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2020 Calendar of Events
 oae | Twe | Topic | Locaton | Time _

Educational : 11:00 AM -
t
May 21s Event Port of Portland Virtual 12:00 PM
Transportation _ ~
June 18t et Industry TBD Portland, OR 5'90 F
Event 7:00 PM
Update
Educational 11:00 AM -
th
July 16 Event TBD TBD Portland, OR 1:00 PM
Connect : 5:00 PM -
th
August 20 Event Summer Social TBD 2:00 PM
GBTA

November 7th—11th Denver, CO

Convention
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“Quarantini” -= The Hummingbird

Ingredients:

* 2 ounces sparkling wine or Champagne

* 1% ounces of St~Germain liqueur

* 1% ounces of club soda or sparkling water

* Orange twist or sprig of Lavender (for garnish)

Directions:

* Gently stir ingredients and combine in champagne flute. Garnish with Orange
twist or sprig of Lavender.
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Bob’s Red Mill -
No-Knead Artisan Bread

With floured hands, place the dough into
heated Dutch oven. Cover Dutch oven with
lid and bake for 30 minutes, Remove cover
. and bake for 12 minutes more.

Remove loaf from Dutch oven and cool

Add salt and ol and stir o combine. Add
flour 1 cup at a time. Turn dough on a
lightly Boured surface and knead until
mmh.-buuhhhwh Combine water and yeast in a large
an oiled bowl and wem 1o coat, bowl. Add flour and salt and mix undil
hﬁxun(ﬂwh..h\h hag

pans. Cover and let rise for 30 minutes,
Bake at 350°F for 30 minutes or untl
loaves are golden brown. Remove from
pans and let cool. Maker 2 lasrex

NO-ENEAD ARTISAN

BREAD Prdummﬂmlilrlbnkiu“q.
with parchment papez. Divide dough and
3 cups Artisan Bread Flour form cach piece into a disk. Place disks
2 tsp Sake ©on prepared baking sheets. Woeking from
¥ tsp Active Dry Yeast or Instant Yeast the center of cach disk, gently press and
1 % cups warm Witer strctch dough to 1 linch thick.

In 2 large bowl, combine flour, salt and Addmppin’lndhh""m‘mﬂmu
yeast. Add water and stir until & shaggy or until the crust Is golden bown, Reme,

dough forms. Cover bowl with plastic from oven and cool for § minutey,
wrap. Let dough rise at room temperature Ak e 10
for 10 bours.
More smasing recipeg g4
BobsRedMill coy,
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Connect with us throughout the year

Visit www.obta.org or search for
Oregon Business Travel Association
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http://www.obta.org/

Become an OBTA Member!

OBTA membership provides valuable career education and
networking opportunities.

Contact membership@obta.org or visit obta.org/join.php for more
information about value and benefits.

Interested in helping OBTA?

Join one of our committees!

Communications: communications@obta.org

Education: education@obta.org

Government Relations: governmentrelations@obta.org

Membership: membership@obta.org

Sponsorship: sponsorships@obta.org

Technology: it@obta.org
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David House
Oregon Department of Transportation

David House has worked for the
Oregon Department of Transportation
Communications section for 22 years
in a variety of roles, primarily as
public information officer for DMV for
the past 18 years. He has almost 20
years of prior experience in
newspaper, magazine and online
journalism. A virtually lifelong Oregon
resident, David has had an Oregon
driver license for 40 years.
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Stay Home, Save Lives

Thank you for attending!
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