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GRILLING
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HOUR-AND-A-
QUARTER BREAD

Yield: 12 servings

1'2 cups warm water (105
to 115 degrees)
1" tablespoons (2 packets)
active dry yeast
1 tablespoon granulated
sugar or honey
3Y2to 42 cups all-purpose flour
1'2 teaspoons salt

Note: This recipe is just an
example. Feel free to bake any
bread you choose on the grill in
the manner described in Steps
land4.

1. Prepare grill for indirect heat.
Cover one side of the grate with
aluminum foil. Preheat grill to hot.

2. In a large bowl, combine
water, sugar and yeast. Whisk or
stir with a fork. Allow to sit 5to 10
minutes, until the top becomes
frothy.

3. In a separate bowl, stir
together the 32 cups of flour and
salt. Slowly add flour mixture to
the yeast and water, stirring with
a fork until it begins to form a
stiff dough. Knead by hand on a
lightly floured work surface, add-
ing additional flour as necessary,
until the dough is smooth and no
longer sticky, about 5 to 7 minutes.
Form into a loaf shape and place
on a greased baking sheet. Dust
the top with flour and cover with
atowel. Place in awarm place
and allow to rise until doubled in
volume, about 30 minutes.

4. Place grate on grill with
foil side away from the coals or
flames. Cut slashes in the top of
the dough and place on the foil.
Cover and cook until done and
bottom of loaf sounds hollow
when you tap on it. The time var
ies depending on your grill and
how it retains heat, but it will be
anywhere from 20 to 40 minutes

for this type of bread; other breads
may take longer. Cool on a rack
before serving.

GRILLED PIZZA
Yield: 2 servings

1 pizza crust dough, recipe
follows, or use store-
bought dough

1 tablespoon olive oil

%4 cup pizza sauce, recipe follows,
or use store-bought sauce

2 to 4 ounces mozzarella cheese

Toppings (your choice)

1. Prepare grill for direct heat.
Preheat to medium hot. Lightly
coat back of a baking sheet with
nonstick spray or oil. Have top-
pings prepared and available.

2. On alightly floured surface,
using a lightly floured rolling pin,
roll out dough to 1/8-inch thick-
ness. Brush both sides with the
olive oil and place on prepared
back of baking sheet.

3.To transfer the dough to
the grill, hold the baking sheet
at an angle. Grab top edge of
the dough and quickly invert it
onto the grill (don't worry if it is
not a circle). Cook until bottom
is golden, about 2 to 3 minutes,
making sure the bottom does
not bum. Flip the crust over with
tongs and quickly add the sauce,
cheese and toppings. Cover the
grill and cook until the dough is
cooked, the toppings are hot and
the cheese is melted, about 3 to
5 minutes.

BASIC PIZZA DOUGH

Yield: 2 pizzas (4 servings)

1 package active dry yeast

1 cup warm water,
around 110 degrees

Pinch granulated sugar

1'2 teaspoons salt

1'2 tablespoons extra-
virgin olive ail, plus more
for coating bowl

2'2to 3 cups all-purpose

flour, divided

1. In a large bowl, mix yeast,
water and sugar, and stir well to
combine. Set aside until foamy,
about 5 to 10 minutes. Add the
salt, olive oil and 14 cups of the
flour, and mix well to thor-
oughly combine. Add another
1Va cups flour and mix well with
your hands, working to incorpo-
rate the flour little by little. The
dough should be slightly sticky
to the touch.

2.Transfer dough to a lightly
floured work surface and knead
for 5 to 7 minutes, adding addi-
tional flour as necessary to form
a smooth and elastic dough
that is not sticky. Transfer to a
lightly oiled 2- or 3-quart bowl
and turn to coat with oil. Cover
with a damp towel and let rise
in a warm place until doubled in
size, about 1 hour.

3. Divide dough into 2 equal
portions and form into balls.
Use immediately or wrap
individually in plastic wrap and
refrigerate for up to one day.

EASY PIZZA SAUCE

Yield: Sauce for 2 pizzas

1 tablespoon olive oil
Y cup finely chopped onion
1 garlic clove, smashed
1 (15-ounce) can tomato sauce
1 teaspoon oregano
Pinch crushed red pepper
Y2 cup shredded
Parmesan cheese
Salt and pepper

Heat a small saucepan over
medium-high heat and add
oil. When hot, stir in onions
and cook until softened, 3to 5
minutes. Add garlic clove and
cook 30 seconds. Stir in tomato
sauce, oregano, red pepper and
cheese. Simmer until thickened,
about 15 to 20 minutes. Taste
and add salt and pepper, if
needed.

GRILLED POLENTA

Yield: 8 servings

1 package (1%2 pounds)
cooked polenta

2 to 3 tablespoons olive oil

1 garlic clove, minced

1 tablespoon chopped fresh
rosemary or other herb

1 cup grated Parmesan cheese

Freshly ground black pepper

1. Unwrap the polenta and
cut it crosswise into /2-inch thick
slices. Combine the olive oil,
garlic and rosemary in a small
bowl and stir with a fork. Lightly
brush polenta slices on both
sides with the flavored oil.

