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PUMPKIN
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They are just a mixture of
coffee, Kahlua, heavy cream
and just enough pumpkin spice,
turned semi-solid in gelatin. It
really is like pumpkin spice latte
Jell-O.

They are not just fun to eat,
they are also delectable. In fact,
pumpkin spice has, in me, a new
convert.

But don't expect me to like
pumpkin spice pizza.

PUMPKIN BLONDIE
BARS

Yield: 16 servings

8 ounces cream cheese
1 cup sour cream, at
room temperature
2> cups plus 2 tablespoons
all-purpose flour, divided
2 tablespoons granulated sugar
2 teaspoons vanilla
extract, divided
1'2teaspoons kosher salt, divided
2 teaspoons pumpkin spice
2 sticks (1 cup) unsalted butter,
melted, plus more for the pan
1Y cups packed light
brown sugar
1large egg
1 (15-ounce) can unsweetened
pumpkin puree

1. Preheat oven to 350 degrees.
Butter a 9-by-13-inch pan and line
with parchment paper, leaving a
2-inch overhang.

2. Microwave the cream
cheese in a medium, microwave-
safe bowl in 15-second bursts,
stiring after each one until
smooth but not hot. Whisk in
the sour cream, 2 tablespoons
of the flour, granulated sugar; 1
teaspoon of the vanilla and /2

whisk in egg and remaining 1
teaspoon vanilla. Scrape the sides
of the bowl with a rubber spatula,
then whisk in pumpkin puree

and scrape down sides again.
Whisk in the flour mixture until no
streaks remain.

5. Reserving about 2 cup of
the blondie batter, spread batter
evenly inthe prepared pan.
Spread the cream cheese topping
on top, leaving a /-inch border.
Scatter dollops of the reserved
blondie batter on top of the
cream cheese topping; then use a
chopstick, butter knife or toothpick
to swirl the blondie batter and
cream cheese layers together.

Be careful not to overmix — the
idea is to get pretty swirls of the
two without combining them too
much.

6. Bake until a toothpick
inserted in the center comes out
with just a few crumbs, 45 to 50
minutes. Let cool completely in
the pan, then cut into bars and
serve.

— Recipe by Delish.com
HOMEMADE

PUMPKIN PIESPICE
Yield: 2/2tablespoons

4 teaspoons ground cinnamon
2 teaspoons ground ginger

1 teaspoon ground cloves

"> teaspoon ground nutmeg

Mix all ingredients. Store in an
airtight container in a cool, dry
place for up to 6 months.

— Recipe by Tasteofhome.com
PSL JELL-OSHOTS
Yield: 10 servings

heat and whisk in gelatin. Add
Kahlua, heavy cream and pump-
kin spice, and whisk to combine.

2. Divide mixture evenly
among 10 plastic shot glasses.
Transfer to refrigerator to set,
about 1 hour. When fully set, top
with whipped cream and a dust-
ing of pumpkin pie spice before
serving.

— Recipe from Delish.com

SWEET SPICED

BUTTERNUT SQUASH

SOUP

Yield: 4 to 6 servings

1 medium buttemut squash

4 cups vegetable broth

12 teaspoon pumpkin spice mix

Y2 teaspoon sea salt

2 tablespoons maple syrup

Coconut cream or sour cream
for gamish, optional

1. Preheat oven to 400
degrees. Place whole squash
on baking tray and bake for 1to
14 hours or until a knife pokes
through skin easily. Remove
from oven and let cool. Cut in
half lengthwise and scoop out
seeds; then scoop out flesh into
a blender or food processor (you
may have to do this in batches).

2. Add vegetable broth, pump-
kin pie spice, salt and maple
syrup. Blend until smooth. Heat
in pot before serving. Drizzle
each bowl with coconut cream
or sour cream, if desired.

— Recipe from
Jeanetteshealthyliving.com

PUMPKIN
CHEESECAKE
Yield: 12 to 16 servings

teaspoon of the salt until smooth. 1 cup coffee
Set aside. 1 packet gelatin 6 tablespoons (34 stick)
3. Inasmall bowl, whisk 2/3 cup Kahlua salted butter, plus more
the remaining 2V/2 cups flour, 1/3 cup heavy cream for greasing pan
pumpkin spice and the remain- 2 teaspoons pumpkin spice, 134 cups graham cracker crumbs
ing teaspoon of the salt until well plus more for gamish 3 tablespoons light brown sugar
combined. Whipped cream, for gamish 1 teaspoon ground
4.n a separate large bowl, cinnamon, divided
whisk together melted butter and 1. In a small saucepan, bring 3 (8-ounce) packages
brown sugar until smooth, then coffee to a boil. Remove from cream cheese, room
G ARD EN soil will kill a dogwood. If you have garden com-
Consider adding a west- ments or questions please
Continued from Page 1B ern dogwood instead of the ~ write: greengardencolumn@
¢ Yellowtwig Dogwood eastern dogwood to your yahoo.com Thanks for read-
— C. s.“Flaviramea.” Has garden if you can find a ing!
yellow twigs and branches. nursery that offers them.

“Colrigo Giant™C. n. Low
branching but erect habit,
vigorous, heavy trunked,
with profusion of 6-inch
flower heads. Named for Co-
lumbia River Gorge, where
parent plant was found.

