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GREEN CHILE-
CHEESE-CORN
SPOON BREAD

Prep: 35 minutes
Cook: 35 minutes
Makes: 6 to 8 servings

Spoon bread is a longtime
Southern favorite. This
version gets a double hit of
corn flavor from cornmeal
and fresh corn kernels. It's
very good as a side dish with
grilled or roasted chicken,
pork or fish. Try using other
cheeses in this as well: grated
cheddar, while completely
different, gives an excellent
result.

3 medium ears sweet com, to
yield about 1%z cups kemels

2 cups milk

2/3 cup cornmeal

2 tablespoons butter

% teaspoon coarse or sea salt

/2 teaspoon hot sauce, such

minutes. Let stand 5 minutes
before serving.

Nutrition information per
serving (for 8 servings): 193
calories, 9 g fat, 5 g saturated
fat, 112 mg cholesterol, 20 g
carbohydrates, 4 g sugar, 9g
protein, 359 mg sodium, 2 g
fiber

oregano, crumbled
"> cup shredded pepper-
jack cheese
1 can (4 ounces) hot or mild
diced green chiles, drained
4 eggs, separated

1. Heat oven to 350. Grease
a heavy 10-inch skillet or an
8-inch square baking dish. Cut
the kernels from the ears of
corn and set aside.

2. Mix milk, cornmeal, but-

ter, salt, hot sauce and oregano |

in medium saucepan. Bring
just to a boil over medium
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Spoon bread is a longtime Southern favorite.

2 minutes. Remove from heat.
Stir in cheese, chiles and corn
kernels. Let stand until slightly
cooled, 10 to 15 minutes.

3. Beat egg yolks in a small
bowl. Stir into cornmeal
mixture. Beat egg whites in a
medium bowl with an electric
mixer on high speed until soft
peaks form. Stir one fourth of
the egg whites into the corn-
meal mixture until well mixed.
Gently fold in remaining egg
whites. Pour into skillet or bak-
ing dish.

4. Bake until top is browned
and center is slightly loose

GRILLED CORN
RELISH

Prep: 40 minutes

Cook: 45 minutes

Makes: Four 8-ounce jars, or
about 42 cups

This is an old-timey corn
relish, the kid-friendly kind
you put on sandwiches and
hot dogs. It’s also good as a
piquant side to any summer
supper. You'll have enough for
yourself and some to share.
Instead of finely chopping the
vegetables by hand, you can
do so in a food processor or
blender, in batches.

5 ears of comn, shucked
1 large onion, finely chopped

asTabasco or Frank's, heat. Reduce heat to medium- o ) 1 green pepper, stemmed,

or more to taste low; simmer until slightly (a knife inserted into center seeded, finely chopped
2 teaspoons dried thickened, stirring frequently, comes out clean), 25 to 30 s head cabbage,
DORY difficulty of providing water ~ time but you had to squeeze =~ what we did were those that

from its main source, until your eyes tightly closed to bathed in cold creeks. Then I

Continued from Page 1B my dad had plumbed inthe  keep the stinging soap out think of my husband’s father’s

The tub was big enough for cold water pipe and faucet of them. There was the good ~ advancement in bathing
the babies and small children, into the kitchen, relieving scrubbing and then she would even though he was also a
but older children and adults  the back-breaking labor of pour a whole pan of warm galvanized tub bather. His one
had to curl up their legs when carrying the water; however,  water over my head and the =~ luxury was a seven-foot gal-
they sat in it. Also, it was the water was still cold and ~ suds would wash down into ~ vanized tub that was larger

necessary to have at least one
adult in the room besides the
bather in order to pour in the
hot water additions and help

with the rinsing.

You see, the water had to
be carried by the pailfull from
the spring at the bottom of
81 steps, or from the creek
a far cry from the house up
the backyard and across the
road. The water was stored
in tubs in preparation for the
Saturday night bath. The
water was then heated on the
kitchen wood-burning stove
in tea kettles and/or big pans.
Since the same bath water
was used for the whole family,
working up from the cleanest
to the dirtiest body, some of
the water would need to be
replaced from each bather
and it would also begin
getting cold, so the water re-
placement would be from the
hot-water-bearing kettle.

Our kitchen was narrow,
so the bathing tub was on the

had to be heated on the stove
before use even in the hot
summertime.

There were only three of us
children in the family — my
older sister, myself, and our
younger brother — so the
whole thing was easier for my
parents than had there been
many more siblings. For some
reason my sister, who was
10 years old, demanded and
got to be first. I've wondered
about that, but she knew her
mind and I never objected
when she told me I had to
be third. She didn’t want to
wash in dirty water, she said,
and so she didn’t. My brother
was four and not yet too
soiled with playing in the dirt
outside, so he got the second
bath, wrapped in towels,
dried, dressed, and snuggled
into his bed.

Now, [ wasn't especially
dirty, either, but I suppose I
was to some extent in having
spent the week mostly out-

the tub. I would always grab
for the washcloth and hold it
against my eyes.

There was never anything
like the warm towels that my
mom wrapped me in, pat-
ting me gently to take up the
bathwater from my body as I
stepped out of the tub, and the
rub-down before getting into
my pajamas. No, I take that
back. There were the warm
flannel sheet-blankets that
she warmed by the fire and
then wrapped me in on a cold
winter’s night when climb-
ing into a cold bed in a cold
bedroom.

Hubby George was also
a galvanized tub bather as
a child, but, after marriage,
we and our three young sons
enjoyed regular tub baths in a
claw-footed bathtub, and the
water, both hot and cold, came
out of faucets at the ready.

