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and grated carrots in a non-stick pot over
medium-high heat. Let the carrots steam in
their own water for about 10 minutes, stir-
ring every minute or so. You should be able
to smell their mingled perfume after a while.

Using 1/4 cup at a time, scatter the pow-
dered milk over the carrots, stirring continu-
ally until you have gradually stirred it all in.
The milk should form tiny granules among
the softened carrots. You’ll notice droplets
of moisture on the pot sides at first, but keep
stirring for about 20 minutes or so until
those dry up. You want the mixture to be
almost crumbly.

When no droplets of moisture can be
seen on the pan, crack one egg at a time over
the carrots, stirring quickly so that it forms
granules of its own in the mixture. Stir for
another 5 minutes.

Now put in the slivered almonds, pista-
chios and raisins. Stir for 5 minutes.

The sugar doesn’t go in until almost the
end, otherwise it would change the dessert’s
texture. If you prefer semi-sweet desserts,
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Q "Sieak & Chop House \Y

LONCH - DiNNER - FULL BAR
GREAT APPETIZERS
LOTTERY

Open this Saturday al 9am

for the Ducks Game!

444 E. 3RD - 484-2927
South end of Ferry St. Bridge
Formerly Seor Frogs
MON-SAT 11:30AM TO CLOSE

1/2,OFF.

with this coupon. Not good with any other offers. Expires 11/30/03.

start with 1/2 cup of sugar. My family, who
like their desserts very sweet, would normal-
ly put in 3/4 cup. Stir continuously for a few
more minutes. Pound the saffron strands in a
saucer, and scatter them over the mixture.

Take the pot off the heat. Sprinkle the
rosewater over the carrots, stir once quickly,
and cover the pan immediately. Keep it cov-
ered for 5 minutes for the halwa to better
absorb the rosewater scent. This recipe
serves 10.

Serve the gajar ka halwa garnished with
more slivered almonds or pistachios. In
Pakistan, sometimes we garnish it with bits
of edible silver foil.

If you like what you taste, consider sub-
stituting cardamom and pistachios for cin-
namon and walnuts next time you make
carrot cake. You can find a great carrot
cake recipe with Asian spices in Madhur
Jaffrey’s World of the East Vegetarian
Cooking. As I'm starting to learn, some-
times combining two worlds yields the best
cooking of all. ew

FENG SHUI

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

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

CLASSES TAUGHT BY CERTIFIED FENG SHUI EXPERT
Sandra Jeffs

Intro To Feng Shui
Tuesday, Oct. 28
6:30pm-8:00pm ¢ Class Fee - $15

Level Il Intro to Feng Shui

Tuesday, Nov. 4
6:30pm-8:30pm * Class Fee - $20

Intermediate Feng Shui

Tuesday, Nov. 11
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 through Dec 31
for a FREE handout -
“Health & Feng Shui”
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SOLEDAD BROTHERS TICKETSWEST 503-224-TIXK
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:' SERVING DELICIOUS NEW YORK PIZZA

\
1
-BY THE SLICE AND BY THE WHOLE PIZZA PIE-}

11:30AM-MIDNIGHT MON-SAT * 3:30PM-MIDNIGHT SUNDAY I

----------------- " r—————————--------"
"$2.00 OFF 7 cmesers | :
| ANY 18” LARGE® | = '~10¢ OF!iusA SLICE
Zdmn ~
l1 6 MEDIUM PIZZA ruts - / '\ 1 FREE 120z SODA ]
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Buy One Entree, Get One Free

One coupon per party. Valid for Dinner, Monday - Thursday. EXPIRES: 11/7/03

Authentic Food from South and North India
Open Daily, Specialties & Vegetarian Choices
Large Lunch Buffet Served Daily
$5.99, 11:30-2:30 |
Private Catering and Banquet Room Available |

Indian Cuisine

Q)rfywl

Hmm...
Meat or
Vegetarian?

Either way, the
Co-op has it!

We offer:

Z= * clean meat
* vegan
* vegetarian
* organic
* dairy-free
» wheat-free
* gluten-free
* low-fat

s soy-free

* nut-free

First Allernative

NATURAL Foops Co-op

North store: N
NW 29th & Grant \
(541) 452-3115

Corvallis

Main store:

1007 SE Third St.
(541) 753-3115
Corvallis

FooD FOR EVERYONE
BUUTIFUL CAKES - Pumpkin Rum Bal!s
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Sweet Life

755 Monroe St. < 683-5676 * www.sweetlifedesserts.com
Hours: Sun — Wed till 3:00pm - Thur - Sat till 11:00pm

Spooky Cupcakes - Pumpkin Cheesecake - Creepy Cookies
ald 012104 138MS . pealg uiydwng . Sinod 1384 U33MojjeH

WWW.eugeneweekLy.com
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