
NATIONAL
NFP & POLITICAL
5 0 9 - 4 5 9 - 5 0 9 5
9 9 9  W .  R i v e r s i d e  A v e
S p o k a n e  W A  9 9 2 1 0
S P O K E S M A N . C O M

2024



Since 1883, we are a growing diversified information company that engages and inspires citizens to 
get involved in solving community issues and celebrating our communities’ shared values.

We engage, inform and serve our community by driving growth, prosperity and quality of life 
through trusted journalism and innovative marketing solutions.

We Earn your Business
Everything we do for our business clients is designed to deliver results because 
we want to earn your business so you’ll keep coming back campaign after 
campaign and year after year.

We sell advertising campaigns which are a series of advertisement messages 
that share a single idea and theme which make up an integrated marketing 
communication. The best advertising campaigns utilize a diverse product mix of 
media channels (integration), over a particular time frame, to identified target 
audiences.

We tailor each campaign to accomplish the client’s particular objective or a set  
of objectives whether it’s establishing a brand, raising brand awareness,  
or driving traffic and sales.

We strive to optimize each campaign’s frequency and product mix to deliver 
efficiency and effectiveness.

2024 Display Ad Pricing is based on the advertiser’s quarterly expenditure, the 
number of ads run in a given time period (3 Ads/7-Days, 8 Ads/30-Days or 16 
Ads/90-Days), the product(s) in which the ad is run, and finally whether the ad 
runs on Sunday or another day of the week (a Daily).

Because multi-channel advertising increases efficiency and effectiveness, 
we further incentivize advertisers to purchase a mix of products to 
increase reach and optimize results.

We Create Community!
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Contact the features desk: (509) 459-5400 or features@spokesman.com

serendipity

food

By Linda Zavoral
MERCURY NEWS

No one does pumpkin season like Trader Joe’s. 
The autumnal array of products, which seems to 
have arrived earlier than ever, includes a sizable 
number of returning bestsellers and a few new op-
tions. We bought two grocery bags’ worth of snacks 
and treats and put them to the test. 

The clear favorites
Pumpkin Cranberry Crisps ($3.99) and 

Pumpkin Cream Cheese ($2.49): This duo 
scored the highest in our informal tasting. The 
crackers, which are a seasonal variation on Trad-
er Joe’s Raisin Rosemary Crisps and Fig & Olive 
Crisps, are a sophisticated snack, and would be 
terrific for a Thanksgiving appetizer tray. “Crisp, 
munchable, good texture” – with a nice pop from 
the cranberry – summed up the views. We served 
them with the seasonal cream cheese, but as one 
taster noted, “They could pair well with a soft 
cheese like a mascarpone or a goat.” All our tasters 
thought the cream cheese was a winner too. “Nice, 

with just the right amount of pumpkin flavor.” 
Naturally, Trader Joe’s also sells pumpkin-flavored 
bagels.

Fall Harvest Salsa ($3.49) and Fall Leaf Corn 
Tortilla Chips ($3.99): “Nice and savory,” one 
taster said. Put this zippy salsa – a perennial TJ’s 
favorite – on the coffee table for the football fans, 
and they won’t realize they’re getting a serving of 
veggies while screaming for Deebo to rack up more 
yardage. Pumpkin and tomatoes are the primary 
ingredients, followed by goodies like tomatillos, 
butternut squash, bell peppers, jalapeños. Another 
taster described it as “somewhere between a salsa 

FALLING FOR FLAVOR
DAI SUGANO/BAY AREA NEWS GROUP

The customer demand is there, so Trader Joe’s goes all out with pumpkin desserts, sauces, spreads, snacks and more every autumn. This array is but a fraction of the 
offerings.

Which of these 14 Trader Joe’s fall specialities are worth it?

By Maham Javaid
THE WASHINGTON POST

The invaders struck the island 
from three sides simultaneously.

The Dutch fleet of 1,655 soldiers 
and sailors and more than a dozen 
wooden ships landed at the Banda 
Islands, an archipelago located in 
modern-day Indonesia, in 1621. It 
was the most powerful military cam-
paign the Dutch East India Company 
had sent to Asia thus far.

After a swift Bandanese surrender, 

the victors rounded up local leaders. 
They signed treaties that turned 
the Bandanese into Dutch subjects, 
then tortured them for confessions 
revealing alleged plots to attack the 
Dutch.

Thousands were killed, others 
enslaved, and many who fled to the 
mountains were starved out.

“The population of around 15,000 
Bandanese was decimated to just 
a few hundred in a few months,” 
said Adam Clulow, a historian and 
professor at the University of Texas 

at Austin. “The Dutch company was 
later accused of carrying out what 
some describe as the first instance of 
corporate genocide.”

“And it was all for nutmeg,” he 
said.

At the time, nutmeg, one of three 
key spices in the blend known as 
pumpkin spice, grew nowhere else 
in the world. It was considered a 
miraculous substance, rumored to 
cure the plague, make consumers 

Fall’s favorite spice blend has a violent history

SCOTT SUCHMAN/WASHINGTON POST

Pumpkin spice is a ubiquitous flavor of fall. It’s history, 
however, is far from cozy.See PUMPKIN SPICE, 4

See FALL, 3

By Christina Morales
NEW YORK TIMES

The quickest way to someone’s heart is through 
their stomach, or so the saying goes. But what if a 
piece of chicken, drenched in a sun-dried tomato 
cream sauce, was the best shortcut to the altar?

