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The Yankees play just a 
short subway ride from the 
place where the World Trade 
Center once stood.

Because the schedule was 
pushed back by the Sept. 
11 events, this World Series 
stretched into November. 

The Diamondbacks’ suc-
cess so early in their history 
stemmed from managing 
partner Jerry Colangelo’s 
decision to go for on-fi eld suc-
cess in a hurry by adding vet-
eran signing the likes of Jay 
Bell, Matt Williams, Steve 
Finley and Mark Grace. The 
topper was signing Randy 
Johnson in his prime. 

Bob Brenly came out of the 
broadcast booth to manage.

The acquisition of Curt 
Schilling made Arizona even 
more formidable. And that 
1-2 pitching punch helped the 
Diamondbacks win the fi rst 
two games of the series in 
Phoenix. 

Then it was on to New 
York City, where an acrid 
smell permeated the air 
from the awful calamity that 
had shook this place and its 

citizens to their core.
I took a tour boat past the 

Statue of Liberty, which was 
closed due to the terrorist at-
tacks. We fl oated past where 
the twin towers once stood. 
Nearby buildings were coated 
with dust. 

At a church near Ground 
Zero, posters with all kinds of 
sad words had been hung on 
a wrought iron fence. “I love 
you daddy,’’ one said.

Old Yankee Stadium, site 
of so many great baseball 
moments, had a few more in 
store.

Security for Game 3 was as 
tight as any I’d experienced. 
The reason: President Bush, 
wearing a bulletproof vest 
beneath his shirt, threw out 
the ceremonial fi rst pitch.

With Roger Clemens on 
the mound, the Yankees took 
Game 3, 2-1. Game 4 went 10 
innings. In Game 4, New York 
rallied with two runs in the 
ninth and won it on a 10th-
inning home run from Derek 
Jeter. Since it was just past 
midnight on Halloween night, 
Jeter was dubbed baseball’s 
fi rst “Mr. November.’’

Game 5 went 12 innings. 
Again the Yankees rallied 

to tie it with two runs in the 
ninth of beleaguered Arizona 
closer Byung-Hyun Kim. The 
Yankees won 3-2.

It was back to Arizona, 
where the Diamondbacks, 
with Johnson on the mound, 
cruised to a 15-2 rout.

That brought us to Game 7. 
Alfonso Soriano homered 

off Schilling in the eighth to 
put New York up 3-2. Yankee 
great Mariano Rivera, prob-
ably the best closer in the 
game’s history, pitched a 
scoreless eighth. Then came 
the remarkable ninth.

Tony Womack’s RBI double 
off Rivera tied it and New 
York manager Joe Torre had 
the infi eld playing in to cut 
off the run at home when 
Luis Gonzalez blooped one 
over the head of the short-
stop. That brought home the 
deciding run and that gave 
the state of Arizona its fi rst 
and still only major pro sport 
championship. 

The baseball was thrill-
ing, the Sept. 11 backdrop 
sobering.

And my most vivid memory 
is traced to moments before 
any pitch was thrown.

Ray Charles, at a big piano 

in front of the visitor’s dugout, 
sang a gorgeous “America The 
Beautiful.” Then the stealth 
bomber fl ew overhead, seem-
ingly fi lling the open roof. 

Looking like something out 
of a Batman movie, the air-
craft gracefully turned toward 
the U.S. Bank Tower, then 
veered away and vanished in 
the desert sky.
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•฀Incorporate฀peat฀moss฀(a฀
fail-safe way to grow blueber-
ries). Well-rotted manure,  
compost or leaf mold are also 
good additions.

•฀The฀plants฀need฀an฀acid฀
soil with a pH of 4.6-5.2. A fer-
tilizer such as the type used 
on rhododendrons or azaleas 
is also suitable for blueberries.

•฀Mulching฀is฀a฀must฀to฀
conserve moisture and keep 
out weeds. The young plants 
are especially vulnerable to 
starvation if weeds or grass 
are allowed to grow too close.

•฀Water฀is฀extremely฀impor-
tant. Mature bushes require 1 
to 2 inches of water per week. 
Drip irrigation or burying 
soaker hoses is more effective 
than top watering.

•฀Pruning:฀You฀should฀

remove the blossoms from 
the plants the fi rst year to en-
courage new healthy growth 
rather than fruit production. 
After the leaves have dropped 
in the fall, remove the low 
growth around the base of the 
plant. Remove dead, broken, 
and weak, twiggy shoots. 
Leave the bright-colored wood 
with฀long฀(3฀inches฀or฀more)฀
lateral. Remove the blotchy-
colored short growth. You 
should be removing about 1/3 
of the oldest shoots each year.

I hope you’ll try blueberries 
in your yard. These bushes 
bring a unique combination 
of striking ornamental beauty 
and delicious fruit. They are 
seldom bothered by pests. 
The biggest problem seems to 
be keeping birds from eating 
them. Birds seem to like them 
as well as we do.

