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Clean Up

DUMPSTERS WILL BE
PLACED AT e RESIDENTS required to show Dump
CITY DUMP LOCATION Card, but card will not be punched during
110 Clean-Up. NON-RESIDENTS NOT
ONLY!!!! ALLOWED!
HOURS: e LIMBS AND YARDWASTE MUST BE
Monday thru Friday -4 pm to ] pm PLACED IN DESIGNATED AREA.

No milled wood allowed in limb pile.
Saturdays - 8 am to 8 pm P
Closed on Sundays e There will be a separate dumpster for

TIRES ONLY — NO RIMS
ALLOWED!! COST $10.00 PER TIRE

e There will also be a dumpster for
METAL ONLY!
This helps pay for the cost of cleanup, so
PLEASE DO NOT REMOVE ITEMS!!

UNACCEPTED ITEMS: ® USED OIL will be accepted during
Dead Animals — Hazardous or Chemical specified Clean-Up Hours.
Waste — Rocks — Cement — Oil — Asphalt
Shingles — Construction Waste — A Means Must Be

Refrigerators/Freezers




NOTIFICATION OF USE & FEE FOR TIRE
BIN DURING SPRING CLEAN UP

During the Annual Spring Clean Up, Eurcka City will once again offer
a bin to dispose of tires for the residents of Eurcka, however; this vear
there is a fee.

Anyone taking tires to the dump area during the cleanup must show
their dump card to the attendant (it will not be punched). Anyone that
does not have a Eurcka City Dump Card will not be allowed to dispose of
tires.

FEE:
*  $10.00 per tire that will be placed in the bin.

*  Customer bringing tires, must pay the dump attendant for the tires
prior to placing them in the bin.

* Attendant can only accept cash or checks and will have the ability
to 1ssue a receipt.

* If a customer would like to prepay with a credit or debit card in the
office during regular office hours prior to going to the dump, they
would just have to show the attendant their receipt.

*  All rims must be removed before being placed in the bin.

We have been offering this service at no charge during the past several
years during our Spring Clean Up, but due to the costs associated with the
disposal fees and the amount of tires we have taken in during the cleanup,
etc., we can no longer offer it for free.

We highly suggest that when or if you get new tires from an
establishment, to leave your old tires with them as they already charge a
tire disposal fee which may be lower than $10.00 per tire. That way you
do not have to transport to or store them on your property.




NOTI CES

PROCLAMATION OF LOCAL EMERGENCY
Declaration Pursuant to Utah Code Ann. §53-2a-208

A DECLARATION OF THE MAYOR OF EUREKA CITY, UTAH, DECLARING A LOCAL
EMERGENCY RELATING TO THE CORONAVIRUS (COVID-19)

WHEREAS the Mayor is the chief executive officer of Eureka City;

WHEREAS Title 53 Chapter 2a Section 208 of Utah Code Annotated authorizes the chief
executive officer of a municipality to declare a local emergency;

WHEREAS, on March 13, 2020, the President of the United States of America, Donald
J. Trump, declared a National Emergency due to COVID-19;

WHEREAS, on March 13, 2020, the Governor of the great State of Utah, Gary R.
Herbert, declared a state of emergency due to COVID-19;

WHEREAS the Utah Department of Health recognizes that confirmed community
transmission in the United States significantly increases the risk of exposure and infection to the
State of Utah’s general public and creates an extreme public health risk that may spread quickly;

WHEREAS extraordinary measures are being taken on a national, state, and local levels
to slow the spread of COVID-19;

WHEREAS Eureka City desires to take all available and prudent measures to protect and
preserve the health and well-being of its residents;

WHEREAS the mobilization of local resources, ability to coordinate interagency
response, accelerate procurement of vital supplies, and use mutual aid will be critical to
successfully responding to COVID-19;

WHEREAS this Declaration of Local Emergency is official recognition that a local
emergency exists within the City, provides a legal basis for requesting and obtaining state or
federal government disaster assistance, activates the response and recovery aspects of all
applicable local disaster emergency plans, and authorizes the furnishing of aid and assistance
pursuant thereto; and

NOW THEREFORE, be it proclaimed by the Mayor of Eureka, Utah:

1. Pursuant to Utah Code Ann.§53-2a-208, I, J. Nicholson Castleton, Mayor of Eureka,
Utah, do hereby proclaim a Local Emergency exists in Eureka, Utah on this _/§~ day of
: , 2020.
2. The nature of the local emergency is the potential for the widespread transmission of
COVID-19 and the consequential risks to the health, safety, and welfare of Eureka
residents.




NOTI CES

3. The area affected or threatened is the entire City of Eureka.

4. The condition which caused the emergency is COVID-19.

5. This Proclamation shall take effect immediately and be declared to be ongoing until June
1, 2020, or until rescinded, whichever is earlier.

6. The City is authorized to request all assistance available to the Eureka City pursuant to
the laws of the United States of America, the laws of the State of Utah, the Ordinances of
Juab County, and the ordinances of Eureka City, and to activate all applicable mutual aid
agreements.

7. This Proclamation declaring the Local Emergency shall be filed promptly with the office
of the city recorder.

DECLAREDONTHIS /5 DAY OF Aj?r'{ [ ,2020.
E ) E
% /AM )
NICHOLS”ON CASTLETON
Mayor of Eureka City
ATTEST:

- EUREKA CITY RECORDER
5
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Eureka City News

City Office during COVID-19:

We have opened the entryway at the City
Office during regular business hours to
conduct business and take payments. We are
asking customers to still follow all social
distancing requirements, and we are still
cleaning and disinfecting after all visitors.
However, if you are sick or have been around
anyone that has been, please stay at home,
you may call us to make payments or report
any problems you have with city services.

