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BY BETTY KAISER
For the Sentinel

“The falling leaves drift by the window...
The Autumn leaves of red and gold...”

Just in case you haven’t noticed, autumn
is here. I noticed the change of seasons
this morning when I pulled on a sweater
and crunched my way through falling
leaves to the mailbox. My family knows
that fall is in the air when I start bringing
out the soup pot and leafing (pun intended)
through my recipe files. Light summer
meals have come to an abrupt halt, and
hearty fare is on the way.

Right now I’'m trying to use up the abun-
dance of vegetables that Chuck unearthed
as he was shutting down the garden for
winter. He gave away most of the beautiful
burgundy and green leaf lettuce because
there was no way that two of us could eat
it all. The root vegetables, however, are a
different story. They are keepers.

My biggest problem is where to keep all
those beets, carrots and potatoes. An even
bigger challenge is how to prepare them.
I’'m tired after canning all summer. This
year I just didn’t feel like adding beets and
carrots to my pantry. But I may change

my mind before my inventory runs out!
Beets are particularly tricky. It doesn’t take
eating many of them to cause me to say,
“Enough!”

Carrots are more versatile. I have been
grating them into everything from coleslaw
to carrot cake. I often use a brown sugar
glaze on them at dinner. Leafing through
my UO Centennial Cookbook (1973) 1
found a couple of versions of Pineapple
Glazed Carrots to share that will brighten
up a couple of meals.

Potatoes are usually good keepers but
(again) there’s only two of us, and I had
just bought 10 pounds of “Yukon Golds”
before Chuck harvested his crop of Rus-
sets. They will all be put to good use.
Chuck loves Hot German Potato Salad,
and my old Betty Crocker Cookbook (circa
1958) has a great recipe for it. It goes
mighty good with pork chops or even hot
dogs for dinner.

Oh, yes, we also have pumpkins. It was a
pretty puny crop this year, but I don’t do
much cooking with them anyway. Things
look pretty bare around here when I pull
the flowering annuals, so I mostly use
pumpkins for decoration and an alterna-
tive deer food. If you have an abundance
of any of the above root veggies, I hope
that one of the following recipes will strike
your fancy. None of them are new or fancy.
But they’re all tried and true and delicious.
Enjoy!

Upcoming Activities

Local workshops and events include:

Mood Food
Game Design
Introduction to Computers
Understanding Memory Loss
Fairy Garden Art
Acrylic Painting
Office Word 13
Sewing

Lane Community College in Cottage Grove

(541) 463-4202

Community College*

Complete list of local
activities available at
lanecc.edu/cottagegrove

First tastes

HOT GERMAN
POTATO SALAD

6 medium potatoes of your choice
6 slices bacon, chopped

3/4 cup onion, chopped

2 tablespoons flour

2 teaspoons sugar

1/2 teaspoon celery seed

Salt and pepper to taste

3/4 cup water

1/3 cup vinegar

Scrub potatoes and put in a pot. Cover with
water and boil until done. Peel and slice
thinly.

Sauté bacon and onions in skillet until
golden brown. Blend in flour, sugar and
seasonings. Cook over low heat, stirring
until smooth and bubbly. Remove from
heat. Stir in water and vinegar. Bring to

a boil, stirring constantly. Boil one (1)
minute. Gently stir in the potatoes. Remove
from heat, cover and let stand until ready
to serve.

Serves 6 generously.

Note: This salad can be served at room
temperature or put in a Pyrex dish, covered
and kept warm in a oven @ 200° F.

HARVARD BEETS

This is my favorite way to eat beets!

4-5 large beets (enough for 4 cups sliced
beets)

3/4 cup sugar

1/3 cup vinegar

2 teaspoons cornstarch

1/3 cup water

3 teaspoons butter

Dash of salt and pepper

Scrub beets, place whole in saucepan and
cover with water. Bring to a boil and cook
until done (about 25 minutes). Run cold
water over them. Peel and slice. Set aside
in a skillet.

Mix sugar and cornstarch in small sauce-
pan; add vinegar and water, boil 5 min.
Add to beets in saucepan and bring to a
boil. Add butter, salt and pepper. Serve hot.
Serves 6-8.