In 2016, when Lindsay Funston was an editor 
at Delish, she created a recipe video for a Tus-
can-style chicken dish that attracted millions of 
views. When she was done cooking, Funston’s 
video producer took a bite and declared, “I’d 
marry you for that chicken!” She named the dish 
“Marry Me Chicken.”

On TikTok, there are hundreds of variations 
on the original recipe that go by the same name. 
Some cooks make it with jerk-style spices; some 
serve the creamy dish with pasta.

But others confuse this modern take on a mar-
riage-worthy dish with “Engagement Chicken,” 
an earlier recipe from Glamour magazine.

That one, for a whole roasted chicken with 
lemon and herbs, was published by the magazine 
in 2004. But since the mid-1980s, Kim Bonnell, a 
former fashion editor at Glamour who developed 
the recipe, had been giving it to several assistants 
in her department.

“They were dating and they wanted to invite 
their boyfriends for dinner,” said Bonnell, who 
used Marcella Hazan’s roast chicken recipe as 
inspiration for her own. “I started sharing this 
recipe, and then next thing you know, people 

started getting engaged.”
Shortly after it published the recipe, Glamour 

received many letters from readers telling how 
the dish had elicited proposals, said Cindi Leive, 
a former editor-in-chief. She and other editors 
created a hall of fame honoring the couples in 
their cookbook “100 Recipes Every Woman 
Should Know: Engagement Chicken and 99 Other 

The chicken that might put a ring on it

NEW YORK TIMES

“Marry Me Chicken,” a Tuscan-style dish in a 
creamy sun-dried tomato sauce. The dish comes 
together fairly quickly and is just as great for 
entertaining as it is for a family meal.  It can be 
served with crusty bread, or over pasta, rice or 
polenta.  

See CHICKEN, 3

By Theo Lawson
THE SPOKESMAN-REVIEW

It can be a cumbersome task 
preparing for Gonzaga, but after 
Friday night, every team facing 
the Bulldogs the rest of the sea-
son will have at least some film 
of them playing against another 
opponent.

Lewis-Clark State, the first 

team to pay the 
Bulldogs a visit 
at McCarthey 
Athletic Center 
this season, will 
be disadvan-
taged from that 

standpoint when they arrive for a 
6 p.m. exhibition game on Friday 
that will be televised on SWX.

Not that the NAIA program 
from Lewiston will be overly con-
cerned with how the scoreboard 
reads after 40 minutes against 

the 11th-ranked Bulldogs, but the 
Warriors will nonetheless rely 
on informed guesses regarding 
Gonzaga’s players, previous Zags 
tendencies under Mark Few and 
a small sample of clips from GU’s 
shortened scrimmage at Krazi-
ness in the Kennel last month.

“It’s a unique kind of tight-
rope to walk,” LCSC coach Aus-
tin Johnson said. “Obviously, 
we’re going to know about 3% of 
what they’re going to do. You can 
guess they’re going to run some 

ball screens, you can guess Steele 
Venters is going to shoot 3s, you 
can guess (Graham) Ike is going 
to break our bigs in half and we’re 
going to adjust accordingly.”

Three percent may not actually 
be a bad estimate when it comes 
to what the general college bas-
ketball population knows about 
Gonzaga in 2023-24.

“We will watch some clips 
from the guys from last year,” 
Johnson said. “They had their 
Kraziness in the Kennel. … It 

gives you a glimpse that (Ryan) 
Nembhard’s insane in transition. 
There’s no way to accurately tell 
them that, they just have to see 
that.”

Just one player, Anton Watson, 
is expected to return to Gonzaga’s 
starting unit in the same role he 
played last season. The Bulldogs 
technically return two starters, 
but Nolan Hickman’s shifting to 
a new position and should spend 
most of the season playing off 
the ball with Nembhard inhering 
point guard responsibilities.

Gonzaga lost 72% of its scor-

By Jim Allen
THE SPOKESMAN-REVIEW

What’s an exhibition game 
without some showing off?

Less than a minute into Thurs-
day’s game, Gonzaga’s Kaylynne 
Truong let loose from long range, 
found the net and raised her 
arms to an appreciative Kennel 
crowd.

“It was really fun,” said 
Truong, the reigning West Coast 
Conference Player of the Year. 
“Sometimes we have to remind 
ourselves to have fun. That’s why 
we got into the sport in the first 
place, to have fun.”

The fans responded, and so did 
Truong’s teammates, who thor-
oughly enjoyed a 95-32 win over 
Warner Pacific that was every bit 
that one-sided.

After one quarter, GU led 29-4. 
By halftime, the Zags were up 52-
13 over the NAIA program from 
Portland. GU shot 50% from the 
field, dominated the boards by a 
38-7 margin and held the visitors 
to four made field goals on 26 
shots.

The game offered no big sur-
prises. The starters – Kayleigh 
and Kaylynne Truong, Yvonne 
Ejim, Brynna Maxwell and Eliza 
Hollingsworth – could have been 
announced last spring.

First off the bench were 

SPORTS

Contact Sports Editor Ralph Walter at: (509) 459-5471; fax (509) 744-5655; ralphw@spokesman.com

FRIDAY, November 3, 2023

Zags can answer unknowns during LCSC exhibition

MORE COLLEGE FOOTBALL

ROTATING QUARTERBACKS HELP 
UNLOCK EWU RUSHING ATTACK

Eastern Washington’s offense has been 
running the ball effectively this season, 
leading to a boosted scoring average 
behind ball carriers Tuna Altahir and 

Justice Jackson. PAGE 5

IDAHO FOOTBALL

By Colton Clark
THE SPOKESMAN-REVIEW

MOSCOW, Idaho – For Idaho’s 
football team, the path to a Big Sky ti-
tle is clear.

