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Step 3: Stirin 2 cloves minced
garlic and cook for T minute.
Stirin 3 cups corn kernels. Cook,
stirring often, about 3 minutes,
then stirin 1 pint halved cherry
tomatoes. Cook until everything
is very hot, about 2 minutes.

Step 4: Season with
teaspoon salt and  teaspoon
pepper, or to taste. Remove
from heat and stir in crisp
bacon. Fold in 1 cup sliced basil.
Serve right away.

WARM
GRILLED
CORN AND
EDAMAME
SUCCOTASH
SALAD

Prep 25 minutes
Cook 15 minutes
Makes 6 cups, serving 6

Ingredients:

2 ears corn on the cob,
shucked, rinsed

1 large sweet onion, peeled,
sliced crosswise into 3 sections

2 thick wedges Napa or green
cabbage, about 6 ounces total

1/3 cup olive oil, plus
more for drizzling

1/2 teaspoon coarse (kosher)
salt, plus more for sprinkling

11/2 cups frozen shelled
edamame or lima beans

2 small limes

1 teaspoon sweet paprika

1/2 teaspoon ground cumin

1/2 cup (about 2 ounces)
crumbled queso fresco
or feta cheese or % cup
heavy whipping cream

1/4 cup thinly sliced fresh
chives or green onion tops

Step 1: Prepare a charcoal
grill or preheat a gas grill until
medium hot.

Step 2: Put 2 ears of corn,
onion sections and cabbage
wedges on a baking sheet.
Drizzle all sides with some oil
and sprinkle with salt. Place
vegetables directly on the grill
over the heat. Grill, occasionally
turning until nicely golden on
all sides, about 15 minutes.
Transfer to a cutting board. Let
cool.

Step 3: Meanwhile, cook 1
1/2 cups edamame in a small
pot of boiling salted water until
crisp-tender, about 2 minutes.
Drain.

Step 4: Grate rind from 2
limes into a large bowl. Then
squeeze juice from limes into
the bowl. Stirin 1/3 cup olive
oil, 1 teaspoon paprika, 1/2 tea-
spoon cumin and 1/2 teaspoon
salt in a large bowl. Add warm
edamame to dressing in a bowl.

Step 5: Use a sharp knife to
remove corn kernels from cobs
and add to the dressing. Chop
grilled onion and cabbage and
add to the dressing. Mix well.
Add 1/2 cup crumbled queso
fresco or 1/4 cup heavy cream.
Serve at room temperature
sprinkled with 1/4 cup chives.
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Abel Uribe/The Daily Meal-TNS

BBT corn skillet, prepared and style by Shannon Kinsella.

SWEET CORN
AND MAPLE
ICE CREAM

Prep 15 minutes
Cook 10 minutes
Chill Several hours
Makes 17 quarts

This rich, sweet ice cream
tastes like the best cornbread
topped with maple syrup. Fora
fun salt and salty twist, sprinkle on
alittle chile lime seasoning.

Note: The trick to great ice
cream texture is to thoroughly
chill the base before putting it into
the ice cream machine. Don't skip
the straining of the base through
the sieve; it'll remove the corn
kernel skins.

Ingredients:

3 cups fresh raw corn kernels

1 cup whole milk

2 cups heavy whipping cream

Y2 cup sugar

V2 cup pure maple syrup

1 teaspoon salt

4]arge egg yolks

1 teaspoon pure vanilla extract

Fresh black raspberries or
blackberries for serving

Chile lime seasoning or Tajin
Classic Chile Lime seasoning,
optional for serving

Directions:

Step 1: Puree 1 1/2 cups corn
kernels with 1/2 cup whole milk
in a blender until very smooth.
Transfer to a deep, heavy sauce-
pan. Repeat with remaining 1 1/2

BOARD CERTIFIED
MASTER
ARBORIST

ISH

cups cornand 1/2 cup milk.

Step 2: Stir 2 cups heavy whip-
ping cream, 1/2 cup sugar, 1/2 cup
maple syrup and 1/2 teaspoon
salt into the corn mixture. Heat
over medium heat until simmer-
ing.

Step 3: Meanwhile, set a large
bowl over a larger bowl of ice.
Place a mesh sieve in the large
bowl.

Step 4:Whisk 4 egg yolks ina
small bowl.

Step 5: Slowly ladle 1 cup of the
heated corn mixture into the egg
yolks to heat them gently. Then,
whisk the egg yolk mixture back
into the simmering corn mixture
and cook on very low heat just
until thickened, 2 or 3 minutes. Do
not boil.

Step 6: Immediately pour the
mixture through the sieve into
the bowl set over the ice. Whisk
to cool the mixture and stop the
cooking. Stir in 1 teaspoon vanilla.
Refrigerate the corn mixture until
very cold or up to 2 days.

Step 7: Pour the cold corn
mixture into your ice cream maker
and freeze according to the man-
ufacturer’s directions. Scoop into
a container. Cover and freeze solid
for at least 1 hour.

Step 8: Serve small scoops of
the ice cream topped with berries.
If desired, shake a little chili-lime
seasoning over the ice cream.
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Tasty chicken salad, no
need to heat up the kitchen

By LINDA GASSENHEIMER

Tribune News Service

No need to heat up
the kitchen for this tasty
chicken salad. Raisins,
curry powder and cooked
chicken make this salad a
light, refreshing summer
meal.

