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DEADLINES:

LINE ADS:

Tuesday: 10:30am Monday

Thursday: 10:30 am Wednesday

Saturday: 10:30 am Friday
DISPLAY ADS:

2 Days Prior to

Publication Date

PLACING YOUR AD IS EASY...Union, Wallowa, and Baker Counties
Phone La Grande - 541-963-3161 • Baker City - 541-523-3673

On-Line: 
www.lagrandeobserver.com
www.bakercityherald.com

Email:
Classifieds@lagrandeobserver.com
Classifieds@bakercityherald.com

TUESDAY, DECEMBER 22, 2020

To Place a Classified Ad
Please email your contact information and 

the content to be included in the ad to: 

classifieds@bakercityherald.com

If you are unable to to email please call: 
541-523-3673 Ext. 2045

Deadline for Classified Ads
8:30 AM one day prior to publication

(Publication Days: Tuesday - Thursday - Saturday)

110 Announcements 110 Announcements 110 Announcements

You too can use this
ATTENTION GETTER!

Ask how you can get your ad 
to stand out like this!

THE DEADLINE
for placing a 

CLASSIFIED AD
is 8:30 A.M.

ONE BUSINESS DAY 
BEFORE PUBLICATION

Publication Days:
Tuesday,Thursday,Saturday

114 Self-Help
Group Meetings 

AL-ANON, Cove. Keep coming
back. Mondays, 7-8pm. Calvary
Baptist Church. 707 Main, Cove.

AA MEETINGS
Wednesday Nights, 7-8:15pm.
Fort Union Grange Hall, corner
of McAlister & Gekeler Lanes.
For more info, call 541-786-1222 

Eager buyers read the Classified 
ads every day. If you have some-
thing for sale, reach them fast 
and inexpensively.

AL-ANON Attitude of Gratitude. 
Wednesdays, 12:15-1:30pm. 

Faith Lutheran Church. 
12th & Gekeler, La Grande. 

541-786-2051 

NARCOTICS  ANONYMOUS
Monday, Thursday, & Friday
at 8pm. Episcopal Church

2177 First St.
Baker City

Drug Problem? We can 
help!

Narcotics Anonymous
Phone: 541-805-2229

www.neo-na.org

CELEBRATE RECOVERY
Calvary Baptist Church

Third & Broadway
Baker City, OR

EVERY THURSDAY
6:15 - 8:00 PM

110 Announcements

PULL TABS 
ACCEPTED 

AT THE FOLLOWING 
BAKER CITY LOCATIONS

Baker City Herald
Dollar Tree
Black’s Distributing
Ryder Bros
VFW
Baker Elk’s Lodge
Main Event
Lefty’s Tap House
Little Bagel Shop
Baker City Fire Dept.
Haines Sell-Rite
Idle Hour
Salvation Army

BUY IT

SELL IT 

FIND IT

IN
CLASSIFIED

Call The 
Observer or 

The Baker City 
Herald 

Aaron Cooper, PA-C—Adam Heisinger, DO—Stacy Iles, DPM—Ben Olson, DO—Arie Trouw, MD—Clay Hill, NP-C 

2390 11th Street

Baker City OR.
Owners Del & Jana 

Woodcock

Baker County

CUSTOM MEATS

Order Early! 

We have hams, 

smoked turkeys and 

prime rib.

SHARING
Continued from Page 1B

Larsen draws on her hus-
band’s AV background to make 
it as enjoyable for students as 
possible.

For the culinary classes she’s 
currently teaching for Phipps 
Conservatory and Botanical 
Gardens, she has four cameras 
in her Shaler kitchen. Speaker 
view allows participants to see 
exactly what she’s doing at all 
times. While the class itself is 
muted — “my kitchen is really 
noisy,” she says — a moderator 
reads questions from the chat 
function.

“It was an adjustment, but I 
love it and people really seem 
to like it,” says  Larsen, who 
also runs the Food Program at 
Providence Connections Family 
Support Center.

FRENCH ONION SOUP

French onion soup is a win-
ter classic. It features a richly 
flavored beef broth with slow-
cooked caramelized onions and 
nutty, cheesy Gruyere croutons 
on top. It’s an indulgence, but a 
fairly inexpensive and easy one. 
You might even call it a certain 
cure for a cold and dreary 
winter day.

4 yellow onions

2 cloves garlic

1/2  cup butter

2 bay leaves

1 teaspoon thyme

1 teaspoon salt

1/2  teaspoon pepper

2 cups red wine

3 tablespoons all-purpose fl our

6 cups beef broth

2 tablespoons 

Worcestershire sauce

1 French baguette

8 ounces Gruyere or 

Swiss cheese

3 sprigs fresh thyme

Kosher salt and freshly 

ground black pepper

Thinly slice the onions and 

mince the garlic. Melt the butter 

in a large pot over medium-low 

heat. Add onions, garlic, bay 

leaves, thyme and salt and pep-

per and cook until the onions are 

very soft and caramelized, about 

25 minutes.