SIMPLE PUMPKIN
SOUP

(A variation on a Bon Appetit recipe)

2 15-ounce cans pure pumpkin

ulane

COTTAGE GROVE

Cook's Corner

of fall

2 cups vegetable broth

1-2 cups water

1 15 ounce can of coconut milk (or 1 cup
Half n Half)

1+ garlic cloves pressed

1/4 cup pure maple syrup

4 tablespoons butter

1 teaspoon salt

1-2 tablespoons pumpkin pie spice

Dash of cayenne pepper

Bring first 4 ingredients to simmer in large
saucepan over medium-high heat, whisking
often. Whisk in syrup, 2 tablespoons but-
ter, and pumpkin pie spice. Simmer soup
10 minutes, whisking often. Season with
salt and pepper. Melt remaining 2 table-
spoons butter in heavy medium skillet over
medium-high heat. Divide soup among 6
bowls. Garnish soup with a drizzle of but-
ter and a sprinkle of cinnamon. Serve with
hot rolls and butter.

Note: Soup can be made 1 day ahead. Chill
until cold, then cover and keep chilled.
Bring to simmer before serving.

P.S. No, I don’t know why they have you
melt the butter separately in such a large
pan. Probably to brown it.

PINEAPPLE CHUNKS
and GLAZED
CARROTS

2 cups cooked, sliced carrots

1/2 cup pineapple juice

1/3 cup carrot stock

1 tablespoon cornstarch

Salt and pepper to taste

1 tablespoon butter

1/2 cup pineapple chunks or tidbits (can cut
chunks in half)

Cover carrots with water and cook until
tender. Reserve 1/3 cup stock. Drain and
set aside. In a saucepan combine pineapple
juice, carrot stock and cornstarch. Bring

to a boil and cook until thickened. Add
remaining ingredients and heat through.
Serves 4.

Keep it simple and keep it seasonal! Betty
Kaiser’s Cook’s Corner is dedicated to
sharing a variety of recipes that are deli-
cious, family oriented and easy to prepare.
Contact her at 942-1317 or email bchat-
ty@bettykaiser.com
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NOTICE OF CITY OF COTTAGE
GROVE HISTORIC LANDMARK

COMMISSION VACANCIES

The City of Cottage Historic Landmark Commission has two vacancies
to this volunteer body. The Commissioners are appointed by the City
Council. The Historic Landmark Commission meets once a month on
an as needed basis in the evening. Incumbents are eligible to reapply.
People interested in applying for this position need to complete an
Historic Landmark Planning Commission application available at the
Community Development Department in City Hall or online at: www.
htttp://cottagegrove.org/hlc.

Applicants must have a demonstrated positive interest, knowledge,
or competence in historic preservation. The deadline for receiving
applications is October 21* by 5 pm. For further information please
contact the Community Development Department at 942-3340.

AOG Clothing Co.

Christian T-Shirts,
Hoodies and More!
We do custom orders
for Churches, Groups,
and Organizations.

Discount on large orders.
Only at aogclothingco.net
or call Jamyson at 541- 653- 0416 « 541- 579- 6216

HUMANE SOCIETY
OF COTTAGE GROVE

Thanks our sponsors for
sponsoring our successful
Jamboree that was held in
Creswell on September 24th.

KNND Radio
Plum Creek Corp
Pacific Power
Dr. Jonathan Backer DMD
Marvin Smith Auto
Body Works Salon
Dirt Cheap Copies

Wall to Wall Carpet Cleaning
Cottage Grove Sentinel
Creswell Chronicle
Flower Basket
Cascade Home Center
Grocery Outlet Cottage Grove
Bi-Mart Cottage Grove
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DRAIN:

Gateway Family Fellowship
Church of the Nazarene

337 “C” St. Drain, OR

Sunday School 9:30am

Worship 10:45am

Living Hope Free Lunch

Wed. at 12:30pm

541-836-7051 www.drainnaz.org

HOPE U.M.C.

131 W “A” St. Drain, OR
541-315-1617

Pastor: Lura Kidner-Miesen
Bible Study: 10:45am
Potluck Lunch: 11:45
Worship: 12:30pm

COTTAGE GROVE:

6th & Gibbs Church of Christ
195 N. 6éth St. » 541-942-3822
Pastor: Aaron Earlywine

Youth & Families Pastor: Seth Bailey
Services: 2am and 10:30am
Christian Education

