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Team Schedules
Cole Slaw Team:
2/07/20 # 4 Linda Carmack
2/14/20 # 1 Carol & Helen
2/21/20 # 2 Tom Calme

Kitchen Crews and Lenten
team meeting
2/12/20, 7:15pm

2/28/20 # 3 Jim E - Bill S

LENT BEGINS 2/26/2020
“WE NEED HELP ON TEAMS”
VOLUNTEER WORKERS Needed
For
Kitchen Teams and
Fish Fry Team Schedule:
2/07/20

#5

Calme

2/14/20

#6

Reis

2/21/20

#7

Hildebrand

2/28/20

#1

Jim E & Bill S

Coleslaw Teams
See or call Dan Hildebrand
859-743-5421
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Exalted Ruler’s Column
Greetings Members,
Hope your New Year is going great so far. To tell the truth, it has been a tough go so far
on my end. I have tried to make our By-Law Proposals as transparent as I could, unlike in
previous years where the membership was not involved. To save the Lodge money, I decided to mail out one letter per household announcing the proposals and a date that the
vote would take place. I have received two calls concerning this. After talking about it,
they understood. What really bothers me is that the Lodge has one or two people going around talking and
complaining about only one letter per house, but they have not talked to me about it. This is one of our biggest problems! People stir up trouble without ever going to the source. This type of behavior is not helpful
to the Lodge. If you have a problem with a decision I make, say something to me. I do not pretend to be
perfect, nor do I believe all my decisions are right. I make the best decision I can with the information available to me.
Speaking of By-Law proposals, hopefully the vote was taken on January 30, 2020 at a regular Lodge meeting.
If so, the results should be posted in this newsletter.
The first nomination for officers will be February 6 th, and second nominations on February 13th. The election
will be February 27th. This is your opportunity to get involved. These are the members who will guide our
Lodge for the coming year. Too often the election of officers is taken too lightly. This is the leadership of
YOUR Lodge.
We are starting to gear up for Lent. Help is always needed from taking out trash, cleaning tables, cutting
and breading fish, etc. If you can give a few hours, it would be appreciated.
The State Convention will be hosted by Florence Lodge, February 20th-23rd and Jesse Shipp will be installed
as our State President. There will be no Lodge meeting on February 20th.
Finally, if you have a suggestion, problem or complaint, bring it up at a Lodge meeting. If it concerns the
Trustees, go to their meeting on the third Tuesday of the month and discuss it there. This is where Lodge
business should be conducted, not at the tables in the social quarters.
Now I feel a little better, how about you?
Raymond Pauly, Jr.
Exalted Ruler
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February 2020
Sun

