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TUESDAY, MARCH 9, 2021

To Place a Classified Ad
Please email your contact information and 

the content to be included in the ad to: 

classifieds@bakercityherald.com

If you are unable to to email please call: 
(541) 523-3673

Deadline for Classified Ads

8:30 AM one day prior to publication

110 Announcements 110 Announcements

114 Self-Help
Group Meetings 

WALLOWA COUNTY
AA MEETINGS

Enterprise

MONDAYS
 Enterprise Group

7:00 pm
113.5 E Main St.

TUESDAYS
Enterprise Group

12 - 1:00 pm
113.5 E Main St.
 Enterprise Group 

7 - 8:00 pm
(Big Bk Study)

113.5 E Main St.

WEDNESDAYS
 Enterprise Group

7:00 pm
113.5 E Main St.

THURSDAYS
 Enterprise Group

12 - 1:00 pm
113.5 E Main St.

 All Saints (Mens Mtg)
7:00 pm

113.5 E Main St.
 Grapevine Meeting

301 S. Lake; 5:30 pm

FRIDAYS
 Enterprise Group

7:00 pm
113.5 E Main St.

SATURDAYS
 Enterprise Group

7:00 pm
113.5 E Main St.

City of Joseph

MONDAYS
 Grace and Dignity

(Womans Mtg)
Joseph United 

Methodist Church; 6:00 pm
301 S. Lake St, 

Corner 3rd & Lake/Side Stairs, Lake 

St

WEDNESDAYS
 Grace and Dignity

(Womans Mtg) 12 pm
301 S. Lake St., 

Church Basement

City of Wallowa

SUNDAYS
 Church of Christ

504 w. 2nd St.; 5:00 pm

SATURDAYS
 Church of Christ

504 w. 2nd St.; 12:00 pm

Questions call 
AA Hotline: 

Check out our classified ads.

114 Self-Help
Group Meetings 

NARCOTICS ANONYMOUS
541-805-2229

neo-na.org

AL-ANON Attitude of Gratitude. 
Wednesdays, 12:15-1:30pm. 

Faith Lutheran Church. 
12th & Gekeler, La Grande. 

541-786-2051 

NARCOTICS  ANONYMOUS
Monday, Thursday, & Friday
at 8pm. Episcopal Church

2177 First St.
Baker City

Drug Problem? We can 
help!

Narcotics Anonymous
Phone: 541-805-2229

www.neo-na.org

CELEBRATE RECOVERY
Calvary Baptist Church

Third & Broadway
Baker City, OR

EVERY THURSDAY
6:15 - 8:00 PM

DO YOU HAVE....
HURTS, HABITS 

and/or HANG UPS?
12 Step Biblical Support

Harvest Church
3720 Birch St. Baker City

Thurs., 6:30 - 8:30 PM 

LA GRANDE NOW HAS A 
GAMBLERS ANONYMOUS 

MEETING!
Every Friday Night @5pm, 2107
Gekeler Ln, LG, Church of Christ
basement. For more info please
call 971-219-8411 

NARCOTICS ANONYMOUS
Goin’ Straight Group

Meetings:
Mon., Tues. Thurs. & Fri.

Start at 8 PM
Episcopal Church Basement
2177 1st Street,  Baker City

Someone’s
drinking a problem?

AL-ANON
Meetings available by phone
Info for Baker City Meetings

Call: 541-523-5851 or
541-239-7323

110 Announcements

Hospice & Pallative Care, LLC
“Affirming life......every day, every time”

VOLUNTEER
doing what you love!

Volunteering is so rewarding 
and a great way to contribute 

to your community.
If you would like to volunteer 
a little, a lot, or once in awhile, 

go to www.gohospice.com 
and fill out a volunteer application

If you need assistance contact:
Lori at 541.524.7688

PULL TABS 
ACCEPTED 

AT THE FOLLOWING 
BAKER CITY LOCATIONS

Baker City Herald
Dollar Tree
Black’s Distributing
Ryder Bros
VFW
Baker Elk’s Lodge
Main Event
Lefty’s Tap House
Little Bagel Shop
Baker City Fire Dept.
Haines Sell-Rite
Idle Hour
Salvation Army

114 Self-Help
Group Meetings 

AL-ANON, Cove. Keep coming
back. Mondays, 7-8pm. Calvary
Baptist Church. 707 Main, Cove.

AA MEETINGS
Wednesday Nights, 7-8:15pm.
Fort Union Grange Hall, corner
of McAlister & Gekeler Lanes.
For more info, call 541-786-1222 

110 Announcements

THE DEADLINE
for placing a 

CLASSIFIED AD
is 8:30 A.M.

