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IMMUNITY
IS A GIFT.

CDC recommends everyone
6 months and older get an
updated COVID-19 vaccine.
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Phone: 360-385-9400 Web: jeffersoncountypublichealth.org 4  §‘;‘_75
download our mobile app: JeffCo Public Health '
—

CLINIC SERVICES ENVIRONMENTAL HEALTH 7,
Clinics located in Port Townsend, Quilcene, and for SERVICES E

students in School-Based Health Centers (SBHCs).

e COVID-19 and flu vaccines for 6 mo.+

e COVID-19 home test kits in our clinics
e Sexual & Reproductive Health services
¢ All childhood immunizations

e School sports physicals

¢ Wellness exams

e STl screenings & birth control

...and more! (All genders welcome!)

FAMILY HEALTH SERVICES

Nurse-Family Partnership for those pregnant with a first pregnancy
e WIC Nutrition Program
e Referrals for families with young families to support healthy child
development
e Support for children with special healthcare needs -
Community substance use prevention coalitions in all school districts _

Food safety inspections
e Drinking water testing supplies and —
water sample drop-off location
e Septic system permitting
e WA State Food Worker Card issuer
¢ Pollution prevention assistance for
businesses



Call 800-778-4295 or 360-683-4295
Visit us online at olygamefarm.com
Location: 1423 Ward Rd. Sequim, WA

Sorry, But No Outside Bread
Bread available for purchase on-site
Credit Cards Only

5 wines to pair with your Holiday Dinner

BY HEIDI HANEY
WINE EDUCATOR AND PT LEADER STAFF

1. SPARKLING WINE

Champagne, or sparkling wine, is
not just for New Year’s Eve. Sparkling
wines are great with Holiday dinners
as well. It is fun to greet your family
and friends with a glass in hand upon
their arrival. As an aperitif with your
appetizer - it’s perfect! Of course, no one
will give you a side eye if you continue
to enjoy these light, crispy acidic bub-
bles throughout the course of dinner as
well. Pro-tip: Choose a Brut or an Ultra
Brut Champagne. But, if you want to be
budget friendly, then opt for a Cremant
(sparkling wine) from France, or a Cava
from Spain.

2. CHARDONNAY

You can’t go wrong when pairing
turkey with Chardonnay. This grape
varies widely in its expressions. Stick
with an Old World Chardonnay. The
acidity, fruit-forwardness and mineral-
ity will bring out the best of your bird!
Pro-note: Old World Chardonnays from
France are labeled as the region in
which they were grown. Look for Pouil-
ly-Fuissé, a white Burgundy (Bour-
gogne Blanc), or Chablis.

3. ROSE

Yes, we can have Rosé all day - and

with our dinner too! Rosé is an incred-
ibly versatile wine. It pairs with most
any dish. For your turkey go with a Rosé
that is light and refreshing with a touch
of sweetness.

4. RIESLING

For ham, pick a slightly sweet, but not
too sweet, Riesling (off-dry). This will
pair perfectly with that rich sweet and
saltiness in your ham. For your turkey
pick a Riesling that is dry and has the
acidity needed for your turkey - espe-
cially a deep fried turkey with the rich
crispy skin. You can find really good dry
Riesling from an appellation in France
called Alsace. Pro-note: Not all Rieslings
are sweet!

5. PINOT NOIR

The classic pairing with any Holiday
dinner. Pinot Noir is a light red that
pairs very nicely with white meats, fish,
and ham alike. The earthiness and
cherry notes pair really well. Pinot Noir
is usually aged in oak so there are some
vanilla and baking spice notes in there
as well. Some of the best Pinot Noirs
are made in the Willamette Valley, OR,
but my favorites are from the Old World,
Burgundy, France.

Whatever wine you pair with your hol-
iday dinner, remember this best tip - if it
tastes good to you, it’s the perfect pairing!
Happy Holidays!
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Craft Fair:
Saturday
Nov. 25th

12-5 > pm
Support local
Artists on

Small Business
Saturday

finnciver

FARM & CIDERY

g SHOP GI'FT SETS
& ¥
}

FARMCRAFTED CIDER AND LOCAL GIFTS
Stop by the Cider Garden for a cider, shop our bottle selection and the

Finnriver Farmware Store, which proudly hosts guest craft vendors. Visit us
in person Wednesday-Sunday, from 12-8pm (closed Thurs. 11/23).