Nursery for pre-k - 3rd Grade
www.6thandgibbs.com

Calvary Baptist Church

77873 S 6th St » 541-942-4290
Pastor: Riley Hendricks

Sunday School: 9:45am

Worship: 11:00am

The Journey: Sunday 5:00pm

Praying Thru Life: Wednesday 6:00pm

Calvary Chapel Cottage Grove
1447 Hwy 99 (Village Plaza)
541-942-6842

Pastor: Jeff Smith

Two Services on Sun: 9am & 10:45am
Youth Group Bible Study

Child Care 10:45am Service Only
www.cgcalvary.org

Center for Spiritual Living
Cottage Grove

700 Gibbs Ave. (Community Center)
Rev. Bobby Lee

Meets Sunday 3:00 p.m.
cslcottagegrove@gmail.com

Church of Christ
420 Monroe St * 541-942-8565
Sunday Service: 10:30am

Cottage Grove Bible Church

1200 East Quincy Avenue

541-942-4771

Pastor:Bob Singer

Worship 11am

Sunday School:9:45am

AWANA age 3-8th Grade,
Wednesdays Sept-May, 6:30pm

www.cgbible.org

Cottage Grove Faith Center

33761 Row River Rd. * 541-942-4851
Lead Pastor: Isaac Hovet

www.cg4.tv

Summer Schedule: Sunday Service 10am
Full Children’s Ministry available

Covered Bridge Nazarene Church
152 S. M St.

541-942-4422

Pastor: Cindy Slaymaker

Sunday School: 9:30am

Worship 10:30am

Delight Valley

Church of Christ

33087 Saginaw Rd. East
541-942.7711

Pastor: Bob Friend

Two Services:

9am - Classic in the Chapel
10:30am - Contemporary in the
Auditorium

First Presbyterian Church

3rd and Adams St * 541-942-4479
Pastor: Karen Hill

Worship: 10:00am

Sunday School: 10:00am
www.cgpresbynews.com

Grove Community Church
77820 Mosby Creek Rd.
Cottage Grove, OR 97424
541-942-0123

Pastor: Bryan Parsons
Worship: 10:30 a.m.

Nursery: Infant - Pre-K

Kid’s Church: K to 5th grade

Hope Fellowship

United Pentecostal Church

100 S. Gateway Blvd. * 541-942-2061
Pastor: Dave Bragg

Worship: 11:00am Sunday

Bible Study: 7:00pm Wednesday
www.hopefellowshipupc.com
“FINDING HOPE IN YOUR LIFE”

Living Faith Assembly
467 S. 10th St. * 541-942-2612
Pastor Rulon Combs
Worship & Children’s
Church 10:00 am
Youth 180 Mondays 5:30-8pm

Non-Denominational

Church of Christ

1041 Pennoyer Ave * 541-767-0447
Preachers: Tony Martin & Robert Evans
Sunday Bible Study:10:00am

Sunday Worship:10:50am & 5:30pm
WWwWw.pennoyeravecoc.com

0ld Time Gospel Fellowship
103 S. 5th St. * 541-942-4999
Pastor: Jim Edwards

Sunday Service: 10:00am

Join us in Traditional

Christian Worship

Our Lady of Perpetual Help
and St. Philip Benizi
Catholic Churches

1025 N. 19th St.

541-942-3420 / 541-942-4712
Pastor: Roy L. Antunez, S.J.
Euch. Liturgies; Sat. 5:30pm

Sun. 10:30am

St. Philip Benizi, Creswell:

552 Holbrock Lane ¢ 541-895-8686
Sunday: 8:30am

St. Andrews Episcopal Church
1301 W. Main ¢ 541-767-9050
Rev. Lawrence Crumb

“Church with the flags.”

Worship: Sunday 10:30am

All Welcome

Seventh-day Adventist Church
820 South 10th Street

541-942-5213

Pastor: Kevin Miller

Bible Study: Saturday, 9:15 am
Worship Service: Saturday, 10:40 am

Mid-week Service: Wednesday, 1:00 pm

Trinity Lutheran Church
6th & Quincy * 541-942-2373

Pastor: James L. Markus

Sunday School & Adult Education 9:15am

Sundway Worship 10:30 am

Comm. Kitchen Free Meal Tue & Thur
5:00pm TLC Groups

tlccg.com

United Methodist Church

334 Washington ¢ 541-942-3033
Pastor:Lura Kidner-Miesen

Worship: 10:30am

Comm. Dinner (Adults $5, Kids Free)
2nd & 3rd Monday 5-6:00pm
cottagegroveumc.org

“VICTORY” Country Church
913 S. 6th Street * 541-942-5913
Pastor: Barbara Dockery
Worship Service: 10:00am
Message: 11:00am

“WE BELIEVE IN MIRACLES”

Our Worship
Directory is a

weekly feature in

the newspaper. If

your congregation
would like to
be a part of this
directory, please
contact the
Cottage Grove
Sentinel
at 541-942-3325.



