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By Monica Obradovic always hoped to learn how tomake, ~ have become a part of St. Louis food Gibanica is to Serbs what pizza make enough food to feed a small vil-
St. Louis Post-Dispatch partly as a way of carrying on my culture. is for Americans. It’s a simple dish lage. There’s never enough gibanica,

ST. LOUIS — For many Balkan family’s heritage, partly because it’s My dad’s family came to the US. consisting mostly of eggs, cheese though.
women, making the dish is like a just so delicious. when he was 8. He later married my  and oil sandwiched between lay- It’s the first food my family eats at
reflex. Its technique gets passed down ~ Even though my name might seem  Italian mother. Unfortunately, not ers of phyllo dough. People eat it for ~ gatherings, and it’s the first food to
from generation to generation. foreign to some (it's O-BRAD-o-vic, many of my dad’s Serbian traditions  breakfast, lunch, dinner, a snack, to fix disappear.

For my baba, gibanicais a cheese  and it’s Serbian), the food that derives  were handed down to my two broth-  hangovers. Everything about it evokes nostal-
and phyllo-dough creation she lov- from the culture of it might not. St. ers and me. We don't speak Serbian Every time my family goes tovisit  gia in me: the gooey, cheesy texture;
ingly feeds (overfeeds?) her family. For  Louis has quickly become a haven (except for curse words — thanks, my Serbian grandmother, or Baba, the crunch of the outside layers. Be-
Loryn Nalic of Balkan Treat Box,the  for Balkan cuisine. With the influx of ~ Uncle Dennis), we don’t go to Serbian ~ we joke how the whole neighborhood  sides the calories, you can’t go wrong
same dish is called sirnica, one of the ~ immigrants over the past 20 years, church, and we definitely don’t roasta  smells like Serbian food. No matter ~ with gibanica.
first Balkan recipes she learned. For ~ Balkan foods and restaurants such ~ whole pig on a spit in our front yard. ~ how much my father stresses that
me, it’s the cheese-filled wonder I'd as the acclaimed Balkan Treat Box But what we do haveis gibanica. ~ “were just stopping by;” Baba will See Gibanica/Page 3B
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Finally, if there were one
food that is always likely to
cause a snaccident at my
house, it is a classic French
onion dip. I am powerless
against its salty, oniony pull,
ideally delivered on a Lays
wavy chip, but also on any
raw vegetable or even just a
spoon. As such, I almost al-
ways make a double or triple
batch when entertaining, in
fear of running out, and then
have leftovers calling to me
from the fridge.

But if you are facing down
a morning-after, and have a
half-tub of dip still hanging
about? French onion dip pan-
cakes are the perfect thing
to turn your day around. It
might sound odd, but cara-
melized onions are naturally
sweet, and sour cream brings
a similar tang as buttermilk,
so these pancakes are actu-
ally a perfect blend of sweet
and sour and shockingly
great with maple syrup. If
you have kids, they will love
the weird factor. You can also
make little silver-dollar sized
ones and serve as an appe-
tizer — with more dip!

So, the next time a craving
hits, at 4:20 or any other time
of day, think a little outside
the bag or bucket, and give
one of these a try.

DORITOS-STYLE
POPOVERS

Prep: 15 minutes

Rest: 1 hour

Bake: 65-70 minutes
Makes: 6 large or 12 small

You can make the pop-
overs a day or two ahead. To
reheat, place them on a wire
rack over a baking sheet and
bake in a 400-degree oven
for 6-8 minutes until hot and
crisp. The recipe also doubles
fine if you are feeding a
crowd. If you are a bigger fan
of Cool Ranch Doritos than
Original, you can brush the
tops of the hot popovers with
a light coating of melted but-
ter and sprinkle with ranch
powder, or serve with a ranch
butter made by mixing a
packet of ranch dressing pow-
der into a stick of softened
unsalted butter. Look for
tomato powder and cheddar
cheese powder at some spice
shops and online.

