
Editor’s note: Many events 
are canceled in response to 
the COVID-19 pandemic. We 
recommend contacting the 
event host before attending 
to check.

Wednesday
EVENTS
Chico Wednesday farm-
ers market: 7:30 a.m.-1 p.m. 
North Valley Plaza parking 
lot, Pillsbury Road, adjacent 
to Sportsman’s Warehouse 
and CVS.
Emergency and Disaster 
Preparedness Workshop: 
11-11:30 a.m. Halloween and 
home heating safety tips 
and address how to prepare 
for emergencies from power 
outages, wild-land fires, 
floods and even possible 
earthquakes. Zoom zoom.
us/j/95248533474: Meet-
ing ID 952 4853 3474 or 
phone 1-669-900-6833. 
More information 966-
3527.

COMMUNITY
Chico library: 10 a.m.-4 
p.m. Limited reopening. 
In person programs sus-
pended. Curbside service 
for holds, pickups. Call 
for times. No CFOL dona-
tions. 552-5652. Literacy 
Services 1-888-538-7198; 
Literacy@buttecounty.net. 
1108 Sherman Ave. Accept-
ing returns. Reserve items 
in-person, online, 552-
5652, ChicoBCLibrary@
buttecounty. 1-888-538-
7198, Those impacted by 
wildfire can access internet 
for FEMA applications, 
insurance, related paper-
work for 1 hour. All libraries 
excluding Biggs.
Durham library: Noon-6 
p.m. Same services, guide-
lines and phone numbers 
as the Chico library. 2545 
Durham-Dayton Hwy. 552-
5652. Durhambclibrary@
buttecounty.net.
Chico Seed Orchard: 7 
a.m.-7 p.m. Pedestrian 
gate open daily. Drive-thru 
gate closed. One-mile trail 
through botanical area in 
Edgar Slough. Keep dogs 
leashed. 2741 Cramer Lane.
Gray Lodge Wildlife Area: 
Sunrise to sunset. 9,100 
acres of fields, riparian 
areas, ponds and water-
ways. Exhibits, self-guided 
nature trail, fishing, hunting; 
shelter for 300+ species of 
resident and migrant birds, 
mammals. 3207 Rutherford 
Road, Gridley. 846-7500.
Faith Lutheran Church: 1 
p.m. COVID-19 Phone Prayer 
Group. To join, email billau-

gros@gmail.com.
Museum of Northern 
California Art (monca): 
Virtual tours Mondays-
Wednesdays. “Those Who 
Teach … Can.” Celebrates 
talented and hard-working 
Butte County artists — who 
also teach. Sponsored by 
Teresa Gisske. www.monca.
org. 487-7272.
Chico Art Center: October 
2020/Open Studios Art 
Tour: Virtual tours. Art and 
crafts online; learn about 
creative processes. Also 
search for artists who offer 
in-person visits and where 
to purchase tour guides 
($15) in Chico and Oroville 
using drop down menu at 
chicoartcenter.com. Visit 
ChicoOSAT.com. 895-8726.
Valene L. Smith Museum 
of Anthropology: Virtual 
tour of museum’s exhibi-
tion, “Unbroken Traditions: 
Basketweavers of the 
Meadows-Bakers Family in 
Northern California.” Also 
activities and online learning 
for families, K-12 learners 
and college students in the 
tour. Chico State. 898-
5397.
Janet Turner Print 
Museum: Virtual exhibit. 
California artist Wayne 
Thiebaud turns 100 on Nov. 
15. This exhibition examines 
the artistry of Thiebaud and 
his circle, including Rich-
ard Diebenkorn and Roy De 
Forest. www.csuchico.edu/
turner. 898-4476.
Gateway Science Mu-
seum: Virtual online. 
“Wildflowers, Watercolor & 
Wonder,” the Edward Stuhl 
Collection. “Ocean Commo-
tion” in the Discovery Room. 
Chico. 898-4121. csuchico.
edu/gateway.
Open Mic at the Lotus 
Guide Center: 7-10 p.m. 
Community members wel-
come to participate and lis-
ten. $2 admission/fee. 6268 
Skyway, Paradise. 894-
8433. 8433. Send emails to 
info@lotusguide.com.
Vitalant Blood Drive: 9 
a.m.- 2 p.m. blood donation, 
7:45 a.m.-1:30 p.m. plasma 
donation, 8 a.m.-12:45 p.m. 
platelet donation, 8 a.m.-2 
p.m. source Plasma Dona-
tion. 555 Rio Lindo Ave. Call 
877-258-4825 or 893-
5433 to confirm today’s 
hours.