Mon

Tue

Wed

Thu

Fri

Sat
1
Lodge Open

2
Lodge Opens at
1pm for Cornhole
and Sports

3

4
Lodge Closed

5

6

Lodge Open

Monday Bingo
7 pm

9
Lodge Opens at
1pm for Cornhole
and Sports

10

11
Lodge Open

Monday Bingo

Ladies Aux
Meeting 7:30 pm

7 pm

16
Lodge Opens at
1pm for Cornhole
and Sports

17

Lodge Opens at
1pm for Cornhole
and Sports

Lodge Open

Wednesday
Dinner
5:30– 7pm

Lodge Meeting
7:30pm

13
Wednesday
Dinner
5:30– 7pm

19

Lodge Open

Lodge Meeting
7:30pm

20

Lodge Open

Lodge Open

Lodge Open

Monday Bingo

Trustees Meeting
6:30 pm
Quarter Auction
7 pm

Wednesday
Dinner
5:30– 7pm

No Lodge Meeting

25
Lodge Closed

26
Lodge Open

14
Valentine’s Day
Friday Fish Fry
4:30-7:30 PM

Vets Visit

Lodge Open

7 pm

4:30pm

Wednesday
Dinner
5:30– 7pm

15
Lodge Open

Team 6
Entertainment
“Hey Bartender”
22

Lodge Open
Friday Fish Fry
4:30-7:30 PM

28

Lodge Open

Lodge Open

29
Lodge Open

Lent Friday Fish Fry

Monday Bingo

Lodge Open

Team 7

27

Beginning of Lent

Lodge Open
Friday Fish Fry
4:30-7:30 PM

21

Lodge Closed

24

8

Team 5

Kitchen team &
Lenten crews
meeting 7:15pm
18

7 pm

23

Lodge Open

12

Lodge Closed

7

Lodge Meeting
7:30pm

4:30-7:30 PM
Lent Team 1

Lodge Open
Spotlight Grant
Date at Newport
Library 10am-12
noon. Community
Baby Shower
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Secretary’s Corner
Welcome to Winter and the best place to warm up from the cold. Come out and visit with members, enjoy a
meal and maybe some tasty beverages. The Lodge initiated seven new members on January 23 rd.
Welcome new members:
Sponsored by:
Joan Aker
Mark Kuntz
Mary Ann Holtz
Patricia Hayley
Mary Kinney
Shady Orth
Susan Klump
Shady Orth
John Mumme
Patricia Hayley
Doug Neal
Shady Orth
Linda Neal
Shady Orth
We are planning to have another initiation in early March (two applications have been received thus far). If
you have anyone who has thought about becoming a member, now is the time to get those applications in. If I
have them by February 13th, we can get them initiated early March. Total cost with prorated dues would be
$10 plus $30 Initiation Fee.
It is my sad duty to report the passing of our Life Member Ray Woltermann. He will forever be on our Tablets of Love and Memory.
Born
Initiated
Deceased
Ray Woltermann
10/27/1936 4/1/1969
1/10/2020
If you have any questions, I can be reached at 859-380-3250 or you can email me at bpoe273@gmail.com.
Vicky Pauly

Cornhole Games
Are back on Sunday’s
Starting on January 19, 2020

Lodge will open at 1:00 P.M.
Games Start at 2:00 p.m.
Watch Football and/or play Cornhole or Cards?

(bring snacks if you want!)
Bring guest.
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Officers for 2020-2021
The first Nominations of officers for 2020-2021 will take place at the Lodge meeting on February 6th.
Any paid up member is eligible to be nominated. Another opportunity is the Second Nominations on Feb 13.
The election will be held at the Lodge Meeting on February 27th.
The positions of Exalted Ruler, Leading Knight, Loyal Knight, Lecturing Knight, Secretary, Treasurer,
Tiler and 5 year Trustee, have to be elected or re-elected every year. The Officer positions of Esquire, Chaplain, and Inner Guard are appointed by the Exalted Ruler. The position of Presiding Justice is not an officer,
just an appointed position. If you have any questions, please see the Exalted Ruler Ray Pauly or Secretary
Vicky Pauly .

