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Mo’s Old Town, Florence • Daily 11 am - 8 pm

Serving Bowls of comfort for Over 50 Years

Senior Class Fish Fry
MARCH 2ND

5:30PM - 8:00PM

MO’S RESTAURANT - FLORENCE

ADULTS $12.50    CHILDREN $6

PROCEEDS GO TO

SIUSLAW SENIOR GRAD NIGHT

Wednesday dinner special:Wednesday dinner special: 
10 oz. Prime Rib and Salad, 

with your choice of 
Pasta or Potatoes!

Happy Hour • Monday-Friday 3:00pm to 5:00pm
Enjoy discount food and drink specials at the bar!

Where good friends & 

great food come together!

1285 Bay Street in Old Town Florence • (541) 902-8338

Great Food

AALL NEW DINNER SPECIAL! 

2 Entrees FOR $20.00   
 Sunday - Thursday 4pm-6pm 

  

AND Don’t forget our 

2 FOR $16.00  
 Breakfast and Lunch Menus 

Monday - Friday 
  

Surfside Restaurant  
Call: 541-997-8263 

Potpie Perfect for Warding Off Winter Weather
With the arrival of winter weather comes 
the embrace of warm foods that stick to 
your ribs. If the weather outside is frightful, 
the following recipe for “Black Bean Chili 
Potpie With Onion & Pepper Corn Bread 
Topping” from Elinor Klivans’ “Potpies” 
(Chronicle Books) is sure to cozy things up 
at the dinner table.

Black Bean Chili Potpie With 

Onion & Pepper Corn Bread Topping

Makes 8 servings

Filling

11/4 cups dried black beans
1 bay leaf
11/2 teaspoons dried oregano
2 teaspoons chili powder, plus 1 

tablespoon
1/2 teaspoon ground cumin
1 ancho chile, dried
1 14.5 ounce can tomatoes
2 tablespoons olive oil
3 cups coarsely chopped onions
1 large green bell pepper, seeded, 

deveined and fi nely chopped
3 cloves garlic, fi nely chopped
 Salt and freshly ground black pepper

Topping

1/2 cup unbleached all-purpose fl our
2/3 cup yellow cornmeal
2 tablespoons sugar
1 teaspoon baking powder
1/2 teaspoon baking soda
1/4 teaspoon salt
2/3 cup buttermilk
1 large egg
1 tablespoon corn oil
 Reserved 1/2 cup cooked vegetables 

from fi lling above

To make the fi lling:

1. Wash the beans in a strainer and check for 

any debris or small pebbles. Put the beans in 
a large bowl, cover them with water, and let 
them soak overnight. Or, put the beans in a 
medium saucepan, cover them with water, 
and bring to a boil. Turn off  the heat and let 
the beans sit for one hour. Drain the beans. 
Put the soaked beans in a large saucepan 
with water to cover them by about 2 inches. 
Add the bay leaf, 1 teaspoon of the oregano, 
the 2 teaspoons chili powder, the cumin, 
and ancho chile. Cover and cook for 30 
minutes. Add the tomatoes with their juice 
and cook about 45 more minutes, or until 
the beans are tender. Taste a bean to check 
that they are done.
2. Have ready a baking dish with an 8-cup 
capacity. In a medium skillet, heat the oil 
over medium heat for 1 minute. Add the 
onions and cook until soft ened, stirring 
oft en, about 5 minutes. Add the bell pepper 
and garlic and continue cooking until the 
pepper is soft , about 8 minutes. Remove 1/2 
cup of the vegetables and reserve them to 
add to the topping later. Stir the remaining 
1 tablespoon chili powder and 1/2 teaspoon 
oregano into the vegetables in the skillet. 
Stir the vegetables into the beans. Remove 
the ancho chile and bay leaf and discard 
them. Remove 1 cup of the beans, put it 
in a food processor and puree. Return the 
puree to the beans and stir them together. 
� is thickens the chili. Season with salt and 
pepper. Pour the chili into the baking dish 
and set aside.
3. Position an oven rack in the middle of the 
oven. Preheat the oven to 375 F.

To prepare the topping:

1. Into a large bowl, sift  the fl our, cornmeal, 
sugar, baking powder, baking soda, and salt. 
In a medium bowl, stir the buttermilk, egg, 
oil, and reserved cooked vegetables together 
to combine them. Pour the buttermilk 
mixture into the dry ingredients and stir 

slowly with a large spoon 
for about 20 strokes just to 
combine the ingredients. 
� ere will be a few small 
lumps. � is is fi ne. Carefully 
spoon the batter over the 
chili in the baking dish.
2. Bake until the topping 
is golden brown and fi rm, 
about 35 minutes. Use a large 
spoon to scoop out servings 
of topping and fi lling. 

Handcrafted 
Burgers 
created to 

mouthwatering perfection!

The Grill Restaurant & Lounge 
a t  S a n d p i n e s

1201 35th Street at Kingwood, Florence
541-997-4623Highway 101 & 35 St.

Daily 
Happy 
Hour 

3-6pm

Your choice of any Sandpines Burger
and one side for ONLY $10
Valid: Mon. thru Thurs. 11-6pm

Offer Expires: 3/2/2017

Open Daily for
Lunch menu offered from 11-6pm
Homemade Soup Daily
Beer, Wine, Cocktails

WINE-DOWN 
WEDNESDAYS
Join us any Wednesday for half-price bottles of wine. It’s Join us any Wednesday for half-price bottles of wine. It’s 
the perfect opportunity to taste something new every the perfect opportunity to taste something new every 
week from our award-winning wine selection! week from our award-winning wine selection! 

Wine | Beer | Martinis | Small Plates | Seafood | DessertWine | Beer | Martinis | Small Plates | Seafood | Dessert

1297 Bay Street Florence • 541-997-1133 

www.bridgewaterfi shhouse.com