With three more wins, the Vandals 
will claim at least a share of the con-
ference crown.

By all indications, 
Idaho should be able 
to win out and make 
its long-awaited re-
turn to the top of the 
Big Sky.

Idaho (6-2, 4-1 Big Sky), having aced 
the conference’s strongest teams, will 
be a healthy favorite in each of its last 
three games – all against underachiev-
ing Big Sky programs. Coming off a 
crucial victory over FCS power Mon-
tana State, the Vandals are stocked 
with momentum and positioned well 

Vandals in line 
for share of  
Big Sky title

COMING UP
Saturday:  
(3) Idaho at N. 
Colorado, noon 
TV: ESPN+

See IDAHO, 5

GONZAGA MEN COMING UP
Friday: Lewis-
Clark State at 
Gonzaga, 6 p.m. 
TV: KHQ/SWX 
Radio: 103.5-FM

GONZAGA 95, WARNER-PACIFIC 32 (EXH.)
NEXT: MONDAY AT MONTANA, 6 P.M. TV: SWX/ESPN+

EXPERIENCED DISPLAY
Bulldogs 

show depth in 
exhibition win 
over Knights

COLIN MULVANY/THE SPOKESMAN-REVIEW

Gonzaga forward Yvonne Ejim, left, guard Brynna Maxwell force a turnover on a pass by Warner Pacific forward Alex Mee during an 
exhibition game on Thursday at McCarthey Athletic Center.See WOMEN, 6

See GU MEN, 6

By Greg Woods
THE SPOKESMAN-REVIEW

PULLMAN – Taariq Al-
Uqdah tried his best to play 
it cool. Washington State’s 
redshirt freshman lineback-
er tried to keep a poker face, 
tried to act like he’d been 
there before, even during this 
meeting last week with de-
fensive analyst J.C. Sherritt.

That’s about when Al-
Uqdah let the smile wash 
over him.

“I couldn’t help myself,” 
Al-Uqdah laughed. “I started 
cheesing.”

Al-Uqdah had just gotten 
the word, by his own account 
the best news he’d heard 
since becoming a Cougar: 
He would be starting at mike 
linebacker in Washington 
State’s road game against Ari-
zona State that weekend.

As he walked into the meet-
ing with Sherritt, Al-Uqdah 
figured he’d be chatting about 
something bland like aca-
demics. He walked out as a 
Pac-12 starter. He had in fact 
never been here before, so he 
let the emotion hit him. He 
smiled on his way out of the 
room. He called his dad, Es-
ston. He spent the rest of the 

day on cloud 9 – heck, cloud 
11 or 12.

“It was a proud moment for 
me to hear the excitement in 
his voice,” Esston said, “and 
how proud he was of his ac-
complishment. It was a very 
exciting conversation.”

Al-Uqdah had been waiting 
for this opportunity for more 

than a year, since he first ar-
rived in Pullman last season 
as a true freshman. That sea-
son, WSU’s linebacker corps 
included Francis Mauigoa 
and Daiyan Henley, two stars 
who moved on to the Miami 
Hurricanes and the Los An-
geles Chargers, respectively. 
“I had goals of playing,” Al-

Uqdah said.
All along, even as his plans 

changed, this was the vision 
Al-Uqdah had for himself.

“This is what I’m here to 
do. This is what I came here 
for,” Al-Uqdah said. “I didn’t 
come here to sit in the back. I 

BUDDAH ASCENDANT

TYLER TJOMSLAND/THE SPOKESMAN-REVIEW

Washington State Cougars linebacker Taariq Al-Uqdah hits UCLA Bruins quarterback Dante 
Moore on Oct. 7 at Rose Bowl Stadium in Pasadena, Calif. 

WASHINGTON STATE FOOTBALL

Al-Uqdah stays 
committed, plays 

way into starting role

See AL-UQDAH, 4

Contact our business and news desk at: (509) 459-5400 or news@spokesman.com
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DAILY CLOSES

10 DAYS

FRIDAY CLOSE

By EWU  indicatorsmanager@ewu.eduCOMMUNITY SNAPSHOT

Sources: The EWU Institute for Public Policy & Economic Analysis; 
www.communityindicators.ewu.edu
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POPULATION GROWTH
RESIDUAL NET MIGRATION FOR SPOKANE COUNTY
Residual net migration is calculated as population change minus 
natural increase (the difference in live births and deaths).
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A 1,400-UNIT DEVELOPMENT COMES CLOSER TO FRUITION

By Tod Stephens
THE SPOKESMAN-REVIEW

Kaiser Aluminum and Chem-
ical Corp. announced last week 
they were placing the remaining 
parcels that had been a buffer 

to the aluminum smelter near 
Mead for sale. This was made 
possible by infrastructure built 
for the ambitious Mead Works 
development.

That project south of the in-
tersection of U.S. Highway 2 

and U.S. Highway 395 is another 
venture by Greenstone Corp., the 
company behind Kendall Yards 
and the River District West com-
munity in Liberty Lake.

