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Lucky Little Bites: Traditional New Year’s Dishes
Transform Into Fortune-Packed Appetizers

1705

*Place a $100 or less ad:
15 words, 3 days in
Yankton Press & Dakotan
and
1 Missouri Valley Shopper
for only $15.
Subscribers and
non-subscribers.
Call the Press & Dakotan
Classified Department to
place an ad —
(605)665-7811 or stop at
319 Wainut St., Yankton,
SD 57078.
Effective 12/17/12

Items $100 or Less

Size-8 Capezio Glisse pointe
shoes $35. Size 6-1/2 Bloch
slip on Jazz shoes $20.
(605)665-9948.

1760 Electronics

Toshiba 50" big screen TV
with Coby DVD player/sur-

round sound. $250. Call
(605)661-4001.
1780 Items Wanted

WANT TO BUY: Pre 1965
U.S. Dimes-Quarters-Halves.
Will pay top dollar for any
quantity. Local Company. Gary
@ Midwest  Gold-Silver.
(605)260-4653.

1840 Lost and Found

Lost: Black cow, white ear
tag #326 in vicinity of Lester-
ville. Call (605)665-2934, Re-
ward.

1870 Ag Equipment

Need to sell by January 1st.
2007 9900 IX International
Tractor. 2008 48’ spread axle
flatbed trailer with all chains &
equipment. (402)586-2382.

2010 Legal and Public
Notices

12428
NOTICE OF SOLID WASTE
APPLICATION AND
RECOMMENDATION
By The Department of
Environment and Natural
Resources

The South Dakota Department of
Environment and Natural Re-
sources (DENR) has received a
permit renewal application from
the city of Yankton to continue
operation of a Type IIA combina-
tion restricted use and municipal
solid waste transfer station facility
located within the northwestern
city limits. The legal description
is the S_ SW_ of Section 1, T93N,
R56W, Yankton County. The to-
tal acreage of the site is 51.00
acres. The facility will serve the
city of Yankton and the surround-
ing area. The permit renewal will
be granted for a period of five
years as provided for under South
Dakota Codified Law (SDCL)
34A-6-1.16.

DENR has reviewed the applica-
tion and information submitted,
has reached a tentative decision
and recommends to the Board of
Minerals and  Environment
(board) that the permit be reissued
to the applicant to continue opera-
tion of the solid waste facility.

The recommendation for renewal
of this permit is subject to the ap-
plicant's compliance with the Ad-
ministrative Rules of South Da-
kota (ARSD) 74:27 and a total of
40 permit conditions. The permit
conditions include general re-
quirements (10 conditions), de-
sign and construction require-
ments (6 conditions), operating re-
quirements (14 conditions), re-
cordkeeping and reporting (2 con-
ditions), closure requirements (7
conditions), and financial assur-
ance (1 condition) as have been
determined to be necessary to en-
sure the facility complies with the
environmental laws of this state.

In accordance with SDCL
34A-6-1.14, DENR's recommen-
dation for approval will become
the final decision of the permit ap-
plication and this permit will be
reissued 30 days after publication
of this notice. A person adversely
affected or having an interest ad-
versely affected by the DENR's
recommendation for approval may
petition the board for a contested
case hearing. The petition must
comply with the requirements of
ARSD 74:09:01:01. If a petition
for such a hearing is not filed
within 30 days of this publication
date, a permit will be formally and
finally granted at that time.

A copy of all recommended terms
and conditions are available from
DENR and may be obtained upon
request from: South Dakota De-
partment of Environment and
Natural Resources, Waste Man-
agement Program, 523 East Capi-
tol Avenue, Pierre, South Dakota
57501-3182, Attn.: Don Rosow-
itz, telephone (605) 773-3153.