3 large eggs

2 cups milk, 2% or whole
milk (just not skim)

3 tablespoons unsalted butter,
melted, cooled slightly

1% cups all-purpose flour

2 tablespoons cheddar
cheese powder

1 tablespoon tomato powder

1 tablespoon chili powder

1 teaspoon garlic powder

1 teaspoon kosher salt

"> teaspoon onion powder

"> teaspoon ground
black pepper

Nonhydrogenated
vegetable shortening

1.Whisk eggs until light
and foamy in a medium bowl.
Slowly whisk in milk and but-
ter until incorporated.

2. Combine flour, cheese
powder and seasonings in
a large bowl. Whisk the milk
mixture into the flour mixture
until no lumps remain. Trans-
fer batter to a large measuring
cup, cover with plastic and let
rest at room temperature, 1
hour. (Alternatively, batter can
be refrigerated for 1 day. Bring
fully to room temperature be-
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Fried chicken scones capture the taste of traditional fried chicken.

fore proceeding with baking,
at least 4 hours.)

3. Heat oven to 450 with
the rack in the lower-middle.
Generously smear shortening
on the inside of a 6-cups large
or 12-cups small popover
pan; lightly dust the cups with
flour, shaking and tapping
to remove any excess. If you
don’t have a popover pan, you
can use a muffin tin; they just
won't “pop” quite as tall, but
they will still be delicious.

4.Whisk the batter vigor-
ously to make sure it is fully
combined; pour into popover
pan, filling each cup to about
14 inch from the top. (Don't
overfill; you might have a
small amount of batter left
over.) Bake without opening
the oven door until fairly well
popped and just beginning
to brown, 20-25 minutes, but
start checking at 15 minutes.
Decrease the oven tempera-
ture to 300 degrees without
opening the oven door; bake
until popovers are golden
brown all over, 35 to 40 min-
utes more.

5. Open the oven door;
using a small skewer or the
tip of a paring knife, poke a
small hole in the top of each
popover. Turn the pan if they
are not coloring evenly. Close
the door; bake until deep
golden brown, 5-10 minutes
longer. Remove from the
oven; rest the popover pan on
a wire rack. Poke each popover
again with a skewer or knife;
let cool, 2-3 minutes. Turn out
popovers. Serve hot with the
spread or filling of your choice.

Nutrition information per

serving (for 6 popovers): 314
calories, 11 g fat, 6 g saturated
fat, 117 mg cholesterol, 40 g
carbohydrates, 5 g sugar, 13
g protein, 571 mg sodium, 2

g fiber
FRIED CHICKEN
SCONES
Prep: 40 minutes
Bake: 12-15 minutes
Makes: 8 scones

1% cups flour
3 tablespoons chicken bouillon
powder (or 9 bouillon
cubes, finely ground)
1 tablespoon baking powder
1 teaspoon poultry seasoning
1 teaspoon minced
fresh thyme leaves
' teaspoon ground
black pepper
/s teaspoon cayenne pepper
"2 cup chopped crispy chicken
skin (optional, see note)

1 cup heavy cream
2 tablespoons rendered
chicken fat, melted, cooled

1. Heat oven to 375 degrees;
line a baking sheet with parch-
ment paper. In a large mixing
bowl, whisk flour, bouillon
powder, baking powder, poul-
try seasoning, thyme, black
pepper and cayenne together.
Stir in the crispy chicken
skin, if using. Make a well in
the dry mixture; pour in the
cream and melted chicken
fat. Using your fingers held
in a stiff rakelike shape, blend
until barely combined. Knead
just enough to have a cohe-
sive, soft dough. Overmixing
will yield tough scones.

2. Place dough on a lightly
floured surface; pat into a
7-inch round, about 1-inch
thick. Cut into 8 wedges
(triangles). Place them 1 inch
apart on the baking sheet.

3. Bake until golden, 12 to
15 minutes. Transfer scones to
a cooling rack. Serve hot with
honey, butter and hot sauce.
Or if you want to get meta,
serve with fried chicken.

