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We usually only have one winner from each 

age group, but since we only had four coloring 

pages submitted this month, all four were  

considered winners. 

This has been a really fun activity for the kids 

as well as the residents that stop in the office 

to vote on the coloring pages.  For the color-

ing contest to continue each month, we need 

all the children to submit their coloring pages 

to the City Office. 
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COMMUNITY 

Taco Salad III 
*  16 ounces lean ground beef  
*  1 (1.25 ounce) package taco seasoning mix 
*  1 head iceberg lettuce, shredded 
*  1 red onion, sliced 
*  1 bunch green onions, chopped 
*  1 (15 ounce) can pinto beans, drained 
*  1 (15 ounce) can kidney beans, drained   *  8 ounces shredded Cheddar cheese 
*  2 large tomatoes, chopped     *  1 avocados - peeled, pitted, and cubed    
*  1 (16 ounce) package corn chips     *  1 (16 ounce) bottle Catalina salad dressing    

Directions: 
Step 1 -  Prepare the ground beef as directed by taco seasoning package and set aside.  

Step 2 - In a large bowl, combine the beef mixture, lettuce, red onion, green onion, pinto beans, kidney beans, toma-
toes, avocado and cheese. Mix well.  

Step 3 - Before serving, add the corn chips and enough dressing to coat. Mix well and serve immediately.  

Nutrition Information:   
Per Serving: 945.3 calories; 27.3 g protein; 75.7 g carbohydrates; 72.3 mg cholesterol; 1682 mg sodium.  

Prep: 15 Min.  Cook: 15 Min.   Total: 30 Min. Servings: 8 

Creamy Caramel Flan 
Ingredients 

• 3/4 cup sugar 

• 1/4 cup water 

• 1 package (8 ounces) cream cheese, softened 

• 5 large eggs 

• 1 can (14 ounces) sweetened condensed milk 

• 1 can (12 ounces) evaporated milk 

• 1 teaspoon vanilla extract 
 
Directions 

• 1. In a heavy saucepan, cook sugar and water over medium-low heat until melted and golden, about 
15 minutes. Brush down crystals on the side of the pan with additional water as necessary. Quickly 
pour into an ungreased 2-qt. round baking or souffle dish, tilting to coat the bottom; let stand for 10 
minutes. 

• 2. In a bowl, beat the cream cheese until smooth. Beat in eggs, 1 at a time, until thoroughly com-
bined. Add remaining ingredients; mix well. Pour over caramelized sugar. 

• 3. Place the dish in a larger baking pan. Pour boiling water into larger pan to a depth of 1 in. Bake at 
350° for 50-60 minutes or until center is just set (mixture will jiggle). 

• 4. Remove dish from a larger pan to a wire rack; cool for 1 hour. Refrigerate overnight. 

• 5. To unmold, run a knife around edges and invert onto a large rimmed serving platter. Cut into 
wedges or spoon onto dessert plates; spoon sauce over each serving.  

 
TOTAL TIME: Prep: 25 min. + standing Bake: 50 min. + chilling YIELD: 10 servings.  



OBITUARIES 

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 

Irene P. Palmer 
June 20, 1947 ~ May 24, 2020 

 

Irene P. Brook Palmer, age 72, of Goshen, Utah passed away Sunday May 24th. 

She was born June 20th, 1947. She grew up in Eureka, Utah and attended Tintic 

High School. She married Therold Brook Jr. on December 23rd, 1963. After his 

passing, she married Craig Palmer on May 12th, 1975. 

 

Irene was a very talented lady. She loved gardening and took pride in her yard. 

She enjoyed many hobbies such as sewing,  crocheting, quilting, making loom 

rugs, woodworking, fishing and raising   various animals. There wasn’t much 

she couldn’t do or didn’t enjoy doing. 

 

She is survived by her mother Leah Towers; her children Therold (Traci) Brook,   DeeAnn (Kent) Butler, 

Scott (Jodie) Brook, and Jody Warner; 10 grandchildren; 7 great-grandchildren; and 1 brother; James Akin. 

 

She is preceded in death by both of her husbands and 2 grandchildren. 

 

Private services will be held at a later date. 
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Sun Mon Tue Wed Thu Fri Sat 
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Ladies of ELKS Meeting 
7 pm 

 

3 4 5 
BPOE ELKS Meeting 

8 pm 
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 City Council  

Work Meeting 
7:00 pm 
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10 11 12 

Tintic Silver Jubilee 
Meeting 7:00 pm 

City Office 
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 City Council  

Meeting 
7:00 pm 
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Ladies of ELKS Meeting 

7 pm  
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 BPOE ELKS Meeting 
8 pm 
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 Food Bank 
1-2 pm 
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 Planning Meeting 

7:00 pm 
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Sun Mon Tue Wed Thu Fri Sat 

 
 

  

    
  

1 2 3 
 BPOE ELKS Meeting 

8 pm 
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 City Council Work 
Meeting 7 pm 
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Ladies of ELKS Meeting 
7 pm  
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 City Council Meeting  
7 pm 
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BPOE ELKS Meeting 
8 pm 
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Ladies of ELKS Meeting 
7 pm  

 
  
 
 
 
 

  

22 

  

23  

  
  

24 
  
  

25 

  
 

 

26 

 

 

  

27 
  
 
  
 
  
  

 
 

28 
  

29 
Food Bank 

1-2 pm 
 
  

30 
Planning and Zoning  

7 pm 
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