 10
more minutes. Remove from
oven and lower temperature to
375 degrees.

4. For the filling: Heat 1 ta-
blespoon olive oil or butter in a
large skillet. Add onion, garlic,
salt, pepper, basil and thyme,
and saute over medium heat
for about 5 minutes. Add cau-
liflower, stir and cover. Cook
until tender, stirring occasion-
ally, about 8 to 10 minutes.

5. Spread half the cheese
onto the baked crust. Spoon
the sauteed vegetables on top,
then sprinkle on the remaining
cheese. Beat the eggs and milk
together and pour over the
top. Dust lightly with paprika.

6. Bake 35 to 40 minutes, or
until set. Serve hot or warm.

CAULIFLOWER
WITH POTATOES
(GOBIALOO)

Yield: 4 to 6 servings

1 large cauliflower

2 to 3 medium
potatoes, peeled

8 tablespoons vegetable oil

3 medium-sized onions,
finely chopped

2-inch piece of ginger,
peeled and cut into very
fine slices and then
into very fine slivers

2 medium tomatoes, grated
or finely chopped

Yato 2 teaspoon
cayenne pepper

/2 teaspoon ground turmeric

1'2 teaspoons ground
coriander

2 teaspoon ground cumin

1to 172 teaspoons salt

1. Break the cauliflower
into medium-sized florets.

Cut the potatoes lengthwise
into halves and then cut each
have lengthwise into roughly 3
pieces to get chunky fries.

2. Heat the oil in a wok or
large frying pan over me-
dium heat. When oil starts to
shimmer, add the potatoes
and fry until they are medium-
brown and just barely cooked
through. Remove with slotted
spoon and drain on paper tow-
els. Put the florets in the same
oil and fry until just barely
cooked through. Remove with
slotted spoon and drain on
paper towels. Remove all but 3
tablespoons of the oil from the
wok or pan.

3. Add the onions and stir
until they are light brown.

Add the ginger and continue
to stir and fry until the onions
are medium-brown. Add the
tomatoes and keep frying until
they turn soft and darker, and
the oil seems to separate from
the sauce. Add the cayenne
pepper, turmeric, coriander,
cumin and salt. Stir and fry for
1 minute.

4. Return the potatoes and
florets to the pan. Stir to mix
gently. Sprinkle 1 tablespoon
of water over the vegetables.
Cover. Reduce heat to low and
cook gently for 3 to 5 minutes.
Add the garam masala. Stir
gently to mix, and serve.

MARINATED
CHICKPEA AND
CAULIFLOWER
SALAD

Yield: 6 to 8 servings

1 head cauliflower (2

GARDEN
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Heat damage can first appear in
many different parts of the plant: flower
buds may wither, leaves may droop
or become more attractive to insects,
chlorophyll may disappear so that leaves
appear white or brown, or roots may

cease growing.

Plant death from heat is slow and
lingering. The plant may survive in a
stunted or chlorotic state for several
years. When desiccation reaches a high
enough level, the enzymes that control
growth are deactivated and the plant

dies.

Use the American Horticultural So-
ciety Plant Heat Zone map in the same
way that you do the Hardiness Map.
Start by finding your town or city on the
map. The map has county outlines that

may help you do this.

The 12 zones of the map indicate the
average number of days each year that
a given region experiences “heat days”
— temperatures over 86 degrees. That is

ing physiological damage from heat. The
zones range from zone 1 (less than one
heat day) to zone 12 (more that 210 heat

days).

mer heat.

Most important, the AHS Plant Heat-
Zone ratings assume that adequate
water is supplied to the roots of the
plant at all times. The accuracy of the
zone coding can be distorted by a lack of

Thousands of garden plants have now
been coded for heat tolerance, with more
to come in the near future. You will see
the heat zone designations joining hardi-
ness zone designations in garden cen-
ters, reference books, and catalogs. On
each plant, there will be four numbers.
For example, a tulip may be 3-8, 8-1.

If you live in USDA zone 7, you will
know that you can leave tulips outdoors
in your garden year round. An ageratum
may be 10-11, 12-1. It can withstand
summer heat throughout the United
States, but will over winter only in our
warmest zones. An English wallflower
may be 5-8, 6-1. It is relatively cold
hardy, but can’t tolerate extreme sum-

of the plant. Plant tissues must contain
enough water to keep their cells turgid
and to sustain the plant’s processes of

chemical and energy transport.

