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9-1-WHAT?

?
THE BEST OF THE WORST CALLS TO ASTORIA 911 DISPATCH

We love the spirit out there in Warrenton, but is it really an emergency 
to report a man who keeps calling the police and city hall clogging 
up the phone lines?

r the woman hitchhiking on  ighway , ipping people o ?
Or the guy who wants to arrest cops? Wait ...

ollow reporter yle purr on his What? witter watch, where a ew 
o  the sometimes head scratching calls to area dispatch take center stage. he 
ull eed is at www.twitter.com W .

Just stop

CookingWHAT’S

GOURMET RECIPES FROM LOCAL CHEFS

Joshua Bessex/The Daily Astorian

Gordon Clement of Clemente’s Cafe and Public House. 

Joshua Bessex/The Daily Astorian

Autumn Smoked Salmon Pasta.

Autumn Smoked Salmon Pasta
What you’ll need:

1/2 pound smoked salmon (hot smoked)

3/4 cup goat cheese

2 cups linguine (cooked)

8-10 cherry tomatoes

1½ cups heavy cream

3/4 cup Parmesan

1/4 cup finely chopped leek

What you’ll do:
1. Turn on broiler.

2. Cook linguine al dente approximately 10 to 12 minutes.

3. While pasta is cooking separate salmon into some crum-
ble parts for the sauce, leaving some larger chunks for the 
top of the dish. Set aside.

4. In a medium sauté pan, add cream and leek on medium 
high heat.   Reduce cream stirring constantly.

5. When cream has reduced, add Parmesan stirring constant-
ly.

6. When Parmesan is incorporated and sauce has thickened, 
turn off heat and add crumbly smoked salmon pieces and 
whole tomatoes.

7. Toss until tomato skins wrinkle. Strain pasta and toss into 
cream mixture.

8. Make goat cheese into 3/4 inch round balls and place 
smoked salmon chunks and goat cheese neatly on top of 
pasta dish.

9. Place under broiler for a minute or two watching con-
stantly until just slightly golden.

10. Remove from oven and scrape edge of pan to loosen 
edges. Slide onto serving dish.

The Daily Astorian

Lisa and ordon lement o  lemente s a e and ublic ouse have been 
taking advantage o  the beauti ul all hinook to create a delicious pasta dish.

he  ordon lement shares his recipe or utumn moked almon as-
ta with our readers.

An autumn respite
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