/sl
Steven M. Pirner, Secretary

Department of Environment and
Natural Resources

Published at the approximate cost
of $31.78.

www.yankton.net

www.yankton.net

BY JUDY HEVRDEJS, BILL DALEY
AND JOE GRAY
© 2012, Chicago Tribune

SOBA SUSHI ROLLS

“Long noodles are associated
with long life and good health,”
says Hiroko Shimbo, author of
“Hiroko’s American Kitchen” (An-
drews McMeel, $24.99). Here she
turns soba noodles into sushi
rolls. Pair with your favorite cold
dipping sauce.

Slice 1 medium mango, half an
avocado and 1 peeled Kirby or
pickling cucumber into 1/2-by-3
1/2-inch sticks. Slice 3 ounces
smoked salmon into l-inch-wide
strips.

Divide 9 ounces soba noodles
into 4 portions; bind one end of
each together with a rubber
band. Cook the noodles in a large
pot of boiling water per package
instructions. Drain; leave rubber
bands on. Rinse noodles well
under cold water; drain. Pat dry
with a paper towel.

Lay a bamboo sushi rolling
mat on your work surface; ready
4 sheets nori seaweed. Position 1
nori sheet on the mat with one
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edge flush with the mat edge
nearest you. Place 1 bundle
cooked noodles at the nori’s near
edge, with the tied end protrud-
ing from the right side. Cut off
the tied end; discard. Spread the
noodles to cover two-thirds of
the nori sheet, leaving the top
exposed.

Place 2 avocado sticks, 3 each
of the mango and cucumber
sticks, and one-quarter of the
salmon across the edge nearest
you. Roll nori tightly around noo-
dles. Make three more rolls; cut
each into 8 pieces.

Makes: 32 pieces

ZESTY BLACK-EYED PEA SALSA

The Southern tradition of eat-
ing black-eyed peas — or any
field peas for that matter — for
good luck often shows up in the
pea-and-rice hoppin’ John. Here
the legumes become a salsa-
styled appetizer from Sheri Cas-
tle’s “The New Southern Garden
Cookbook.” Serve with tortilla
chips, or with saltines as they do
in Texas, where it’s sometimes
called Texas caviar.

Place 2 cups frozen black-
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‘13 CHEVY CRUZE’S
Lease for

3179 .

or less with quullfylng offers
10,841.40 LEV

‘13 CHEVY MALIBU’S
Lease for

=

BILL HOGAN/CHICAGO TRIBUNE/MCT
Traditional New Year's dishes trans-
form into fortune-packed
appetizers.

eyed peas in a large saucepan.
Add cold water to cover by 2
inches and a pinch of salt; heat
to a boil. Skim off foam, reduce
heat and simmer until tender,
about 25 minutes. Drain; transfer
to a mixing bowl. (You may also
use canned black-eyed peas,

et 2 AT THIS PAYMENT or less with qualifying offers

3 CHEVY SILVERADO CREW CAB 4x4’S
Lease for

$279/ mo.”

or less with qualifying offers

#2853

14,116.05 LEV.

21,078.90 LEV

’J3LADIJ.LAQ SRX’S

Lease for

%439 /mo.

or less with qualifying offers

drained and rinsed.)

Stir in 1/4 cup each red wine
vinegar and vegetable oil, 1/2 tea-
spoon Worcestershire sauce, 1/4
teaspoon hot sauce, 1 teaspoon
kosher salt and 1/2 teaspoon
each ground black pepper and
ground cumin; let beans cool to
room temperature, stirring
occasionally.

Stir in 1/2 cup fire-roasted
diced tomatoes, drained; 1/2 cup
corn kernels; 1/2 cup diced red
bell pepper; 1/4 cup finely
chopped onion; 1/4 cup finely
chopped flat-leaf parsley; 1 to 2
pickled or fresh jalapenos, finely
chopped; and 2 tablespoons
chopped fresh or canned mild
green chilies. Cover; refrigerate
at least 4 hours or overnight. To
serve, stir well and check
seasoning.