Calls us!'360-379-5717 ‘
515 Rainier Street, Port Townsend
www.thecarwashpt.com

ccarwadsil

Events

The Kiwanis Choo Choo will roll merrily
through town making several Saturday
appearances in Nov./Dec.

The Festival Tent at Tyler Plaza
Tyler Street Plaza will offer a festive
outdoor space for a limited time starting

around Thanksgiving. Get a meal-to-
go or a hot drink and enjoy it there in
between shopping stops. Follow the Port
Townsend Main Street Program on
social media for holiday updates.

Uptown Gingerbread Contest

Port Townsend Public Library, 1220
Lawrence St. Drop off your entries from
Nov. 20-30 (gingerbread kits available
while they last).

Voting takes place Dec. 11-Dec. 18;
Winner announced by Dec. 22.

https://ptpubliclibrary.org/

Port Townsend Arts Guild’s Annual
Holiday Crafts Sale

Fri., Nov. 24

Sat., November 25, 10am-5pm

Uptown at the Port Townsend Commu-
nity Center (620 Tyler Street).

Small Business Saturday
Sat., Nov. 25

Get a jump on holiday shopping and
enjoy a meal in town. Then join in a
swag-making activity from 2-4 pm with
Main Street elves under the heated tent
at Tyler Street Plaza.Enjoy caroling in
the streets with the Wild Rose Chorale
and take a selfie with the holiday cartoon
cut-outs.

Port Townsend Farmers Market
Every Saturday through Dec. 16

In the heart of uptown Port Townsend
on the 600 block of Tyler Street between
Lawrence and Clay streets.
jefmarkets.org

Virtual Gingerbread House Contest
Nov. 27-Dec. 12

Register starting Nov. 1 to pick up free
Gingerbread House Kits at the Jefferson
County Library from Nov. 15-30 (while
supplies last) Winners will be announced
online on Friday, Dec. 22.

For more information: jclibrary.info

Enchanted Holidays in Port
Townsend
Sat., Dec. 2, 2 pm

Caroling with the Wild Rose Chorale
under the heated tent at Tyler Street
Plaza

2 pm- 4pm Make & Take Ornaments

Dort Townsend Gallery
Open Daily 10 am

715 Water Street
Port Townsend WA
360-379-8110

porttownsendgallery.com

Escape the Ordinary
for Holiday Giits
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Wighing you a

Warm & Bright
Holiday!

@abracadabrapt

936 Water St. Port
Townsend




at Tyler Street Plaza tent...while sup-
plies last!

2:30 pm-4:30 pm Photo opps with
Santa and the Kiwanis Choo Choo by
Flagship Landing (Tyler/Water Streets)

Take a selfie with the holiday cartoon
cut-outs at Tyler Plaza.

Dusk: Tree lighting at Haller Foun-
tain (Washington/Taylor Streets)

Secret Gardens Northwest
Saturdays, Dec. 2 and Dec. 16, 4-6 p.m.

Folks can come walk the gardens. Hot
drinks and yummy treats will be pro-
vided. Located at 13570 Airport Cutoff
Road, Port Townsend.
Secretgardensnurseryinc.com

Dec. 6-11 and 24

Port Townsend Magic of
Christmas. An extravaganza of lights
and amazement that will conjure up
the wonder and magic inside us all.
“Kringle’s Christmas Express” coming to
Port Townsend!
Smilesunderthetree.org

Uptown Holiday Night Market
Fri., Dec. 8

Join participating Uptown businesses for
shopping, music, refreshments and more.

Jefferson Museum of Art and
History, and KPTZ annual Holiday

Extravaganza
Sat., Dec. 9, 1-5 p.m.

Celebrate the holiday season with
JCHS and KPTZ’s annual Holiday Ex-
travaganza! A free, all ages event. Join
them at the Jefferson Museum for this
afternoon of music, interviews, trivia,
and merriment, or listen to the live
broadcast at 91.9 FM and kptz.org. Visit
jchsmuseum.org.

Enjoy festive Port Townsend Magic
of Christmas
Sat., Dec. 9

Activities under the tent at Tyler Pla-
za. Visit Smilesunderthetree.org

Chimacum Arts and Crafts Fair
Sat., Dec. 9, and Sun., Dec. 10

Chimacum Jr./Sr. High School Campus.
chimacumarts.com

The Nutcracker

Port Townsend Ballet
Sat., Dec. 9, 2 and 6 p.m.
Sun., Dec. 10, 2 p.m.