The 400-acre site for the de-
velopment in north Spokane 
County, which could include as 
many as 1,400 homes, was pre-
viously owned entirely by Kaiser 
Aluminum Investment Compa-
ny.

Currently, the firm retains 
about 50 acres.

The area was first used as a 
contamination buffer zone for 
a World War II-era aluminum 
smelting facility due just south.

Kaiser Aluminum purchased 
the 400 acres in 1946. Portions 
of the property could not be de-
veloped due soil and groundwa-

THE DIRT

By Dominic Gates
SEATTLE TIMES

BlackSky, the offshoot of a Seattle space-
flight company, spies on the world from 
space.

Analyzing the images it collects with arti-
ficial intelligence, it delivers nearly real-time 
information to national security teams in the 
U.S. and other countries.

The images are beamed from satellites 
monitored from BlackSky’s operations office 

in South Lake Union and built in Tukwila 
by LeoStella, a joint venture half-owned by 
BlackSky.

Wall Street investors, consulting firms and 
major companies can also buy its economic 
intelligence: perhaps the size of coal stock-
piles worldwide; barge shipments of com-
modities along the Mississippi; or the num-
ber of cargo aircraft Amazon is flying out of 
its main airfreight hub in Kentucky.

After disasters, BlackSky images can detail 
the extent of damage and how relief work is 

progressing.
But most of BlackSky’s work is geared to-

ward military intelligence for the U.S. and 
other governments.

In a video interview, CEO Brian O’Toole 
described how the troubled state of the 
world – the attack on Israel and its retalia-
tion in Gaza, the war in Ukraine, the tension 
in Taiwan – fuels demand for the company’s 
technology.

“There’s just a growing demand for this 
type of intelligence from space,” he said. “It’s 
about real-time information for rapid deci-
sion-making.”

On Feb. 23, 2022, a day before Russia of-
ficially announced its invasion of Ukraine, 

SEATTLE’S SKY SPIES
COURTESY OF BLACKSKY

A BlackSky image of Ream Naval Base, Cambodia, reveals that China is secretly building a major naval port identical to one it built in 
Djibouti, the only other major navy base outside its own territory.

BUSINESSBUSINESS OPINIONOPINIONBUSINESS OPINION/
SUNDAY, October 29, 2023

Property had been used as buffer zone 
from Kaiser Aluminum Mead smelter

Satellite images from BlackSky used by several 
countries and private citizens around the world 

See DIRT, 6

See SPIES, 6
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Crossing the river is complicated for downtown 
pedestrians with Post, Monroe, Riverfront Park 

suspension bridges under development

We’ll cross that bridge when we get to it
By Roberta Simonson
THE SPOKESMAN-REVIEW

With the barrage of bridges 
offering pedestrians connection 
through downtown Spokane, 
you’d think crossing the river 
would be easy. But the task is be-
coming ever more complicated  
as the city works to improve its 
bridges, trails and roads before the 
anniversary of Expo ’74 in May. 

Spokane resident Edward Mal-
loy said he typically would cross 
the Post Street Bridge about two 
times a week during the winter to 
reach Riverfront Park’s ice ribbon. 
He’s been rerouting his commutes 
to the Monroe Street Bridge in 
the three-plus years Post has been 
closed.

“It’s a little bit more out of the 
way,” he said. “There’s a lot of 
graffiti, and it’s kind of dirty some-

times.”
Now, Malloy’s options are even 

more limited. 
Earlier this month, the pedes-

trian walkway on the west side of 
Monroe closed, pushing foot traf-
fic to the east side of the bridge. 
The two pedestrian suspension 
bridges in Riverfront Park also re-
main closed.

ROOKIES, DEFENSE 
LEAD SEAHAWKS

First-year receivers Jake Bobo, 
Jaxon Smith-Njigba score TDs, 

host Seattle defense stifles 
Arizona in 20-10 victory at 
Lumen Field. SPORTS, 1

METEOR SET OFF 
CHAIN EVENT

SERENDIPITY: Dr. Universe 
digs into the question: 

“How did one comet kill 
all the dinosaurs” if birds, 
reptiles came from them? 

NORTHWEST, 6

WICKED RIDE ON 
NEWMAN LAKE  

Group of about 20 area 
residents gathered on the 

water dressed as witches and 
warlocks to paddleboard and 

kayak for “fun and goofy” 
event. NORTHWEST, 1

By Michael Wright
THE SPOKESMAN-REVIEW

Jule Schultz saw something in 
a tree on the edge of the Spokane 
River across from People’s Park.

“Can we get that?” he said, sit-
ting in the front of a raft with a 
metal trash platform hanging off 
the back.

Liv Kindl rowed into a back 
eddy under the tree, holding the 
raft in place while Schultz leaned 
out to grab the tattered piece of 
white plastic.

“I think it’s a tarp,” Schultz 
said, then looked around. “Oh, 
there’s more over there. Should I 
get this? Might as well.”

He walked onto the bank, 

picked up more litter and brought 
it into the boat. Then Kindl rowed 
back into the current and the duo 
continued down the river, look-
ing for their next stop.

The hunt for trash is routine 
for Kindl and Schultz, staffers at 
the Spokane Riverkeeper. Schul-
tz, the group’s program director, 
began leading river cleanups and 

floating the river semi-regular-
ly to pick up trash after starting 
with the Riverkeeper nine years 
ago.

