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Cuck of the Irish

& Coloring Contest &

When finiahed, take your coloring page to the Gureka City Ball to
be hung up. Be sure to have your full name and age on paper,
Qinmers will receive g prize and their coloring pages will be
featured in the Gurcha Review in the following month.







COMMUNITY

YOUNG AT HEART SENIORS NEWS
JANUARY

Oops— New Year’s Day pre-empted our usual first Wednesday schedule: So, we did the third
Wednesday, January 16. About one third of us remembered to come! So, elections of officers were post-
poned. But, the food and company were great.

Marla Coons welcomed us, led us in the Pledge of Allegiance to our beautiful flag, and the singing of “God
Bless America”. February’s guest entertainer’s were announced: The Hobble Creek Hobblers!

The blessing of the food was asked by Marla. We filled in the blanks of familiar proverbs while we filled
our bellies. We done good on the proverbs and the food!

February potluck luncheon will be on schedule, noon on the 5th day!
FEBRUARY

Guess who hobbled into our February luncheon? Ron Barlow and his stringed band, The Hobble Creek
Hobblers! They can really “pick and sing!” It was good to have Sarah Barlow here also.

President Marla Coons welcomed all, thanked the “Hobblers” for coming to entertain us, and Leah Towers
for her beautiful Valentine decorations. Marla read the minutes of January, then announced that elections
of officers and choice of Senior Citizen of the Year will be done next month, March. Happy Birthday was
wished for Max Berry and Ron Barlow. March brings our annual Saint Paddy’s Day corned beef and
cabbage dinner. We need to do assignments for cooking the veggies and miscellaneous items. Food will
be provided.

Sherlin Grill asked the blessing of the Lord on the food and on us. The rest is history: Really enjoyable
music by the Hobblers.

Several new books and magazines have been donated to our library! Check them out, folks!

ADVERTISE

Advertise your business in the Eureka Review. The Eurcka
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 eurekalS5Q@Qcut.net

Deadline is now on the 25th of each month
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Favorite Corned Beef and Cabbage

It may be the most famous dish to eat on St. Patrick's Day, but this Irish-American corned beef recipe is a
favorite at our table all year long. This is how to make corned beef and cabbage. —Evelyn Kenney,
Trenton, New Jersey

TOTAL TIME: Prep: 10 min. Cook: 2-3/4 hours YIELD: 10 servings.

Ingredients

1 corned beef brisket (about 4 pounds) with spice packet
2 tablespoons brown sugar

2 bay leaves

3-1/2 pounds small potatoes (10-15), peeled

8 medium carrots, halved crosswise

1 medium head cabbage, cut into wedges
HORSERADISH SAUCE:

3 tablespoons butter

2 tablespoons all-purpose flour

1 to 1-1/2 cups reserved cooking juices from corned beef
1 tablespoon sugar

1 tablespoon cider vinegar

1/4 cup horseradish

MUSTARD SAUCE (optional):

1 cup sour cream

2 tablespoons Dijon mustard

1/4 teaspoon sugar

Directions

1. Place brisket, contents of seasoning packet, brown sugar and bay leaves in a large Dutch oven
or stockpot; cover with water. Bring to a boil. Reduce heat; simmer, covered, 2 hours.

2. Add potatoes and carrots; return to a boil. Reduce heat; simmer, covered, just until beef and
vegetables are tender, 30-40 minutes. (If pot is full, remove potatoes and carrots before adding
cabbage; reheat before serving.)

3. Add cabbage to pot; return to a boil. Reduce heat; simmer, covered, until cabbage is tender,
about 15 minutes. Remove vegetables and cormed beef; keep warm.

4. For Horseradish Sauce, strain and reserve 1-1/2 cups cooking juices; skim fat from reserved
Jjuices. Discard remaining juices. Prepare sauces as desired.

S. Cut beef across the grain into slices. Serve with vegetables, Horseradish Sauce and, if desired,
Mustard Sauce.

6. Horseradish Sauce: In a small saucepan, melt butter over medium heat; stir in flour until
smooth. Gradually whisk in 1 cup reserved juices. Stir in sugar, vinegar and horseradish; bring to
a boil, stirring constantly. Cook and stir until thickened. If desired, thin with additional juices.
Season to taste with additional sugar, vinegar or horseradish.

7. Mustard Sauce: Mix all ingredients.
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March 2020

Sun

Mon

Tue

Wed

Thu

Fri

Sat

2

6

7

Humanitarian Service Ladies of ELKS Meeting Senior Citizens 12:00 pm BPOE ELKS Meeting PR
9-noon 7 pm Memorial Building 8 pm St. Patrick’s Bingo
LDS Church 7:00 pm at the Elks Lodge
Adult ED Adult ED
Adult ED (Old District Office) (Old District Office)
(Old District Office) 4-8 pm By Appointment Only
4-8 pm
Tintic Silver Jubilee
City Council Work Meeting 7:00 pm
Meeting 7 pm
Humanitarian Service DUP 12 pm Adult ED
. 9-noon at LDS Church (Old District Office)
Dayhght LDS Church By Appointment Only
Adult ED
. Adult ED (Old District Office)
Saving (0Md District Office) 4-8 pm
4-8 pm
Starts City Council Meeting
7 pm
Humanitarian Service Ladies of ELKS Meeting Adult ED BPOE ELKS Meeting
9-noon 7 pm (Old District Office) 8 pm
LDS Church 4-8 pm
Adult ED
Tintic School Board (Old District Office)
Meeting By Appointment Only
4:00 pm
Adult ED
(Old District Office)
4-8 pm

22

Humanitarian Service

9-noon
LDS Church

Adult ED
(Old District Office)
4-8 pm

Food Bank
1-2 pm

Adult ED
(Old District Office)
4-8 pm

26

Planning and Zoning

7pm

27
Adult ED

(Old District Office)
By Appointment Only

28

29

30

Humanitarian Service
9-noon
LDS Church

Adult ED
(Old District Office)
4-8 pm

31




April 2020

Sun

Mon

Tue

Wed

Thu

Fri

Sat

1

Senior Citizens
12 pm

April Fool’s Day

o
FoL
e,

BPOE ELKS Meeting
8 pm

Adult ED
(Old District Office)
By Appointment Only

6

8

10

11

Humanitarian Service Ladies of ELKS Meeting DUP 12 pm Adult ED
9-noon 7 pm at LDS Church (Old District Office)
LDS Church By Appointment Only
Adult ED
Adult ED (Old District Office) Tintic Silver Jubilee
(Old District Office) 4-8 pm Meeting 7 pm
4-8 pm
City Council Work
Meeting 7 pm
Humanitarian Service Adult ED BPOE ELKS Meeting
9-noon (O1d District Office) 8 pm
LDS Church 4-8 pm
Adult ED
Adult ED (Old District Office)
(Old District Office) By Appointment Only
4-8 pm
City Council Meeting
7 pm

20

Humanitarian Service
9-noon
LDS Church

Adult ED
(Old District Office)
4-8 pm

Tintic School Board
Meeting
4pm

21

Ladies of ELKS Meeting
7 pm

22

Adult ED
(Old District Office)
4-8 pm

23

24
Adult ED

(Old District Office)
By Appointment Only

25

26

Humanitarian Service

9-noon
LDS Church

Adult ED
(Old District Office)
4-8 pm

28

Food Bank
1-2 pm

Adult ED
(Old District Office)
4-8 pm

30

Planning and Zoning
7 pm




