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11/01 YOGA inthe
Sculpture Garden
Saturdays at NOM

noma.org/event/yogain-
the -sculpture-garden/all/

11/03~ N.O. Film Fest
11/13 neworleansfilmsociety.org

11/05~ Zydeco & Seafood Weeke

lo]
11/06 faubourgbrewe[y.com/comll
-seeus/seafoodextravaganza

=
11/05~ LA Renaissance Fey )
12/11 larf2022.0rg

11/08 d
ot -

Veterans Day  (i#fFsine

g
US Navy Band g’
\

Commodores Concert
nationalww2museum.org7
events-programs/events

11/24 Thanksgiving *

11/24~ Celebration in the Oak%
01/01 celebrationintheoaks.com

Election Day
11/11
11/12

11/26 Bayou Classic :
mybayouclassic.cOr

11/29 The Roosevelt Hotel
) ~ Wonderland L-obby Ligh
neworleans com

Turn your clocks BACK ONE HO
on Sunday, November 6th

2022 4th Quarter

Gallagi@tiis Ellis & Ba&¥Kears
Seyler Favatrgears

Frosch Rodrigyestyatiels) yeard'

LLYNK18 years
LA Bar Foundatigears

Congratulations & Happy Anniversary to
MS. MARY LUCAS who celebrates 25 years \b
at 161S Poydras this month. :

her many years here, Ms. Mary has proven to be a reliable,
faithful employee who has an exceptional work ethic. Profession-
alism & customer service delivered with a sweet demeanor & a
warm smile. Thank you for being part of our team.
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ELECTION DAY:
TUE NOV 8TH
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RECIPE SUBMITTED E

IMPECCABLE PORK ROAST

Property Managemen

Ingredients

1 % cups pale ale, English bitter, or light béxdespoon kosher salt

% cup extnargin olive oil 2 % tablespoons dried thyme, rosemary, or basil
1 teaspoon ground red chili flakes 1 tablespoon freshly ground black pepper

6 to 8 large cloves garlic, split in half 4 to 8 pound pork roast (shoulder, loin)

Methad

Combine beer, olive oil and red chili flakes in a <Sealadbidel Stir garlic, salt, herbs and black
pepper together until well bleBdedside. Place roassiflt up on work surface, trim fat afd cut

% inch slits, about three slits per rib or 1 every 2 inches. Stuff slits with -bapgecegariberb

Rub remaining herb mixture on roast and let stand at room temperature for 20 minute§. Pour I
oil mixture over roast and let stand 45 more minutes. Place on greased rack in greased roas
and put in preheated 325 degree oven. Baste frequently with beer and oil mixture alofg with p:
Roast until meat thermometer registers 165 degrees (probablyhabositd2fending on size of
roast). Remove roast, cover with foil, let rest 15 minutes to allow juices to set before garving.

Note: The internal temperature of pork sligbldidgra&® to be juicy & succulent when served. The intéinal tempe
will rise-50 degrees after taken from oven, so it should be removed when the interna¥Gedegeetsire isi165



