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2018 Plate Lunch Fundraiser a Success!

It was a very wet Sunday for Friends of Palmetto to be handing out plate
lunches for the fundraiser but we do it for the love of the park. We are so
thankful for the support of the community and hope that everyone enjoyed
their day off from cooking. A special thanks to our sponsors, volunteers and
to the crew of people who stayed up all night cooking 1100 pork steaks.
Thatdos a LOT of pi

Special Thanks to our
2018 Plate lunch Sale Sponsors
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Kaplan Chamber o Planters Rice ¢ Meaux Brothers Electric

Stallion ® Broussard Brothers ® Acadian Contractors ® Omega Protein
BBQ Medic ®Bank of Erath ® Glenn Lege Construction ® Vermilion Chamber

Friends of Palmetto Island publishes this electronic newsletter on the 1st of each
month. To receive a copy please e-mail info@friendsofpalmetto.org
To &wm s c r-mabteedaboge. Only current members without an e -mail
address will receive a copy of this newsletter by mail. Thank you!
Please feel free to share.
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Upcoming Events
Mark Your Calendafs

Oct -Dut3ch Oven Gatherjjng

Oct -H&2I17l oween Cel ebrafti on

Oct -BB8&r d Meeting

Nov.-LA0Oani edanCouoakerCsoqhon de Lait
Nov.-PR4tures with Sanjta
Nov.-BB&drd Meeting

Dec-Melmber ship & Volunteer Soci al
Dec-Dugt ch Oven Gatheriing

How many people visit Palmetto in a
year? From July 1. 2017 to June 31, 2018
there was 78,737 people to visit the park.

Latanicer CookersowD.

Barbeque Pork Ribs
Submitted by Tony & Patricia Treadway

5 Ibs. Pork Ribs
(ask the butcher to cut slab of ribs in half and separate each rib)
2 Large Purple Onions (chopped)

1 Bottle of Ketchup (24 ounces)

1 teaspoon Dry Mustard

2 tablespoons Worcestershire Sauce
1/3 cup Brown Sugar

3 tablespoons Cajun Hot Sauce

1 teaspoon Liquid Smoke

Cook in Dutch Oven with lid. Start off with 12 charcoals on the bottom and 18 on the
top of the Dutch Oven. Maintain temperature at 350 degrees. Add coals if needed.

Cook onions until they are clear. Add the remaining ingredients, except ribs. Cook
for 20 minutes stirring often. Then add ribs and cover with lid. Cook slow for about 3
hours or until tender. Stir occasionally.