ONE BUSINESS DAY 
BEFORE PUBLICATION

Publication Days:
Tuesday,Thursday,Saturday

LUCKY
Continued from Page 1B

8 ounces (about 2 1/2 

cups) mezzi rigatoni 

or fusilli pasta

2 tablespoons olive oil

1 tablespoon butter 

or bacon fat

1/2 large sweet onion, 

very thinly sliced

1/3 cup fl our

2 cups nonfat milk

1/2 cup half-and-half or 

heavy (whipping) cream

1/2 teaspoon salt

1 teaspoon hot red 

pepper sauce, plus 

more for serving

1 cup (3 ounces) shredded 

white cheddar cheese

1 cup (3 ounces) shredded 

Gruyere or Swiss cheese

1 1/2 cups (4 to 5 ounces) 

small dice corned beef 

(or smoky ham)

Chopped parsley and green 

onions, for garnish

1. Have all ingredients 

ready and set near the cook-

ing surface.

2. Heat a large pot of salted 

water to boil over high heat. 

Add 8 ounces pasta. Cook, 

stirring often, until al dente 

(nearly tender but not soft 

when tasted), 8 to 10 min-

utes. Scoop out 1 cup of the 

cooking liquid and reserve 

it. Drain the pasta well and 

let stand while you make the 

sauce.

3. While the pasta cooks, 

heat 2 tablespoons olive oil 

and 1 tablespoon butter or 

bacon fat in medium-size 

saucepan over medium heat. 

Add 1/2 large sweet onion, 

thinly sliced; cook and stir 

until onion is golden brown, 5 

to 8 minutes.

4. Sprinkle 1/3 cup fl our 

over onions; cook and stir 

for 1 minute. Whisk in 2 cups 

nonfat milk and 1/2 cup half-

and-half (or whipping cream) 

and 1/2 teaspoon salt. Cook, 

whisking constantly until milk 

thickens, about 3 minutes. Re-

move from heat and season 

with 1 teaspoon red pepper 

hot sauce.

5. When pasta is done, stir 

both cheeses into the hot 

white sauce. Add drained 

pasta and corned beef; mix 

gently. Taste for salt. Gently 

stir in enough of the reserved 

pasta cooking liquid to loosen 

up the mixture. Serve right 

away sprinkled with parsley 

and onions.

WARM CORNED 

BEEF SANDWICH 

WITH BLACK 

PEPPER MAYO

Total time 10 minutes

8 m (prepare time) + 1 m 

(cook time)

2 sandwiches

3 tablespoons mayonnaise

1 teaspoon prepared 

horseradish

1/2 teaspoon coarsely 

ground black pepper

4 slices hearty rye bread

6 to 8 ounces very thinly 

sliced corned beef

Very thinly sliced red onion, 

well rinsed, optional

1. Mix 3 tablespoons may-

onnaise, 1 teaspoon prepared 

horseradish and 1/2 teaspoon 

fresh black pepper in small 

bowl. Spread the mixture 

over one side of 4 rye bread 

slices.

2. Fold the 6 to 8 ounces 

corned beef slices in half and 

pile them onto a microwave-

safe plate. Cover with plastic 

and microwave on high (100 

percent power) just long 

enough to make the meat 

steamy hot, 45 to 60 seconds.

3. Arrange half of the 

corned beef on two slices of 

the bread. Top with a few red 

onion slices if desired. Top 

with a second bread slice. 

Serve while warm.

Still running 

unsupported 

Windows 7? 

We’ll help you 

avoid critical 

issues  by installing 

Windows 10!

Computer not 

running as 

fast as when 

it was new?  

Let us install 

lightning-fast 

solid state drive!

Oft Angus Ranch & Vallad Cattle

24th Annual Sale
Thursday, March 18, 2021

Vale, Oregon

1 p.m. MST

Vallad Cattle                              O" Angus Ranch

Jason & Deanne Vallad               Terry O!

Cell: 541-881-7989                      208-741-0824
Home: 541-889-4562                           -or-
valladcattle@gmail.com              541-889-6801

Your Premier 

Source of Age 

Advantage Bulls!

Take out and Catering is Available. 
515 Campbell Street  Baker City

541-523-4318

VISIT BAKER’S MOST 

INTERESTING STORE
Store is open 24 hours

7 am to 7 pm Take Out Only

FAMILY 

  OWNED

northwestfurnitureandmattress.com

215 Elm Street La Grande (541) 963-5440

2390 11th Street

Baker City OR.
Owners Del & Jana 

Woodcock

Baker County

CUSTOM MEATS

               For All your 
Meat processing 

needs 


