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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 

Something special for breakfast
Parents oft en tell their youngsters 
that breakfast is the most important 
meal of the day, and rightfully so. A 
hearty breakfast can give adults and 
children the energy they need to 
make the most of their day. But just 
because breakfast is an important 
meal does not mean it can’t be 
delicious, too. Th ose who want to 
forgo fl akes of cereal or a bowl of 
oatmeal for more inspiring fare 
should consider the following recipe 
for “Smoked Salmon, Fennel and 
Potato Hash” from Betty Rosbottom’s 
“Sunday Brunch” (Chronicle Books).

SMOKED SALMON, 

FENNEL AND POTATO HASH

Serves 6

1 pound Yukon gold or Russet 
potatoes, peeled and cut into 
1/2-inch cubes

2 medium fennel bulbs with their 
lacy stalks

1/4 cup olive oil
1 cup chopped onion
1/2 hot-smoked salmon fi llet, skin 

discarded and salmon fl aked
1 teaspoon fennel seeds, crushed
 Kosher salt
 Freshly ground black pepper

1. Bring a large saucepan fi lled two-
thirds full with water to a boil. Add 
the potatoes and 2 teaspoons salt. 
Cook until the potatoes are tender 

when pierced with a knife but still 
hold their shape, about 5 minutes. 
Drain the potatoes in a colander and 
set aside.
2. Cut off  the stalks from the fennel 
bulbs. Remove the thin lacy fronds 
and chop enough of them to make the 
2 tablespoons; set aside. Reserve a few 
lacy sprigs in a glass of water for the 
garnish. Halve the bulbs lengthwise, 
and with a sharp knife, cut out and 
discard the tough triangular cores. 
Th en chop enough fennel to yield 2 
cups. Save any extra for another use.
3. Add half of the olive oil to a large, 
heavy frying pan set over medium 
heat. Add the chopped fennel and 
onion and cook, stirring oft en, until 
soft ened and lightly browned around 
the edges, 4 to 5 minutes. Remove to 
a plate.
4. Heat the remaining olive oil in 
the same frying pan and, when hot, 
add the potatoes. Cook, stirring 
occasionally, until the potatoes are 
golden brown, 8 to 10 minutes.
5. Return the fennel and onion to 
the frying pan and stir 1 minute to 
reheat. Add the fl aked salmon and 
the crushed fennel seeds and cook 1 
minute more. Season the hash with 
more salt and with several generous 
grinds of pepper. Sprinkle with the 
reserved chopped fennel fronds.
6. Mound the hash in a serving dish 
and garnish the center with some 
fennel sprigs. Serve warm.

Cooking tip: To crush 
fennel seeds, place them 
in a self-sealing bag 
and pound with a meat 
pounder or rolling pin, 
or use a mortar and 
pestle. Or, use a small 
spice grinder and grind 
the seeds coarsely.

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: 3/30/2017

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


