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simplicity itself: Biscuits with just 2 ingredients

By Ligaya Figueras calls for just two ingredients:  should have recorded my
The Atlanta Journal-Constitution White Lily self-rising flour oohs and aahs. I was alone
Biscuits are one of my and heavy cream. Perhaps in my kitchen, talking to no
guilty pleasures. I simply you know of it. It’s called one about my wonderment
cannot pass up one of these Jolene Black’s Cream Bis- and delight at the divine
heavenly, flaky, buttery cuits. Originally published in ~ smell, the sky-high rise of
rounds. the Times-Picayune in April  the bread, and the brevity
Not sure about you, but 2005, it is a reader recipe. It~ of the baking project — it’s
I've got a biscuit ritual: Snag ~ has since been reprinted in not a project; start to finish,

one hot from the oven. Slice “Cooking Up a Storm — 10th  making these biscuits is

the already bursting seam Anniversary: Recipes Lost faster than washing dishes

with a knife. Add a pat of and Found From the Times- by hand. I marveled at the

good butter to each halfand  Picayune of New Orleans.” perfection of the liquid-to-dry

watch it melt. Do you know As the Times-Picayune ratio. And that we don’t even

how hard it is not to sneak a  editors note, success comes need to add salt.

bite as you watch the butter ~ from sticking with these two An apple a day might keep

stain the bread yellow? ingredients. the doctor away. A cream his-
I've since gotten ahold of a The first time I made cuit a day surely is a recipe

keeper of a biscuit recipe. It

these biscuits, I probably

for tasting heaven on earth.

JOLENE BLACK'S
CREAM BISCUITS

Yield: Makes 10-12 biscuits

From “Cooking Up a Storm
— 10th Anniversary: Recipes
Lost and Found from the
Times-Picayune of New Or-
leans,” edited by Judy Walker
and Marcelle Bienvenu, pub-
lished by Chronicle Books.

2> cups White Lily
self-rising flour

1%2 cups heavy cream

Preheat the oven to 450

degrees. Lightly grease a bak-
ing sheet.

Put the flour in a medium
mixing bowl and add the
cream. Stir until a soft, sticky
ball forms. (The dough will
seem wet at first.) On a very
lightly floured surface, knead
lightly with your well-floured
hands about 3 times, just until
the dough comes together.

Pat the dough to about
'/-inch thickness. Cut out
biscuits with a 2//2-inch round
cutter. Bake on the prepared
baking sheet for 10 to 12
minutes, until the biscuits are
golden brown.

SEEDS

halfinch of pineapple flesh

in the winter here for us, as

2Tbsp vinegar or lemon juice
6 almonds, cut in quarters

under the leaves. Setitontop  the lowest temperature they O

Continued from Page 1B of the pot of rich soil. Keep tolerate is perhaps 30F, and /4 cup seedless raisins

You could also choose citrus ~ the soil moist, not wet. It will ~ some will not tolerate a frost 4 green lemon leaves
seeds (lemon, orange, or grow roots, then eventually at all. Citrus trees do have 3Thsp chutney
tangerine foliage are very at-  start growing leaves for you. beautiful shiny dark green
tractive dark green and shiny.  Pineapples are from a group ~ leaves. The fragrant leaves Fry onions in 1Thsp cooking
Plus they have a culinary of plants called bromeliads. lend pleasant flavor to meat oil. Add meat. Cook until it
benefit). This is gardening A seedling avocado may dishes such as meatloaf and resembles bread crumbs, but
using things that are destined  never produce avocados, as may be stuck into a meatloaf  not dry. Soak bread in milk.
for the garbage can, but the best producers are the for purpose of flavoring it, as Squeeze milk out of bread and
you can make them become grafted trees, but you won’t in the South African meatloaf  crumble. Mix 1 egg with 2 cup
houseplants instead. know for many years. They called bobotie. milk. Add the rest of ingredi-

All the projects of grow- will not grow outdoors in ents except lemon leaves. Pour
ing from discarded leaves our climate and do not do BOBOTIE mixture into oiled baking dish.
and pits will take extensive very well producing fruit in Roll lemon leaves up and insert
amounts of time, but house- containers. Start them by 2 Ibs. ground mu.tton or beef into mixture at various places.
plants are usually a commit-  suspending the bulb/seed in a 2 onions, chop fine Make for 1 hour at 350F de-
ment anyway, so it is better to  glass of water with toothpicks. 1 thick SI'C? of bread grees. Beat the egg and ¥ cup
know that at the start. Eventually you will trans- 1 cup of milk of milk and pour over the meat.

