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NEARLY ALL SOLO OUT! ONLY I N  SEATS REMAINING!
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Holiday Greens Stuffed Red Peppers

RETURN TO PORTLAND
Saturday December 6,2014
OREGON CONVENTION CENTER 6:30 PM

This event will be filmed live and also your 
opportunity for audience financial support to 
Unas Far Life, M.I.K.E. Program, Highland's 
Haven, Project Clean Slate. Bieck tie optional,
but DRESS TO IMPRESS!

" W O R K I N G  T H E I R  W A Y  B A C K  T O  Y O U "  S H O W !

Pick your seating level now!
$150 Standard. $200 VIP, $300 Motown Row 
Ticket price includes full dinner.
For tickets call 503-231-8259
Credit and Debit cards accepted €  « B i
Tickets also available at AFTONT1CKETS.COM!

M d ltlo tu ilS o v ln ftO ff» t/» u y O iw Gm  On« Complimentary Sm I)
fake a m t  time ot arty Portland area Toyota dealer and receive a certificate 
yaM  for o second complimentary seat ot equal paid value Or present a 
receipt o f5000 or more from any Cred Meyer ot Ruth's Chris. Stanfords. 
Jakes. Heathman. Mortons. Cl Qouchos. or Chart House Restaurants,
Orin mat rim tSertmiSO/nliKltneitomn leu) tMriwmSynriMstSUUSS USS
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FEATURING HART KEENE
Interactive Illusion. Mind-Reading and 
Comedy, NBC’s 
America's Got 
Talent finalist!

As seen at Laugh Factory and Comics Unleashed 
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Guest emcee Steve Dunn, KATU/ABC News Anchor!

T O Y O T A

SBTERS OF PORTIAKO
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You could w in a 
TOYOTA PRIUS 2 
fo r one year! __
o r Two P o rtlan d  Tra ilb lazers  C ourts ide  Tickets (R ow  2) 
w /p a rk in g  to  an upcom ing  g am e in D ecem ber! ‘•‘T “ ',*,?'“ ''

W inner w ill be d raw n  evening o f  event from  purchased door 
prize d onation  tickets ava ilab le  during  the  show!
D o or Prize D o n a tio n  ticke ts ' ’ 3 0  each • 4 fo r  ‘ tOO • 8  fo r  ’ 2 0 0
Rm  2 wteww. «tut, m e« Toyou ane«umc* requwemewts mriudmg out not hnuwd to mwimum age. vabd 
Oregon or WaHwngaon Dover i  kcema. prondmg fuA r overage unuranca, nemmg ad parties as adAtmnal <rm<red
T M  o n »  n  tMnUwatAe t M  «  be uMd m 3015 and cornpMwd b y»ab t. W A , mnner mu.t oa> a« kcenees
appAc ao*e «eg»«»anon fees and 'ex tears prx» to possesion Vafcaof Maw cannot be radeemed tea cat*» Any 
* ^ • '1  'nwMOeartpkseed on wmnev tauio <rmir»nreooiK, end said (ovevage must become approved and 

dedw nbies and ad owranca w'tMwwntt are «oomaotaOy assigned to Toyota, the- agents a  p ro v in g  daater
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ANGEL BRA
Breast Cancer Awarness
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CUPS: A to KX,
»1042

AVAAA4U COLORSBk A Beg» rd  Wtaa

The Angd Bra is made of a study lace and Powertle, material that provides excellent benefits to 
finn, equatze, and completely reshape you bus, wfihoul undenm.
Our Reshaping Solution When Worn:

Provides proper support and makes your bust look firm and beautiful
Improves your posture Bra Fit Specialist
Helps eliminate the appearance of bust fragmentation T h o la n d a  N e w b o rn e
Helps to alleviate breas, tenderness 5 0 3 -9 1 3 -0 8 5 3
Reaffirms and reshapes bus, location
Provides correct positioning to help property circulate oxygerwich blood & nuteenis 
Relieves weight from shoulders and relaxes back muscles 
Suspension bard helps to minimize or add volume (when used as a push-up bra)

Greens have long been a 
standard for holiday food in 
African American culture.
Here is presented a colorful 
way o f cooking them stuffed 
in red peppers.

Ingredients:
• 1 tablespoon olive oil
• 2 cups cooked brow n rice (use rice cooker)
• 1 1/2 lb s  fresh greens, stem m ed and cut into 3" pieces
• 1/4 cup tablespoon balsam ic vinegar
• 1/4 teaspoon crushed red pepper flakes
• 1/4 pound ground pork sausage (or cubed extra firm  tofu)
• 1/4 cup chopped fresh Italian parsley
• 4  cloves garlic, m inced
• 2 teaspoons salt
• 1 teaspoon freshly ground black pepper
• 1 pinch ground cayenne pepper
• 4 large red bell peppers, halved and seeded

Directions:
1. Preheat the oven to 375 degrees F (190 degrees C).

2. W hile oven is heating, Bring w ater to a boil in a large pot over high heat. 
B lanch greens for 5 m inutes, rem ove, strain, then put in bow l o f  ice w ater 
to stop cooking process.

3. Put large saucepan on stove w ith olive oil on m edium  heat, cook ground 
sausage thoroughly (or briefly brow n cubed tofu for vegan version).

4. A dd greens to saucepan, then stir in rice, balsam ic vinegar and spices, 
cook for another 5 to 10 m inutes until greens are softened to your preferred 
consistency. Turn o ff stovetop and rem ove saucepan from  heat.

5. Drain liquid from  saucepan into a 9x 13-inch baking dish and set aside. 
S tuff green bell peppers w ith beef and sausage m ixture.

6. Place stuffed green bell pepper halves in the baking dish; sprinkle with 
fresh ground black pepper, cover baking dish with alum inum  foil, and bake 
in the preheated oven for 30 m inutes.

7. Rem ove alum inum  foil an additional 20 to 25 m inutes until peppers are 
tender.

Boss Hogg
Christmas Tree Lot

Any Doug Fir 5-7 ft. $20.00 
Any Grand Fir 5-7 ft. $20.00 
Any Nobel Fir 5-7 ft. $30.00 

New Location:
MLK between Bryant and Morgan

AFTONT1CKETS.COM