Now it’s Kindl’s domain. She 
started with the Riverkeeper as 
an intern in January and was 
eventually hired full time, with 

SPOKANE RIVERKEEPER RAMPS UP 
RIVER FLOATS TO PICK UP TRASH

CLEANUP CREW

By Heba Farouk Mahfouz, Rick Noack 
and Susannah George

WASHINGTON POST

NUR SHAMS CAMP, West Bank – Waves of pro-
tests erupted across the Middle East and beyond on 
Friday as demonstrators blamed Israel and its allies 
for the rapidly deteriorating humanitarian situation 
in Gaza, as well as deadly clashes in the West Bank.

Protesters held marches outside Israeli and U.S. 
diplomatic missions, where some burned Israeli flags 
and stepped on portraits of President Biden, who had 
delivered an impassioned Oval Office speech Thurs-
day urging Americans to stand by Israel.

Supply trucks stalled at Egyptian 
border; demonstrators burn 
Israeli flags, step on Biden 

portrait at diplomatic missions

PROTESTS SURGING ACROSS MIDDLE EAST AS 
HUMANITARIAN AID FOR GAZA FALLS SHORT

MONDAY, October 23, 2023 Spokane, Washington141st VOL., ISSUE 158 ~ EST. MAY 19, 1883

Breezy
57 35

$2
6 98961 23456 7

Opinion .........Northwest 3Serendipity ..Northwest 6Lotteries .......News 4Bridge ............Northwest 5Comics ..........Northwest 8Classifieds ....Northwest 4

Above: Liv Kindl, of the Spokane 
Riverkeeper, picks up garbage 
found along the Spokane River 

on Oct. 12 in Spokane.
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GETTING THERE

SIMA DIAB/FOR THE WASHINGTON POST

Demonstrators gather while U.N. Secretary General António Guterres visits 
the Rafah crossing between Egypt and the Gaza Strip on Friday.See AID, 5

See RIVERKEEPER, 5

Inset: Jule Schultz pulls 
out a crawfish along the 

Spokane River on Oct. 12.
PHOTOS BY MICHAEL WRIGHT/ 
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See GETTING THERE, 5

Mealtime traditions are common 
among many families, from taco 
Tuesdays to weekend favorites. You 
can add a special touch to one of 
the most popular traditions – taco 
night – with a plant-based twist.

With a nutty, smoky and truly 
meaty taste and texture, pecans 
offer a perfect plant-based protein 
to incorporate in favorite dishes like 
tacos. However, great taste is just 
the beginning – pecans pack a 
nutritious punch with a unique mix 
of health-promoting nutrients while 
shining in a wide range of flavor 
profiles.

To help make your next taco 
night all the rage among loved ones, 
the American Pecan Promotion 
Board recommends serving up 
authentic vegan taco recipes using 
pecans in place of meat in dishes 
like Smoky Chipotle Pecan Burrito 
Bowls and Vegan Pecan Al Pastor 
Tacos. Their texture makes them 
uniquely suited as a meat alternative 
that doesn’t sacrifice flavor so it can 
taste like the original and leave your 
family clamoring to keep taco night 
on the weekly menu.

Learn more and discover 
delicious plant-based recipes at 
eatpecans.com.

SMOKY CHIPOTLE PECAN 
BURRITO BOWLS
Recipe courtesy of Dominique 
Williamson on behalf of the 
American Pecan Promotion Board
Prep time: 40 minutes 
Cook time: 15 minutes 
Servings: 2-3 

PECAN “MEAT:” 
2 1⁄2  cups water 
1  cup pecans 
1⁄2  cup portobello mushrooms 
2  tablespoons taco seasoning 
2   tablespoons tamari sauce or 

soy sauce 
2  cloves garlic, minced 
1  tablespoon liquid smoke 
1   tablespoon vegan 

Worcestershire sauce 
1   tablespoon chipotle in 

adobo sauce 

PINEAPPLE SALSA: 
1  pineapple, diced 
2  Roma tomatoes, diced 
1-2  jalapenos, diced 
1  cup cilantro, finely chopped 
1  red onion, diced 
1⁄4  cup lime juice 
 salt, to taste 

CHIPOTLE CREMA: 
2   chipotle peppers in adobo 

sauce 
1  cup vegan mayo 
3  cloves garlic, minced 
2  teaspoons vinegar 
2   tablespoons plant-based 

milk 
1  teaspoon agave 
1⁄2  teaspoon salt 

To make pecan “meat:” In bowl 
of boiling water, soak pecans, 
covered, at least 30 minutes, or 
overnight in room temperature 
water for softer texture.

 Drain pecans and place in food 
processor with mushrooms. Pulse 
mixture to texture resembling meat 
crumbles. Avoid over-pulsing. 

In pan over medium heat, add 
pecan mixture, taco seasoning, 
tamari sauce, minced garlic, liquid 
smoke and vegan Worcestershire 
sauce. Cook 7-10 minutes then add 
chipotle in adobo. Cook 3 minutes. 

To make pineapple salsa: 
Combine pineapple, tomatoes, 
jalapenos, cilantro, red onion, lime 
juice and salt, to taste. 

To make chipotle crema: 

Combine chipotle peppers, vegan 
mayo, garlic, vinegar, milk, agave 
and salt. 