HEALTH, EMOTIONAL 
SUPPORT
Al-Anon and Alateen: 
Families of alcoholics: 9-10 
a.m. Back to basics. First 
Christian Church, 295 E. 

Washington Ave., Room 5. 
342-5756. al-anon.alateen.
org. (9-10 a.m. Back to Ba-
sics. Email alanon.nc.d3@
gmail.com for a Zoom invi-
tation. zoom.us 334-6734. 
northerncaliforniaal-anon.
org
Catalyst Domestic Vio-
lence Services: To talk to 
a crisis counselor, call the 
24-hour crisis/referral line, 
1-800-895-8476. Tempo-
rary restraining order help 
for victims of domestic 
violence is available for 
free. Call from 9 a.m.-5 p.m. 
Monday-Friday for appoint-
ments, individual counseling 
343-7711. catalystdvser-
vices.org.
Iversen Wellness & Recov-
ery Center and Med Clinic: 
All meetings via Zoom. 
Meeting ID: 441-359-7014; 
Password: 8793311. Phone 
508-638-0968 (no video). 
10 a.m., 12-Step; 11 a.m. 
Schizophrenia Support; 
Noon, WRAP for Quarantine; 
1 p.m. Optimism & Positivity; 
2 p.m. Meditation. Must be 
18 or older to join. Center, 
879-3311, 11 a.m.-2 p.m. 
Monday-Friday to talk to 
a Peer Assistant by phone 
or Zoom: 482-729-8075 
and Password 8793311.. 
Also access the North 
Valley Warmline, 1-855-
582-5554, 11:30 a.m.-9:30 
p.m. weekdays. Wellness, 
879-3311; Med Clinic, 
879-3974; iversen@nvcss.
org; nvcss.org/programs/
iversen.
Emotions Anonymous 
Group: 5:30-6:30 p.m. 
Faith Lutheran Church, 
Room 7, 667 East First Ave. 
570-9010.
Trans* Teens: 6:30-8 
p.m. A group for trans+ 
identifying youth ages 
12-18 through Stonewall 
Alliance. Join via Zoom, call 
893-3336, email center@
stonewallchico.org or visit 
stonewallchico.com.
Parents of LGBT*Q+ 
People: 6:30-8 p.m. A 
group for parents, grand-
parents, foster parents 
or guardians of LGBT*Q+ 
youth through Stonewall 
Alliance. Join via Zoom, call 
893-3336, email center@
stonewallchico.org or visit 
stonewallchico.com.
HIV and Hepatitis C Test-
ing: Through Stonewall 
Alliance by appointment. 
358 E. Sixth St. Donations 
accepted. 893-3336, cen-
ter@stonewallchico.org or 
stonewallchico.com.
Mental Health Peer Sup-

