MONDAY, DECEMBER 30, 2019

HOME & LIVING

THE OBSERVER & BAKER CITY HERALD — 3B

By Alexia Elejalde-Ruiz process were firmer than un-  the year. Hazel also will have

Chicago Tribune treated cherries after 20 days, increased its office space by
Imagine bananas that and had fewer indentations ~ more than a third, to 14,000

never go bad. To Aidan Mouat, and greener stems. Consum-  square feet, by year’s end.

CEO of Chicago-based Hazel
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3.Turn out the dough onto a dry wooden
board; you won't need to flour it. Knead until
dough has a springy consistency, about 5 min-

long. Cut the log in half. Shape each log into
a ring, twisting ends into a loose knot (really
just turn the ends over each other). Transfer to

a baking sheet, leaving a little room between
them.They don't expand much. Sprinkle with
a little coarse salt. Continue with remaining

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 e Tues-Thurs 11-9 « Fri & Sat 11-10
1840 Main Street, Baker City « 541-523-6099

Some things in life just go together.

dough.

5. Bake until nicely golden brown and crisp,
20 to 25 minutes. The taralli keep in a covered
container for a couple of weeks and freeze
beautifully.

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.

o StateFarmr

State Farm Mutual Automobile In

utes. Transfer to a bowl, cover with a kitchen
towel, and leave to rest in a warm place until
nicely risen, about 1 hour. (It will gain about
50% in volume.)

4. Heat oven to 400 degrees. Turn dough out
onto a dry board. Flatten slightly with your
hands. Using a bench scraper, section dough
into 4 long portions. Cut those into 8 pieces
each, about the size of a whole walnut. Roll a
piece into a log about ]J-inch wide and 12 inches

Home & Auto

" gotogether.
Like you & a
good neighbor.

Nutrition information per piece: 42 calories, 2
g fat, 0.5 g saturated fat, 0 mg cholesterol, 5 g
carbohydrates, 0 g sugar, 1 g protein, 75 mg
sodium, 0 g fiber
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