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Let’s Do Lunch!

The senior group meets for
lunch at a different
restaurant on the last
Wednesday of every month.
Meet us at the chosen
restaurant at 12:00pm. We
will eat as a group, but pay
individually. Check the
monthly Buzz Newsletter or
the city website
www.cityofcorinth.com for
each month’s restaurant.
Call Melissa at
940-498-7540 or email

m.dolan@cityofcorinth.com
to RSVP.

October 30,2019

December 18, 2019

Z0BS

KITCHEN

Meet us at the chosen restaurantat 12:00pm
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Let’s If you have any trip suggestions, places you want to go, or places you loved and
want to go back to, please be sure to let Melissa know so we can plan a trip
Go there! This is your group, so we will go where you want to go, see what you
want to see, and have fun doing it! Melissa can be reached by email at
EX Iori n Melissa.dolan@cityofcorinth.com or by phone at 940-498-7540. If you want to
p g be added to our monthly mailing list about trips and information, please send

your information to Melissa.

October 10, 2019

November 22, 2019

Have questions? Contact Melissa at
Melissa.dolan@cityofcorinth.com or by phone at 940-498-7540.
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ﬂ PRESENTED BY THE
CITY OF CORINTH

SATURDAY, OCTOBER 19, 2019

CORINTH COMMUNIITY PARK - 1T0AM-8PM

FUN FOR KIDS & THE FAMILY
FOOD, DRINK & LIVE MUSIC
HOT AIR BALLOONS

CORINTHPUMPKINPALOOZA.COM
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Popcorn Shrimp

Ingredients:

1 lb.shrimp, deveined and peeled
Seasoned Flour

* 1cupflour

* 1tbspCajunseasoning

e 2tspsalt

* 1tspblackpepper
Egg Mixture

* legg

* 3 tbspmilk

* 1tspCajunseasoning

OCT-DEC 2019

NECTAR
7 NIBBLES

FOR SENIOR NUTRITION

Preparation:

Ina medium bowl, add seasoned flour ingredients. Mix well.
Placehalf of the flour mixture intoa largezip lock bag, reserve the rest.
Add the shrimp to the bag and shakeuntil each shrimpis coated with
flour. Shake off any excess flour.

Ina separatebowl, add egg, milk,and Cajun seasoning. Mix well.
Dredge the floured shrimpinthe egg mixture, then coatwith the fresh
seasoned flour mixture.

Heat oil at350°F (180°C).

Fry shrimp for a few minutes until golden brown and cooked through.
Serve with your favoritedippingsauce.

Honey-Garlic Chicken & Veggie Skewers

Ingredients:

Marinade

* 3 tbspvegetable oil

* 1/3 cup honey

* 1/3 cupsoy sauce

* 3clovesgarlic,minced

e 1 teaspoon pepper

Skewers

¢ 3 chickenbreasts, cubed cut
* 1redonion

* 2 red bell peppers

* 2 orange bell pepper

* 2 yellowbell pepper

* Fresh parsley,totaste
Wooden skewers, soaked in water

French-style Lemon Tarte

Ingredients:
* 4eggyolks
* 4eggs

e 2/3 cup sugar

¢ 1 cup lemon juice

* 2lemon zests

* % cup butter

* 1 pre-baked tartshell

* Powered sugar for topping

Preparation:

Soakthe skewers inwater for 5-10 minutes and set aside.

Ina bowl with the chicken, add the ingredients for the marinade.
Mix until coated. Cover with plasticwrap andrefrigeratefor 30
minutes to 2 hours.

If baking, preheat the oven to 400°F (200°C).

Prepare the vegetables by cutting them into 1-inch (2% cm) squares.
Assemble the skewers starting with the red onion, followed by the
bell peppers and chicken.Repeat three times.

Placethe prepared skewers on a bakingsheet and brush with
remaining marinade.

Bake or grill for 20-30 minutes or until chickenis no longer pink.
Sprinklewith parsley.

Preparation:

Pre-heat the oven to 350°F (180°C).

Prepare the lemon curd by whiskingthe egg yolks, whole eggs, sugar,
lemon juiceand lemon zest over a bain marie(a largebowl placed
over a pan of simmering hot water).

Once combined, mix inthe butter and whisk the mixture for about10
minutes, until thick.

Pourinto a pre-baked tart shell.

Bake for 6 minutes.

Leave the tart to cool before dustingwith icingsugar.
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Answer Key ,"

The library N
Aclock E J
Cookie sheets
The alphabet
Hello. honev!