port: 11 a.m.-1 p.m. Peer 
support specialists are 
available for video chat, 
self-help support groups 
and resources. Butte County 
Department of Behavioral 
Health. Join by phone, com-
puter or other device. Zoom 
ID: 809274979. Phone: 
720-707-2699 or 346-248-
7799.
Northern Valley Talk 
Line: 11:30 a.m.-9:30 p.m. 
Provides non-crisis peer to 
peer telephone service to 
the community seven days 
a week. Toll free number 
is 855-582-5554. Works 
in partnership with Butte 
County Department of Be-
havioral Health and Tehama 
County Health Service 
Agency.
Head and Neck Cancer 
Support Group: Until social 
gathering restrictions are 
lifted, this group is keeping 
in touch through an informal 
network contact list. Call 
332-3856 to get the list 
and to receive updates.
Alzheimer’s Caregiver 
Support Group: 895-9661 
or email becky.robinson@
alz.org.
Alcoholics Anonymous: 
Meet times, locations or to 
talk to recovering alcoholic, 
342-5756. aabutte-glenn.
org.
Narcotics Anonymous: 
Noon, Chico NA. Zoom ID: 
765-517-9374. Password: 
Gbana2020. Phone: 1-669-
900-9128 + 765 517 9374#. 
6 p.m. Chico Women’s meet-
ing Zoom ID: 765 517 9374. 
Password: Gbana2020. 
Phone: 1-669-900-9128 + 
765 517 9374#. 7 p.m. Quar-
N-Clean Group, Sycamore 
Fields at One Mile. Bring 
chairs or blankets. 24-hour 
Hotline: 877-6361. 24-hour 
meeting hotline, 1-877-
669-1669.
Recovery International: 10 
a.m. and 4:30 p.m. Focuses 
on symptoms, not diagno-
ses, of mental health and 
nervous disorders; stress, 
tension, anxiety, panic, 
mood disorders, fatigue, 
anger. To register, 1-619-
383-2084, ecoveryinterna-
tional.webex.com/mw3300/
mywebex/default.do?siteu
rl=recoveryinternational or 
Debbie@recoveryinterna-
tional.org.

Submit calendar listings, 
corrections or updates by 
email calendar@chicoer.
com or mail Enterprise-
Record, P.O. Box 9, Chico, 
CA, 95927.

What’s happening

But maybe not. The 
first batch I tried to make 
wouldn’t hold the mush-
rooms. The stipes were 
too delicate to jam into 
the ground beef and I 
ended up with a mess of 
teeny tiny mushrooms all 
over my cutting board.

A few days later I tried 
it again with beech mush-
rooms. These are also 
small, but their stipes are 
thicker and not as deli-
cate.

I made the meatballs 
again, but this time in-
stead of trying to stab 
the mushrooms into the 
meat, I used a chopstick 
to make a little hole first. 
I was able to slide the 
stipe in and squeeze the 
meat around each mush-
room. I was a little wor-
ried that the proportions 
would be weird since the 
beech mushrooms were 
so much larger than the 
enoki, but in the end I 
think they worked out 
well.

I ended up serving 
these with spaghetti and 
sauce, but no matter how 
you pair them, they will 
steal the show and take 
your breath away.

COVID Meatballs
Ingredients:

• 1 pound ground beef
• 1/2 cup crispy onions, 
crushed
• 1 tablespoon dried parsley
• 1 tablespoon soy sauce
• 1 teaspoon black pepper
• 1 teaspoon red pepper 
flakes
• 1/2 tablespoon minced 
garlic
• Beech mushrooms as 
needed

DIRECTIONS >> In large mix-
ing bowl add all ingredi-
ents except mushrooms. 
Mix until combined, then 
divide mixture into quar-
ters, then each quarter 
into half, and half again. 
You should have 16 equal 
portions. Form these into 
balls. Set aside.

Separate beech mush-
rooms from each other 
and trim stems.

Take meatball in one 
hand and use a chopstick 
to make a hole. Place 
stem of mushroom inside, 
then squeeze meatball to 
hold mushroom in place. 
Repeat until 5 or 6 mush-
rooms are sticking out of 
meatball. Set aside and 
do the same for remain-
ing meatballs.

Heat frying pan to me-
dium, then cook meat-
balls until well done. 
Note: Careful when turn-
ing them as sometimes 
the mushrooms want to 
fall out.
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These 
coronavirus 
shaped 
meatballs 
can provide 
a little 
gallows 
humor to 
help stem 
pandemic 
fatigue. 