Nothing special needs to 

be done to blueberries before 
freezing the fruit. Just pick 
them, put them in freezer 
bags and put them directly 
into the freezer. To use them 
in baking do not thaw them: 
just add frozen berries to your 
favorite muffi n or cake batter 
straight from the freezer.

If you have garden ques-
tions or comments, please 
write: greengardencolumn@
Yahoo.com. Thanks for read-
ing!
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2 cups pumpkin puree

3 eggs, beaten

1/3 cup grated Parmesan cheese

3 tablespoons minced parsley

3 tablespoons fi nely 

chopped green onions

½ teaspoon salt

½ teaspoon black pepper

½ teaspoon basil

1 clove garlic, chopped 

or pressed

1/3 cup whole wheat 

bread crumbs

Combine pumpkin and eggs. 

Add remaining ingredients. 

Pour into buttered 1½-quart cas-

serole and bake at 350 degrees 

until lightly browned about 30 to 

45 minutes. Makes 6 servings.

1989: SPICY PUMPKIN 
CHOWDER
1 pumpkin (5 to 6 pounds)

1 red onion, diced

½ teaspoon fi nely 

chopped garlic

1 teaspoon fi nely chopped 

serrano chile

1 tablespoon butter

Small pinch each oregano, 

sage and thyme

5 cups chicken stock

2 cups heavy cream

1 each red and green bell 

peppers, seeded and 

cut into ¼-inch dice

1 medium carrot, cut 

into ¼-inch dice

1 large potato, peeled and 

cut into ¼-inch dice

Salt and pepper to taste

Cut pumpkin in half, scoop 

out seeds and save for toast-

ing. Place pumpkin halves on 

a sheet pan cut side down and 

bake at 350 degrees for 45 to 50 

minutes or until the skin darkens 

and wrinkles and the pumpkin 

is soft to the touch. Remove skin 

and coarsely dice meat.

In a large saucepan, saute 

onion, garlic and serrano in but-

ter over low heat until soft; do 

not brown. Add pumpkin, herbs 

and chicken stock. Bring to a boil 

and simmer uncovered for 45 

minutes.

Meanwhile, in a separate pan, 

bring heavy cream to a boil, 

lower heat and simmer until its 

volume is reduced by half.

Remove pumpkin mixture 

from the heat and puree in 

blender or food processor. 

Return to saucepan, add bell 

peppers, carrots and potatoes 

and cook until tender.

Add reduced cream and 

season to taste with salt and 

pepper. Serves 6.

1991: PUMPKIN PIE 
QUESADILLAS
1 (16-ounce) can pumpkin

½ cup granulated sugar

2 teaspoons pumpkin pie spice

8 6-inch fl our tortillas

1 (8-ounce) package cream 

cheese, softened at 

room temperature

Sweetened whipped cream

Combine pumpkin, sugar 

and pumpkin pie spice; reserve. 

Using entire package of cream 

cheese, spread an equal amount 

on each fl our tortilla.

Using all of the pumpkin 

mixture, spread an equal 

amount over cream cheese 

on each fl our tortilla. Preheat 

griddle over medium heat. Use 

a nonstick surface griddle, or 

spray with nonstick vegetable 

spray. When griddle is hot, place 

tortillas fi lling-side-up on griddle 

and heat for 1 minute. Remove 

from griddle and quickly fold in 

half. Cover and keep warm while 

cooking remaining quesadillas.

To serve, cut quesadillas 

into thirds or quarters and top 

with whipped cream. Makes 8 

servings.

Dreamtime//TNSPumpkin souffl es

Jay & Kristin Wilson, Owners

2036 Main Street, Baker City

541-523-6284 • ccb#219615

TAWNY’S TOY BOX
We Wrap & Ship!

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

1102 Washington Avenue, La Grande

Classic, Unique, Educational & Fun Toys for All Ages

How will you pay for 

retirement? Let's talk.
Gary F Anger, AAMS® 
Financial Advisor

1910 Adams Ave 
P O Box 880 
La Grande, OR 97850 
541-963-0519

Gary F Anger, AAMS® 
Financial Advisor

1910 Adams Ave 
P O Box 880 
La Grande, OR 97850 
541-963-0519

Market swings making 
you uneasy? Let's talk.

BLUE MOUNTAIN RV
REPAIR

Dealer & Factory Certified Technicians

Discount for All Military & First Responders

 Rick Todd
 360.601.2067 541.786.5095

627 E. Arch St, Union, OR 97883

Unique Custom Garage Doors

Model 9700

NE-HI ENTERPRISES
Big enough to do a large job.  Small enough to care.

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

AJ’s Corner Brick Bar & Grill

Locally owned & operated • 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

215 Elm Street La Grande • (541) 963-5440
northwestfurnitureandmattress.com

U P G R A D E

BAKER CITY

(541) 524-7688 

We honor Veterans!
Heart ‘n Home provides 

specialized care to seriously ill 
Veterans, unique to their 

military experience. As well as 
support to their families. 

With Gratitude

GoHOSPICE.com

LA GRANDE

(541) 624-5800 


