
Page 16   September 23, 2015

PHOTO BY OLIVIA OLIVIA/THE PORTLAND OBSERVER

Young Poets in Action
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graduated from Jefferson High School.  

-
ertory Theatre, 1515 S.W. Morrison St.

Mayor Charlie Hales has honored 

Laureate Day. 
“We talk about investing in our com-

about the event. “That means giving 

voice and, by extension, craft their own 

We look forward to watching the careers 
of these burgeoning artists and writers.”

Mitchell, one of the head writers and 

to infuse youth voices into traditional-

seriously.
“We also are intentional about col-

laborating with existing youth-focused 

to leverage what’s already available, so 

over scarce resources,” Mitchell said.

-
ing year, sharing their words, voices, 

and youth activism. 
-

of artists and writers in Portland who 

FOOD
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Ingredients:

squash

• 12 ounces uncooked ziti (short tube-

• 2 bacon slices

• 5 garlic cloves, minced

Bacon and Butternut Pasta
this dish. We like the addition of earthy, hearty kale which helps balance the sweetness 
from the squash.

Preparation:
1.  Preheat oven to 400°.
2.
toss well. Arrange squash mixture in a 
single layer on a baking sheet coated with 

a larger literary organization based in 
-

including Portland.

movement that has momentum in Seat-
-
-

Arts, a local literary organization. 
“Literary Arts has been cultivating 

and celebrating youth writers since 

and we are thrilled the Portland Youth 

the youth in our community another 

be heard,” said Mary Rechner, di-

Arts. 
-

write.com.

broth, divided

or until squash is tender.
3.
al dente, omitting salt and fat. Add kale to 

4.  Cook bacon in a large nonstick skillet 

5.

Cook 2 minutes or until slightly thickened. 

6. 

cheese. Bake at 400° for 25 minutes or 
until bubbly and slightly browned.

or until squash is tender.
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