Port Townsend Ballet presents its third
annual production of “The Nutcracker.”

Wheeler Theatre, 200 Battery Way, Fort
Worden, Port Townsend.
Porttownsendballet.com

2023 Holiday Open House
Thurs., Dec. 14, 3-6 p.m.

Celebrate the season at the Jefferson
County Library’s annual Holiday Open
House. Jefferson County Library, 620
Cedar Ave., Port Hadlock.

For more information: jelibrary.info

Stark and homemade sourdough baked
goods from Crusty Crumb Bakery.

Hot drinks from the fairgrounds team
and a beer and wine garden by mobile
bar service Tipsy Gypsy.

Your purchases will support the
renovation of our future Chef’s pop-up,
Rebekah’s Kitchen. Want to volunteer?
We're looking for a Solstice Fire Pit
Team!

Olympic Peninsula Steam See event updates and sign up to be a

Big Brass Yule Ball
Sat., Dec. 16 from 7-10 p.m.

volunteer at jeffcofairgrounds.org

First Night
The American Legion. Sun., Dec. 31, 3 pm-9 pm
Visit http://op-s.net. Tickets on

; Presented by the Production Alliance
Eventbrite.com.

First Night is an all-ages New Year’s
Eve celebration featuring live music and
performances, interactive art experienc-
es, heritage and history exhibits, food,
fireworks and more! Event is a self-guid-
ed tour of indoor and outdoor downtown
venues. Visit theproductionalliance.org.

Last-minute holiday gift wrapping
Sat., Dec. 16

Volunteers with the nonprofit Olym-
pic Neighbors will wrap your locally
purchased gifts by donation. Under the
heated tent at Tyler Plaza, 2-4 pm.

Solstice Celebration at the
Fairgrounds
Dec. 21, 5:30 to 9:30 p.m.

A blazing bonfire in the Plaza, winter
soups and stews prepared by Chef Arran  ptmainstreet.org or enjoypt.com.

All events are subject to change.
For more information about the holi-
days in Port Townsend visit

peLsuapley ——

Bonita's CIour-SLegged Cdriends

1433 W. Sims ‘ZDau, (Port Townsend
360-379-0436

Four-Legged Friends

: Bonita's (Pet Supplies,
v 10159 Old Dlympic Hwy, Sequim
360-4717-4388

Jivl Store.

Habitat for Humanity
of East Jefferson County

. 2o

You give the gift of affordable housing in our
community through your purchases and donations.

Find great holiday gifts and decor at the Habitat store.

Come shop for the holidays
Monday-Saturday, 10-5

* E = = L

2001 W. Simms Way at the roundabout in Port Townsend
360-385-9653
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GIFTS WITH A PURPOSE Winter at Wilderbee

In a quiet, pastoral neighborhood on the edge of Port Townsend sits a small family-
owned, gnome-run organic farm and meadery. During the summer months, rows and
rows of fragrant lavender are hand-harvested and distilled for essential oil using a
copper distiller to capture the sweetest floral notes. Countless colors and varieties
of organic, cottage garden flowers bloom continuously for visitors to pick. The farm’s
store fills with essential oils, hydrosols, lotions, soaps, and balms as well as raw and
creamed honey, bottles of mead, and unique wood crafts made on the farm.

As autumn takes hold and the pumpkin patch is put to bed, the humans hunker
in and the gnomes get busy tucking the farm in for the season ahead. Weeding,
pruning, trimming, mulching, mucking, tidying, tending bees, and getting ready for
their favorite time of year... winter!

These are the winter gnomes of Wilderbee. Shy during summer, you can sometimes
glimpse them peeking out among the snowberry and wild rose hedgerows, resting in
the willow trees, or hiding along the woodland and wetland trails that meander the
farm.

During winter, the gnomes come out and celebrate the changing of the seasons.
They especially love bundling up in their soft Soay wool coats and caps on frosty,
starry nights and dancing in the moonlight. Most of all, they enjoy making mead and
merriment while the humans rest and dream of spring.

Come visit Wilderbee on weekends this winter! Meadery Tasting Room and Farm
Gift Shop open Saturdays & Sundays, 12-5 p.m., 223 Cook Ave, Port Townsend.