Sickness and Distress
•
•
•
•
•
•
•
•
•
•
•
•

Don Beiting could use some prayers. He fell on January 3 and had surgery the same day to repair a broken femur. It was pretty extensive. After a week in the hospital, he is now at The Seasons for rehab. Prayers appreciated!
Judy Finnell is having back surgery Jan. 28th & 29th. Please say a prayer for a speedy recovery.
Nancy Geiman had heart surgery in early Dec, she is making a good recovery and is currently in rehab.
Fran Bray has made a total recovery on her 2nd hip replacement, feeling good and walking well, exercising regularly.
Ruth and Ken Bray have been getting over upper respiratory issues, they have both been under the
weather since the holidays. They can always use our prayers.
Peggy Spradlin can use our prayers, she is recovering smoothly from shoulder surgery, but is still having
difficulty with her hip replacement since Oct 2018. They can’t seem to find a good solution to her constant pain.
Bill Frommeyer has had his last treatment of high dose radiation, he just needs our prayers as they wait
for the reports after 3 months. It’s so frustrating, it takes that long to determine if the radiation worked
the way the Doctors wanted it to.
Jim McLane had eye surgery on January 27th, prayers needed for a quick recovery
Charlie Jaber is very ill with Hospice coming in, please say prayers for him.
Shirley Vater, (Ken Bray’s sister), does not have a mass in her lung as reported, but needs our prayers
The following have passed away : RAY WOLTERMANN, JON DAVID REINHART, AND BOB SANSOM'S
BROTHER-IN-LAW, GINO DESLONGCHAMP.
Carol Halfhill’s mother, Dan’s mother-in-law, Lora Cann, passed away this week. Please say prayers for
the family.
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Results of the voting on By-Law Proposals
ARTICLE IV: MEETINGS
Section 1: The regular meetings of this Lodge shall be held on every Thursday evening in each month throughout the
year, except in the months of July and August, in which the Lodge shall meet on the second and fourth Thursday.
Proposed Change: PASSED 1/30/2020 , BY MAJORITY VOTE
The regular meetings of this Lodge shall be held on the second and fourth Thursday each month throughout the year.
ARTICLE X: FEES AND DUES
Section 3: The reinstatement fee for an Elk holding an Absolute Dimit from this Lodge shall be $15.00. The affiliation fee for an Elk holding a Transfer Dimit from another Lodge shall be $15.00. The affiliation fee for an Elk holding an Absolute Dimit from another Lodge shall be $15.00. The fee for affiliation for an unaffiliated Elk holding a
Certificate of Release from another Lodge shall be $15.00. The application for an unaffiliated Elk holding an Absolute Dimit from another Lodge or a Certificate of Release from another Lodge, who has been a bona fide resident
within the jurisdiction of this Lodge preceding his application for membership herein, and the application of one
holding an Absolute Dimit from this Lodge or who applies for membership on a Transfer Dimit, will be received and
acted upon by this Lodge in the same manner as original applications for membership. An applicant seeding affiliation by Absolute Dimit or Certificate of Release shall pay to this Lodge the fee above specified and a proportionate
share of the current dues of this Lodge prorated in the same manner as the dues of a new member. An applicant
seeking affiliation by Transfer Dimit shall pay to this Lodge the affiliation fee above specified and dues for the period commencing with the period after which he has paid dues to the Lodge which granted the Transfer Dimit.
Proposed Changes: PASSED 1/30/2020 , BY MAJORITY VOTE
The reinstatement fee for an Elk holding an Absolute Dimit from this Lodge shall be $15.00, plus prorated per capita fees. The affiliation fee for an Elk holding a Transfer Dimit from another Lodge shall be $15.00, plus prorated
per capita fees. The affiliation fee for an Elk holding an Absolute Dimit from another Lodge shall be $15.00, plus
prorated per capita fees. The fee for affiliation for an unaffiliated Elk holding a Certificate of Release from another
Lodge shall be $15.00, plus prorated per capita fees. The application for an unaffiliated Elk holding an Absolute
Dimit from another Lodge or a Certificate of Release from another Lodge, who has been a bona fide resident within
the jurisdiction of this Lodge preceding his application for membership herein, and the application of one holding an
Absolute Dimit from this Lodge or who applies for membership on a Transfer Dimit, will be received and acted upon
by this Lodge in the same manner as original applications for membership. An applicant seeding affiliation by Absolute Dimit or Certificate of Release shall pay to this Lodge the fee above specified and a proportionate share of the
current dues of this Lodge prorated in the same manner as the dues of a new member. An applicant seeking affiliation by Transfer Dimit shall pay to this Lodge the affiliation fee above specified and dues for the period commencing
with the period after which he has paid dues to the Lodge which granted the Transfer Dimit.
PROPOSED NEW BY-LAWS: ALL PASSED 1/30/2020 , BY MAJORITY VOTE
ARTICLE III: LIFE MEMBERSHIP: Section 5: Membership Cap
The Lodge shall place a cap on Life/Honorary Life Membership at 100 members.
ARTICLE IX: Section 4: Smoking Ban
All areas of the Lodge shall become non-smoking.
ARTICLE IX: Section 5: Employees
Any employee drinking or otherwise impaired while on the job will be automatically terminated. Hiring of Lodge
employees is to be exclusive of family of a Lodge member. All employees will sign an employment contract outlining duties and expectations.
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Upcoming Events:

Fish Fry Teams:

February 11 Tues, Ladies
Meeting 7:30pm
February 12 Wed, Kitchen
meeting for Weekly and Lenten teams 7:15 after dinner
February 14, Friday Valentines Day, Hey Bartender, in
back hall 7pm
February 18, Tues Trustee’s
meeting, Quarter Auction
February 25, Tues, Vets Visit
Feb 26, Lent Starts
Feb 28, First Friday in Lent
Sundays: Cornhole Tournaments , opens 1pm, starts
2pm

1. Jim E. & Bill S
2. Amiott

3 Taylor
4 Napier
5 Calme
6 Reis (The Guys)
7 Hildebrand
1.
2.
3.
4.

Cole Slaw Teams:
Carol and Helen
Tom Calme
Jim E & Bill S
Linda Carmack

Lodge Officers:
Exalted Ruler: Ray Pauly

Leading Knight: Linda Caldwell
Loyal Knight: Walter Andrews
Lecturing Knight: Don Spradlin
Esquire: Dan Bray

Ladies Aux Officers
President

Shady Orth

Vice President

Terry Amiott

Treasurer

Karen Kuntz

Chaplin - Jim Staubach
Inner Guard: Nancy Roell
Secretary: Vicky Pauly
Treasurer: Rhonda Johnson
Tiler: Ken Krebs

Recording Sec. Pam Torrano
Corr. Sec.

Connie Steffen

Birthday

Karen Markus

Publicity

Maria Webster

Chaplain

Gwen Johnson

Sweepstakes Deanna Inabnitt
Entertainment
Dottie Caldwell,
Mary Inabnitt
Deanna Inabnitt

Pres Justice: Kathy Frommeyer
Chairpersons:
Sweepstakes: Brent Cable
Newsletter: Fran Bray

Sweepstakes, Members and Ladies
Don’t forget to put your Dollar into
the sweepstakes boxes, located in
the meeting room. You can’t win if
you don’t enter your dollar in each
week.

Trustees
5 Dan Halfhill
4 Scott Hehman
3 Mark Kuntz
2 Joe Lawson
1 Dan Hildebrand

Good Luck — Fran Bray
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UP COMING EVENTS
FEBRUARY 8

STATE HOOP SHOOT, FRANKFORT

FEBRUARY 20-22

STATE CONVENTION, FLORENCE

FEBRUARY 26

LENTEN SEASON BEGINS

MARCH 13-15

REGIONAL HOOP SHOOT, PADUCAH

MARCH 14-15

ELKS STATE BOWLING TOURNAMENT

KY Elks Bowling Tournament
Newport Elks Lodge #273 is sponsoring the Ky State Bowling Tournament, on March 14 th and 15th. It is
being held at Walt’s Center Lanes in the Newport Shopping Center at 1809 Monmouth St, Newport Ky
41071. Telephone # is 859-431-2464.
Starting time is Saturday March 14th at 9am, Doubles first, then singles. Team events start on Sunday
March 15th, at 9am.
Bowling fees will be $23.00 per event, and $5.00 extra for all events.

