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Jim’s Wonderful Onion Thing (compliments of Gourmet Magazine) 

Serves 6                                                   submitted by Lisa Workman 

½ lb. chopped shallots 

1large yellow onion, sliced thin 

2 bunches of leeks, halved and quartered (approx. 1 ½ inches) 

2 minced garlic cloves 

3 tablespoons unsalted butter 

1 lb. small white pearl onions 

2 cups heavy cream 

½ cup minced parsley 

1 tablespoon chopped up bread crumbs 

In a large skillet, put the butter, garlic, and onions except for the pearl onions 
Simmer until they sweat nicely and are tender.  Do not burn.  Initially expect a lot 
of liquid.  Add the white pearls.Add salt and pepper to taste.Spoon into baking dish.  
Add cream.  Top with bread crumbs and parsley.Cover and bake at 325 for about ½ 
hour-until done. Happy Eating! 

Our favorite holiday recipes…. 

Here's a Franco-Canadian dish I like because it captures the essence of root vegetables 

that used to make a bountiful harvest.  I just call it:: 

Carrot and Turnip 

One rutabaga 

Double carrots to rutabaga 

One large sweet onion 

 

Peel & cut all vegetables into modest chunks.  Salt liberally and just cover with cold wa-

ter.  Bring to boil over medium/high heat.  You may cover while bringing to a boil, then 

remove the cover for the duration of the boiling time.  Boil for approximately 10-15 min-

utes depending upon the size of the pieces of vegetables and the fullness of the pot.  You 

want the vegetables to become soft, much like potatoes for mashed potatoes.  When cook-

ing is complete, drain all water, (try placing the drained pan back on the burner until all 

excess water sizzles away).  Add butter, salt, and pepper to taste.  Believe it or not, a dash 

of hot sauce really brings out the flavor of the veggies.  Sometimes I will add some fresh 

minced garlic.  Mash the vegetables and flavorings together with a potato masher, leaving 

a bit of texture to the mix.  That's it!  It serves up nicely in a casserole dish. 

Recipe compliments of 

Michelle Slack 

 

http://lincoln.midcoast.com/~ncs
http://lincoln.midcoast.com/~ncs
http://lincoln.midcoast.com/~ncs/lunch.jpg
http://lincoln.midcoast.com/~ncs/handbook.pdf
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          NCS Winter Concert 

    Thursday, Dec. 10, 6:30 p.m.  

NCS's annual Winter Concert will be here before long, and 

students have been busy for weeks already preparing music 

for it. This is a huge concert held in the gym. All students in 

grades K-5 will perform in this concert, as well as Jr. Band, 

Sr. Band, and Sr. Chorus. Students should arrive at 6:15 

and go to their regular classroom. Jr. Band, Sr. Band, and 

Sr. Chorus students should report to the music room to 

warm up at 6:00. This concert will feature music of the sea-

son and other music. Please put this date on your family 

calendar. We look forward to seeing you there. 
 

Winter Concert 

 

 

Ten Layer Salad  (To be prepared a day ahead of time.) 

Salad greens 

1/4 c. celery, chopped 

1/4 c. onions, sliced thin 

1/4 c. green pepper, chopped 

1-1 ½ c. frozen peas (uncooked) 

8 slices bacon, cooked crisp and crumbled 

Thin layer of mayo or salad dressing 

1-2 T sugar 

Parmesan cheese 

One last side recipe …. 
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Place the ingredients in a large bowl in lay-

ers in the order given.   Do not stir!  Make a 

day ahead and refrigerate, covered.   Toss 

salad shortly before serving. 

 

(We actually hope for leftovers because my family 

likes this salad for breakfast the following day!) 

Next Week’s Feature:Desserts 
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The Artist of the Week is Olivia in Grade 8.  The 8th graders 
have been working on creating clay tiles that are autobio-
graphical in some way that will live permanently at Noble-
boro, so they will be remembered.  Olivia scratched out 
some waving trees, much like the lines of Van Goghõs paint-
ings.  She is a positive member of the Art class.  Great 
work, Olivia! 

 

Mark your calendarÛ. 

Picture retake day is  

Friday, December 4,  

 

Grade One 

Visits the Nobleboro 

Historical Society for a 
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 H1N1 vaccine is available and we will have the NCS H1N1 clinic on Thursday morning 

November 19 from 830am-1030am for those children who have permits signed and 

on file with the nurse...We strongly encourage parents of younger children to be 

with their child if possible. We will have assistance from CLC ambulance and parent 

and staff volunteers. We will post a schedule for that morning soon..Please check 

the NCS website and watch your e-mail!!....It is VERY IMPORTANT that parents notify 

the office IF your child has received the H1N1 vaccine already so we can take them 

off the clinic list. Parents will be provided with a record of the vaccination and we 

will send a copy to your child's physician. 

There is still no word on when we will receive the SEASONAL flu vaccine...we will 

continue to update you.  
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THE 2nd Annual  

MATTHEW BUDROW  

MEMORIAL TOURNAMENT 

 

All proceeds to benefit the Matthew Budrow Scholarship  

Saturday, November 21, 2009 

Bailey Gymnasium, Lincoln Academy 

NCS K-5    Community Thanksgiving Feast 

Friday, November 20thñ11:30am 

 

 

 

 

NCS and the Ecumenical Food Pantry A Season of Sharing 

As the weather turns colder and Thanksgiving approaches, our school would like to re-

member that we live in a community that cares about people.  With that in mind, NCS 

will be collecting donations for the local food pantry.  Everyoneðstudents, staff, and 

familiesðare invited to contribute nonperishable items between now and Nov. 20th. 

6pm  NPTO meeting Wednesday, November 18th at 6pm 

@ NCS Library 

 

Thanksgiving Break November 25, 26, 27. 


