9/23/2019

img_2763.jpg (2947x3926)

e Editorials

o Letters
e Columns
—
A - ' - ; TR té leeks if’
= lTh:lr Ulew i i Sr;la:dieum sklllt{,l
{ Your view: o %,
OQur views * =
u ' o occaslonal yiqbout
oo' ' {}lsgleeks are soft (2
it and
FrO Great everyday recipes 5 '“"z‘f’,fdd ‘“f,‘,’f;,ssm.
ol : g iy ntil
S our for your enjoyment C'On“rflufeq”f’"“-"s;‘mn

ﬂ"h ring rbrglﬂ to
ral A. s pples 9 ites).
readers By Crelg (about 3 mInE

See It v

from
be (abo P
It cap . vin
r colored pa ooked. ‘Add honey:

Le Have you grown o n raw or C fizars epper.

by iea. t““o::r ;l;:icy .. tried leeks? Let’s "'l;"" .?ﬁ:.cgrg-en top is usually o sal} a{:’dcg e

When will it end... 0 Edi“:’,: would like to about mﬁzx r]hr:: weligl o S S ently to mserve

I have watched the developments in the - -

remind readers that

Al- Leeks have 2 il jngrcdien
we welcome letters to bers of the genus

{ avor
legislature this past week pertaining to the milder fl

ree G t-
‘hich includes sweeter, wari igerate lef
education bill. I had high hopes for the B e oditor lium, w h::rlliz. than onions. i 4. 4RC‘mg hours.
{ovenlt Sppenrec SHBY thesiwers going to be We would liketo onions and garlic. They. cAZitE T for overs within 0 minutes
g e s <opdicl Wnd Tesponsiie LA, e Bovien S D o hval. cratedina pldstionie Prep time: 10 10 min-
citizens' input. What we all witnessed was not publishing letters Ancient Greek p “di. up to two weeks of fro= king time:
nothing short of old style politics at its that do not contain the  cian and father of m(:P L 7({)" for up to three Cool
worse. iop» author’s identification.  cine, prescribed & o utes . 4 cupsPhoto of
Some compared it to a “bait and switch You must enclose a leek as a cure for nos: T o Malfe:- Eecitand
o i is retty accurate ds. in- ee
technique. I think that is a pretty | Pphone number for blee: ks have been foodhero.org for the in- Saut
description of what occurred in the House. verification purposes. Leeks ha

x i les
Aam extremely disappointed in the Speaker.  Tpe pumber will not be  cultivated since the formation on leeks and App! k and
He told the public and his fellow legislators published. Lee

time of the ancient the following recipes. For m Orzo
how the process was going to work. The We reserve the Egyptians. more good recipes, check ”dul‘e,lll?:"
committees were to take up each portion of right to edit and /or Leeks are an excel- their website. Ingre i chopped
the bill individually. In reality, one of the refuse any letter. We lent source of vitamin K, Sauteed Leeks 2 cups leeks, ol
four select committees, behind closed door  do not accept letters important in maintain- and Apples 1 Tablespoonh ooE
Wwith the aid of personal interest, crafted a refuting or endorsing ing healthy blood and Ingredients: 2 cups mushr ’
single bill if approved by the Senate will give candidates for any keeping your bones 1  medium leek, sliced .
he state what 88% of the citizens have said  Upcoming election. strong. They also are a chopped (about 3 cups) 1 cup dry orzo (rice
1€y don't want, charter schools, . Letters should be good source of vitamins 2 teaspoons oil shaped pasta)
Who are these people that call them- mailed to: Edlfﬂrv' Aand C, good for the im- 2 medium apples, 2 cups chicken or veg-
ves leaders? Who are they representing? I?raxton Citizens mune system. cored and chopped etable broth
viously, it’s not the people of West Vir- sews, P.0. Box 516, They are best har- 1 Tablespoon honey 1 1D2 cups tomato,
ia. U"C;{}; WV2‘6601, vested from September to 1 teaspoon vinegar chopped
Everyone knows that charger schools email sh‘:f:,ﬂfﬁggu;g April when they are an 1/4 teaspoon each 3 Tablespoons cream
pull money from the public educational = 5 m  inch _?_;morem d‘ame_ter. salt and pepper cheese
'm. Everyone also knows how financially ¢ lower white- Directions:

1 teaspoon garlic pow-
ped the school system is. So, those who £
lis won't hurt the public school system

. 1D4 teaspoon each
isly don’t care about the majority of our Ju S t 10 Ok a t th 1 S ' o SSERCL
:n. Brent Boggs, in his column this g

Directions:

ays that every student that enrolls in Fan ¢ : Sauté leeks toiol
fer school will take $10,000 from the A We€kly photo of opinion in Braxton County. ., in a medium skillet oyer
-ducation fund. That can't be good ~ SOMetimes 8ood and sometimes not so good. medium heat

1 » Stirrin

time before it becomes occasionally, untj) thﬁ
N ; leeks are soft {about 5
minutes),

Add Mmushroom
and cook unti] gofy :
S minutes),
arleston over e P Stir in
have beep

L.

toast

 Buar at eve, ild i
'8inia is entjtleq to tbexsyafnheﬂd -

. Since tax goy;
1 charter scpo,

the orzo is
almost tender, 4
Minutes, ) Aback 3

Add the tomatoes
until orzg jg
‘t:t:s‘f (@bout 2 i

https://foodhero.org/sites/default/files/health-tools/img_2763.jpg

7