See or contact Sam Taylor for tournament rules, entry forms and average sheets. Entry forms must be
received by March 8th, 2020. Please make checks payable to KY ELKS BOWLING TOURNAMENT. Mail the
forms and fees to Sam Taylor at 17 Elmwood Cir, Alexandria Ky 41001.
We reserved a limited number of rooms at Comfort Inn and Suites, located at 10 Country Drive, Wilder Ky
41076 for those coming from out of town. Their telephone number is 859-441-3707. The room reservation must be made no later than February 21.
Newport Lodge is located at 3704 Alexandria Pike, Cold Spring, Ky 41076, tel # is 859-441-1273. Friday
night there will be a Fish Fry at the Lodge from 4:30 to 7:30pm.
Saturday night there will be a Fried Chicken Dinner at the Lodge from 5:30pm – 7pm, with Karaoke music
with a DJ from 7pm -11pm
We will need help with the tournament from any members willing to sell tickets at the bowling alley or
help with other small jobs needed, let me know if you can volunteer an hour or two.
We look forward to seeing you at the tournament and at the Lodge. Come out and have some fun and
enjoy the weekend.
Sam Taylor Cell - 859-512-6241 , Home - 859-635-7196
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Most Valuable Student Scholarship Recipients
Donna Grey, Vicky Pauly, Ray Pauly and Kathy Frommeyer have been working diligently on the grants described below, for our lodge, and also the Most Valuable Student Scholarship awards for 2020. The information below explains what the grants are for and what is involved.
We thank you all tremendously for all of your hard work.
Most Valuable Student Scholarship Recipients for 2020 announced:
The Newport Elks awarded local scholarships to students who applied to the Elks National Foundation Most
Valuable Student Scholarship Program. Only the 3 highest scoring males and females advanced to District.
These students will be receiving a one time award of between $500 and $1,000 from the Newport Elks to
the school of their choice for the 2020/2021 academic year. They will also be invited to attend the scholarship dinner at the Newport Elks in May (date TBD).

Hannah Phirman, Bishop Brossart High School *
Maria Broering, Highlands High School *
Casey Race, Highlands High School *
Karissa Lewis, Highlands High School
Haley Orth, Campbell County High School
Sarah Reynolds, Campbell County High School

Marisa Hayward, Bellevue High School
Jonah Krebs, Newport Central Catholic *
Owen Flanigan, Newport Central Catholic *
Trenton Downard, Dayton High School

* Students advanced to District. Connor Pattinson from Scott High School was the third male to advance to
District.
No applications were received from Newport High School. (Grants, Continued on next page.)
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Three Grants Received by Newport Elks #273 by Donna Gray
The Newport Elks has received approval for three grants through the Elks National Foundation Community Investments Program:

Spotlight Grant - $2,000
The Newport Elks will be partnering with the Brighton Center and the Campbell County Library to host a
Community Baby Shower at the Library's Newport Branch on February 29 from 10 am to 12 pm. Without
basic items like diapers and wipes, infants are at risk for health issues and are not able to enroll in child care
centers, impacting their parents’ ability to work or attend school. In addition, access to books is an important factor in children’s literacy, yet in many of the same low-income areas where diaper need is high, so
is the need for books. We will be helping parents raise a generation of healthy, active readers by coupling a
community baby shower with an early learning initiative. We will be purchasing and putting together packets of baby supplies at the Newport Elks before the event and then passing out the packets the day of the
event. Volunteers are needed to purchase, pack, deliver and attend the event. More information will be
available at the Elks Lodge. Grant coordinators are Vicky Pauly and Donna Grey.
Beacon Grant - $2,500
The Newport Elks will be partnering with the Barracks Project and the Cincinnati VA Medical Center's Ft.
Thomas Domiciliary Care Program to provide personal hygiene and food items to local Veterans. The event
date has not yet been set, but will be sometime in March. Volunteers will be needed to purchase, assemble
and deliver the hygiene kits. More information to follow in the March newsletter and at the Newport Elks
Lodge. Grant coordinators are Ray Pauly and Donna Grey.
Gratitude Grant - $2,000
The Newport Elks will be partnering with Newport Primary School's Family Resource Center, Campbell
County Library and the local Kawanis to promote Kindergarten readiness. The goal is to ensure that Newport school children arrive to Kindergarten ready to learn. This partnership would assist Newport Primary
School in planning and promoting the spring Early Childhood Festival on April 15 from 5 to 7 pm at Newport
Primary, at which Newport families will engage in Kindergarten readiness activities, be provided with resources to support learning at home, enroll in Preschool or Kindergarten, and receive screenings for speech
and language. The Newport Elks will be sponsoring the petting zoo, purchasing and helping to serve hot
dogs, chips and bottled water, and giving out packs with learning materials. Volunteers will be needed to
purchase, assemble the packs and attend the event. More information to follow in the March Newsletter
and at the Newport Elks Lodge. Grant coordinators are Kathy Frommeyer and Donna Grey.

