
 

CALENDAR OF EVENTS 
 

 

11/01    YOGA in the  

            Sculpture Garden 

            Saturdays at NOMA 

            noma.org/event/yoga-in-    

            the -sculpture-garden/all/ 
      

11/03~  N.O. Film Fest 

11/13     neworleansfilmsociety.org 
        

11/05~  Zydeco & Seafood Weekend 

11/06    faubourgbrewery.com/come 

            -see-us/seafood-extravaganza 
 

11/05~  LA Renaissance Fest 

12/11    larf2022.org  
 

11/08    Election Day 
 

11/11     Veterans Day 
 

11/12    US Navy Band     

            Commodores Concert   

            nationalww2museum.org/   

            events-programs/events 
 

11/24   Thanksgiving 
 

11/24~ Celebration in the Oaks  

01/01    celebrationintheoaks.com  
 

11/26    Bayou Classic 

            mybayouclassic.com 
 

11/29   The Roosevelt Hotel 

                Wonderland Lobby Lighting 

            neworleans.com 
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ǛǢǛǬǗǪǥǨǩϝ-ϝǚɵɰϝʅɻʁϝɺɻʃ̼ 
 

ǟɲϝʅɻʁϝɱʂɱɾϝɴɭʂɱϝʀɻϝɾɱɼɻɾʀϝɿɻɹɱʀɴɵɺɳϝɭɮɻʁʀϝɭɺϝϝϝ
ɱɸɱʂɭʀɻɾ̲ϝɱɭɯɴϝɱɸɱʂɭʀɻɾϝɵɿϝɭɿɿɵɳɺɱɰϝɭϝɺʁɹɮɱɾ̵ϝϝǟɲϝ
ʅɻʁ́ɾɱϝɵɺϝʀɴɱϝɱɸɱʂɭʀɻɾϝɯɭɮϝɲɭɯɵɺɳϝʀɴɱϝɰɻɻɾɿ̲ϝɵʀϝɵɿϝ

ɸɻɯɭʀɱɰϝɻɺϝʀɴɱϝɾɵɳɴʀϝɻɲϝʀɴɱϝɰɻɻɾɿϝɮɱɸɻʃϝʀɴɱϝɮʁʀʀɻɺϝ
ɼɭɺɱɸ̵ϝϝǪɴɱɾɱϝɵɿϝɭϝɿɵɳɺϝʀɴɭʀϝɿɭʅɿ̴ϝϝǥɼɱɺϝǚɻɻɾ͓
ǦʁɿɴϝǘʁʀʀɻɺϝɲɻɾϝǛɹɱɾɳɱɺɯʅϝǥɼɱɾɭʀɻɾ̵ϝϝǭɴɱɺϝʅɻʁϝ

ɻɼɱɺϝ ʀɴɱϝ ɯɭɮɵɺɱʀϝ

ɰɻɻɾϝʅɻʁϝʃɵɸɸϝɿɱɱϝʀɴɱϝ
Ǜɸɱʂɭʀɻɾϝ Ǚɭɮϝ ɺʁɹ̷
ɮɱɾ̵ϝǙɴɱɯɷϝɵʀϝɻʁʀϝɭɺɰϝ
ʁɿɱϝ ʀɴɵɿϝ ɺʁɹɮɱɾϝ

ʃɴɱɺϝ ɾɱɼɻɾʀɵɺɳϝ ɭϝ

ɼɾɻɮɸɱɹϝɵɺʂɻɸʂɵɺɳϝɭɺϝ
ɱɸɱʂɭʀɻɾϝ ͘ɲɻɻɰϝ ɿɼɵɸɸ̲ϝ
ɸɵɳɴʀϝɻʁʀ̲ϝɱʀɯ̵͙ 

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

ELECTION DAY:  

TUE NOV 8TH 
 

PARTICIPATE  

IMPECCABLE PORK ROAST 
RECIPE SUBMITTED BY:   

Christy Nichols,  

Property Management 

Ingredients: 

1 ½ cups pale ale, English bitter,  or l ight porter 
½ cup extra-virgin ol ive oi l 

1 teaspoon ground red chili  flakes 

6 to 8 large cloves garl ic,  spl i t in half 

Method: 

Combine beer,  ol ive oi l  and red chili  f lakes in a small bowl -Set aside.  Stir  gar l ic,  salt,  herbs and black 
pepper together unti l  well blended -Set aside.  Place roast fat-side up on work surface, tr im fat and cut 

½ inch s li ts,  about three s li ts  per r ib or 1 every 2  inches.  Stuff sl i ts with a piece of herb-laden garlic.   

Rub remaining herb mixture on roast and let s tand at room temperature for 20 minutes.  Pour beer and 

oi l  mixture over roast and let s tand 45 more minutes.  Place on greased rack in greased roasting pan 

and put in preheated 325 degree oven.  Baste frequently wi th beer and oi l  mixture along with pan juices.  

Roast unti l meat thermometer registers 165 degrees (probably about 2.5-4 hours depending on size of 
roast).   Remove roast,  cover with foi l,  let rest 15 minutes to allow juices to set before carving.   
   

Note:  The internal temperature of pork should be 170-175 degrees to be juicy & succulent when served.   The internal temperature 

wil l r ise 5-10 degrees after taken from oven, so it should be removed when the internal temperature is  165 - 170 degrees. 

1 tablespoon kosher salt 

2 ½ tablespoons dr ied thyme, rosemary, or basil 
1 tablespoon freshly ground black pepper 

4 to 8 pound pork roast (shoulder, loin) 
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Gallagher (Gillis Ellis & Baker) -  28 years  
Seyler Favaloro -  20 years  
Frosch Rodrigue Arcuri (Usry Weeks)  -  18 years  
LLYNK -    18 years  
LA Bar Foundation -   9 years 
deBlanc Law Firm -   6 years 
Pearson Vue -   5 years 
Lobby Lims -   4 years 
Ramboll -   3 years 


