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CREEKFRONT  Home + 40x60 shop. Lodge style home, 
soaring open beam ceiling, massive stone fireplace, long 
deck overlooks forest & creek. Full partially-finished daylight 
basement in house.   Nehalem  MLS 19427254  $549,000

GORGEOUS LARGE OCEANVIEW HOME  Light & bright 
throughout, with beautiful architectural ceilings.  Gourmet 
kitchen, 4 large ensuite bdrms plus giant open loft and 5 full 
travertine bathrooms.  Oceanside  MLS 19-102   $599,000

PANORAMIC OCEAN VIEW.  Secluded setting. Awe-in-
spiring view from high on a hill. Huge windows in vaulted 
greatroom. Private yard, view deck, 2frplcs.  Neskowin  MLS 
19661494  $475,000

IN THE HEART OF TINY VILLAGE, just 500 yard stroll to the 
beach & great restaurants. Solid ocean view house, beauti-
fully remodeled.  Huge view deck. Lower level guest suite.  
Oceanside  MLS 19-688  $439,000

Natural Organic Wellness
For today’s healthy lifestyle

NORTH                                   Lincoln City, Oregon   SOUTH
2429 NW Hwy 101        Since 1941                        4845 SW Hwy 101
541-994-3031     kennysiga.com                      541-996-2301

Asian Chicken Wings

Directions
Pat wings dry. Cut into pieces at joints. Discard wing tips.

Combine soy sauce, sugar, wine, garlic, oil and ginger. Spread wings in a single 
layer in a shallow baking dish. Pour sauce over wings. Marinate overnight in 
refrigerator.

Bake at 325 degrees, in marinade, for 1 1/2 hours.

Remove hot wings from the pan and arrange on a serving platter. Garnish with 
chopped green onion and sesame seeds.

Ingredients
1 1/2 pounds chicken wings with drumettes

1 cup soy sauce

2 teaspoons brown sugar

1/4 cup white wine

2 cloves garlic, mashed

1/4 cup sesame oil

1/2 teaspoon ground ginger

Garnish:

Green onion, finely chopped

Sesame seeds

FRESH STEAMER 

CLAMS 

FRESH WHOLE COOKED 

DUNGENESS CRAB

Prices good through 12/31 ; fresh items subject to availabity

$599$799
lb lb


