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Competitive & Affordable rates
Easy Installments & electronic funds transfer available.
Come l)y or call for an appointment.
Ernie Rodgers
216 E. Main e Eagle Lake # 979-234-5920

Plctured above is the Rice Raider Golf Team. Front left to rlght Myles Dumont, Carlos Sosa, Travis Kaley, Nick Duarte. Backleft to rlght
Matt Hemandez Adam Shimek, Taylor Cook, Wesley Arrison, Trent Popp.

Raider Baseball Team Goes 1-1 Last Week

The Rice Raider Baseball
team played Hallettsville on Tues-
day, March 18 and lost 0-15.

Losing pitcher is Matt Hernan-
dez with 3 2/3 IP, 6K, 3BB, 8R and

[Cake and Casserole)
Sale
Parish of the
Nativity
Relay for Life team
will have a cake and
casserole sale
Saturday,
March 29 at the
Eagle Lake
Brookshire Brothers
from 8 a.m.
until sold out. J
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DID YOU KNOW?

For more
energy-saving tips

Dave Lennox

; turn to your

Limited time offer!
Additional $200 off a qualifying system!*

Dave Lennox

PREMIER DEALER

ASREVE LREIOIKX

PREMIER DEALEF
LENNOX D

Traineéd and independently
evaluated on an ongoing
basis, Dave Lennox Premier
Dealers deliver a level of -
comfort and service no one
else can match.

Lic #TACLB 003799C

Offer expires 6/6/2008.

*Additional $200 is on qualifying systems and available through April 11, 2008.
**Rebate offer is valid only with the purchase of qualifying Lenniox products.

***Valid between 3/17/2008 and 6/6/2008. On promo purchase, fio monthly payments required & nofinance
charges assessad if (1) promo purchase paid in full in 12 months, {2} any minimum monthly payments on
account paid when due, and (3) account balance daes not exceed credit limit. Otherwise, proma may be
terminated & finance charges assessed from purchase date. Standard terms apply to son-promo
purchases, optional charges & existing accounts. As of 1/1/2008, variable APRs: 19.9% & on all
accounts in default, 28.99%. Minimum Finance Charge $1.50. Subject to approval by GE Money Bank.

© 2008 Lennox Industries inc. See your participating Lennox dealer for details. Lennax dealers include
independently owned and operated businessas.

LENNOX )

E. B. AIR CONDITIONING & HEATING SERVICE
Serving Wharton, Fort Bend, Austin & Colorado counties
www.lennoxdealer.com/ebairconditioningandheatingservice

(979) 335-4262

Celebrating 30 Years In Business

LENNGX))

HOME COMFORT SYSTEMS ’
Innovation never felt so good.™

Carlos Sosa with 1 1/3IP, 2K, 7R.

Leading hitters were Mario
Hull with one for three, single;
Matt Sosa with one for three,
single; Damian Stevens with one
for two, single.

The Raiders played Ganado
on Thursday, March 20 and won

Lady Raiders 1-1 Last Week

The Lady Raider Softball team
played Hallettsville on Tuesday,
March 18 and lost 1-1.

Losing Pitcher was Kourtney
Korenek.

Leading hitters were Brooke
Popp with two for four, Lauren
Shimek with one for three, Chel-

12-5.

Winning pitcher was Trent
Popp (2-2) with 7IP, 5R, 11K,
3BB, 5H.

Leading hitters were Mario
Hull with two for five, double,
2RBI; Matt Sosa one for four, 2B;
Trent Popp two for four, RBI,
Matt Hernandez, one for four; Tim

sea Korenek with one for two.

The Lady Raiders played
Ganado on Thursday, March 20
and won 11-7.

Winning pitcher was Chelsea
Korenek.

Leading hitters were Brooke
Popp with two for five, Violette

Brooke Popp slides in to score a run in a recent Lady Ralders
game.

111 E. Jackson - El Campo - 979-543-6901

visit our website www.riouxinc.com

Morales two for four, triple, 3RBI;
Damian Stevens two for four,
double, triple, SB; Dustin Soto two -
for four, double, 2RBL.

The season record is 4-10 and *
district 1-4 4

The Raiders played Industrial .
Tuesday, March 25 here at 7:30 °

* p.m. and will play Weimar Friday,

March 28 here at 7:30 p.m.
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Villafuerte with one for four,
Kourntey Korenek with two for
three, Jaquita Woods with one for
three, and Chelsea Korenek with
three for four.

The Lady Raider season re- |
cord is 9-10 overall and 2-4 in |
District.

Cider Braised
Chicken

Though not necessarily known
for its cuisine, Ireland does boast
several unique and delicious .
dishes, such as the following
recipe for “Cider-Braised Chicken
and Cabbage” from Margaret M. .
Johnson’s “The Irish Pub Cook- '
book” (Chronicle Books).

For this dish and many oth-
ers, chefs of Ireland are fond of -
using cider as a substitute for .
wine, helping to impart a umque
flavor.

Cider-Braised Chicken

and Cabbage J

Serves 6

1/3  cup all-purpose flour

6 5- to 6-ounce bone-in
chicken breast halves, skin on

1/4 cupoliveoil

4 to 5 cloves garlic

3  carrots, peeled and
thickly sliced

1 large onion, thlckly
sliced

L

3 bay leaves A

1/2  cup golden raisins !

2 tablespoons minced
fresh flat-leaf parsley

2 tablespoons fresh rose- °
mary ‘

2  cups shredded Savoy '
cabbage 3

1 cup canned low-sodium
chicken broth, or 1 chicken bouil-
lon cube mixed with 1 cup boiling
water

1 cup Irish cider, prefer- *
ably Magner’s brand

Salt and freshly ground pepper -
to taste

1. Preheat the oven to 325 F. ¢
Combine the flour, salt and pep- ~
per in a shallow bowl and dredge
the chicken in it, shaking off the
excess. :

2. In a large skillet over me-
dium heat, warm the oil. Add
the chicken in batches and cook
for 3 to 4 minutes on each side,
until lightly browned. Transfer
the chicken to a large ovenproof
baking dish.

3. Tuck the garlic, carrots,
onions, and bay leaves in between
the chicken pieces. Sprinkle with
the raisins, parsley and rosemary.
Place the cabbage on top, season
with salt and pepper, and pour the
stock or broth and cider over the
meat and vegetables. Cover with
foil and bake for 11/4 to 11/2 hours,
or until the chicken is tender.

4. To serve, place a chicken
breast in the center of each of six
plates, and spoon the vegetables
and sauce over the top.



