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Pay high heating
and cooling bills

or invest in the comfort and
beauty of your home and save $$

Call Dave for a free Estimate
291-7439

Insured Licensed Bonded 15 years Experi-
ence

D&M Window Company

•Windows
•Siding
•Vinyl Patio Rooms
•Order Direct from

Factory
•Factory Installed Win-

dows

I believe music has the power to change
lives.
I believe too much television is bad for our
children.
I believe God has a sense of humor.
I believe when a homeless person asks for
five dollars, you give them ten.
I believe we are all blood brothers.
I believe we have an obligation to leave the
world better than we found it.

We may not all believe exactly the same thing, but the people of The United Methodist
Church believe in God and each other. If you’re searching for something to believe in, our
hearts, our minds, and our doors are always open.

Open hearts. Open minds. Open doors.
The people of The United Methodist Church

KING AVENUE
CHURCH

WORSHIP 9; 10:45 A.M.
call Lori at 424-6050

CORNER KING & NEIL
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Another Great
Debbie Colvin
Recipe

Once again, Debbie Colvin came
through with great food and a time-
less recipe. This salad disappeared
fast at the Street Party. When she’s
not cooking, Debbie and husband
Jerry take care of the Harrison West
Park.

Broccoli Waldorf Chowder

6 C broccoli florets*
1 large red apple, chopped
1 granny smith apple, chopped
½ c raisins
¼-1/2 C chopped pecans or walnuts
½ C prepared coleslaw dressing

In a large serving bowl, combine first five
ingredients.  Drizzle with dressing and
toss.  Refrigerate leftovers.

*Note: If using whole broccoli, peel the
stem and slice into coin-size pieces and
include with florets to measure.  (Discard
very bottom woody portion of broccoli
stems.)

Eadie Gourmet Eats
Out at Harrison
West Street Party

(Continued from Page 8)
Kathy Capuano brought a load

of designer pizzas from B. Hamptons.
The chicken pizza was outstanding.
I imagine the others were equally
good, but really, even I can eat only
so much.

Tom Friend brought a huge pan
of scalloped potatoes that were so
cheesy rich I had to ask for the recipe.
Seems he doctors up Betty Crocker
au gratin potatoes. So do I, but they
don’t taste like his!

Speaking of cheese, whoever
brought the mac and cheese did ev-
eryone a favor. Yum. Homemade
taste and texture.

Debbie Colvin’s broccoli salad
(recipe at left) was a hit. Crunchy,
creamy, sweet, tart, and cool, it defi-
nitely was delicious.

There was a plate of brownies
that disappeared so fast I didn’t get a
taste. Can you believe I missed out
on chocolate?

Pete Andronis from Cafe Cor-
ner brought over dozens of samples
of his desserts. Don’t know where he
gets his baklava, but it’s really good.

 There were Maddy Weisz’s
fresh-picked red raspberries with real
whipped cream. Some of us could
hardly tear ourselves away.

There was ice cream. There was
ham salad. There was more salad. We
needed another table for the food.

I haven’t covered everything.
Frankly, I couldn’t taste everything.
But if you missed the Street Party,
rest assured, you missed some really
good eats, and a really good time.