Enchanted Holidays in Port Townsend!

The Port Townsend Main Street
Program invites you to celebrate what’s
special about Port Townsend during
the holidays! We are working with the
Chamber of Commerce to make our town
an even more memorable destination.
Port Townsend’s historic districts are
known for their individually-owned busi-
nesses filled with delightful gift ideas
which offer the personal touch. Inviting
dining spots and unique lodgings offer
something for every taste. There are so
many thoughtful and creative gifts avail-

414 Kearney Street, Port Townsend, WA
Open Daily 8am—9pm « www.foodcoop.coop

Street Program, participating business-
es, the Jefferson County Chamber of
Commerce, the City of Port Townsend,
Richmond American Homes, the Port
Townsend and Jefferson County Leader,
and KPTZ 91.9 FM. Special thanks to
Port Townsend Kiwanis.

The Kiwanis Choo Choo will roll
merrily through town making several
Saturday appearances in Nov./Dec.

THE FESTIVAL TENT AT TYLER PLAZA
Look for the large tent around
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able here that will be remembered long
after the holidays. Thanks to the City of
Port Townsend Lodging Tax Advisory
Committee (LTAC) funds, we can spread
the word about the charms of our town
throughout Puget Sound. The campaign
is sponsored by the Port Townsend Main

Thanksgiving at Tyler Street Plaza
which will offer a festive outdoor space
for a limited time. Get a meal-to-go or
a hot drink and enjoy it there in be-
tween shopping stops. Follow the Port
Townsend Main Street Program on
social media for holiday updates.

The Perfect Gift

SUNRISE |

308 10t Street, Port Townsend

360-385-4117

Open Monday - Saturday




Our gift to you:
The Leader stafl’s
favorite holiday recipes

CANDY CANE COOKIES -
KID FRIENDLY
BY MEG VISGER

Red and white snakes slithered all
over the kitchen table, attacking my
perfect candy canes. “C’mon Frank,
quit it.” Mom gave my 10-yr. old
brother the evil eye and he slunk off to
his HO train set, which was chugging
around the Christmas tree. I gathered
up the snakes and continued twisting
and shaping the dough into candy
canes, then placed them on a cookie
sheet. My little brother’s looked kind
of pathetic, but he was just a little kid.
The delicious odor of baking wafted
from the oven as Mom pulled out the
first batch. Yum! I couldn’t wait til
they were cool. We made these cookies
every year I can remember and I still
make them now. We never sugared or
frosted them, but you can. Rich and
crispy, and fun for kids to make.

CANDY CANE COOKIES

1/2 cup soft butter

1/2 cup shortening

1 cup sifted powdered sugar

1egg

1 1/2 tsp almond extract or
2 tsp. vanilla

2 1/2 cups sifted flour

1 tsp salt

1/2 tsp red food color

TO FINISH:
1 egg white
2 Thlsp. sugar

Cream together the butter, shorten-
ing, and sugar. Add egg and extract.
Mix salt with flour and stir in. Divide
dough in half and blend red food color-
ing into one half. Form into two discs,
cover and chill 3 hrs. or overnight.

Preheat the oven to 375°F

The chilled dough should be firm, but
easy to shape. If too stiff, let it warm
for a few minutes until softened. Pinch
off a 1-inch round piece of white dough
and roll it out to a 5-inch rope on a
flat surface with gentle pressure from
the palms of your hands. Do the same
with a piece of the red dough. Make
sure the ropes are the same length.
Place the ropes next to each other and
twist together. Carefully transfer to
the baking sheet and curve the top of
the dough into a candy cane shape.
Continue til dough is used up. Space
the cookies about 2 inches apart on
ungreased baking sheets.

If desired, beat the egg white with

1 tblsp of water til foamy. Brush the
top of each cookie with egg wash and
sprinkle with sugar.

Bake 9 min. at 375° til light brown.

APPAREL, ACCESSORIES & DECOR =

« NAUTICAL . PIRATE « ..;:31
- STEAMPUNK » |

OPEN DAILY 10am - 6 pm
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Festival of Lights
Gift & Holiday Bazaar
Fri & Sat, Dec 1 & 2, 10am - 5 pm

Sun Dec 3, 3 pm David Michael
Celtic Harp Concert $20
“Prayers for Peace”

360-385 6519
www.unitypt.org

Unity Spiritual Enrichment Center

3918 San Juan Ave @ Center Street
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Unwrap
Joy this
Holiday
sSeason
with Our
Lxclusive
Gift Cards!

