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COMMUNITY 

ADVERTISE 

  Advertise your business in the Eureka Review.  The Eureka 

Review is also online on the City website: 

www.eurekautah.org 

1/8 page  $3.00  1/4 page  $6.00  1/2 page  $12.00  Full page $24.00    

Contact the Eureka City Office at (435) 433-6915 

or email at eureka15@cut.net  

Deadline is now on the 25th of each month 

YOUNG AT HEART ST. PADDY’S DAY PARTY 

     Faith and begorrah, it happened again, somebody found the pot-o-gold at the end of the rainbow!  On 

March 4th, there were “gold coins” scattered amongst the shimmering green clover on all the tables.  

Again, kudos to our Leah O’Towers. 

     President Marla O’Coons welcomed all, and introduced our new guests, Scott and Sue O’Pugh!  Marla 

led us in the “Pledge of Allegience” to our flag and singing “God Bless America.”  Then we sang Happy 

Birthday to Sherlin O’Grill and Carol O’Dean. 

     Business:  Nominations were made for Senior Citizen of the Year:  Marla was nominated, seconded, 

thirded, fourthed, etc. Amen! 

     Elections of officers for next year:   President:  Marla Coons 

                                                              Vice President:  Sherlin Grill 

          Treasurer:  Anna Gillespie 

      Secretary:  Betty Cones 

     Party Time:  Leah O’Towers entertained us with her amazing historic accordian!  Door Prizes were 

won by Lynn O’Egbert, Jill O’Snell, Sue O’Pugh, Anna O’Gillespie 

     Don’t forget to thank our Janice O’Boswell, our early bird who checked our blood pressure.   

     Our next meeting will be Potluck on April 1st. 

 



COMMUNITY 

Ingredients: 

2 1/4 teaspoons active dry yeast (1 packet) 

1 1/4  cups water 

1/4 whole milk 

2  Tablespoons + 1 teaspoon granulated sugar 

2 teaspoons salt 

2  Tablespoons butter, softened and cut into 4 pieces 

4-5 cups bread flour or all-purpose (plain flour) 

Instructions: 

1. Combine milk and water and heat in the microwave (or on the stovetop) until it reaches a temperature   between 
105-115F (40-46C). Make sure to stir the liquid before measuring the temperature to make sure it is heated evenly. 

2. Pour warm milk/water mixture into large bowl or the bowl of a stand mixer.  Add yeast and 1 teaspoon of       
granulated sugar and stir to combine.  Allow to sit for about 5 minutes, until yeast is foamy (if yeast does not foam 
there is something wrong with it, it is likely dead.  You will have to throw this out and start over). 

3. Once yeast is foamy, add remaining 2 Tablespoons granulated sugar, salt butter, and 2 cups of your flour mixture.  
Stir well until completely combined (the butter may not be completely combined at this point but as you add more 
flour it should mix into the dough completely). 

4. Gradually add additional flour, stirring well after each addition (if you are using a stand mixer, stir on   low-speed 
with a dough hook attachment), until dough clings together and forms a ball that pulls away from the side of the 
bowl.  Dough should be slightly tacky to the touch but should not be sticky. 

5. Transfer to a clean surface and knead for about 5-10 minutes until dough is smooth and elastic (or continue to stir 
with mixture on low-speed with dough hook until smooth and elastic, about 3-5 minutes. 

6. Transfer dough to a lightly oiled bowl, turn dough to coat the surface lightly with oil, cover and allow to rise in a 
warm place until doubled in size (about 1-2 hours). 

7. Once dough has doubled, transfer to a clean, lightly floured surface and use your hands to deflate the dough.  Use 
lightly floured hands or a lightly floured rolling pin to form in to an 8x12” rectangle.  Starting with one 8”end, roll 
dough slightly into a log.  Pinch the seam to seal the log and tuck the ends of the dough under to form a loaf. 

8. Transfer to a lightly greased (I use shortening) 9x5” bread pad.  If desired, use a serrated knife to score the bread 
lengthwise across the top.  Cover with a clean towel and allow to rise in a warm, draft-free place  until doubled in 
size and loaf has risen about .5-1” above the edge of the loaf pan.  While dough is rising, preheat your oven to 
400F (200C). 

9. Once dough has risen and over is preheated, uncover loaf and transfer to 400F (200C) oven and bake for 25 
minutes or until loaf is golden brown and sounds hollow when tapped. 

10. Immediately invert onto a cooling rack.  Allow to cool a bit before slicing and serving. 

 
Nutrition: 
Serving: 1 slice | Calories: 204 kcal | Carbohydrates: 37 g | Protein: 7 g | Fat: 3 g | Saturated Fat: 1 g | Cholesterol: 6 
mg | Sodium: 410 mg | Potassium: 75 mg | Fiber: 2 g | Sugar: 2 g | Vitamin A: 67 IU | Calcium: 13 g | Iron: 1 mg        

 

Homemade Bread https://sugarspunrun.com/homemade-bread-recipe/ Find more great recipes at SugarSpunRun.com! 



April 2020 

Sun Mon Tue Wed Thu Fri Sat 

    
  

  

 

  

 

 

 

 

 1 
  

April Fool’s Day 
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7:00 pm 

(Canceled) 
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Food Bank 

1-2 pm 
 
  
 
  

30 
  

  

  



May 2020 

Sun Mon Tue Wed Thu Fri Sat 

 
 

  

    
  

     1 
BPOE ELKS Meeting  

8 pm 
 

Adult ED  
(Old District Office)   

By Appointment Only 
 
  

2 
  

3 
  

4 
Humanitarian Service  

9-noon  
LDS Church 

 
  Adult ED   

(Old District Office)  
4-8 pm 

 
  

 City Council Work 
Meeting 7 pm 

 
 

5 

Ladies of ELKS Meeting  
7 pm     

  
 

 

  
 

 

6 
Senior  Citizens 12:00 pm 

Memorial Building 

 
 Adult ED   

(Old District Office)  
4-8 pm 

 
  
 
 

7 
  
  

 
 
 

 

8 

 Adult ED  
(Old District Office)   

By Appointment Only 
 

Tintic Silver Jubilee 
Meeting 7:00 pm   

  
 
  

 

9 

10 
 

 

11 

 Humanitarian Service  
9-noon  

LDS Church 
 
  
 

Adult ED   
(Old District Office)  

4-8 pm 
  
  

 City Council Meeting  
7 pm 

  

12 

  
 
  
 

 
 

13 

DUP 12 pm 
at LDS Church 

 
Adult ED  

(Old District Office)   
4-8 pm 

 
  

14 
  
  

15 

BPOE ELKS Meeting  
8 pm 

 
 Adult ED  

(Old District Office)   
By Appointment Only 

 
  

  
  

16 

17 
 

18 
Humanitarian Service  

9-noon  
LDS Church 

 
 Adult ED  

(Old District Office)   
4-8 pm 

  
 
 
 
  

19 

Ladies of ELKS Meeting  
7 pm     

  
 

  
 
 
 
 

  

20 

Adult ED  
(Old District Office)   

4-8 pm 
  

21 
  
  

  

22 
Adult ED  

(Old District Office)   
By Appointment Only 

  

23 

  
 

 

24 

 

 

31  

25 
 

MEMORIAL DAY 
 

Humanitarian Service  
9-noon  

LDS Church 
 

Adult ED  
(Old District Office)   

4-8 pm 
  

 

26 
  

27 
Food Bank 

1-2 pm 
 

Adult ED  
(Old District Office)   

4-8 pm 

28 
Planning and Zoning  

7 pm 
  
 

 

 

29 30 