Dogwoods are a charm-
ing native and a good addi-
tion to your landscape. Just
remember to locate them
in a shade or partial shade
condition as they are under-
story trees, naturally grow-
ing in forests and woods
under other trees. Dogwood
trees need good to excellent
drainage. Soggy ground or
over-watering in heavy clay
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THE MAIN PLACE

CAFE, GRILL, LOUNGE, HOTEL

OPEN 74M - 10PM TUES - SAT

DINNER SERVED UNTIL 9pM
LounGE OPEN TO 10PM

Prime Rib evey Stturday
541-742-6246
SEE OUR MENU ON FACEBOOK

COMFORTABLE LODGING

IN THE REMODELED HOTEL
Featuring Rooms with Shared Bath

541-742-6245
\146 MAIN, HALFWAY/

cared enough to think
about the very worst.

GUN SHOW

BUY - SELL - TRADE
November 24th & 25th
Saturday 9am - 6pm  Sunday 9am - 3pm

|
Baker County Event Center (The Old Armory), Baker City, OR 978}

$5.00, Children under 12 free

Reservations: Ray (541.519.7482) or e-mail: traderrays @eoni.com

Children under 18 shall be accompanied by an adult.
All Federal, State and Local laws shall be enforced

YOUR
SUOURCE

OF POWER. AND INFORMATION.

Visit us at
Www.otecc.com

Call Me for a No-cost,
No-Obligation Quote!

W'l 1541.963.8611
For over 80 years, we’ve Te rry H u g h es

Your Local Agent

1430 WASHINGTON AVE

LA GRANDE, OR 97850
thughes@farmersagency.com
https://agents.farmers.com/thughes

= M

MULTI-POLICY
DISCOUNTS

£ FARMERS

INSURANCE

Restrictions apply. Discounts may vary. Not available in all states. See your

agent for details. Insurance is underwritten by Farmers Insurance Exchange

and other affiliated insurance companies. Visit farmers.com for a complete

listing of companies. Not all insurers are authorized to provide insurance in

all states. Coverage is not available in all states.

temperature, see note
1 (15-ounce) can pureed
pumpkin
Y/a cup sour cream, room
temperature, see note
1'2 cups granulated sugar
1/8 teaspoon ground nutmeg
1/8 teaspoon ground cloves
2 tablespoons all-purpose flour
1 teaspoon vanilla extract
3 eggs plus 1 egg yolk, room
temperature (see note)

Note: For best results, the
cream cheese, eggs and sour
cream must be at room tem-
perature. Let them sit on the
counter for 4 to 5 hours before
cooking. If the cream cheese
still feels a bit chilly, microwave
it for 15 seconds until it is very
smooth but not hot.

1. Preheat oven to 350 de-
grees. Grease the bottom and
sides of a 9-inch springform pan
with butter. Melt the remain-
ing 6 tablespoons butter. 2. Ina
medium bowl, combine graham
cracker crumbs, brown sugar
and 2teaspoon of the cinna-
mon. Add the melted butter and
stir until well-combined. Press
down flat into the bottom of the
prepared springform pan. Set
aside.

3. Beat cream cheese thor-
oughly until absolutely smooth
and creamy; a hand-held or
stand mixer will work best. Add
pumpkin puree, sour cream,
granulated sugar, the remaining
'/2teaspoon cinnamon, nutmeg
and cloves, stirring or whisking
until mixed. Add flour and va-
nilla; beat until well-combined.
Beat the eggs and add, stirring
by hand until just combined. Do
not overmix.

4. Put some water on to
boil. Wrap bottom of pan with
aluminum foil, coming up at
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least a few inches on all sides.

Pour custard into crust and
spread out evenly. Place pan
in a larger pan and pour in
boiling water between them
until it comes halfway up the
sides of the springform pan,

but is below the top of the
aluminum foil. Cook in oven for
1 hour. Remove from oven and
remove springform pan from
water bath. Let sit 15 minutes.
Cover with plastic wrap and
refrigerate at least 4 hours.

2036 Main Street, Baker City

APPLIA"CES Jay & Kristin Wilson, Owners Kitc henAid

541-523-6284 » ccb#219615
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5419626389

Locally owned and operated Retail Business
Proudly providing aservice that has been
missing from our community.

If we don’t have it, Bob will find it!!

Come meet ourfmendlv staff andseewhat

Western Steel Er Supplg

Western
Steel & Supply

can offeryou,”
| 10218 Wallowa Lake Hwy
Island City, OR
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Wayne
Dalton.

GARAGE DOORS

NEe-Hi ENTERPRISES

Big enough to do a large job. Small enough to care.
2122 10th St, Baker City ® 541-523-6008 * ccb#155399

B TAWNY'S TOY BOX

— We Wrap & Ship!
, f 1735 Main Street, Baker City « 541-523-6526
1102 Washington Avenue, La Grande

'~ Check out all the new Legos!
Classic, Unique, Educational
& Fun Toys for ALl Ages
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Only:$8 Each,
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« EOU Chamber Choir *
¢ African Drum;ning EnSemble
45th Parallel
Grande Ronde Community Choir *

Grande Ronde Symphony Orchestra

Community Symphonic Band
EOU Fiddle Ensemble

-
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EASTERN OREGON UNIVERSITY

McKenzie Theatre ¢ two performances
Saturday, December 1 - 7:30 p.m.
Sunday, December 2 - 3:00 p.m.

Adults $10.00

Seniors and Students $8.00

Tickets available at Red Cross Drug and The EOU
Bookstore. Advanced ticket purchase is highly recommended.

Purchase tickets online for $10 each with credit card
at eou.edu/music.

Net proceeds benefit the music funds in the EOU Foundation.

For more information,
contact Peter Wordelman at 541-962-3352

*If you are a subscriber to The Observer you can purchase
your discounted tickets at The Observer office from
Monday, November 12 through Wednesday, November 28, 2018.

Advance ticket purchase is highly recommended.