Note: To make crispy
chicken skin, spread pieces
of chicken skin out flat
between two sheets of parch-
ment paper; place between
two baking sheets. Bake in a
400-degree oven until deeply
golden and completely crispy,
15-25 minutes. Skin should
shatter and break instead of
bend. Cool completely; chop
into pieces and store covered
in the fridge for up to a
week. If needed, re-crisp in a
hot skillet. (Save the chicken
fat to use in the scones bat-
ter.)

Nutrition information per
serving (not including

optional chicken skin): 243
calories, 15 g fat, 7 g saturated o n yo u r Savi n g S’)
fat, 36 mg cholesterol, 24 g "
carbohydrates, 1 g sugar, 3 g Gary F Anger, AAMS®
protein, 1,170 mg sodium, 1 Financial Advisor .
g fiber | 1910 Adams Ave Ed‘v dj
FRENCH ONION La Grande, OR 97850 MAKING SENSE OF INVESTING
PANCAKES

1 tablespoon sugar

2 '/ teaspoons baking powder
'/ teaspoon baking soda

2 teaspoon kosher salt

1 cup buttermilk

2 large eggs, beaten
Vegetable oil

Butter, maple syrup, hot sauce

1. Mix the French onion
soup mix into the sour cream
until well combined.
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Abel Uribe/Chicago Tribune-TNS

1. In a large bowl, whisk all
the dry ingredients together
until well mixed. Whisk the
sour cream mixture, but-
termilk and eggs together in
a small bowl. Pour the wet
mixture into the dry ingredi-
ents; stir until almost com-
bined, but there are still some
dry spots. Gently mix in the
melted butter until just com-
bined; you should still have
some lumps, but not see any

-

streaks of dry flour. Set aside
the batter to rest at room
temp for at least 30 minutes.
Heat oven to 200.

2. Heat a griddle or nonstick
skillet over medium high heat.
When hot enough for a drop
of water to skitter across the
surface and evaporate, brush
a thin layer of oil on the sur-
face. Drop 2-cup scoops for
large cakes or a-cup scoops
for small on the skillet, leav-
ing plenty of room for them
to spread. | usually coax them
along with the back of the
scoop, since the thick batter
will only spread so far on
its own. Cook until plenty of
bubbles appear on the tops of
the pancakes and the edges
look dry, about 2 minutes.
Flip pancakes over. Don't
press down! (These are extra
fluffy cakes; if you press on
them, they will get rubbery.)
Cook on the second side until
golden brown and cooked
through, 1to 2 minutes.

3.Transfer pancakes to a
rack over a baking sheet; hold
in the warm oven while you
make the rest. Serve hot with
butter, maple syrup and/or
hot sauce.

Nutrition information per
pancake (for 24 pancakes): 91
calories, 4 g fat, 2 g saturated

fat, 26 mg cholesterol, 11 g
carbohydrates, 1 g sugar, 3 g
protein, 287 mg sodium, 0 g
fiber

TOY BOX.

1735 Main Street, Baker City « 541-523-6526
Classic, Unique, Educational
& Fun Toys for All Ages

I/

FURNITURE &

Home & Auto

go together.
Like you & a
good neighbor.

Gregg Hinrichsen Ins Agcy Inc
Gregg Hinrichsen, Agent
1722 Campbell Street
Baker City, OR 97814
Bus: 541-523-7778 Toll Free:

We Wrap & Ship!
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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.

o StateFarm

State Farm Mutual Autom:

State Farm Fire and Casualty

ipany, Bloomington, IL

State F
State Farr  Comy 5, TX
Comgany, Blocmington, IL

State Farm en, FL

Are you earning enough

Prep: 15 minutes

Rest: 30 minutes

Cook: 3 to 4 minutes per batch
Makes: 12 large or 24 small
pancakes

2 packets (2 ounces each)
French onion soup mix

1 cup sour cream

3 tablespoons unsalted butter,
melted, cooled slightly

2 cups flour
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Corner Brick Bar & Gri”p

Locally owned & operated « Local Beef from Clear Creek Beef
m 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



