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From hearty recipes for one-pot stews to new ideas for the season’s best ingredients,
we have you covered in the kitchen. Stay warm and eat healthy. Please, email
SharonS @ portlandobserver.com, to request or share a favorite recipe.
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perhaps no food as well-known or as well-loved as the orange. Eaten in sections,
this nutritious sweet treat makes a handy snack. As juice, it’s just as appropriate
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treat throughout Europe—and just plain good eating the world over.
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Minute Maid or
Florida's Natural
Orange Juice
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Saleway SELECT ¢
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Great gifts
made simple
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Grilled Chicken and
Key Lime Salsa

“Take advantage
of fresh citrus
flavors with this
lime and orange-
infused recipe. If
you can't find Key
limes, regular
limes will do the
trick, too.”

Ingredients
* 1/4 cup Worcestershire sauce

3 Thsp fresh lime juice, from Key limes
* | pound uncooked bonéless, skinless chicken breast, four 4-0z pieces
* 3 medium orange(s), sectioned, white pith and seeds removed
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Thsp fresh lime juice, from Key limes

* 2 Thsp scallion(s), chopped
| Thsp cilantro, chopped
1

tsp chopped green chilies, or more to taste

Directions

1. Combine Worcestershire sauce,
chicken in a ziptop plastic bag. Refrigerate up to 4 hours.

2. Meanwhile, combine remaining ingredients ina medium bowl to make
salsa.

3. Refrigerate for aminimum of 1 hour.

4, Preheat grill orbroiler. Grill or broil chicken until cooked through, about
4 to 5 minutes per side. Serve chicken with salsa.

3 tablespoons of lime juice and

Orange Soy Pork Loin

“This pork loin
is tender and
flavorful baked
in an orange
soy sauce.”

INGREDIENTS

* 1/2 cup orange juice

* 1/3 cup soy sauce

* /4 cup olive oil

* | tablespoon dried rosemary

* | 1/2 teaspoons chopped garlic

* | red onion, sliced

* 1 (5 pound) boneless pork loin roast
* 1/2 tsp. orange zest

* | orange, sectioned

DIRECTIONS

1. Preheat the oven to 350 degrees F (175 degrees C).

2. In a medium bowl, stir together the orange juice, soy sauce, olive oil,
red onion slices, rosemary, garlic and orange zest. Place the pork roast
in a baking bag, and set in a roasting pan or baking dish. Pour the orange
juice mixture over the roast, making sure to coat entirely. Close the bag
according to package instructions.

3. Bake for 2 to 2 1/2 hours in the preheated oven, until the internal
temperature of the loin is at least 160 degrees F (70 degrees C). Remove
from the oven, and let stand for about 10 minutes to settle the juices.
Carefully open the bag and remove the roast. Slice and serve with alittle
of the drippings drizzled over. Garnish with orange sections prior to
serving.

Slow-Cooked ’ N ,
Orange Chicken |

“Eve
flavor of this delicious
306-calorie per serving
creation.”
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| INGREDIENTS
| <13 pound) broiler-fryer chicken, cut up and skin removed
| 3 cups orange juice
| * 1 cup chopped celery
| *1cup chopped green pepper
B I (4 ounce) can mushroom stems and pieces, drained
(4 4 teaspoons drigd minced onion
I * | tablespoon minced fresh parsley
I * 1/2 teaspoon salt
* 1/4 teaspoon pepper
I . 3 tablespoons cornstarch
‘ * 3 tablespoons cold water
* Hot cooked rice
I
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DIRECTIONS
Combine the first nine ingredients in a slow cooker. Cover and cook

on low for 4 huurs or until meat juices run ckear. Combine cornstarch I
and water until smooth; stir into cooking juices. Cover and cook on I
high for 30-45 minutes or until thickened. Serve over rice if desired.
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