If you want to grow a plant it into a pot. 2 eggs Bake another 15 minutes.
pineapple top and actually Lemon trees grown from 1Tbsp curry powder Serve with rice or salads and
see it produce a baby pine- seed in a container will grow 1% tsp sugar chutney. Normally it is cut in
apple it will do that in two a tree and may produce lem- 12 tsp salt squares and placed alongside
years. Just cut the top off ons in 5 to 10 years or maybe /a tsp black pepper rice. You can adjust the amount
the pineapple with atleasta  less. They will be houseplants 11sp turmeric of curry and turmeric if you
BRE AKFAST sauce and Dijon mustard. 1-inch long pieces (about 4 cups)

5 ounces baby spinach, roughly chopped

Continued from Page 1B Assemble 6 large eggs

Cooked meats like ham, bacon or
sausage are added. Most recipes call for
shredded cheese. You can add vegetables
such as onions and peppers. And, of
course, there’s the bread base made
from dry (never soft) bread.

Though there are no hard-and-fast
rules for these types of casseroles, here

Butter a baking dish and scatter

or layer the bread in the dish. Scatter
cooked meat and vegetables over the
bread. Sprinkle with all but about %2 cup
of the cheese. Pour the milk-egg mixture
over the bread. Press down slightly on
the mixture so all the bread gets some
moisture. It's OK if some bread is ex-

are some basic guidelines. posed at the top. Sprinkle with reserved
cheese. Cover with foil and refrigerate at
Bread least 8 hours or overnight.
Use plain sandwich bread, sweet chal- Bake

lah, leftover rolls, croutons or anything
you have on hand. Cut bread into cubes
or leave in slices. Figure a good 6 cups
of bread cubes if you’re using a 9-by-13-
inch baking dish. Make sure the bread
is several days old and dry. If neces-
sary, dry it in a 300-degree oven for 30
minutes.

Cheese and add-ins

Use shredded cheddar, Monterey
Jack, mozzarella, fontina or fontinella.
Cheese blends such as Italian or Mexi-
can also work well, or you can use some
Parmesan or Gruyere. The amount of
cheese you include, according to epicuri-
ous.com, is about half the amount of
bread you used. If you used 4 cups of
bread cubes, use 2 cups of cheese. Add-
ins include cooked sausage and bacon,
sauteed ham and vegetables like pep-
pers, onions, spinach and kale.

Eggs and milk

Epicurious.com recommends using
equal parts eggs and milk. These, along
with the bread, help bind the casserole
together. The combination of eggs and
milk should equal or come close to the
amount of bread you use. If you use 4
cups of cubed bread, use 2 cups of milk
and 2 cups of egg, then add in season-

Remove casserole from refrigerator,
keep covered with foil and bake in a pre-
heated 350- to 375-degree oven about
20 minutes. Then remove the foil and
continue baking until casserole is puffed
and lightly brown and the center is set
and doesn’t jiggle. Or bake according
to the recipe. Let sit 10 minutes before
serving.

OVERNIGHT CROISSANT
BREAKFAST CASSEROLE

Serves: 10/ Prep time: 30 minutes /Total
time: 1 hour, 30 minutes, plus overnight
chilling time

The original recipe called for country
ham, but you can use whatever ham
you have. Country ham is dry-cured
with salt and seasonings and smoked.
It’s then aged for months and even a
year or more. By comparison, city ham
is cured and smoked. You can think of
country ham like prosciutto or serrano
ham. It’s salty and somewhat chewy.

12 to 15 day-old mini croissants

2 tablespoons olive oil, divided

8 ounces diced ham

1%2 pounds sweet onions or other

2 cups whole milk

1 tablespoon Dijon mustard

1 teaspoon kosher salt

1 teaspoon black pepper

6-8 ounces fontina cheese, shredded
(about 2 cups), divided

Lightly butter a 9-by-13-inch baking
dish. Arrange croissants, slightly overlap-
ping, in 2 rows.