2. Set up the grill for direct
grilling and preheat to high.

3. Arrange the polenta slices
on the hot grate and grill until
lightly browned, 2 to 4 minutes
per side. Sprinkle with Parme-
san and pepper before serving.

TRULY GRILLED
CHEESE SANDWICH

1 teaspoon olive oil

Prepare grill for direct heat
and heat to medium-high.
Brush or rub olive oil all over
exterior of lettuce. Place whole
head of lettuce directly over
the coals or gas, and cook until

charred grate marks are visible,

about 2 to 3 minutes each
side. For Caesar salad, serve
drizzled with Caesar dressing,
a sprinkling of lemon juice and
optional croutons.

GRILLED
WATERMELON

Yield: 6 servings

Zest and juice of 1 lime

Ya cup honey

1 tablespoon olive oil

1 small watermelon, cut
into 1-inch thick slices

Mint leaves, for gamish

Flaky sea salt, for gamish

Note: Do not omit the salt at
the end.

Heat grill or grill pan to me-
dium heat. In a medium bowl,
whisk together lime zest, lime
juice, honey and olive oil. Brush
mixture over both sides of
melon. Place on grill and cook
until grill marks form and fruit
softens slightly, about 1 minute
per side. Sprinkle with mint and
flaky sea salt, and serve.

Yield: 1 serving

2 slices bread

1 ounce easily melted cheese,
such as American or cheddar

Y2 tablespoon butter

Prepare a grill for direct heat
and heat to medium-high.
Melt butter in a small skillet.
Place cheese between slices of
bread and place both sides of
sandwich in pan to soak up the
butter. Place sandwich on grill
and cook until bottom is golden
brown and toasty. Flip and cook
until other side is golden brown
and toasty.

GRILLED ROMAINE
LETTUCE
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Yield: 1 serving

1 whole head Romaine lettuce

LAVENDER

Continued from Page 1B

It grows to 3 feet tall. Gray green,
narrow leaves, 1 -1%% inches long, with
square-toothed edges. Lavender purple
flowers in short spikelike clusters
topped with tuft of petal-like bracts. In

Zones 4-24. Stocky plant 1'% to 3 feet
tall, with narrow gray leaves % to 1 inch
long. Flowers dark purple, about %2 inch
long, in dense, short spikes topped with
tuft of large purple, petal-like bracts.
Blooms early summer.

All lavenders are somewhat drought-

tolerant.

mild-winter areas, French lavender will

bloom almost continually.

L. d. candicans. Has somewhat larger
leaves than French lavender and dense
grayish-white down on young foliage.

Spike Lavender (L. latifolia). Zones
4-24. Much like English lavender in
appearance, but with broader leaves
and flower stalks that are frequently

GARDEN CHORES

® Watch for bagworms feeding on
many garden plants, but especially
juniper and arborvitae.

¢ Deadhead bulbs and spring-flower-
ing perennials as blossoms fade.

¢ Thin seedlings to proper spacing
before plants crowd each other.

¢ Plant pumpkins now to have Jack-o-
lanterns for Halloween.

¢ Early detection is essential for good
control of vegetable pests. Learn to iden-
tify and distinguish between pests and
beneficial predators.

¢ Apply organic mulches as the soil

warms. These will conserve moisture,
discourage weeds, and enrich the soil as
they decay.

¢ Control corn earworms. Apply
several drops of mineral oil every 3 to 7
days once silks appear.

¢ Water lawns as needed to prevent
drought stress. Remove no more than
1/3 the total height per mowing.

If you have garden comments or ques-

branched. ¢ Stop harvesting asparagus when tions, please write: greengardencolumn@ §§
¢ Spanish Lavender (L. stoechas). the spears become thin. yahoo.com Thanks for reading!
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Greg Blackman

Your Local Agent

1430 WASHINGTON AVE

LA GRANDE, OR 97850
GBLACKMAN@FARMERSAGENT.COM
https://agents.farmers.com/gblackman

THE REWARD OF BEING A
DOCTOR JUST GOT BETTER

At Farmers Insurance we believe the extraordinary care you provide your patients
deserves to be rewarded. That’s why we offer special preferred rates for doctors.
Your kindness counts. Contact a local Farmers agent to start saving today.

: Personal attention. Great rates. Call now!

FARMERS

INSURANCE

NE-H| ENTERPRISES

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

Schedule & Descriptions www eaglecaptralnrldes com
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Support.
Local.

Round your electrical bill up to the nearest
dollar to help support community needs.
100% of the funds donated are used locally.

Contact your OTEC office today or
sign up online www.otec.coop
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We Wrap & Ship! 1735 Main Street, Baker City « 541 523 6526

Melissa & Doug says
Come have FUN on the Farm.




