DISTRICT 1 COMMUNITY MEETING

Come See What All The obblmg is About!

Who should attend >>> All Gitizens who live in the City of Prichard, District 1 Area

When: November 13, 2026
Time: 5pm
Place: Prichard City Hall — Council Chamber

Come see what All the Gobbling is About

Come see what is planned to happen in your District
Have questions, come get answers

Who should you CALL - WHEN ?

Be Informed - Attend

Let’s Build a Better Community and City ) . o
Come hear the important numbers you need to know Prichard City District 1
Come hear about important dates

Please bring this card to the meeting
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Dinner will be served / Save the Date

For additional information please call 251-452-7810




Red Velvet
Recipe courtesy of Johnnie Gabriel : S i
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LEVEL: PREP TIME: COOK TIME: INACTIVE TIME: TOTAL TIME: YIELD:
Easy 15 min 1hr 30 min 1 hr 45 min 6 to 8 servings

g
Fon the Ked Velet Cake:
® 21/2 cups all-purpose flour CAKE > '-Q?’.‘ S

(recommended: White Lily)

® 1 teaspoon baking soda

s Preheat oven to 350°F. Grease and flour

* 1172 cups ranulted sugar 3 (9-inch) round layer cake pans.
® 2eggs

e 11/2 cups canola ol

o 1 estpoct v Sift flour, baking soda and cocoa together.
o L Beat sugar and eggs together in a large bowl.

® 1 teaspoon vanilla

© 1cup buttermilk

In a separate bowl mix together oil, vinegar, food
o the Cuam, Chese Fisting: coloring, and vanilla. Add to the bowl of eggs and
* 12p margarine sugar and beat until combined.

® 1 (8-ounce) package cream cheese

® 1 box confectioners’ sugar, sifted

« 172 teaspoon vanill Add the flour mixture and the buttermilk to the wet

B -4y mixture by alternating the buttermilk and dry
ingredients. Always start with the flour and

B et end with the flour.
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e Pour batter into pans. Tap them on the table to level out
the batter and release air bubbles. Bake for 25 minutes
or until a cake tester inserted near the middle comes out
clean but be careful not to over bake or you’ll end up
with a dry cake.

Let layers cool on a wire rack for about 10 minutes before
turning out of pan. Cool completely before frosting.

CREAM CHEESE FROSTING Q2

For the cream cheese frosting: This is the “official” cream
cheese frosting recipe but we always use about 1 1/2
recipes on each cake to cover it well.

Let margarine and cream cheese soften to room
temperature. Cream well. Add sugar and beat until
mixed but not so much that the frosting becomes
“loose”. Add vanilla and nuts. Spread between layers
and on top and sides of cake.

@ This recipe was provided by a chef, restaurant or
culinary professional. It has not been tested for home use.