310 Hadlock Bay Road
Port Hadlock, WA 98339
360-390-4017
www.oldalcoholplant.com

For every 8100 spent, receive a 825 credit (o Spirits Bar & Grill. Proceeds from Susan’s
Gift Shop benefit Bayside Housing & Services. www.baysidehousing.org

Pane d’Amore
Artisan Bakery

est. 2003

NOURISH YOUR
LOVED ONES THIS:
A SH@GLDAYS

There's nothing more

;j}:p-r.qgat.unaq-aqb

memorable than
breaking bread with

people you love.

PORT TOWNSEND - SEQUIM - BAINBRIDGE ISLAND
WWW.PANEDAMORE.COM - 360.385.1199

JULEKAKKE
BY CYRUS GUBELMAN

My mother’s family, who immigrated from
Norway, have an array of Yuletide tra-
ditions. Like most children, I would find
myself in the kitchen when the baking
extravaganza began, always ready to lend
a helping hand and maybe sneak a taste
or two. One of my personal favorites is the
Julekake (translated to Christmas Cake).
This traditional Norwegian sweet bread
fills the home with the warm aroma of
cardamom and candied sweets that are
mixed within. In my household we lather
a toasted slice with butter while we open
stockings and sip on eggnog. The beauty of
Julekake is how easy it is to prepare and
share with family and friends during the
holiday season.

MAKES TWO LOAVES

1 stick plus 2 % Tbsp. butter

2 cups plus 2 Thsp. milk

50 g fresh yeast

4% cups bread flour, plus extra for dusting
2/3 cup plus 1 Thsp. sugar

% tsp. salt

1 tsp. finely grated lemon zest

2 tsp. freshly crushed cardamom (fresh
being the key, we use a mortar and pestle)
% cup candied fruits (very important for the
Christmas color)

% cup raisins or sultanas

1. Melt the butter slowly in a medium pan.
Pour in the milk and warm very gently to a
temperature of about 98.6°F. Add the yeast
and stir to dissolve.

2. Pour the mixture into the bowl of a stand
mixer. Add the flour, sugar, salt, lemon

zest and cardamon. Knead with the dough
hook until the dough is shiny and smooth
and comes away from the sides of the bowl.
Cover the bowl with a clean dish towel and
leave to rise for 30 minutes, or until almost
doubled in size.

3. Line 2 baking sheets with parchment
paper. Place the dough on a lightly floured
work counter and knead in the dried and
candied fruits. Work the dough by hand
until the fruits are evenly incorporated.
Divide the dough in half and shape into

2 large round buns. Place them on the
prepared baking sheets. Cover with a clean
dish towel and leave to rise for about 20
minutes, or until doubled in size.

4. Preheat the oven to 345°F. Brush the
buns lightly with the egg wash and bake for
30—40 minutes. They should have a nice
golden color when ready.

Optional: Once cooled, the loaves can be
topped with a very thin layer of powdered
sugar glaze. This is a fine layer to be
poured on, (best with a hint of almond

Egg for the wash extract).
CRANBERRY SAUCE Remove the pith from the oranges and
BY AMY JORDAN cut into small pieces. (about the size of a

2 small navel oranges zest and pulp,
no pith

1 pound fresh cranberries

2 tart apples peeled and cut into small
pieces (Granny Smith is good)

1/2 can fresh pineapple chunks

1 cup pitted dates

1 cup walnuts chopped

1/4 cup amaretto (Optional)

1-2 cup sugar

dime)

Chop the cranberries into tiny pieces
(food processor is ideal)

Remove the peel from the apples and
chop into small pieces (as desired)

Chop the pineapple chunks and dates
into smaller pieces (thin slices)

Mix together
Add the sugar and amaretto to taste

OK to make a day ahead of time.

Cedar boxes, swag,
and local goodies!

chimacum
corne

farms d

9122 Rhody Drive . 360 732-0107
OPEN DAILY 9-7 - chimacumcorner.com




ROASTED GAME HENS
BY ERIK DOLSON

My daughters have never been big
fans of turkey. And not just because
their Uncle Jon blew one up on our deck
one November.