HEY BARTENDER
FEATURING:
Jerry Gifford & Mike Meredith
Playing all the Classic Hits
February 14, 2020
7 p.m. – 11:00 p.m.

In back hall after Fish Fry
Come out & enjoy some good music
And maybe even dance a little!!!
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Benefit Dance for Kids with Cancer

Where:
When:
Time:

Newport Elks Lodge #273
Saturday, March 21st, 2020
6pm – 11pm
(Doors open at 5:30)

Music by: “Bunker Boyz”
Cost:
$45 couple/$25 Single
(includes beer, soft drinks & setups)
Must be 21 for admission-no exceptions
Tickets:

Call-Bob Sansom 859-609-2931

“Kids with Cancer” is a Kentucky Elks Association State Charity Project
which provides Funds for donation to two camps, Indian Summer camp in
Eastern Kentucky and Camp Quality in Western Kentucky.
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Thank You from Bill Frommeyer
I want to thank everyone for their thoughts and prayers while I was having my treatments for cancer. The
treatments are over and now we wait to see if they worked.

Also I want to thank all those members that jumped in and helped out with my bartending jobs and bingo
nights and cutting fish on Fridays. It is really appreciated.

Ladies Auxiliary News
The month February is here Ladies, it's a short month but should be a busy month.
First we are looking for someone to be the Chairperson for our Spring Stagette. Also Pat Hess
has been busy asking our Ladies to run for office. I think any of our ladies are capable of doing a good job in
any position.

Wednesday, February 12th, Dan Hildebrand is requesting a meeting of any fish fry teams or kitchen workers
or anyone with ideas or suggestions for the up coming Lenten season.
Also at our ladies February meeting we will be honoring our past presidents. Along with reading any changes
to the by-laws. Rhonda & Gween Johnson will be serving the meal.

On March 21st we will be having the Kids for Cancer Benefit so please mark your calendars to spend that
night here at the Elks.
Best

Can Tab Collections by D. Arnold
We have collected 118 lbs. of can tabs to recycle for Ronald McDonald House. Thanks to all who donated.
Please help us collect the aluminum can tabs from your soft drink and beer cans by removing them from
the top of your canned drink and placing them in the bowl on top of the blue recycling trash can. You can
also hand them to our bartender, Kathy Hargett. If you are now giving them to someone else, could you
please save them for Collection on Monday and Saturday at the Elks.
These little tabs are recycled and the money received for the aluminum helps subsidize the lodging costs for
families of very sick children at the Ronald McDonald House.
Thank you so much to everyone for contributing to this effort.
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Beef and Broccoli
Ingredients
For the beef and marinade:
• 1 lb flank steak, or sliced chuck roast (450g, sliced 1/4 inch thick)
• 1/4 teaspoon baking soda (optional)
• 3 tablespoons water
• 1 1/2 teaspoons cornstarch
• 2 teaspoons vegetable oil
• 1 teaspoon oyster sauce

•
•
•
•
•
•
•
•
•

For the sauce:
2/3 cup low sodium chicken stock (warmed)
1 1/2 teaspoons granulated sugar (or brown sugar)
1 1/2 tablespoons soy sauce
1 teaspoon dark soy sauce (or double black dark soy sauce)
1 tablespoon oyster sauce
1/2 teaspoon sesame oil
1/8 teaspoon white pepper
1/8 teaspoon five spice powder (optional)

For the rest of the dish:
• 4 cups broccoli florets (300g)
• 3 tablespoons vegetable oil (divided)
• 2 cloves garlic (minced)
• 1/4 teaspoon ginger (grated/minced, optional)
• 1 tablespoon Shaoxing wine

