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Flavors of France
including the pickled pep-
pers and sausage on the 
Princess Sarah and the 
plant-based mozzarella and 
pepperoni on the vegan 
Ritual Arts. “At fi rst, the 
pizza we tasted looked like 
any other pizza, but the 
care that went into dough 
was evident,” says Migyoa. 
“A lot of pizzerias buy 
cans of tomato sauce, buy 
Italian sausage. Part of the 
philosophy here is that they 
want to do everything, and 
it shows.”

Apizza Scholls

This time-honored piz-
zeria from Brian Spangler, 
who started off  as a baker, 
specializes in chewy, 
crunchy pies with a glo-
rious bite, tangy tomato 
sauce, and molten cheese. 
Pies range from the Mar-
gherita, with cured pork 
shoulder from local meat 
specialists Olympic Pro-
visions, to Paulie Gee 
(named after the Brooklyn 
pie shop) with hot sop-
pressata, ricotta, Sicilian 
oregano, garlic, and Mike’s 
Hot Honey, drizzled on 
after baking. Spangler 
has earned a reputation as 
a West Coast version of 
Seinfeld’s Soup Nazi for 
declining to add more than 
three ingredients per pie; 
he says more would inter-

fere with the crust baking.

Handsome Pizza

Besides having a great 
name, Handsome Pizza has 
gained renown for owner 
Will Fain’s devotion to the 
quality of the crust and the 
mix of local grains that 
go into it, all cooked in a 
wood-fi red oven built by 
hand. The handful of pies 
on off er include marinara, 
plain with just sauce and 
mozzarella, and the Isabel 
Zaharias, with padron pep-
pers, shaved onions, garlic, 
mozzarella, chili and 
lemon.

Sizzle Pie

This Oregon-based 
mini chain off ers pies 
whose names refl ect the 
heavy metal interests of 
owners Matt Jacobson and 
Mikey McKennedy. Pig 
Destroyer is topped with 
pepperoni, meatballs, and 
bacon; Napalm Breath has 
crushed garlic, pepperoni, 
red onions, jalapeños, and 
additional crushed garlic. 
“It’s an experience,” says 
Migoya, who called their 
Spiral Tap, with caramel-
ized onion and a dusting of 
nutritional yeast the best 
vegan pizza they tasted 
anywhere. “[They] put 
in an eff ort that’s not just 
good for vegan but really 
good. For a meat eater to 
choose that pizza, it has 
to be.”

Nostrana

Although Nostrana is not 
a pizza spot—it’s an Italian 
restaurant with a menu of 
antipasti, primi, and sec-
ondi—there’s a selec-
tion of a half-dozen excel-
lent pies on the menu. The 
mozzarella is made daily 
for such off erings as the 
Funghi Verde, with shii-
takes, garlic, pecorino, and 
lemon oil, and the Diavola, 
with spicy sausage, provo-
lone, and peppers. “It’s not 
even a pizzeria,” says Myhr-
vold. “They just happen to 
make a really good Neopol-
itan pie.”
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PIZZA

By LINDA GASSENHEIMER
Tribune News Service

Savor a taste of France with this tangy, 
creamy chicken dish. I use chicken cut-
lets for the recipe. They’re thinly sliced 
chicken breasts about 1/4-inch thick and 
can be found in the supermarket. They 
only take about 2 minutes per side to 
saute.

French green beans, also called hari-
cots verts, are thinner and sweeter than 
other green beans. They are available in 
most markets and cook in about 2 minutes 
in the microwave.

Helpful Hints:

• You can use boneless, skinless 
chicken breasts instead of chicken cutlets. 
Slice them in half horizontally and fl atten 
them to 1/4-inch thick.

� You can use regular green beans 
instead of French green beans. Cook them 
about 4 minutes in the microwave.

Countdown:

� Prepare all ingredients.
• Make chicken dish.
• Microwave the green beans.

Shopping List:

� To buy: 3/4 pound chicken breast cut-
lets 1 jar Dijon mustard, 1 orange, 1 small 
container heavy cream, 1 bunch thyme, 1 
French baguette, 1/2 pound French green 
beans.

• Staples: fl our, olive oil, salt and black 
peppercorns.

CHICKEN DIJONNAISE
Recipe by Linda Gassenheimer
1/4 cup fl our
Salt and freshly ground black pepper
3/4 pound chicken breast cutlets
1 tablespoon olive oil

4 tablespoons water
2 tablespoons Dijon mustard
Zest from 1 orange
2 tablespoons orange juice
2 tablespoons heavy cream
2 tablespoons fresh thyme leaves or 

2 teaspoons dried thyme
1/2 baguette, sliced

Place fl our on a plate and season with salt 
and pepper to taste. Add the chicken cutlets and 
coat both sides with the fl our. Heat oil in a large 
nonstick skillet over medium-high heat and add 
the chicken. Saute 2 minutes per side and remove 
to a plate. A meat thermometer should read 165 
degrees.

Add water to the skillet and scrape up pan 
drippings several seconds. Add mustard and stir 
to combine with the water. Add the orange zest 
and orange juice. Stir to make a smooth sauce. 
Add cream and stir to combine all ingredients. Re-
move from the heat and return the chicken to the 
skillet and coat with the sauce. Divide the chicken 
between two dinner plates and spoon sauce on 
top. Sprinkle thyme over the chicken and sauce. 
Serve with the baguette.

Yield 2 servings.
Per serving: 510 calories (33% from fat), 18.7 g 

fat (5.7 g saturated, 6.7 g monounsaturated), 143 
mg cholesterol, 45.2 g protein, 38.1 g carbohy-
drates, 2.9 g fi ber, 518 mg sodium.

FRENCH STYLE GREEN 
BEANS
Recipe by Linda Gassenheimer
1/2 pound French green beans, trimmed
1 tablespoon olive oil
Salt and pepper

Microwave the beans for 2 minutes. Remove 
from microwave and toss with olive oil and salt 
and pepper to taste.

Yield 2 servings.
Per serving: 91 calories (69% from fat), 7 g fat 

(1 g saturated, 3.3 g monounsaturated), no choles-
terol, 1.8 g protein, 7 g carbohydrates, 2.7 g fi ber, 
6 mg sodium.
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CUSTOM MEATS

               For All your 
Meat processing 

needs 
Schedule Early

For our Mobile Truck!

Bring in your game scraps for 
sausage, burger or jerky!

La Grande 

1408 N Hall Street

Enterprise 

601 Medical Parkway

Baker 

3175 Pocahontas Rd.

Travis T. Hampton, D.P.M.
Foot and Ankle Surgeon

541-963-0265

888-843-9090
www.GVfoot.com

Are Your Feet Ready to Camp?
We specialize in quality medical and surgical care 

for all types of foot and ankle problems.
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114 Self-Help
Group Meetings 

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

Classifieds get results.

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

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

WHEN THE SEARCH 

IS SERIOUS
rely on the

classified to locate

what you need.
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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