All the words on the air-tight plas-
tic packaging held together with those
obnoxious metal wire loops promise
flavor of a “never frozen, all natural,
free range” bird, but never confess flavor
like wet cardboard and tenderness of
compressed sawdust.

Uncle Jon claimed to have the solu-
tion. A brilliant engineer who once kept
nuclear submarines running silent and
deep, he and his wife, “The Princess,”
came over to our house in the middle of
the forest with a deep fryer he’d built in
his shop.

Uncle Jon built many things in that
shop. They all tended to be a bit “over-
sized.” He would explain that “you don’t
want it to drift off.”

He and I set the fryer up on the deck,
outside the kitchen, thank God. When
he lit it off, the burner roared like the
monster rockets that hurl Starships into
space, except the flame was pointed up,
not down. On top of the howling blue and
yellow pillar of fire sat an industrial, five
gallon, thick-walled aluminum pot, into

which he dropped the contents of a box
of lard.

A little scary, but so far so good.

It wasn’t until he grabbed the bird
with a length of heavy steel wire, about
the diameter of my little finger and bent
into a hook at one end, that things began
to get interesting. It wasn’t Uncle Jon’s
fault.

Upon being dropped into the vat of
boiling oil, the turkey bounced about
as if it were trying leap out, and the oil
itself began to gush and foam and erupt.

Apparently the bird selected for this
Thanksgiving sacrifice may have been
well injected with a saline solution. Ever
heard the expression, “water and oil
don’t mix?” That’s even more true when
the temperature of one is well above the
vaporization temp of the other. Plus,
adding the bird brought the level of the
oil to just above the level of the sides of
the pot.

When that oil hit the burner below,
it added color and excitement to what
seemed to be an eruption comparable to
that of Mount Mazama.

The boards of the deck were as cold
as one might expect on the east side
of the Cascades at 3,400 feet on a late
November day. In other words, closer to
zero than 32° F. Which meant, as soon
as boiling lard hit the boards, it turned

Great Food - Great Gift

COMPANY

MEAT -

Our Price Club Memberships Make a Great Gift!
Members receive 10% OFF everything everyday as well as club
member specials that offer even greater savings.

*Yearly Membership $25.00/person - Lifetime $150/person
Our Gift Certificates Also Make a Great Gift!

Available for purchase in our shop or online at www.keycityfish.com

In the Boat Haven - 307 10th St. -

SEAFOOD - POULTRY

360-379-5516 « keycityfish.com

back into a white solid as slick as built-
up axle grease.

Which in turn, made accessing the
rocket-fueled burner under a pot of
erupting grease containing a 12 pound
bird spinning and rolling and throwing
lethal spatters of oil like a demon from
hell ... less than easy.

“Let it go,” said Uncle Jon, who rarely
writes his recipes down. “When the wa-
ter boils off, the turkey will be done.”

By then we were laughing so hard it
would not have mattered if the bird was
still frozen. I don’t remember if we saved
any of the lard. But the turkey was ...
still ... turkey. Absolutely great the next
day as sandwich meat on those soft little
rolls, as long as there’s a full cube of
butter or jar of mayonnaise nearby.

Not long after that, I started cooking
game hens for Thanksgiving and Christ-
mas. One “mini turkey” for each of us.

I use a recipe from a restaurant I
loved way back when I worked as a
waiter in Portland, the Vat and Ton-
sure. I clean the birds and stuff the
cavity full of fresh crushed rosemary. I
let them come up to room temperature.
Sometimes I'll butter them a bit, other
times not. About an hour before serving,
I pop them in an oven set to 400 degrees,
let one side brown, turn them over and
drop the temp to around 325. I pull them

when all sides are brown and crispy.

Alongside a pile of mashed potatoes
made with a half ton of butter and
cream, heavily spiced with fresh gar-
lic, Himalayan salt and black pepper,
with a green vegetable of choice, and all
followed by daughter-picked blackberries
with Tillamook vanilla bean ice cream,
it’s our favorite feast.

All without the deep fried turkey
grease that was still visible on the deck
for years.

315" Annual

Axts & Cralts Fair
Nov. 24 & 25 - 10-5

PT Community Center
at Lawrence & Tyler ¢ All 3 floors!