Curry powder is a
blend of several spices.
A true curry powder is
freshly made each time
it is used. Although not
authentic, prepared curry
powder, found in the
spice section of the super-
market, works well in this
recipe. It doesn’t keep
long, about two to three
months at most. If you
have an old bottle on your
spice rack, it’s best to buy
a fresh one.

Helpful Hints

* Any type of rotisserie
or cooked chicken can be
used.

* Honeydew melon
or peaches can be used
instead of cantaloupe.

* Buy cantaloupe
already cut into cubes for
quick preparation.

Countdown

* Mix sauce together.

e Add chicken.

* Line plates with salad
leaves.

e Add chicken salad.

« Toast bread.

Shopping List

* To buy: 1 jar
reduced-fat mayonnaise,
1 jar curry powder, 1 jar
apricot jam, 10 ounces

inside
every

Curry Chicken Salad.

cooked chicken breast, 1
bunch celery, 1 small box
raisins, 1 container canta-
loupe cubes, 1 bag washed,
ready-to-eat salad greens,
1 bunch parsley (optional
garnish) and 1 loaf multi-
grain bread.

» Staples: salt and black
peppercorns.

CURRY
CHICKEN
SALAD

1/2 cup reduced-fat mayonnaise

2 tablespoons warm water

3 teaspoons curry powder

1 tablespoon apricot jam

10 ounces boneless, skinless
cooked chicken breast cut into
1-inch pieces, (about 2 cups)

1/2 cup sliced celery

2 tablespoons raisins

2 cups cantaloupe cubes
(about 1/2 to 1-inch each)

Salt and freshly ground
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Linda Gassenheimer-TNS

black pepper
Several salad leaves
2 tablespoons chopped

parsley (optional garnish)
4slices multigrain bread

Add mayonnaise and
water to a large bowl. Mix until
smooth. Add the curry powder
and apricot jam. Mix together,
again until smooth. Add the
chicken, celery, raisins and
cantaloupe. Mix well. Add salt
and pepper to taste.

Line two dinner plates with
the salad leaves and spoon the
chicken salad on top. Sprinkle
parsley over salad, if using.

Serve with toasted multigrain
bread.

Yield 2 servings.

Per serving: 662 calories (37%
from fat), 27 g fat (4.3 g saturated,
6.4 g monounsaturated), 126 mg
cholesterol, 48.4 g protein, 56.6
g carbohydrates, 8.3 g fiber, 761
mg sodium.
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PLACING YOUR AD IS FASY...Union, Wallowa, and Baker Counties
Phone La Grande - 541-963-3161 « Baker City - 541-523-3673

On-Line:

www.lagrandeobserver.com
www.bakercityherald.com

110 Announcements 110 Announcements 110 Announcements 110 Announcements 110 Announcements

Email:

Classifieds@lagrandeobserver.com
Classifieds@bakercityherald.com

To Placea C

lassified Ad

Please email your contact information and
the content to be included in the ad to:

classifieds@bakercityherald.com

If you are unable to email please call:

(541) 523-3673
Deadlines for Classified Ads

Tuesday Publication..
Thursday Publication

4:00 PM two days prior to publication

Saturday Publication.

........ Friday by 4 PM
..... Tuesday by 4 PM
...Thursday by 4 PM

Placing an ad in Classified is
a very easy, simple process.
Just call the Classified
Department and we'll help
you word your ad for maxi-
mum response.

A yard sale is a great way to get
people to pay you to move all the
items you no longer need. And
an ad in The Observer classifieds
is a great way to get yard sale
shoppers to your address. Call us
today at 541-963-3161!
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THE DEADLINE
for placing a
CLASSIFIED AD
is 4:00 P.M.
TWO BUSINESS DAYS
BEFORE PUBLICATION

Publication Days:
Tuesday,Thursday,Saturday

Call
541-963-3161
or
b41-523-3673
to place your ad.

[t's time to plan for that vacation
trip. For extra cash, why not sell
some of those items you don't
need with a classified ad?

RONALD MCDONALD
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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

Check out our classified ads.

Heart 'n Home

“g ——HOSPICE —

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 communitP/.
If you would like to volunteer
alittle, alot, 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

114 Self-Help
Group Meetings

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

Classifieds get results.

Published by The Observer & Baker City Herald - Serving Wallowa, Union and Baker Counties

LASSIFIEDS

DEADLINES:
LINE ADS:
Tuesday: 8:30am Monday
Thursday: 8:30 am Wednesday

Saturday: 8:30 am Friday
DISPLAY ADS:
2 Days Prior to
Publication Date

114 Self-Help
Group Meetings

AL-ANON Attitude of Gratitude.
Wednesdays, 12:15-1:30pm.
Faith Lutheran Church.
12th & Gekeler, La Grande.
541-786-2051

AL-ANON
Keep Coming Back Family Group
Mondays, 7 pm
at NKWest, 1208 Adams,
La Grande, OR

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

T.0.P.S.
Meets every Tuesday Morning
8:30 a.m.-10 a.m.
LDS Church in Island City.
Fragrance Free Group




