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“ p) CALENDAR OF EVENTS

Sat & YogalPilates/TaiChi

homa.orq
Sat

Jan~ Thursdays at Twilight
Nov Garden Concerts
neworleanscitypark.com

Feb~ China Lights
Apr  at City Park
neworleanscitypark.com

04/07~ French Quarter Fest
04110 fqfi.orq

04/1~ Spring Garden Show
0412 garden.neworleanscitypark.co c

04/14~ Jazz in the Park ﬁ’/\ﬁﬂ

06/02 neworleansonline.com/neworleans/

AT
Mon New Orleans Museum of A

Thru  Farmers Market 10a-2p r-‘-‘.-]
Dec frenchmarket.org iy

04/08&~ Pontchatoula Strawberry Fest
04/10 LaStrawberryFestival.com

festivals/musicfestivals/jazzinthepark

04/16~ Angola Prison Rodeo ! >

04117 angolarodeo.com

04/1& Earth Day Festival
nolaearthdayfest.wordpress. com

Wednesday at the Square
y
March 2 - May 18 ~ 5:00 - 8:00p
For band schedule & other details
57\.{- www.wednesdayatthesquare.com

LoBBY EVENT: JEWELRY $HOW

SHIRLEY’S SHOWCASE
- Proprieter Shirley Engeron will be on-site
Thursday, April 7th & Friday, April 8th
determined to brighten our spirits and our
wardrobes! Her jewelry show will feature a
varied selection of fashion jewelry and hand-
bags in beautiful spring colors. Keep in mind
Mother’s Day is just around the corner.

Roadwork frustration ..
Will it ever end??

. . Lobby Event:
Newe Orleans dazz & Herttage Festival
Rockin New: Orleans From BOOK FAIR
April 22nd - Mag 1s€ Tue April 4th

Check out. the line-up. yowwnojazzfest.com

W [ &Wed April158h

Umbrella Etiquette
As a courtesy to our tenants and guests, the building
provides “umbrella bags” for both large and small wet
umbrellas. The bags are located at all entrances/
exits to the building.

FORE!
April 25th - sMag (st
Zurich Classie of New Orleans golf

teurnament is the PG.A Teur's annual

5

We encourage everyone to make use of these bags
when you come in from the rain. Not only will it pro-
vide you with a dry storage bag for your umbrella, but
also it keeps the floors dry and free from drips. We
hope you enjoy these handy bags and thank you for
helping to provide everyone with a dry and safe

step in New Orleans. This werld-class
event features g@lf s biggest names
cembined with the eif@y's greatest feed

and music—right en the ceurse! This IObb{ o
frev is the PG.A Teur New Orleans style! e Spnvt,g is nature's way of
k’ﬂ§.§@ www.zuriehgelfelassie.com P saying, ‘Let's Party’]

~ Robin Williams

——

RECIPE SUBMITTED BY:
Elizabeth McAuley

FRENCH DIP BRISKET

&
Summon your inner-chef
Need RECIPES |

Got an awesome, tried & Hrue,
crowd-pleaser recipe? Please share it

Must be short and concise —
long, extensive recipes will not fit in the
newsleters due o limited space. We will
pick from those submitted fo be featured
in upcoming newsletters, Send +o:

cnichols@I615poydras.com

. Gillis Ellis & Baker
Ingredients:

1 (4- to 6-pound) beef brisket

1 large onion, sliced

1 (1.25-ounce) packet dried onion soup mix
1tablespoon cracked black pepper

1 (10¥%2-ounce) can French onion soup

6 to & po-boy buns

6 to & slices cheddar or provolone cheese

Instructions:

1. Place brisket into slow cooker and top with onion slices, dried onion soup mix and
cracked black pepper. Pour French onion soup over all. 2. Cook on Low for & to 10
hours. 3. Remove brisket and shred. Reserve broth for dipping. Place shredded beef
on bottom half of po-boy bun and top with sliced cheddar cheese. Place top half of
bun over beef and cheddar. Dip into reserved broth.




