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:' SERVING DELICIOUS NEW YORK PIZZA
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1-BY THE SLICE AND BY THE WHOLE PIZZA PIE-|
I 11:30AM-MIDNIGHT MON-SAT % 3:30PM-MIDNIGHT SUNDAY I
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| ANY 18” LARGE D
16” MEDIUM PIZZA PLus ,7
2 FREE 200z. SODAS .

COUPONS GOOD UNTIL
OCTOBER 9, 2003

. 1o¢ OFF A SLICE
®\ 1 FREE 1202 SODA
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R'S MARKET
SAT. 9-3

Lots of free parking
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FARMER’S MARKET
28th & Oak St.
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SOUTHTOWNE

SHOPPES

FENG SHUI

Learn the fundamentals of energy
flow so you can create balance &
harmony in your life.

PERMANENT
COSMETICS NW

eEveliner
eEyebrows

It’s simple. It’s fun. It’s amazingly effective!

CLASSES TAUGHT BY CERTIFIED FENG SHUI EXPERT
Sandra Jeffs

Intro To Feng Shui .Lip COlOI’
Monday, Sept. 29
6:30pm-8:00pm °* Class Fee - $15 .Camouﬂage
Level Il Intro to Feng Shui
Monday, October 6 15 vears

6:30pm-8:30pm ¢ Class Fee - $20 EXPERIENCE & EXPERTISE

Student Work
Available

Starting at
S75

(541)344-7789
2371 Oakmont Way, Eugene

permanentcosmeticsnw.com

Intermediate Feng Shui
Monday, October 13
6:30pm-8:30pm ¢ Class Fee - $20
’:‘ Finesse, Inc.

2nd floor Courtyard * 5th St. Public Market
5th & High + Downtown Eugene

341-1300

Class size limited to 12.
PRE-REGISTRATION REQUIRED.
Come to Finesse throughout October
for a FREE handout -
“Organization & De-cluttering”

Any Taco Del Mar Combo Meal

Purchase any Taco Del Mar combo
meal at regular price and receive $1 off.
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CHOOSE FROM TWO
TACOS, TWO
ENCHILADAS,

JUMBO BURRITO
AND ALMOST

JUMBO BURRITO

& TACO.
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Terrific Tarra=-Gatos

Tarragon and tomatoes make tasty sauce.

market like she always does. Hey,
Chef Boy Ari, she said. Watcha need?

Tarragon, I said.

Tarragon? We got plenty at the farm I
can bring next week. What do you need:
leaves, roots, dried, fresh? What do you
want tarragon for? Lucy frowned. I
hate tarragon, she added.

I can see why. Tarragon has a
very strong flavor that can easily £
overpower everything else in =
the vicinity, and this could turn
off sensitive New Age gals like
Lucy. But if used correctly for
specific applications, tarragon is ir-
replaceable and highly dank — in a
good way.

Summer is fading, and now it’s a mad
scramble to pack all the bounty in. The
tomatoes that remain on the vine make me
ponder and lament the feast-or-famine na-
ture of the tomato cycle. Why are we
swamped for a month or two, and limited to
the imported cardboard versions for the rest
of the year? I asked my real estate agent.
She answered, Location, location, location.
Go south, young man.

Good advice, but no thanks. Chef Boy
Ari remains a child of the North.

Covering your tomatoes at night will buy
you a few more weeks, but before it gets too
cold, pick them all off. Let the orange and
red tomatoes ripen by the window, and stash
the green ones in the closet wrapped in
newspaper, where they will ripen in a matter
of weeks. That’s my Aunt Ida’s trick, and it
works.

While you still have enough red ones,
make red sauce. If you don’t have at least
five pounds, there’s still time to score a late-
season deal at the Farmers Market.

Me, I’'ve got three Sun Gold cherry
tomato plants growing in my back yard.
They produce huge quantities of little guys
that are ripe when orange, with a sweet and
meaty taste that’s been winning medals at
contests all over the country. Lately, my Sun
Golds have been producing so much that the
fruits are dripping from the vines unused.
So I filled a shoe box, which I proceeded to
convert into sweet tarragon tomato sauce.

After removing the stems, I washed the
little guys and put them in a blender. The
blender is optional, but it speeds up the
process. Otherwise, you can cut the toma-
toes into chunks and put them straight into
the pot.

Speaking of the pot, I avoid aluminum
cookware because of the urban legend that it
contributes to Alzheimer’s disease. And
tomato sauce doesn’t mix with cast iron,

I ucy was hawking veggies at the local

normally my cookware of choice. I poured
the contents of the blender into a stainless
steel pot on low heat.

After a little while, a layer of scummy
foam floated to the top, full of seeds and
skins. I poured the contents of the pot
through a food sieve, removing
the seeds and skins. A colander
would also work for this —

just make sure to mash the
"8 scum against the colander
so all the good stuff oozes
through. Then, back on
the stove, slowly simmer-
ing. Or, for a thicker,
chunkier sauce, don’t filter it
at all.

Tomato sauce needs to cook down to
half the original volume or less, so be care-
ful about how you season it early on, since
the flavor will concentrate. [ usually add a
splash of olive oil up front, to help lube the
mixture and prevent it from scalding on the
bottom of the pot. If it scalds, you’re
screwed, so simmer at a very slow pace,
stirring often. Patience is the key: low heat
and a long time — at least four hours,
maybe eight.

I keep the seasonings pretty simple: a lit-
tle salt, a little sugar and tarragon, which I
snip in with scissors, cutting each leaf to
bits, but not the stalks. I also add a whole
sprig for a few hours, to be removed prior to
canning. You could add other stuff, but I
prefer to liven it up when I use the sauce
down the road. Something about fresh tar-
ragon, though.

When it’s ready for canning, I go with
small 1/2 pint jars, because the sauce is so
concentrated that you won’t need too much
for any particular meal. And once the jar is
opened, it will mold relatively soon.

Tomatoes are right on the edge of being
acidic enough that you can use a regular
water bath for canning. It really depends on
the variety of tomato: The higher the acidity,
the less hospitable it is for food spoilage mi-
crobes. If you have a pressure canner, use it
for 15 minutes at 15 pounds of pressure. If
you don’t, the National Center for Home
Food Preservation recommends a table-
spoon of bottled lemon juice per pint. You
can add the lemon juice directly to the steril-
ized jars right before you add the sauce.
Then, process for 40 minutes in a water
bath.

Me, I tasted my sauce and decided it was
tangy enough to skip the lemon juice, be-
cause I’m that type of guy. ew

Chef Boy Ari, also known as Ari LaVaux, is currently
living and cooking in Missoula, Mont.

Oregon Family Dental, PC

Stephanie Coursey, RDH

Now accepting new hygiene patients

“Providing quality care
with a gentle touch.”

344-7900 ¢ | Ith & Chamers * Eugene

Welcomes
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