Watering directly at the roots of a
plant — through drip irrigation for
instance — conserves water that would
have been lost to evaporation or run-off.
Mulch also conserves water.

Other factors affecting heat-hardiness
are oxygen levels (which can be blocked
by over-watering), pH, light, air move-
ment, and surrounding structures.

The heat-tolerance map was cre-
ated by using data from the archives
of the National Climatic Data Center.
A total of 7,831 weather stations were
processed; 4,745 were used in plotting
the map.

Durable 2-foot by 3-foot full-color
posters of the AHS Heat-Zone map

are available for $10/each. To purchase

a map you may order online, or call
703-768-5700, extension 118 or email
membership@ahsgardening.org.

If you have garden comments or ques-
tions, please write: greengardencolumn@
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THE REWARD OF BEING A
DOCTOR JUST GOT BETTER

At Farmers Insurance we believe the extraordinary care you provide your patients
deserves to be rewarded. That’s why we offer special preferred rates for doctors.
Your kindness counts. Contact a local Farmers agent to start saving today.

541.963.8611

Greg Blackman
Your Local Agent

1430 WASHINGTON AVE
LA GRANDE, OR 97850

GBLACKMAN@FARMERSAGENT.COM
https://agents.farmers.com/gblackman

. Personal attention. Great rates. Call now!
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FARMERS

INSURANCE

Salt and pepper
s teaspoon saffron
threads, crumbled
% cup extra-virgin olive oil
10 garlic cloves, peeled
and smashed
3 tablespoons
granulated sugar
1 tablespoon smoked paprika
1 small sprig fresh rosemary
Ya cup sherry vinegar
1 (15-ounce) can chickpeas,
also called garbanzo
beans, rinsed
1 lemon, sliced thin
2 tablespoons minced
fresh parsley

1. Bring 2 quarts water to
boil in a large saucepan. Add
cauliflower and 1 tablespoon
salt and cook until florets be-
gin to soften, about 3 minutes.
Drain florets and transfer to
a paper towel-lined baking
sheet.

2. Combine 2 cup hot water
and saffron in a bowl; set
aside. Heat oil and garlicin a
small saucepan over medium-
low heat until fragrant and
beginning to sizzle, but not
browned, 4 to 6 minutes. Stir
in sugar, paprika and rose-
mary, and cook until fragrant,
about 30 seconds. Off heat, stir
in saffron mixture, vinegar, 2

3.In a large bowl, com-
bine florets, saffron mixture,
chickpeas and lemon. Transfer
mixture to a gallon-size reseal-
able bag and refrigerate for
at least 4 hours and up to 3
days, flipping bag occasionally.
To serve, transfer cauliflower
and chickpeas to a serving
bowl with a slotted spoon and
sprinkle with parsley.

THE MAIN PLACE

CAFE, GRILL, LOUNGE, HOTEL

OPEN 74M - 10PM TUES - SAT
DINNER SERVED UNTIL 9PM
LounGe OPEN TO 10PM
Prime Rib every Saturalay
541-742-6246
SEE OUR MENU ON FACEBOOK

COMFORTABLE LODGING

IN THE REMODELED HOTEL
Featuring Rooms with Shared Bath

541-742-6245
\146 MAIN, HALFWAY/

APPLI A“cEs Jay & Kristin Wilson, Owners

2036 Main Street, Baker City
541-523-6284 « ccb#219615
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WHAT’S INSIDE MATTERS

5419626389

“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!!
Comemeet ourfnendly staff and see what

Western Steel & Supply

Western Steel
and Supply can
offer you.”
10218 Wallowa Lake Hwy
‘ Island City, OR
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GaragesD Doorsi
\_L

Wayne
Dalton.

GARAGE DOORS

Ne-Hi ENTERPRISES

Big enough to do a large job. Small enough to care.

2122 10th St, Baker City ® 541-523-6008 * ccb#155399

FREE BOOKS FOR

KIDS UNDER

THE AGE OF FIVE

OTEC is proud to bring

Dolly Parton’s Imagination Library
to Baker, Grant, Harney and Union Counties

To sign up, visit us at OTEC.Coop or
stop by your local OTEC office

TAWNY'S TOY BOX

We Wrap & Ship!

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