To assemble bowls, place pecan 
mixture in bowl followed by 
pineapple salsa and chipotle crema. 
VEGAN PECAN AL PASTOR 
TACOS
Recipe courtesy of the American 
Pecan Promotion Board
Prep time: 35 minutes
Cook time: 10 minutes
Servings: 4-6
 Water
2  pounds chopped pecans
1  cup onion
8  cloves garlic, minced
8  dried guajillo peppers
2  tablespoons oil
 salt, to taste
 pepper, to taste
7   ounces (1 can) chipotle 

peppers in adobo 

TOPPINGS AND GARNISHES:
flour or corn tortillas (6 inches 
each)
cilantro
diced onion
lime
pineapple

In bowl of boiling water, soak 
pecans, covered, at least 30 minutes, 
or overnight in room temperature 
water for softer texture.

Drain pecans. In food processor, 
pulse pecans to meat-like crumbles. 
Do not overprocess to pecan butter.

Finely chop onions, garlic and 
guajillo peppers. 

In skillet over medium-high heat, 
heat oil and saute onions until 
transparent, 2-3 minutes. Add garlic 
and cook 1 minute. Sprinkle with 
salt and pepper, to taste, and stir to 
combine.

Add chipotle peppers in adobo 
and cook 1 minute. Add crumbled 
pecans and stir well to combine.

Remove from heat and serve on 
tortillas.

Serve with cilantro, onion, lime 
and pineapple.

FAMILY FEATURES

BY DONNA ERICKSON

Put a Plant-Based Spin 
on the Taco Night Menu

SEPTEMBER 27, 2023

To unsubscribe to the Pinch please call (509) 747-4422
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Honey-Glazed 
Salmon Is Fast, 

Nutritious
Shopping for salmon at your local fish market or 

grocery store can be a real-life geography lesson for 

your kids, so be sure to take them along. Alaska, 

Maine, Chile, Norway -- the places of origin read like 

a world atlas as you check out the signs and labels. 

Spin a globe when you get home and discover 

together where your dinner was swimming. 

Besides sharpening geography skills, this good-

for-you fish -- rich in heart-healthy omega-3 fatty 

acids, vitamins and minerals -- is also super easy to 

prepare. 

All this makes a family hungry! 

Here’s our favorite recipe, made with a sweet honey 

glaze that young sous chefs can stir up. Top with 

chopped nuts or herbs from your garden, and roast in 

a hot oven while the table is being set, napkins are 

slipped into rings and beverages are poured.  

HONEY-GLAZED SALMON FILLETS 
4  salmon fillets, about 6 ounces each 

1/4  cup olive oil 

2  tablespoons honey 

 Salt, to taste 

4   tablespoons chopped pecans OR 1 tablespoon 

coarsely chopped fresh rosemary and 1 

tablespoon coarsely chopped fresh thyme 

2  lemons, cut into wedges or thin slices 

1.  Preheat oven to 425 F. 

2.   Line a baking sheet with foil and spray with 

cooking spray 

3.   Place salmon fillets skin-side down on the 

prepared sheet. Sprinkle with salt. 

4.   Pour olive oil and honey into a small bowl, and 

stir to combine well. Spoon the mixture 

generously over fillets. Press nuts on top or 

sprinkle with herbs.  

5.   Bake in oven until completely cooked through, 

about 10-15 minutes, or until fish flakes readily 

with tip of a fork. Use spatula to transfer to dinner 

plates. 

6.   Serve hot over salad greens that have been tossed 

with a light vinaigrette and topped with thin 

lemon slices, or set a lemon wedge to the side. 

Serves 4. 

TIP: As summer approaches, serve with fresh grilled 

peaches for a tasty, sweet, modern side. 

To prepare, cut two almost-ripe peaches in half. Let 

kids remove the pits and brush the cut sides with the 

honey-olive oil mixture before coating the salmon. 

Spray a grill pan with cooking spray, and place halves 

cut-side down on medium heat on your stove for 5 to 

7 minutes, or until grill marks appear. Flip over to 

rounded side for an additional minute. Set on dinner 

plates with salmon and salad.

Find more family fun at www.donnaerickson.com.  

Write to Donna at Info@donnaerickson.com 

(c) 2023 Donna Erickson

Distributed by King Features Synd.

CRESTLINE AT GARLAND
9 a.m. - 8 p.m. DAILY, CLOSED SUNDAYS

WE ACCEPT QUEST, DEBIT & CREDIT CARDS 
SALE DAYS SEPTEMBER 20 THROUGH OCTOBER 3, 2023

www.bargaingiantfoods.com

489-2148
2103 E. EMPIREBARGAIN GIANT FOODS

899
LB.

MAUI FRYER 
BREASTS 5.99 LB.

MAUI RIBS
8.99 LB.

“ORIGINAL HAWAIIAN RECIPE”
MARINATED SIRLOIN

MAUI STEAKS™

TURNIPS &
RUTABAGAS

99¢
LB.

LOCAL GROWN
WINTER SQUASH

59¢
LB.

NEW CROP
HONEYCRISP APPLES

99¢
LB.

USDA CHOICE BEEF
BLADE ROAST

499
LB.

CALIFORNIA
GRAPEFRUIT

69¢
EA.

LOCAL
GREEN CABBAGE

59¢
LB.

499
LB.

USDA CHOICE BEEF
CROSS RIB ROAST

499
LB.

USDA CHOICE BEEF
CROSS RIB STEAK

BONE-IN
PORK STEAK

199
LB.

BONE-IN
PORK CHOPS

199
LB.

WASHINGTON GROWN
BARTLETT PEARS

99¢
LB.

WASHINGTON GROWN
YELLOW ONIONS

39¢
LB.