AUDRIA 
RUSCITTI — 
ENTERPRISE-
RECORD

Pour off all but 2 table-
spoons of remaining fat, 
leaving the good browned 
bits behind. Reduce heat 
to medium, and add gar-
lic, cut side down and 
cook, undisturbed, until 
golden brown, about 1 to 
2 minutes. Add onion, cel-
ery and carrots and sea-
son with salt and pepper. 
Toss to coat and continue 
to cook until vegetables 
are softened but not yet 
browned, about 5 to 10 
minutes. Add tomato paste 
and stir to coat. Continue 
to cook, stirring occasion-
ally, until tomato paste 
has started to caramelize 
a bit on the bottom and up 
the edges of the pot, about 
2 to 3 minutes.

Add red wine and, using 
a wooden spoon, scrape up 
any browned or caramel-
ized bits. Let this simmer 
2 to 3 minutes, just to take 
the edge off and reduce a 
bit. Stir in beef stock along 
with thyme. Using tongs, 
return short ribs to the 
pot, along with any juices 
that have accumulated, 
nestling them in there so 
that they are submerged 
(if they are just barely cov-
ered, nestle them bone 
side up so that all the 
meat is submerged, add-
ing more beef stock or wa-
ter as necessary to cover). 
Bring to a simmer, then 
cover and transfer to oven.

Cook, undisturbed, un-
til short ribs are meltingly 
tender and falling off the 
bone (you should be able 
to shred the meat with a 
fork), 3½ to 4 hours.

Using tongs, remove the 
ribs from the pot, taking 
care (for presentation pur-
poses, really) not to let the 
bone slip out and trans-
fer them to a large plate. 
(While you could serve the 
short ribs right out of this 
pot, the vegetables have all 
given up their flavor and 

texture and aren’t worth 
much now, so feel free to 
strain the sauce for eas-
ier eating.) Scatter pars-
ley, chives and lemon zest 
over the top of the short 
ribs. Separate the fat from 
the sauce, season with 
salt and pepper and serve 
alongside.

And for dessert . . .

Easiest Cinnamon-
Apple Tarts

Serves six and takes 
about 45 minutes. Recipe 
from “Half Baked Harvest 
Super Simple.”

Recipe notes Tieghan 
Gerard: I might be judged 
for saying this, but I can 
live with that. … Why 
would you spend time 
making pastry dough 
when there’s a perfect ver-
sion available at the su-
permarket? It’s truth-
fully so good, I keep it 
stocked in my freezer at 
all times. Here, I use it to 
make these cute little ap-
ple tarts, which are a true 
favorite among everyone 
who’s had them. I recom-
mend using smaller ap-
ples—that way half an ap-

ple will fit into each tart, 
allowing you to create a 
fanned look. It won’t make 
a difference in the taste, 
but it sure is pretty (and 
we all know pretty food 
might actually taste just 
a little bit better). I love 
these warm, right out of 
the oven. And while it’s 
definitely not necessary, a 
scoop of vanilla ice cream 
is a great idea with these 
tarts.

Ingredients:
• 1/3 cup packed light brown 
sugar
• 2 tablespoons salted but-
ter, at room temperature
• 1 tablespoon brandy or 
bourbon
• 1 teaspoon pure vanilla 
extract
• 1 teaspoon ground cin-
namon
• 1 sheet frozen puff pastry, 
thawed (see Note)
• 2 large or 3 small Honey-
crisp apples, cored, halved, 
and thinly sliced
• 2 tablespoons melted but-
ter, for brushing
• Vanilla ice cream, for 
serving

DIRECTIONS >> Preheat the 
oven to 400 degrees Fahr-
enheit. Line a rimmed bak-
ing sheet with parchment 
paper. In a small bowl, stir 
together the sugar, butter, 
brandy, vanilla, and cinna-
mon. Cut the puff pastry 
sheet into six equal rectan-
gles and transfer them to 
the prepared baking sheet. 
Spread about 2 teaspoons 
of the sugar mixture onto 
each square. Arrange the 
apple slices, skin side up, 
on each piece of pastry. 
Fold the edges of the pas-
try inward, pressing to seal 
the corners. Evenly drizzle 
the remaining sugar mix-
ture on the apples. Brush 
the edges of pastry with the 
melted butter.

Bake until the pastry 
is golden and the apples 
are tender, 25 to 30 min-
utes. Serve the tarts warm, 
topped with vanilla ice 
cream. Store any leftovers 
at room temperature in an 
airtight container for up to 
3 days.