Council Meetings:

The Council Meeting scheduled for May 11,
2020 at 7:00 pm, will be conducted by way of
a Zoom Video Conference meeting like we
did for the Work Meeting this past Monday.
This is all new to us, but the work meeting
worked out well, we only had a couple of
glitches, but nothing we couldn’t handle. It
1s unknown at this time when we can resume
regular meetings, but you can check our
website for any updates.

Animal Licenses:

Eureka City is in the process of setting up the
Animal Clinic for 2020. We have been in
contact with the Nebo Animal Clinic to set up
a date, but they are unable to come up at this
time due to the COVID-19 situation. As soon
as we hear from them, we will post flyers
around town informing everyone of a date
and time for the clinic.

As a reminder, all dogs within Eureka City
must be licensed, whether they are in your
home or out in the yard. Rabies vaccinations
are required prior to the City issuing a
license.

Kennel licenses are required for anyone
owning or keeping three or more dogs.
Running at Large is prohibited, all dogs must
be kept on a leash or in a fenced yard.

The fees for the dog licenses were among the
fees that were updated in January. The new
fees are as follows:

Neutered/Spayed $10.00

Female $25.00

Male $25.00

Kennel License $25.00
(For 3 or More Dogs)

Commercial Kennel License $50.00

Plus Business License

Nuisances:

In July 2017, the Eureka City Council passed
an Ordinance enacting regulations and
abatement of Nuisances for the beautification
of the City of Eureka. The Ordinance was to
promote the health, safety, morals,
convenience, order, prosperity and general
welfare of Eureka and its residents.

We would like to encourage all Residents to
get out and clean up their property help make
Eureka a better place to live.

Building Permits:

We are seeing a lot of construction activity
around town. Before building, remodeling,
or renovating, please check with the City
Office to see if a building permit and/or
excavation permit is required prior to
commencing any work. These permits are in
place to help protect you as a homeowner as
well as the City.




Comfort
a daily

of
i
es
on
turn,

el nating your

ne.
Maybe

mi
ne.

0)
a

rout i

t
stori
dates
n
or
not
amaao d
rout i

me d i
e
P
i
ng
you may
shown
a

create

Chaos

on
mi t

_Educati

01/2020

1.

ngi

e — A

=
= © .MIeu.wm c M

\>_ A -

S °w® L) >
T O o - o Qa

+— [ twn n jo)) o
o _ n < — @ 8 _ o
n— n Boc mx~m
oS _ “ oz B o4 mna
cOT g nvle hyS mat
() © ho] - n

— — On — m.
Ih.l R N.S..m pdr
> o - O s 0 v e
e’ £ 2 ©o
i @ G -~ > nhue ~$ c
+ (¢} n > I.lAwk mCU
dp.l Cr _— a —
— (] o™ ccCcE -c .
© 0o —©, 5 ®O © >
S5S— 0 o ..I.M|u C O -
= owow .n_.l. c ) — —
o = W.Ime o © o -
S _ > cogd> Wwe o, € o-—
—_ WO - >T = -2 -
. W VS — ©

> o ..mae . o
. R . neco _ oo ©
>0 s S O0—w Q— 0 g - c
S
S _o5 =2

© o €= c® o ®——
—_ 0 .uaHem oo Cc Scw
Q® o pm.lt T > o0 > o
— C X
© (] = c o — 0 C o o @ E

o w %r S.a Q> o £
o mmoia -0 0o o .
L T C = 4 CcC oo (5] [
v 030_8B oovo ac._
n © NV o —_L T
o . E N W« O co>
@ O — 0O ._ S © ©
~x00 ®8_oc o0oo0oSo cwr

© O Xx () O > o O c

O >
= ypoSowoo LW >0 o _
c - — 2o S 82
. @ > .cooow .00 0 v o £
<t oo -0 © > O ocw

s br

pandemic i

this

EXTENSION

UtahStateUniversity

chall enges

t he
I8
al

over come

(0]

t

abl e




COMMUNII

TY

Mountain Man Brepkf ast
. ’
Aut hor: 50 Campfires ﬂ
I ngredients /
1 I'b. mild pork sausage, crumbl ed
56 strips of bacon, cooked and crumbl4d
1 onion, chopped
1 clove garlic, mi nced
1 red bell pepper, chopped
1 green bell pepper, chopped
2 I b. pkg frozen hash browns, shredded
6 roasted, peeled, seeded jalapeno peppers, chopped (opt
12 eggs, beaten
1 pkg shredded Cheddar cheese
I nstructions
1. Cook and stir the siamnclhgeastonioon RBwtdclyaoverm i ai aed 20
until the sausage is no |l onger pink and the onion is ten
2. Stir in the red bell pepper, green bell pepper, and h
occasionally, wuntil the hash browns are hot and the pepp
3. Pour the beaten eggs evenly over the top of the patat
Dutch oven, and place 6 to 9 coals underneath, and 12 to
4. All ow to bake until the eggs are firm, about 40 milnut
cover, and continue cooking until the cheese has mel ted,
Recipe by 50 Campfires at -rmha#thmpesakf d&Otclampfires. c
Dutch Oven Monkey Bread
Aut hor: Chel sey Janes
I ngredients
2 rolls of Pillsbury biscuits
I cup sugar
I cup brown sugar
3 Thsp cinnamon
1 stick butter, mel t ed
I nstructions
1. Spray dutch oven with cooking spray. I would recommend |
2. Chop biscuits into quarters. Mi x sugar and cinnamon n p
3. Pl ace the mixture in the dutch oven.
4 . In a separate pan, melt the butter and pour over biscuit
5. Bake at 350 degrees for 35 minutes. Check around 30 minu
Recipe by 50 Campfires abvaéanotngkerydddb/Ocampfires.c
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