BLACK HASS
AVOCADOS

79¢
EA.

399
LB.

WHOLE FROZEN
ALASKAN SALMON

ARM & HAMMER
LAUNDRY SOAP

499
EA.

SCOTT
PAPER TOWELS

599
EA.

6 ROLL 
PACK

USDA CHOICE BEEF
T-BONE STEAK

899
LB.

HUNT’S
PASTA SAUCE

99¢
EA.

24 OZ. 
CAN

99¢
LB.

BEEF
SOUP BONES

BREAKFAST 
& SWEET 
ITALIAN

OUR FRESH
PORK SAUSAGE

299
LB.

ON THE VINE
TOMATOES

99¢
LB.

PLANTERS
DRY ROAST PEANUTS

16 OZ. 
JAR 299

EA.
CHERRY LANE

JUMBO EGGS

199
EA. 

ONE 
DOZEN

SUNNY D
CITRUS PUNCH

2/30064 OZ. 
BOTTLE

45 OZ. 
BOTTLE
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Sunday Main News - Print Only $0 to $2999 $57.34 $34.40 $26.95 $21.79
Sunday Main News - Integrated $0 to $2999 $48.73 $29.24 $22.90 $18.52
Sunday Other Sections $0 to $2999 $45.86 $27.51 $21.55 $17.42
Daily Main News - Print Only $0 to $2999 $45.11 $27.07 $21.20 $17.14
Daily Main News - Integrated $0 to $2999 $38.33 $23.00 $18.01 $14.56
Daily Other Sections $0 to $2999 $36.98 $22.19 $17.38 $14.05
Saturday eEdition $0 to $2999 $14.56 $8.74 $6.85 $5.53
Mon & Tue (ROP) $0 to $2999 $22.55 $13.53 $10.60 $8.57
N.Idaho Page $0 to $2999 $11.30 $6.78 $5.31 $4.29
Pinch (Non-Subscribers) $0 to $2999 $13.42 $8.05 $6.31 $5.10
Sunday Main News - Print Only $3000 to $5999 $51.60 $30.96 $24.25 $19.61
Sunday Main News - Integrated $3000 to $5999 $43.55 $26.13 $20.47 $16.55
Sunday Other Sections $3000 to $5999 $41.27 $24.76 $19.40 $15.68
Daily Main News - Print Only $3000 to $5999 $40.60 $24.36 $19.08 $15.43
Daily Main News - Integrated $3000 to $5999 $35.20 $21.12 $16.54 $13.37
Daily Other Sections $3000 to $5999 $33.29 $19.98 $15.65 $12.65
Saturday eEdition $3000 to $5999 $13.37 $8.02 $6.29 $5.08
Mon & Tue (ROP) $3000 to $5999 $20.28 $12.17 $9.53 $7.71
N.Idaho Page $3000 to $5999 $10.18 $6.11 $4.78 $3.87
Pinch (Non-Subscribers) $3000 to $5999 $12.08 $7.25 $5.68 $4.59
Sunday Main News - Print Only $6000 to $8999 $48.73 $29.24 $22.90 $18.52
Sunday Main News - Integrated $6000 to $8999 $40.71 $24.43 $19.14 $15.47
Sunday Other Sections $6000 to $8999 $39.00 $23.40 $18.33 $14.82
Daily Main News - Print Only $6000 to $8999 $38.33 $23.00 $18.01 $14.56
Daily Main News - Integrated $6000 to $8999 $33.37 $20.02 $15.68 $12.68
Daily Other Sections $6000 to $8999 $31.43 $18.86 $14.77 $11.94
Saturday eEdition $6000 to $8999 $12.68 $7.61 $5.96 $4.82
Mon & Tue (ROP) $6000 to $8999 $19.17 $11.50 $9.01 $7.28
N.Idaho Page $6000 to $8999 $9.62 $5.77 $4.52 $3.66
Pinch (Non-Subscribers) $6000 to $8999 $11.41 $6.85 $5.36 $4.34
Sunday Main News - Print Only $9000 to $14999 $46.98 $28.19 $22.08 $17.85
Sunday Main News - Integrated $9000 to $14999 $39.56 $23.73 $18.59 $15.03
Sunday Other Sections $9000 to $14999 $37.58 $22.55 $17.66 $14.28
Daily Main News - Print Only $9000 to $14999 $36.98 $22.19 $17.38 $14.05
Daily Main News - Integrated $9000 to $14999 $32.48 $19.49 $15.26 $12.34
Daily Other Sections $9000 to $14999 $30.35 $18.21 $14.27 $11.53
Saturday eEdition $9000 to $14999 $12.34 $7.40 $5.80 $4.69
Mon & Tue (ROP) $9000 to $14999 $18.49 $11.10 $8.69 $7.03
N.Idaho Page $9000 to $14999 $9.25 $5.55 $4.35 $3.51
Pinch (Non-Subscribers) $9000 to $14999 $11.01 $6.61 $5.18 $4.19
Sunday Main News - Print Only $15000+ $45.30 $27.18 $21.29 $17.21
Sunday Main News - Integrated $15000+ $37.84 $22.71 $17.79 $14.38
Sunday Other Sections $15000+ $36.24 $21.74 $17.03 $13.77
Daily Main News - Print Only $15000+ $35.64 $21.39 $16.75 $13.54
Daily Main News - Integrated $15000+ $31.13 $18.68 $14.63 $11.83
Daily Other Sections $15000+ $29.23 $17.54 $13.74 $11.11
Saturday eEdition $15000+ $11.83 $7.10 $5.56 $4.50
Mon & Tue (ROP) $15000+ $17.82 $10.69 $8.38 $6.77
N.Idaho Page $15000+ $8.91 $5.35 $4.19 $3.39
Pinch (Non-Subscribers) $15000+ $10.63 $6.38 $5.00 $4.04

2024 NATIONAL NFP & POLITICAL Open 1 x 



More than 120,000 non-subscribing households in Spokane 
County may be reached in addition to our subscriber households: 

Wednesday Pinch is our digital publication, emailed to people 
who have requested delivery of advertising to their inbox.  Email 
distribution of your preprint is as simple as sending us your  press 
ready pdf. 

