S50 OUNCES

$S10 DABS
S9 EDIBLES

15 CARTRIDGES
’ 1-GRAM PREROLLS

(WHILE SUPPLIES LAST)

2 CENTRAL COAST LOCATIONS
Depoe Bay & Waldport

104 NW Hwy 101 220 Alsea Hwy
(541) 614-4319 (541) 563-4200

ASK ABOUT
OUR NEW
LOYALTY

PROGRAM!

Sklp The Lme & Order Onlme @ MerceGuyOR.com

Do not operate a vehicle or machin nder the influer of this drug. For only by adults twent of age and older. Keep out of reach of childrel
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March 22
Matinee

BY A.R. GURNEY

2:00 pm
MARCH 5 - MARCH 28 —

www.theatrewest.com

541-994-5663

THEATRE WEST of Lincoln City
=—— 3536 SE Highway 101 ———— =

SAT. 9-1 WINTER LOCATION

THE FAIRGROUNDS BEHIND NEWPORT HIGH

Grocety |

Natural Organic Wellness
For today’s healthy lifestyle
Lincoln City, Oregon

2429 NW Hwy 101 Since 1941
541-994-3031 kennysiga.com
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NORTH SOUTH
4845 SW Hwy 101

541-996-2301
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Sweet Potato Bake
I Ingredients
3 cups cold mashed sweet potatoes

1/3 cup milk

1/4 cup brown sugar

1/4 cup butter, melted
Teqg

1 teaspoon vanilla extract
1/4 teaspoon salt

g cup brown sugar
1/3 cup chopped pecans
3 Tablespoons flour
3 Tablespoons butter, melted

I Directions

I Preheat oven to 350 degrees F

I Spray six ramekins or oven proof individual serving dishes with nonstick
cooking spray.

I Ina large bowl, mash the sweet potatoes, milk, brown sugar, butter, egg,
vanilla and salt until fluffy. Divide the mixture among servings dishes.

I Combine 1/3 cup brown sugar, pecans, flour and 3 tablespoons melted
butter until blended; sprinkle over the top of sweet potato mixture.
Bake uncovered for 25 to 30 minutes or until golden.
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