•

2 1/2 tablespoons cornstarch (mixed with 3 tablespoons water)

Instructions
1. In a bowl, add the sliced beef, ¼ teaspoon baking soda, and 3 tablespoons water ( this is called velveting the beef) (if you don’t
want your beef tenderized too much, omit the baking soda). Massage the beef with your hands until all the liquid is absorbed.
Mix in 1 ½ teaspoons cornstarch, 2 teaspoons oil, and 1 teaspoon oyster sauce, and set aside to marinate for at least 30 minutes.
Make the sauce mixture by mixing together the chicken stock, sugar, soy sauce, dark soy sauce, oyster sauce, sesame oil, white
pepper, and five spice powder (if using). Set aside.
2. Bring 6 cups of water to a boil and blanch your broccoli for 30 to 60 seconds (depending on whether you like your broccoli
crunchy or a little soft). Drain and set aside.
3. Heat your wok or large heavy skillet over high heat until smoking. Add 2 tablespoons oil and sear the beef on both sides until
browned (this should only take 2-3 minutes). Turn off the heat, remove the beef from the wok, and set aside.
4. Set the wok or large frying pan over medium heat and add another tablespoon of oil to the along with the garlic and ginger (if
using). Stir the garlic and ginger for 5 seconds and then pour the Shaoxing wine around the perimeter of the wok.
5. Next, add in the sauce mixture you made earlier. Stir the sauce around the sides of the wok to deglaze it (all those nice bits
from stir-frying the beef should be absorbed into the sauce). Bring the sauce to a simmer.
6. Stir the cornstarch and water slurry to ensure it’s well combined, and drizzle the mixture into sauce while stirring constantly.
Allow it to simmer and thicken for 20 seconds.
7. Toss in the blanched broccoli and seared beef (along with any juices). Mix everything together over medium heat until the
sauce coats the beef and broccoli. If the sauce seems thin, turn up the heat and reduce it further, or add a bit more cornstarch
slurry. If the sauce is too thick, add a splash of chicken stock or water. Serve with plenty of steamed rice!
Nutrition
Calories: 232kcal | Carbohydrates: 10g | Protein: 19g | Fat: 13g | Saturated
Fat: 8g | Cholesterol: 45mg | Sodium: 531mg | Potassium: 482mg | Fiber: 2g | Sugar: 2g | Vitamin A: 380IU | Vitamin
C: 54.5mg | Calcium: 46mg | Iron: 1.8mg
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Singapore Noodles Recipe
Cooking the stir-fry in batches allows the wok to maintain high heat even over lower-power home burners.
Seasoning the shrimp, pork, and vegetables with curry first, and then the noodles second, ensures all ingredients are well seasoned.
Using a Wok, or large non-stick skillet
Ingredients
1/4 pound shrimp, shelled, deveined, and rinsed under cold water
2 tablespoons plus 4 teaspoons canola or vegetable oil, divided
2 1/2 teaspoons Asian fish sauce, divided
1 bundle (about 5 1/2 ounces) dried rice stick noodles (see note)
2 medium cloves garlic, minced
1 teaspoon soy sauce
1 teaspoon Shaoxing wine
1/4 teaspoon ground white pepper
1/4 teaspoon sugar
2 eggs, beaten with two pinches kosher salt
1/4 pound Chinese roast pork (char siu) or ham, cut into thin strips
1/4 medium onion, very thinly sliced
1/2 medium red bell pepper, stemmed, seeded and julienned
12 snow peas, stemmed, tough strings removed, and slice thinly on the bias
1/2 medium carrot, julienned
1 tablespoon curry powder, divided
Kosher salt
2 scallions, sliced very thinly on the bias
2 teaspoons toasted sesame oil