Crossing the river is complicated for downtown 

pedestrians with Post, Monroe, Riverfront Park 

suspension bridges under development
We’ll cross that bridge when we get to it

By Roberta Simonson

THE SPOKESMAN-REVIEW

With the barrage of bridges 

offering pedestrians connection 

through downtown Spokane, 

you’d think crossing the river 

would be easy. But the task is be-

coming ever more complicated  

as the city works to improve its 

bridges, trails and roads before the 

anniversary of Expo ’74 in May. 

Spokane resident Edward Mal-

loy said he typically would cross 

the Post Street Bridge about two 

times a week during the winter to 

reach Riverfront Park’s ice ribbon. 

He’s been rerouting his commutes 

to the Monroe Street Bridge in 

the three-plus years Post has been 

closed.
“It’s a little bit more out of the 

way,” he said. “There’s a lot of 

graffiti, and it’s kind of dirty some-

times.”
Now, Malloy’s options are even 

more limited. 
Earlier this month, the pedes-

trian walkway on the west side of 

Monroe closed, pushing foot traf-

fic to the east side of the bridge. 

The two pedestrian suspension 

bridges in Riverfront Park also re-

main closed.

ROOKIES, DEFENSE 
LEAD SEAHAWKS

First-year receivers Jake Bobo, 

Jaxon Smith-Njigba score TDs, 

host Seattle defense stifles 

Arizona in 20-10 victory at 

Lumen Field. SPORTS, 1

METEOR SET OFF 
CHAIN EVENT

SERENDIPITY: Dr. Universe 

digs into the question: 

“How did one comet kill 

all the dinosaurs” if birds, 

reptiles came from them? 

NORTHWEST, 6

WICKED RIDE ON 
NEWMAN LAKE  

Group of about 20 area 

residents gathered on the 

water dressed as witches and 

warlocks to paddleboard and 

kayak for “fun and goofy” 

event. NORTHWEST, 1

By Michael Wright

THE SPOKESMAN-REVIEW

Jule Schultz saw something in 

a tree on the edge of the Spokane 

River across from People’s Park.

“Can we get that?” he said, sit-

ting in the front of a raft with a 

metal trash platform hanging off 

the back.

Liv Kindl rowed into a back 

eddy under the tree, holding the 

raft in place while Schultz leaned 

out to grab the tattered piece of 

white plastic.
“I think it’s a tarp,” Schultz 

said, then looked around. “Oh, 

there’s more over there. Should I 

get this? Might as well.”

He walked onto the bank, 

picked up more litter and brought 

it into the boat. Then Kindl rowed 

back into the current and the duo 

continued down the river, look-

ing for their next stop.

The hunt for trash is routine 

for Kindl and Schultz, staffers at 

the Spokane Riverkeeper. Schul-

tz, the group’s program director, 

began leading river cleanups and 

floating the river semi-regular-

ly to pick up trash after starting 

with the Riverkeeper nine years 

ago.
Now it’s Kindl’s domain. She 

started with the Riverkeeper as 

an intern in January and was 

eventually hired full time, with 

SPOKANE RIVERKEEPER RAMPS UP 

RIVER FLOATS TO PICK UP TRASH
CLEANUP CREW

By Heba Farouk Mahfouz, Rick Noack 

and Susannah George

WASHINGTON POST

NUR SHAMS CAMP, West Bank – Waves of pro-

tests erupted across the Middle East and beyond on 

Friday as demonstrators blamed Israel and its allies 

for the rapidly deteriorating humanitarian situation 

in Gaza, as well as deadly clashes in the West Bank.

Protesters held marches outside Israeli and U.S. 

diplomatic missions, where some burned Israeli flags 

and stepped on portraits of President Biden, who had 

delivered an impassioned Oval Office speech Thurs-

day urging Americans to stand by Israel.

Supply trucks stalled at Egyptian 

border; demonstrators burn 

Israeli flags, step on Biden 

portrait at diplomatic missions

PROTESTS SURGING ACROSS MIDDLE EAST AS 

HUMANITARIAN AID FOR GAZA FALLS SHORT
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Above: Liv Kindl, of the Spokane 

Riverkeeper, picks up garbage 

found along the Spokane River 

on Oct. 12 in Spokane.
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GETTING THERE

SIMA DIAB/FOR THE WASHINGTON POST

Demonstrators gather while U.N. Secretary General António Guterres visits 

the Rafah crossing between Egypt and the Gaza Strip on Friday.

See AID, 5

See RIVERKEEPER, 5

Inset: Jule Schultz pulls 

out a crawfish along the 

Spokane River on Oct. 12.
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THE SPOKESMAN-REVIEW

See GETTING THERE, 5
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