Makes: 2 cups

MINI CHARD AND CHORIZO TARTS

Greens for New Year’s mean
wealth in several cultures, includ-
ing the South, while pork symbol-
izes progress or wealth and
prosperity throughout much of
Europe and in Cuba. These mini
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26,169 LEV

Lease for
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14,478 LEV

‘13 GMC SIERRA EXT CAB 4x4’S

Lease for

$269/ mo."

or less with qualifying offers

20,069.10 LEV
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tarts combine those ingredients.

Remove the stems from 1
bunch chard, saving the stems
for another use. Chop the leaves
coarsely; wilt in a large stock pot
with a little water until soft.
Drain; allow to cool. Wring out as
much liquid as possible with
your hands. Place chard in a
bowl; add 1/2 pound ricotta, 1/4
teaspoon salt, 4 lightly beaten
eggs, 1 link Mexican chorizo
sausage (cooked, casing re-
moved, crumbled), 1 clove garlic,
minced and sauteed, 1/2 cup
finely chopped sauteed onions.

Roll out savory dough for two
9-inch pies (or use frozen, pre-
pared dough, thawed) on a
lightly floured surface. Cut into
circles wide enough to tuck into
individual 2-inch tartlet pans or
small muffin tin cups. Tuck crust
into pans or muffin tin. Fill with
chard mixture. (You may have
some mixture leftover.) Top each
with a small slice of red bell pep-
per. Bake at 350 degrees until fill-
ing is set and crusts are golden
brown, 30 minutes.

Makes: About 24 tartlets
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THE LARGEST SALE OF THE YEAR! ENDS 1/2/13
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‘12 CHEVY IMPALA’S

Northtown Discount ......... -$6,500
Bonus Cash..
, Discount for Everyone

‘12 CADILLAC SRX’S

$44,880

-$2,890

um'ssoo ,-. o

$7,000 0 wswe

BM Card ...ceerserserserserseses =51,500'

Private Offers Up To........ -§2,000°

* off
Discounts Up To $ ‘ o soo Mk
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Wac ‘12 BUICK VERANO

MSRP

Pricing for Everybody.

Private Offers Up To

Pricing As Low As

34,490

Pricing As Low As

$28,200

Customer Rebate.... .

Bonus Cash

-$2 000

Pricing for Everybody.

GM Card

Private Offers Up To

r——
Pricing As Low As
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AWD LT, 2965A,
maroon, DVD,
roof, 1-owner

8@@@13@3 |
3818/B Yéﬁﬂilm),@

IMPALAS
LT’s, P2156,
16k miles or less

4 CHOICES!

2010 :
F150 EXT CAB
SXT, P2177A,

black, 11k miles,
s lkmies, 597 990

A CHEVROLET e BUIC

K & GMC o CA

aoas 17,990
2009

2733B, maroon,

local, leather. § 'I 3 m

§ Open Sun, Dec 30th

2012

IMPALAS

LT's, P2246, SLT, 2242,

white dlamond

Aura XR

¥ noon - 5pm
Mon: 8am - 8pm

Tues, Jan 1st: CLOSED

\DILLAC

12 GMC TERRAIN’S

Northtown Discount....
Bonus Cash ....ceeeeerercasesensaseses ~$500
Discounts for Eve
GM Curd seccccecencsssssssssssscseee '$'| 000‘
Private Offers Up To...coceeue. -

20k miles $43 m |
2009

MARINER "
2901A1, Gray,

.-$2,500

rybody........$3,000 off MR
2 00 <

YUKON XL {

P2186, red,
leather,
20" wheels

2886A. Black,

local trade. $ l o m i o

Wed: 8am - 6pm
Thurs: 8am - 8pm
Fri: = 8am - 6pm
Sat:  8am - 5pm

(888)876:7705
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2271A, white,
22k miles,

1 owner $3l [m
{20 G

WT, 2257¢,

white, ext. cab, $9,m



