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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 

A family meal that packs a light, fl avorful punch
Many people aspire to eat light meals that 
satisfy hunger pangs without creating 
feelings of fullness. Some may assume 
light meals must be lacking fl avor, but the 
following recipe for “Silken Chicken” from 
Madhur Jaff rey’s “Quick & Easy Indian 
Cooking” (Chronicle Books) is light and 
packs that familiar fl avorful punch that 
endears Indian cuisine to millions of 
people across the globe.

SILKEN CHICKEN

Serves 2 to 4

For marinating the chicken:
4 boned, skinned chicken breast halves 

(about 11⁄4 pounds)
1⁄2 teaspoon salt
2 tablespoons fresh lemon juice
1⁄4 cup heavy whipping cream
1⁄2 teaspoon homemade garam masala 

(see below)
1⁄4 teaspoon cayenne pepper
1⁄4 teaspoon ground roasted cumin 

seeds (see below)
1⁄2 teaspoon paprika
1 clove garlic, peeled and crushed to a 

pulp
1⁄2 teaspoon peeled, fi nely grated fresh 

ginger

For sprinkling over the chicken:
 Salt as needed
 Freshly ground black pepper
 A little homemade garam masala
 A little ground roasted cumin seed
 A little cayenne pepper
1 teaspoon dried mint fl akes
 Generous squeezes of fresh lemon 

juice

Preheat the oven to its highest temperature 

and arrange a shelf in the top third of the 
oven.
Cut 3 diagonal slits across the top of each 
piece of chicken breast, being careful 
not to cut all the way through and also 
not to go to the edge. Prick the chicken 
pieces with the sharp point of a small 
knife. Put them in a single layer in a large 
baking dish and rub both sides with the 
salt and lemon juice. Leave for 5 minutes. 
Meanwhile, combine the cream with the 
garam masala, cayenne, cumin seeds, 
paprika, garlic, and ginger in a bowl. Stir 
this mixture well and pour it over the 
chicken. Rub it into the meat and leave for 
10 minutes.
Li�  the chicken pieces up (most of the 
marinade will cling to them) and place 
them down in a single layer in a shallow 
baking pan lined with aluminum foil. On 
top of each, sprinkle a little salt, black 
pepper, garam masala, ground roasted 
cumin seed, cayenne, dried mint, and 
lemon juice. Put into the top third of the 
oven and bake for 15 minutes, or until the 
chicken is just white all the way through. 
Serve immediately, minted side up.

Garam Masala

1 tablespoon cardamom seeds
1 2-inch cinnamon stick
1⁄3 of one nutmeg
1 teaspoon black peppercorns
1 teaspoon black cumin seeds
1 teaspoon whole cloves

Place ingredients into a clean coff ee or 
spice grinder and ground to a powder.

To make ground roasted cumin seeds: 
Put 4 to 5 tablespoons of the whole 

seeds into a small cast-
iron frying pan and set 
over medium heat. Stir the 
seeds and roast them over 
dry heat until they turn 
a few shades darker and 
emit a wonderful roasted 
aroma. Wait for them to 
cool slightly and then grind 
them in a clean coff ee or 
spice grinder. Store in a 
tightly closed jar.

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