My tarts were not cute, 
but they were delicious! 
Happy joyful Halloween to 
you and all your little gob-
lins.
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NANCY LINDAHL — CONTRIBUTED

Cinnamon apple tarts. 

By Cathy Thomas
SCNG Correspondent

At least once a week, 
dinners at our house 
showcase boneless, skin-
less chicken breasts. Some 
weeks, those quick-to-cook 
beauties make more than 
one appearance. The trick 
is to find ways to pump fla-
vor into the bird’s close-to-
neutral personality.

Boneless ,  sk in less 
chicken breasts are a good 
source of protein and other 
nutrients. A 3.5-ounce 
serving provides 165 cal-
ories, 31 grams of pro-
tein and 3.6 grams of 
fat. Approximately 80% 
of the calories in chicken 
breast come from protein, 
and 20% come from fat. 
Keep in mind that these 
amounts refer to a plain 
chicken breast with no 
added ingredients, and 
that most chicken breasts 
weigh 5-7 ounces, though 
some get up to a humon-
gous 10-11 ounces. Some of 
the weight can be attrib-
uted to “plumping” the 
breasts with water before 
they are packaged.

Almond-crusted 
chicken breasts with 
baby lettuce salad

Coarsely chopped nuts 
make a crisp and tasty 
coating for chicken breasts. 
In this recipe, toasted, 
whole skin-on almonds 
are ground into a coarse 
paste in the food proces-
sor along with extra-vir-
gin olive oil, fresh garlic, 
salt and pepper. I often use 
Trader Joe’s roasted and 
unsalted whole almonds 
for this dish, eliminating 
the need to roast them. 
The formula can be dou-
bled to make four servings.
Yield: 2 servings, can be 
doubled

INGREDIENTS
1 garlic clove, peeled
1/2 cup whole skin-on al-
monds, toasted (see cook’s 
notes)
3 tablespoons extra-virgin 
olive oil
Coarse salt and freshly 
ground black pepper to 
taste

2 boneless, skinless 
chicken breasts, about 4-5 
ounces each (see cook’s 
notes)
Salad: 2 handfuls mixed 
baby lettuces, extra-virgin 
olive oil, 3/4 teaspoon red-
wine vinegar, garlic salt to 
taste
Garnish: lemon wedges

Cook’s notes: To toast 
almonds, preheat oven to 
350 degrees. Spread nuts 
on rimmed baking sheet. 
Roast 5-8 minutes or un-
til lightly browned. Cool. 
Check the weight of your 
chicken breasts; if you 
don’t have a scale, you 
can divide the weight on 
the package by the num-
ber of breasts to get a 
weight that’s in the ball-
park. If the breasts are 
larger, add 7-10 minutes 
to the roasting time and 
check to make sure the 
meat in the center of the 
breast is done (internal 
temperature should be 165 
degrees).

PROCEDURE

1. Preheat oven to 425 
degrees. Drop garlic into 
food processor with the 
motor running; whirl until 
minced. Stop motor and add 
almonds, oil, salt and pep-
per; pulse on and off until 
mixture is coarsely ground. 
It will be a coarse paste; rub 
paste over chicken.

2. Roast chicken in a 
single layer on a rimmed 
baking sheet until thor-
oughly cooked, 18-20 
minutes (if using larger 
breasts, add 7-10 minutes 
to roasting time). Check to 
make sure chicken is thor-
oughly cooked; it should 
be opaque throughout 
with an internal tempera-
ture of 165 degrees.

3. Meanwhile, prepare 
a small salad. Place baby 
lettuces in bowl. Toss 
with just enough olive oil 
to lightly coat the leaves. 
Drizzle vinegar and sprin-
kle with garlic salt; toss. 
Taste and correct season-
ing if needed.

4. Transfer chicken to a 
cutting board; cut into 3/4-
inch crosswise slices. Serve 
over salad and accompany 
each serving with a lemon 
wedge.

PANDEMIC PANTRY

Lean toward flavor
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