Add wine, and bring to a boil 

while scraping the bottom of the 

pot to release any brown bits 

that may have accumulated. 

Reduce heat and simmer until 

the wine has evaporated and the 

onions are dry, about 5 minutes. 

Discard bay leaves.

Dust the onions with fl our and 

give them a stir. Turn the heat 

down to medium low so the 

fl our doesn’t burn, and cook for 

5 minutes to cook out the raw 

fl our taste. Now add the beef 

broth and Worcestershire sauce. 

Bring the soup back to a simmer, 

and cook for 10 minutes. Season 

with salt and pepper.

Preheat your broiler on high. 

Shred the Gruyere or Swiss 

cheese and slice the baguette. 

Arrange the baguette slices on 

a baking sheet in a single layer. 

Sprinkle the slice with the cheese 

and broil until bubbly and 

golden brown 3-5 minutes.

Ladle the soup into bowls 

and fl oat cheese croutons on 

top. Sprinkle on the fresh thyme. 

Serve immediately.

Serves 8.

LOBSTER BISQUE
Luscious and just a bit deca-

dent, lobster bisque is a perfect 
starter for an elegant holiday 
meal. It’s usually made with 
a stock of lobster shell, which 
can be intimidating for some 
home cooks. But it shouldn’t 
be, says Emily Larsen of Spill-
ing the Soup, who created this 
recipe for a winter soups cook-
ing class at Phipps Conserva-
tory and Botanical Gardens.

To make the process easier, 
she offers these tips. Purchase 
your lobster no more than 
48 hours before you plan on 
cooking it, and store it in the 
refrigerator. If your fridge has 
a meat or crisper drawer, that’s 
a great place.

When you’re ready to make 
the soup, put live lobsters in 
the freezer 15-30 minutes 
before cooking. This sedates 
them so they won’t thrash 
about. Also, leave the bands on 
the claws when cooking. Those 
rubber bands won’t affect the 
taste or quality and leaving 
them on will lead to a calmer 

experience, she says.
Not your cup of tea?  You 

also can make the recipe with 
lobster tails, or ask your fi sh-
monger to steam the lobsters 
for you and simply pick the 
meat.

Kosher salt

1 whole (1 1/2  pounds) live 

lobster, or 2 lobster tails

2 tablespoons olive oil

1 carrot, chopped

2 stalks celery, chopped

1 yellow onion, chopped

2 cloves garlic

3 tablespoons tomato paste

1 cup sherry

2 cups seafood stock

4 tablespoons butter, divided

2 tablespoons all-purpose fl our

1 cup heavy cream

3 sprigs fresh thyme

3 sprigs fresh tarragon, 

chopped, optional

Oyster crackers, optional, 

for serving

Prepare lobster: Fill a large 

pot with 1 1/2  inches of water. 

Stir in 2 teaspoons kosher salt 

and bring the water to a boil. 

Add lobster, cover with a tight-

fi tting lid and return the water 

to a boil.

Once boiling, lower heat to a 

gentle boil and steam the lob-

ster until it is bright red, about 

12 minutes (6 minutes if using 

lobster tails). Remove lobster, 

reserving liquid. When lobster 

has cooled slightly, place in 

a bowl and remove the meat 

from the claws and tail, again 

reserving any liquid that comes 

out of the shells. Chop meat 

and refrigerate. Reserve the 

shell pieces and legs, discarding 

the head and body.

Swirl olive oil in a large pot 

over medium heat, then add 

carrots, celery and onions. 

Sweat until the onions are 

translucent, about 5 minutes, 

then increase the heat to 

medium-high and add the 

garlic. Then add lobster shells 

and remains.

Saute for 5-6 minutes, add 

tomato paste and cook for an 

additional 3-4 minutes. Add 

sherry and cook for 5 minutes, 

until the alcohol has evapo-

rated. Add seafood stock to the 

pot and simmer for 20 minutes. 

Strain the broth to remove all 

solids.

Melt 2 tablespoons butter in 

a pot. Add fl our and mix well 

to form a paste. Continue to 

cook for 3 minutes. Whisk in 

the lobster stock. Bring to a boil 

until thickened and then reduce 

to a simmer.

Heat remaining 2 table-

spoons butter in a separate 

skillet over medium-low heat. 

Gently saute the lobster meat 

until warmed through. Whisk 

heavy cream into the soup 

along with thyme leaves and 

tarragon, if using.

Spoon bisque into a bowl 

and top with lobster meat. The 

bisque is traditionally served 

with oyster crackers.

Serves 6.


