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Authors share tips, tales W1th Sem students

Two authors from the
Back Mountain recently
shared their works with
Wyoming Seminary Low-
er School students as
part of the school's an-
nual Author’s Day.

Rosalie Snow Albert,
author of “Whitey Wooly
Lamb,” and Catherine
Gourley, author of sev-
eral books on history
and historical fiction (in-
cluding books in the
popular American Girls
series), presented work-
shops to students in
pre-kindergarten
through eighth grade.
The full-day event was
sponsored by Wyoming
Seminary ‘s Lower
School Parents Association and included book

Author Catherme Gourley,
chats with fifth-grade students following a workshop
she conducted in their classroom. Pictured with the
author are Shavertown students, from left; Madeleine

Hackett, Joshua Lubin and

Stax & Co.
Easter Sunday Brunch
Sunday, April20, 2003
Hours: 9:00 a.m. to 2:00 p.m.
Serving Brunch Only
Now Taking Reservations - 675-7007

Price: $14.95
Plus tax and Gratuity

$7.50

Don't Miss The Bar Specials
Mimosas &
Bloody Marys

Black Duck Grille

Route 309, Dallas Eitop;ng Center, Dallas

Soups ¢ Salads * Appetizers * Sandwiches
* Steaks © Fresh Seafood ¢ Pasta

Full Service Bar
* Take Outs * Business Delivery
Corporate Catering Available
For Meetings and Luncheons
Serving: Mon. to Fri. 11:30-9; Sat. 4-9
For Reservations Call

675-1227

16 Carverton Road

TRUCKSVILLE

[ f you want perfection...Try
our Sicilian Style Pizza,
Our wings & other
menu items!

Eat 1n or take out!

696-2100

Pizza
Perfect

| Mon. 4-10 p.m.; Tues., Wed., Thurs. 4-11
p.m.; Fri. 11 a.m. - Midnight; Sat. 12:30 p.m.
- Midnight; Sun. 2 p.m. - 11:00 p.m.

in the formative stages of writing a book.

Children 10 and under

1174 Memorial Highway, Twin Stack Center, Dallas :

signings in the Sor-
doni Library. The
authors, both of
whom had been
teachers them-
selves, urged stu-
dents to keep jour-
nals and to chroni-
cle their emotions
and observations.
Gourley said she
enjoys writing
about history and
showing how
women worked in
quiet ways to better
the world. The for-
mer teacher and
editor of Read mag-
azine also shared
with students the
strategies she uses

a Back Mountam resident,

John Henry.

Boyer accepted at Wharton School of Business é

Justin Boyer has been in-
formed of his early acceptance
to the Wharton School of Bu51—
ness at the S
University of
Pennsylvania
as a member
of the Class of
2007. Whar-
ton’s full time
undergraduate
program in
business,
founded in
1881, considered the finest in
the world and is only one of-
fered among Ivy League institu-
tions. The program has been
consistently ranked #1 in the
nation.

Boyer is a senior at Lake-
Lehman High School. He has

Justin Boyer

been actively involved in both
academic and athletic activi-
ties. He has attended Pennsyl-
vania Free Enterprise Week and
Toyota Business Challenge,
programs designed to expose
high school students to the free
market economy. Boyer is the
business manager of his high
school newspaper, Knightlife,
where he started a financial
awareness column. He is also
the treasure of his senior class.

Boyer competed at both Na-
tional History Day Regional
Competition and NHD State
Competition. As a junior Boyer
and two other students took
first at NHD Regional Competi-
tion and placed in the top 6 at
the NHD State Competition.
Boyer has been a varsity starter

for the Lake-Lehman golf team
since his freshmen year. His
athletic accomplishments in-
cluded a second place finish at
the Anthracite Golf Associa-
tion's Tournament of Champi-
ons and a selection as a
Wyoming Valley Golf All-Star
for the past three years. He has
been formally recognized for his
achievements by the Daughters
of American Revolution,
Wyoming Valley Youth Salute,
Times Leader Best and Bright-
est, National Society of High
School Scholars, All-American
Scholars, and Who's Who
Among America’s ngh School
Students.

He is the son of Charles and
Ellen Boyer of Bloomingdale.

