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Mingle
Lounge

322 NW Everett St • FRI-SAT 8PM-2AM

Upscale Hip-Hop/R&B Nightclub
25 and Older

FOOD

November 4 and November 11, 2017 • 9 am - 4 pm
3635 N. Williams Avenue, Portland, OR 97227

Aspire Marketplace Expo is free admission  

and open to the public!

Connect with our community by participating as a vendor 
showcasing your talent! We welcome entrepreneurs, jewelry 

& fashion designers, accessories, arts, crafts, authors, culinary 
artists, musicians, entertainment artists, and much more!

Participate in workshops and informational sessions, 
including Personal Branding and accessing opportunities  

to start your own business.
Join us in supporting our local vendors….Make it a day  

of business and community connection!
If you would like to be a participating vendor, please contact 

Jataune Hall, Event Coordinator for more information at: 
(503) 288-0479 or by Email: jhall@lifechangechurch.org Visit 

our website: www.lifechangechurch.org

Apple Kuchen Bars
INGREDIENTS:

• 3 cups all-purpose flour, divided
• 1/4 teaspoon salt
• 1-1/2 cups cold butter, divided
• 4 to 5 tablespoons ice water
• 8 cups thinly sliced peeled tart 
apples (about 8 medium)
• 2 cups sugar, divided
• 2 teaspoons ground cinnamon

DIRECTIONS:

1.  Preheat oven to 350°. Place 
2 cups flour and salt in a food 
processor; pulse until blended. Add 
1 cup butter; pulse until butter is 
the size of peas. While pulsing, add 
just enough ice water to form moist 
crumbs. Press mixture onto bottom 
of a greased 13x9-in. baking pan. 
Bake 20-25 minutes or until edges 
are lightly browned. Cool on a wire 
rack.
2. In a large bowl, combine apples, 
1 cup sugar and cinnamon; toss 
to coat. Spoon over crust. Place 
remaining flour, butter and sugar in 
food processor; pulse until coarse 
crumbs form. Sprinkle over apples. 

Bake 60-70 minutes or until golden brown and apples 
are tender. Cool completely on a wire rack. Cut into 
bars. Yield: 2 dozen


