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2. Meanwhile, make vinai-
grette: In a jar, shake together 
olive oil, vinegar, maple syrup 
and Dijon mustard until fully 
combined. Season with salt and 
pepper.

3. Place arugula in a large 
serving bowl and lightly dress 
with vinaigrette. Top with 
beets, avocado, goat cheese 
and walnuts. Toss gently 
and add more vinaigrette as 
needed.

Per serving: 395 calories; 32 
g fat; 5 g saturated fat; 3 mg 
cholesterol; 9 g protein; 24 g 
carbohydrate; 14 g sugar; 8 g 
fi ber; 170 mg sodium; 100 mg 
calcium

— Recipe from delish.com

HOLIDAY 
ROASTED 
VEGETABLES
Yield: 4 servings

¾ pound Brussels sprouts, 
trimmed and halved

2 large carrots, peeled and 
sliced into ½-inch pieces

2 tablespoons olive oil
1 tablespoon balsamic vinegar
1 teaspoon chopped 

rosemary leaves
1 teaspoon chopped 

thyme leaves
Kosher salt
Freshly ground black pepper
½ cup toasted pecans

½ cup dried cranberries
Note: This can also be made 

in an air fryer. In a large 
bowl, toss vegetables with 
oil, balsamic vinegar and 
herbs. Season with salt and 
pepper. Place vegetables 
in basket of air fryer and 
cook at 400 degrees for 10 
minutes, shaking halfway 
through. Before serving, 
toss roasted vegetables with 
pecans and cranberries.

1. Preheat oven to 400 
degrees. Scatter vegetables on 
a large baking sheet. Toss with 
oil, balsamic vinegar, rosemary 
and thyme. Season with salt 
and pepper.

2. Bake for 20 to 25 minutes, 
until the vegetable are tender, 
shaking the pan halfway 
through.

3. Before serving, toss roast-
ed vegetables with pecans and 
cranberries.

Per serving: 272 calories; 
17 g fat; 2 g saturated fat; no 
cholesterol; 5 g protein; 31 g 
carbohydrate; 19 g sugar; 1 g 

fi ber; 358 mg sodium; 64 mg 
calcium

— Recipe from delish.com

KALE, GINGER 
AND PEANUTS 
SALAD
Yield: 4 servings

9 ounces by weight (1 full cup) 
smooth peanut butter

Zest of 2 limes
Juice of 4 limes
2 teaspoons grated (not 

minced) ginger
1 shallot, fi nely diced
1 tablespoon plus 1 teaspoon 

superfi ne sugar, see note
2 tablespoons water, plus 

more if needed
10 ounces kale, washed, stalks 

removed and hand-shredded
Handful of dry-roasted 

salted peanuts, halved
Note: To make superfi ne 

sugar, place granulated 
sugar in blender and blend 
on medium-high speed 
for 10 to 15 seconds.

1. In a large bowl, whisk to-
gether the peanut butter, lime 
zest, lime juice, ginger, shallot, 
sugar and water. You want a 
creamy consistency. If it’s still 
a bit thick, add more water to 
thin it out.

2. Toss the kale generously 
with the peanut dressing, 
adding more or less to your 
liking. Serve with a sprinkling 
of peanuts on top. Any leftover 
dressing will keep in the refrig-
erator 1 week.

Per serving: 416 calories; 
31 g fat; 6 g saturated fat; no 
cholesterol; 23 g protein; 35 g 
carbohydrate; 12 g sugar; 329 
mg sodium; 139 mg calcium

— Adapted from a recipe 
in “Claridge’s: The Cookbook” 
by Martyn Nail and Meredith 
Erickson
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When your computer is in despair

OUTSTANDING
COMPUTER REPAIR

Fast and Reliable

MOBILE COMPUTER SUPPORT
215 Elm Street La Grande • (541) 963-5440

northwestfurnitureandmattress.com

MICHAEL
541-786-8463 

M. Curtiss PN-7077A  CCB# 183649

A CERTIFIED MASTER ARBORIST
La Grande 

1408 N Hall Street

Enterprise 

601 Medical Parkway

Baker 

3175 Pocahontas Rd.

Travis T. Hampton, D.P.M.
Foot and Ankle Surgeon

541-963-0265

888-843-9090
www.GVfoot.com

Are Your Feet tired of 
dashing thru the stores?

We specialize in 

quality medical 

and surgical care 

for all types of 

foot and ankle 

problems.
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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
 ∙  Baker City Fire Dept.
 ∙  Haines Sell-Rite
 ∙  Idle Hour
 ∙  Salvation Army

114 Self-Help
Group Meetings 

AL-ANON
Keep Coming Back Family Group

Mondays, 7 pm
at NKWest, 1208 Adams, 

La Grande, OR

Drug Problem? 
We can help!

Narcotics Anonymous
Phone: 541-805-2229

www.neo-na.org

T.O.P.S.
Meets every Tuesday Morning 

8:30 a.m.-10 a.m. 
LDS Church in Island City. 

Fragrance Free Group

DO YOU HAVE....HURTS, 
HABITS and/or HANG UPS?

12 Step Biblical Support
Harvest Church

3720 Birch St. Baker City
Thurs., 6:30 - 8:30 PM 

Someone’s
drinking a problem?
AL-ANON Meetings 

are available by phone
Info for Baker City Meetings

Call: 541-239-7323

These little ads really work! 

Join the thousands of other 

people in this area who are 

regular users of the classi-

fied. See how simple and 

effective they can be. We're 

open from 7:30 a.m. to 5 

p.m. for your convenience.

110 Announcements

THE DEADLINE
for placing a 

CLASSIFIED AD
is 4:00 P.M.

TWO BUSINESS DAYS
BEFORE PUBLICATION

Publication Days:
Tuesday,Thursday,Saturday

Hospice & Pallative Care, LLC
“Affirming life......every day, every time”

VOLUNTEER
doing what you love!

Volunteering is so rewarding 
and a great way to contribute 

to your community.
If you would like to volunteer 
a little, a lot, or once in awhile, 

go to www.gohospice.com
and fill out a volunteer application

If you need assistance contact:

Lori at 541.524.7688

TODAY

Get more 

Local News

Call 

Baker City 

Herald

541-523-3673

or

   The Observer

     541-963-3161 GET QUICK CASH 
WITH THE

CLASSIFIEDS!
Sell your unwanted car, prop-
erty and household items
more quickly and affordably 
with the classifieds. Just call
us today to place your ad and 
get ready to start counting 
your cash. The Observer 541-
963-3161. The Baker City Herald 
541-523-3673