Today I use a most conve-
nient shower with everything
I need right handy from wa-
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Most monkey trees have
stiff, close overlapping, dark-
to bright-green leaves. These
are not trees to sit under —in
age they will bear large, spiny,
10- to 15-pound cones that fall
with a crash.

All do well in a wide
range of soils with adequate
drainage and abundance of
moisture. They become so
towering that they should be
given park space. They will
also thrive in containers for
several years, even in desert
areas.

The monkey puzzle tree —
Auraucaria araucana, zones
4-9, native to Chile. It’s an
arboreal oddity with its heavy,
spreading branches and
ropelike branchlets closely
set with sharp-pointed dark
green leaves. Hardiest of the
Araucaria family. Slow-grow-
ing in youth, it eventually
reaches 70 to 90 feet. Hardy
west of the Cascades.

Other species:

¢ Bunya-bunya (Araucaria
bidilllii). Zones 7-9, native to
Australia. Probably the most
widely planted Araucaria both
in coastal and valley areas of
California. Moderate growth
to 80 feet. Broadly rounded
crown supplies dense shade.
Unusual house plant, as it’s

® Hoop pine (Araucaria
cunninghamii). Zone 17, 21-
24. Native to Australia. Un-
usual silhouette of long hori-
zontal or upswept branches
with foliage tufted at tips. Can
reach 100 feet. Juvenile leaves
are needle-like and flattened,
half an inch long with spiny
recuve points. Adults leaves
are broader and overlapping,
with points incurred.

¢ Norfolk Island pine
(Araucaria heterophylla, A.

and a pyramidal shape. Juve-
nile leaves are rather narrow,
half an inch long, curved and
with sharp points. Mature
leaves are somewhat triangu-
lar and densely overlapping.
Can be held in containers for
many years — outdoors in
mild climates, or as a house-
plant anywhere.

If' you have garden com-
ments or questions, please
write: greengardencolumn@
yahoo.com. Thanks for reading!
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at one end and smaller at the
other so that he could stretch
out his legs while seated. It fit
into the kitchen of their house
for wintertime bathing but he
was delegated to the backyard
with it come summer.

It was a memory we kept,
for the tub was stored in our
shed until I finally donated it
to the Union County Museum
Society.
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finely chopped

1 cup cider vinegar

2 tablespoons each: salt, flour

/2 teaspoon each: dry
mustard powder, celery
seed, mustard seed

s teaspoon turmeric

' cup sugar

1. Grill or broil the ears,
turning frequently, until the

kernels have begun to char, 10-

12 minutes. Cut kernels from
cobs. Set corn aside, discard-
ing cobs.

2. Place corn and chopped
vegetables in a large pot. Pour

'/2 cup vinegar over vegetables.

Moisten salt, flour, mustard
powder, celery seed, mus-
tard seed and turmeric with
remaining 2 cup vinegar; stir
to combine. Stir into vegetable
mixture, along with the sugar.

3. Over medium-high heat,
bring mixture to a boil; reduce
heat to a gentle boil and
cook, stirring occasionally, 30
minutes. Allow to cool before
storing in the fridge in covered
containers.

4.This relish will keep up to
six weeks in the refrigerator.
For longer storage, follow can-
ning instructions below.

5. Ladle corn relish into
clean, hot 8-ounce jars. Wipe
rims. Apply lids. Process in
boiling-water bath for 15 min-

utes, beginning timing when
water in canner returns to a full
rolling boil. Remove canner
lid. Let stand 5 minutes, then
remove jars, cool and store.

Nutrition information per
tablespoon: b5 calories,

0 g fat, 0 g saturated fat,

0 mg cholesterol, 12 g
carbohydrates, 7 g sugar, 19
protein, 782 mg sodium, 1g
fiber
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THE MAIN PLACE

CAFE, GRILL, LOUNGE, HOTEL

OPEN 7AM - 10PM TUES - SAT
DINNER SERVED UNTIL 9PM
Lounge OPEN TO 10PM

Prine Rib ey Saturdey
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/

Garag F orsi&{Openers
//' -"-:._'

¥ 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

Locally owned & opemted Local Beef from Clear Creek Beef
Tuesday Brewsday: $1 off Draft - Build Your Own Pasta « 5 - close
Wednesday Whiskey: $1 off « Happy Hour All Day Every Day
Thirsty Thursday: 50¢ off Well Drinks
Hours: Sun & Mon 11-8 * Tues-Thurs 11-9 ¢ Fri & Sat 11-10
1840 Main Street, Baker City * 541-523-6099
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go together.
Like you & a
good neighbor.

Gregg Hinrichsen Ins Agcy Inc
Gregg Hinrichsen, Agent
1722 Campbell Street
Baker City, OR 97814

541-523-7778

Some things in life just go together.
Like home and auto insurance
from State Farm®. And you with

a good neighbor to help life go
right. Save time and money.

CALL ME TODAY.

@%State Farm

State Farm Mutual Autom:

TAWNY'S TOY BOX

1735 Main Street, Baker City * 541-523-6526 |

Classic, Unigque, Educational

i

& Fun Toys for ALl Ages
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« City-wide Yard Sales
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()

in Cove, OR
« Live Music All Day

« Community Parade

« Vendors, vendors, vendors
« Kids’ Crafts & Entertainment
« New this year: Quilt Show

We Wrap & Ship!

Free \
Admission

« Old-fashioned Games & Contests
+ Great food w/Vegetarian Options

coveoregon.org/cherry-fair

541-805-8563