Blown Glass Art ¢ Silver Jewelry Set with Semi-Precious Gems ¢ Leatherwork
Stoneware & Porcelain Pottery ®* Woodwork ¢ Knitted Clothing ® Nuno Felting

4 Handmade Brooms ® Wood Veneer Lamps * Harp CDs ¢ Felted Items ¢ Metal Art
I Pine Needle Baskets ¢ Scarves * Wood Boxes ¢ Repurposed Wooden Furniture
3 Alpaca Hats * Soap & Candles * Damascus Steel Knives * Paintings ®* Woven Rugs

Mosaic Mirrors & Boxes © Gatheringplace ¢ Painted Pillows ¢ 4H Mice ¢ Bags
Painted Tablecloths  Books * Watercolors ¢ Handmade Chain Jewelry ° Tiles

5% of all sales benetit the Jefierson County Food Bank.

The Port Townsend Arts Guild uses monies raised by booth fees
for college scholarships in the arts.

APPLICATIONS & INFO: PORTTOWNSENDARTSGUILD.ORG « PTARTSGUILD@YAHOO.COM
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Cream Cheese Pumpkin Roll

BY KATHLEEN BOYD
2. Make the cake: Combine flour, cinnamon, baking
Try something different instead of pumpkin pie. powder, ginger, nutmeg, and salt in a medium bowl.
This is a favorite recipe in Kathleen’s family. 3. Beat sugar and eggs in a large bowl with an electric
) mixer until well blended. Stir in pumpkin purée. Add
ICr;gkrgdlents flour mixture and stir until just blended. Pour batter

into the prepared jelly roll pan.

4. Bake in the preheated oven until a toothpick insert-
ed into the center comes out clean, about 15 minutes.
Remove from the oven and cool in the pan for 10 min-

% cup all-purpose flour
2 tsp. ground cinnamon
1 tsp. baking powder
1 tsp. ground ginger

% tsp. ground nutmeg utes.

% tsp. salt 5. Turn cake out onto a clean kitchen towel. Remove
1 cup white sugar and discard waxed paper. Starting with the short end
3 large eggs of the cake, roll both the cake and towel up into a log;
2/3 cup pumpkin puree let cool completely, about 30 minutes.

Filling: 6. While the cake is cooling, make the filling: Beat

1 (8 ounce) package cream cheese, softened
1 cup confectioners’ sugar

% cup unsalted butter, softened

1 Thlsp. pumpkin puree

1 tsp. vanilla extract

cream cheese, confectioners’ sugar, butter, pumpkin
purée, and vanilla in a mixing bowl until smooth.

7. Spread a large sheet of plastic wrap on a work sur-
face. Carefully unroll the cooled cake onto the plastic

wrap.
Directions 8. Spread filling over the cake, re-roll the cake (with-
1. Preheat the oven to 375 degrees F (190 degrees C). out the towel), and wrap carefully with plastic wrap.
Grease a 10x15-inch jelly roll pan and line with waxed  Transfer the filled cake, seam-side down, to a plate.
paper. Refrigerate until fully chilled, about 2 hours.

Give an art experience

an art class is a gift of new skills — and joy CINCK Mclidual witlery 5
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We Wish You Good Health, .
Prosperity, and Cheers This Season. Happy Hol.days

Wme Not Mix-a- Case or 1/2 Case' Stock Up! SAVE BIG'

Beer & Wme Cheese & Deli

‘i i iha ?;ﬂ i

Cider & Bubblies Chocolates & more!
Thanks for your support and biz for 41 years!!
WILDERBE E.
FARM
Farm Gifts ~ Raw & Creamed Honey ~ Handcrafted Mead
7 Days/Week
1010 Water St. Port Townsend * 360.385.7673 - PTwi};leSeller.com Saturdays & Sundays 12.5pm I 223 Cook Ave Port Townsend l 360-379-2434
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UIMPER Gifts that will Delight your Family & Friends

Me rcanti le CO * Men’s & Women’s Apparel « Sewing & Art Supplies

P > S— T » Shoes, Boots & Work Gear * Gifts & Gourmet Foods

Port TowNsenD, WA : . « Outdoor Recreation Supplies * Cards & Gift Wrapping
‘& » Housewares & Accessories e Ornaments & Decorations

» Toys & Children’s Clothing « QMC Gift Cards

OnOne »
.Purchase

Cannot becombined

with other offers

Please Present
Coupon to Cashier

360.385.9595 | 1121 Water Street, Port Townsend | QuimperMerc.com