Directions
1.Pat shrimp dry with paper towels and place in a small bowl. Add 1 teaspoon canola oil and 1/2 teaspoon fish sauce. Mix well
and set aside in the refrigerator.
2.Place rice noodles in a large bowl and cover with boiling water. Let stand for 5 minutes. Drain noodles in a colander, rinse with
cold running water, then drain until dry. Using scissors, cut the bundle of noodles in half.
3. Place garlic in a small bowl and add soy sauce, Shaoxing wine, white pepper, sugar, and remaining 2 teaspoons fish sauce. Mix
well and set sauce aside.
4. Heat 1 teaspoon canola oil in a wok or nonstick skillet over high heat, tilting to swirl oil, until smoking. Add eggs and let cook
undisturbed for about 10 second, then gently move the eggs back and forth with a spatula until they start to firm up. Break the
eggs into small pieces, then set aside in a large bowl.
5. Wipe wok clean. Return wok to high heat, add 2 teaspoons oil and heat until smoking. Add shrimp and stir-fry for 30 seconds.
Add roast pork and onion and continue to stir-fry for another 30 seconds. Add red bell pepper and snow peas and stir for another 30 seconds, then add carrots. Add 1 teaspoon curry powder, season with salt, and cook, tossing, until curry is evenly distributed. Scrape wok contents into bowl with eggs.
6.Wipe the wok clean again. Heat remaining 2 tablespoons canola oil over high heat until smoking. Add the rice-stick noodles
and stir-fry for 30 seconds. Add the sauce and remaining 2 teaspoons curry powder. Stir until the curry powder is evenly distributed. Return egg, shrimp, roast pork, and vegetables to wok and stir-fry until everything is evenly combined, about 30 seconds.
Season with salt and remove from heat. Add scallions, drizzle with sesame oil, mix well, and transfer to a large serving bowl. Enjoy immediately.
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Beef or Chicken Chop Suey
Serves 4-6

Ingredients :
½ pound beef (round or chuck) or chicken breast cut in half and pounded, then cut into thin strip, cut beef
into thin slices. Tenderize meat by soaking it in 1/4 tsp baking soda and 3 tbs water for 1 hour, then rinse
thoroughly. 2 teaspoons peanut oil 2 teaspoons soy sauce 1 teaspoon sugar 1 teaspoon sea salt 4 teaspoons cornstarch 2 onions, chopped 2 carrots, chopped ¼ pound mushrooms, sliced 7 ounces bean
sprouts 3 slices ginger, crushed ½ cabbage, chopped 1 teaspoon sugar 4 cloves garlic, crushed, 2 cups
cooked rice
Directions :
1. In a bowl, mix oil, soy sauce, sugar, sea salt, cornstarch, and fresh ground pepper. 2. Add beef /chicken
to mixture and marinate in refrigerator. 3. Heat Wok to 425F̊ and add peanut oil. Add onions and carrots
and sauté. 4. Add mushrooms, sprouts, ginger, and cabbage, and stir-fry. Add sugar and sea salt. 5. Remove
vegetables from Wok; set aside. 6. Add more oil to Wok and add garlic and sauté. 7. Add marinated beef
and sauté for 4 minutes until cornstarch is no longer visible and beef is cooked. 8. Serve chop suey over
cooked rice.

AD FOR SALE
$48.00 a year, $4.00 per month

In Loving Memory of

IN LOVING MEMORY OF MY BROTHER

Frank Napier

RUSSELL L CRAMER JR

PER, PDDGER, PSP

FROM YOUR

from Daisy Napier

“ Little Sister” - JANET

Compliments of

"In loving memory of MY
Mom & Dad,

Dan Bray, PER 1992-’93 and 2016-’17,

Kate & Earl Kuntz”

PDDGER and
M. Fran Bray, PER 2008-’09, PLP
Newsletter Editor

from your favorite….
Mark."
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Advertisements

NSG Tax Service
Nancy Geiman, Owner

859-635-1040
8313 E. Main St
Alexandria, Ky 41001
ngtaxlady@twc.com

We Deliver!!
Open Daily 4 PM

5106 Mary Ingles Highway, Silver Grove, Ky
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