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NEWSLETTER
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Lough Repor

There will be a presentation of the Dohyle Lough report on Tuesday May 10" at 7.30pm in
Rathkeale House Hotel.All are welcome to attend.

Limerick Historical Society
Limerick Historical Society will hold its next
lecture on Monday night next May 9th.

The title of the lecture is:

The story of Ardnacrusha and the building of
the Shannon Scheme, from a German per-
spective. The lecture will be given by Dr. Joa-
chim Fischer of U.L. and it will

commence at 8 p.m. in Room 203, Mary Im-
maculate College.

Go to main reception and you will receive di-
rections to Room 203.

Admission is free and everybody is welcome.

Colaiste Na Trocaire
Colaiste Na Trocaire students going to
Lourdes next weekend, the students from
Colaiste Na Trocaire who are fundraising to
go to Lourdes, will speak at all Masses on
their experience of working with the pa-
tients on the diocesan pilgrimage and why
they want to go again, and have encouraged
other to go for the first time. Your
donation to their fundraising efforts is much
appreciated.




EDITORS CORNER

Chicken Chasseur

Ingredients

1 tsp olive oil
25g butter

4 chicken leg/breast your choice

1 onion Chopped

2 garlic clove, crushed

200g pack mushroom Chopped how
you like

225ml red wine

2 tbsp tomato purée

2 thyme sprigs

500ml chicken stock

Method

1. Heat the oil and half the butter in a large
lidded casserole. Season the chicken, then
fry for about 5 mins on each side until golden
brown. Remove and set aside.

2. Melt the rest of the butter in the pan. Add
the onion, then fry for about 5 mins until
soft. Add garlic, cook for about 1 min, add
the mushrooms, cook for 2 mins, then add
the wine. Stir in the tomato purée, let the
liguid bubble and reduce for about 5 mins,
then stir in the thyme and pour over the
stock. Slip the chicken back into the pan,
then cover and simmer on a low heat for
about 1 hr until the chicken is very tender.

3. Remove the chicken from the pan and
keep warm.

4. Rapidly boil down the sauce for 10 mins or
so until it is syrupy and the flavour has con-
centrated. 5.Put the chicken legs back into
the sauce

Then serve and enjoy ©
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Saturday 7" May

O’Sullivans Bar

8.30pm Yvonne McCarthy

Rathkeale House Hotel — Chestnut Bar
9pm Live Music with Mike Leonard

Sunday 8" May

Rathkeale House Hotel — Ballroom
8.30pm Adult Dancing with Declan Aungier

Monday 9" May

9pm Rathkeale AFC Lotto Draw
The Black Lion

Tuesday 10* May

O’Sullivan’s Bar
8pm Texas Holdem

Wednesday 11" May

Rathkeale Community Centre
9pm Cards — 45 Drive.

Thursday 12" May

Rathkeale Community Centre
8.30pm Bingo

Saturday 14" May

Rathkeale House Hotel — Chestnut Bar
9pm live music with Just Tom

Sunday 15th May

Rathkeale House Hotel — Ballroom
8.30pm Adult Dancing with Mike Condon
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Our very own
Eddie Flaherty,
and his good
wife Joan
accompanied
by jimmy & M.
Dollery with
John Griffin
M.C.C at the
gun club func-
tion in Shiels
arms 1983

Work being carried
out on the New By-
pass Road

§

Sewerage
Scheme in
progress 1998