In a large skillet, heat 1 tablespoon of
the oil over medium heat. Add the ham
and saute until it's lightly browned. Using
a slotted spoon, transfer ham to a large
bowl. (If using country ham, reserving
drippings in skillet.) Add the remaining
1 tablespoon oil to skillet; stir in onions.
Cook, stirring occasionally, until deeply
browned, about 20-30 minutes. Add the
spinach; cook, stirring often, until wilted,
1 to 2 minutes. Transfer onion/spinach
mixture to bowl with ham; let cool 10
minutes.

In @ medium bowl, whisk together
eggs, milk, mustard, salt and pepper.
Add egg mixture and 172 cups cup of the
cheese to bowl with onion mixture and
stir to combine. Pour mixture over crois-
sants. Sprinkle the top with the remaining
"2 cup cheese. Cover with aluminum foil
and chill 8 hours or up to overnight.

When you're ready to serve, preheat
oven to 375 degrees. Uncover casserole
and place on a large rimmed baking
sheet. Bake in preheated oven until
golden brown and center is set, about 50
minutes to 1 hour. Cover with foil after 25
minutes, if necessary, to prevent excess
browning.

— Adapted from Southern Living
Magazine, December 2018 issue.
Tested by Susan Selasky for the Free

ings, herbs or ingredients such as hot onions, chopped or sliced into Press Test Kitchen.
DO RY looking like T have someplace ~ way: in what the future may bring.
important to go and in a Keeping active seems to Can I keep up? No, of course

Continued from Page 1B hurry to get there, it hopefully  be the key words when I'd not, but T can stay in the race
When I have accomplished =~ makes me look younger even  rather just sit and groan my and enjoy whatever path T am

that, I may do a better job in as the steps slow. life away. on whether or not this body

directing my legs and feet I'm not fooling anyone but Let Old Father Time go responds as well as it ought.

to follow my plan of action myself but even that slows his way. As long as health Do I think I'm old at 92?

with their previous speed of down old Father Time and permits, it seems to keep me Not by a long shot. So, there,

youth. So far fairly successful ~ makes me feel better about young by staying active with ~ Father Time!

in standing up straight and myselfin facing each day that  the young folks and involved Happy New Year to all!

TAWNY'S T0Y 80K | J (s

Wishing you a Happy New Year!

Thank you for a great year!

wish.

Each new year is a new
beginning in the garden.
What will happen this year,
and what will be different in
the approach you use and the
plants you plant? If you have
garden questions or com-
ments, please write: green-
gardencolumn@yahoo.com.

Per serving (based on 10
biscuits): 234 calories (percent
of calories from fat, 52), 4 g
protein, 24 g carbohydrates,

1 gram fiber, 14 g fat (8 g
saturated), 49 mg cholesterol,
410 mg sodium

THE MAIN PLACE

CAFE, GRILL, LOUNGE, HOTEL

OPEN 74M - 10PM TUES - SAT
DINNER SERVED UNTIL 9PM
LounGe OPEN TO 10PM
Prime Rib every Saturalay
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/

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
Comemeet ourfrlendly staff and see what

Western Steel & Supply

Western Steel
and Supply can
offer you.”
10218 Wallowa Lake Hwy
‘ Island City, OR

SEER

AppLIA"cEs Jay & Kristin Wilson, Owners i

2036 Main Street, Baker City
541-523-6284 « ccb#219615

GARAGE DOORS

Ne-Hi ENTERPRISES

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

0[&17’55

| OPEN FOR
2019

APPLY
NOW!

Visit us at

SCHOLARSHIPS.OTEC.COOP

for more information

KEEP AN EYE ON THE ROAD

. AND ON YOUR FAMILY

Call me today for more information. m

Signal™ by Farmers’ gives
We Wrap & Ship! you access to features that 541 '963‘8611 F A R M E R S
1735 Main Street, Baker City » 541-523-6526 can help you learn how to Terry Hughes INSURANCE
1102 Washington Avenue, La Grande Gl Your Local Agent o
et = = : 1430 WASHINGTON AVE o
L—LO\SSLC, Uni ue, Educational And, simply by using the LA GRANDE, OR 97850 g'n
thughes@farmersagency.com

Signal™ app, you will earn a

i X https://agents.farmers.com/thughes fo a\ag
discount on your insurance.

scount could beas hgh as 15%
pplied per polcy, regardless of the number

mplete 10 rips.

ofenrolled

dr\versw

& Fun Toys for ALl Ages




