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Don’t get left behind.

Catch up on your reading 

and get in touch with the 

world. With The Observer 

or Baker City Herald, 

you can find out what’s 

happening around the area, 

the state, the nation and 

the world. And you can find 

out why it’s happening. 

Special student and gift 

subscriptions are available. 

Contact The Observer 

541-963-31 1 or Baker City 

Herald 541-523-3673

circulation office for more

information.

La Grande 

1408 N Hall Street

Enterprise 

601 Medical Parkway

Baker 

3175 Pocahontas Rd.

Travis T. Hampton, D.P.M.
Foot and Ankle Surgeon541-963-0265

888-843-9090
www.GVfoot.com

New Name.
Same Great Team.
Same Exceptional 
Service.

Are your 

FEET
Ready for 

Fall?

Still running 

unsupported 

Windows 7? 

We’ll help you 

avoid critical 

issues  by installing 

Windows 10!

Computer not 

running as 

fast as when 

it was new?  

Let us install 

lightning-fast 

solid state drive!

New Family Friendly Location! 

       New Menu!

       Bar Bites, Wood Stone Pizza  

       and More!

MON-TUES CLOSED

WED-SAT 11-9 • SUN 11-7

1106 Adams Avenue Suite 100 • 541 663-9010 •  tapthatgrowlers.com

Come Check Out 

Our New Location 

& New Menu!

2390 11th Street

Baker City OR.
Owners Del & Jana 

Woodcock

Baker County

CUSTOM MEATS

Order Early! 

We have hams, 

smoked turkeys and 

prime rib.

WITHOUT A NET
Continued from Page 1B

1. Crack eggs into a mixing bowl; whisk until homogenous, 

about 10 seconds.

2. Whisk in milk, cinnamon and vanilla extract until homog-

enous, about 15 seconds.

3. Heat a skillet over medium to medium-high heat. Add 

butter or oil; tilt pan to distribute evenly across surface.

4. Dunk bread slices one at a time into egg mixture. Re-

move from mixture, let drip back into bowl, then place in pan. 

Do as many slices as will fi t comfortably in pan. Cook bread 

until golden brown on one side, 2-3 minutes; fl ip and repeat. 

Transfer to a warm plate and fi nish cooking remaining bread.

5. Serve immediately with syrup, sour cream, powdered 

sugar and/or fresh fruit.

TWO-INGREDIENT TOMATO SAUCE
Prep: 5 minutes

Cook: 25 minutes

Makes: 4 to 8 servings

Yes, there are more than two ingredients, but two main 
ingredients, OK? Leave me alone.

Olive oil or any neutral oil

1 pound bulk hot Italian sausage

1/2 large onion, peeled, diced, optional

1 can (28 ounces) crushed tomatoes

Broth or water, optional

1 pound pasta, cooked according to package directions

Salt as needed (optional)

1. Heat a heavy-bottomed saucepan over medium high 

heat. When hot, add oil to cover bottom of pan. Add sausage 

and onion if using. Cook, stirring, until sausage is cooked all 

the way through, 5 to 10 minutes.

2. Stir in tomatoes; simmer until fl avors are melded, 15 

to 20 minutes. If it looks too thick, thin as needed with some 

broth or water. Taste for seasoning; add salt if necessary.

3. Serve immediately over the pasta.

GIFTING
Continued from Page 1B

Donations over the past 4 
years have included cloth-
ing, furniture and food, but 
what most members and 
administrators of the group 
love is when someone gives 
their time and talent to help 
another person. The lead 
administrator of the Facebook 
page, Anah Harvey, said she 
has seen offers of many kinds, 
including raking leaves and 
child care.

“The sky is the limit,” 
Harvey said. “One of the best 
gifts I’ve seen offered is a one-

hour photo shoot that is still 
available.”

The group does not give 
on a fi rst-come, fi rst-served 
basis, but insteads lets post 
“simmer” before deciding on 
a recipient. Harvey said this 
gives people who aren’t online 
as often an opportunity to 
reply to gifting posts.

“The gifter can choose who 
they give it to for any reason, 
but sometimes we like to 
play games, like choosing a 
number or asking about your 
favorite color,” she said. “That 
is how we are building com-
munity.”

The offi cial boundary for 
the La Grande-centered 

group is a 20-mile radius. 
However, as the group still is 
growing membership, Harvey 
said, people in Baker City are 
included.

“People give for a variety of 
reasons,” Harvey said. “It feels 
good to give and it’s fun. It’s 
also nice to declutter or down-
size your belongings. Some-
times it’s easier to let things 
go when you know they will 
be used and appreciated. I 
also think people have an un-
derstanding of how receiving 
a little help during a diffi cult 
time can make a huge differ-
ence in someone’s life.”

“People give for a variety of reasons. It feels good to 
give and it’s fun. It’s also nice to declutter or downsize 
your belongings. Sometimes it’s easier to let things go 
when you know they will be used and appreciated.”
— Anah Harvey, Buy Nothing La Grande/Island City and 
Surrounding Areas Facebook page administrator