Specialities Include
¢ Crab Cakes ® Fresh Halibut
* Our Famous Shrimp Scampi
* Prime Steaks & Chops
* Large Selection of Craft
Brewed Beers, Seven on Draught

TTL

RESTAURANY

825-7989

Seq, ST 0% o ¢ Extensive Wine List
“o0p, steaxs * © 1
Daily Lunch & Dinner Specials ©
TAKE OUTS Lunch: Mon.-Fri. 11:30-2pm
AVAILABLE Dinner: Mon.-Thurs. 4:30-
RESERVATIONS 10:00 Fri, & Sat. 4:30-11:00
SUGGESTED Closed Sundays
MAJOR CREDIT
CARDS ACCEPTED
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kerboard Inn

Fine Food and Drink

We also do Funerals, Rehearsal Dinners,
Birthday Parties etc.

Try Our Pizza, Wings & Stromboli

SAUTEED JUMBO LUMP CRAB CAKES
w/tossed salad & 1 side

BLACKENED CHICKEN ALFREDO
over linguini w/tossed salad

PAGACH STROMBOLI €
385 Carver n Rd.. Trucksvllle

Dinner Hours: Tun-su 5-10; Sun. 4-9
Bar Hours: Mon-'l'hurs 2-1 a.m.; Fri-Sat 12-2; 5un 12-1

Restaurant & Sports Bar

; Open 29 Years
« Reasonable Prices, Great Quality Family Atmosphere

LENTEN SPECIALS (Call Ahead)
White Pizza, Stuffed Pizza, Potato & Cheese Pagash
$1.40 or By The Pie
The “Best” Crab Bisque

* Sausage * Meatball * Porketta ¢ Children’s Menu
* GREATEST CHICKEN WINGS

Bar Hours: Mon. - Fri. 4 p.m. - Close;

- J; 23 Sat, & Sum. 12 p.m. - Close
7 e

morial Highway, Dallas
_675-6161

f Sicilian & Round Pizza » Hoagies * Homemade Dinners -

Restaurant Hours: Mon. - Sat, 11 a.m. - 11 p.m.; Sun.: 1 -10 p.m.

o CLAMS CASINO
STEAMERS

B Butter Style

a light lemon butter

f an orange glaze

sauce

Superb Chinese Cuisine
~ Presented with

Michael Jordan and Larry Byrd soar across the walls as the sounds of Seinfeld,
ESPN Sports Center and Scooby Doo can be heard from the mini television sets at
each table. The delicious food and fun family atmosphere at the Checkerboard Inn
deliver an extraordinary dining experience.

Checkerboard Inn Menu Items

Appetizers:

SHRIMP JAMMERS - breaded butterflied shrimp stuffed with Monterey jack cheese
“§ peppers and served with French fries and cocktail sauce

% STUFFED MUSHROOMS - stuffed with crabmeat and cheese

GARLIC KNOTS WITH MARINARA SAUCE - pizza dough tied in knots, baked and
# tossed with olive oil, garlic and parmesan cheese

BONE] ESS BUFFALO BITES- served hot, mild, cajun, BBQ, Spicy Honey BBQ or Garlic

Checkerboard Specialties:

BROILED HADDOCK - 9 oz of fresh broiled haddock with old bay seasoning topped with

STUFFED HADDOCK - stuffed with a mixture of jumbo crabmeat and blended cheeses
topped with lemon butter

SHRIMP SCAMPI - 7 jumbo shrimp broiled with garlic, butter, and lemon

CLAM AND SHRIMP FRA DIAVLO - over angel hair pasta, sauteed clams and shrimp in
scallions, white wine, garlic and olive oil with a spicy marinara sauce.

FILET MIGNON- broiled to perfection and topped with a demi glaze
§ NEW YORK STRIP - one pound broiled to perfection

VEAL CORDON BLEU - fresh cut veal stuffed with swiss cheese and ham, lightly breaded
d and topped with a creamy dijon sauce

VEAL OR CHICKEN PARMIGIANA - veal or chicken lightly breaded, topped with
marinara sauce and a blend of cheeses

ROAST HALF DUCKLING - half duck semi-boneless roasted till golden brown topped with

ol CHICKEN SCAMPI - chicken tenders sauteed in white wine, mushrooms, and garlic butter

TN
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