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Everybody’s Talking
Farmyard inspiration A young woman who grew up on a
farm in Northern Ireland is enjoying newfound celebrity for
her fashion design. To create her clothing, Rachel Irwin uses
material that most people would throw out. For example,
old mats, holiday wreaths, and bird feathers wind up in her
designs. She’s even used fertilizer bags and the fluff from a
cow’s tail, all of which are cleaned and sterilized by her mom.
She named one of her designs “Farmyard Fashion.” Irwin has
won prizes for her work and is looking forward to a career in
the fashion industry.
Protective dog A stray dog named Serenity has become
a celebrity in the town of Chatham, Ontario, Canada. The
pooch was found by a passerby, who stopped to see why she
was sitting in a ditch in the cold. Serenity turned out to be
protecting five tiny kittens. The passerby called a pet shelter,
and the dog and kittens were taken in. Serenity continued to
care for the kittens until they were placed in a foster home.
Shelter staff intend to place Serenity for adoption, and many
families expressed interest after they heard the heart-warming
story of Serenity and her parental instincts.
High design A city high in the mountains of Bolivia is getting
a facelift. El Alto, close to the administrative city of La Paz, is
enjoying attention because of the building designs of architect
Freddy Mamani. He calls his style New Andean architecture.
His modern buildings, called cholets, are usually several stories
high with shops at street level, party and gallery space in the
next levels, and living space on the top floor. The designs
combine vibrant colours and geometric shapes reminiscent of
indigenous textile patterns. For Mamani, the architecture of
his buildings is a way of promoting his culture’s pre-Columbian
roots.
Tree tuggers A group of friends who like to run took part
in the Cape Town, South Africa, marathon, but they were
doing more than just running. The group ran the race with
tree saplings tied to their backs. Their purpose was to raise
awareness about the country’s problem with invasive species,
which are taking over indigenous plants. One of the runners,
Siyabulela Sokomani, ran with a wild olive sapling, and he
sports tattoos of his favourite trees. He and his fellow runners
support the nationwide effort to plant trees and rid the country
of the damaging species.

Quoteable Quotes
“Ascend above the restrictions and conventions of the world,
but not so high as to lose sight of them.”
Richard Garnett
“Nothing is so inexorable as a promise to your pride.” Beryl
Markham

What’s Happening
July 18 to 19-36th Grand North American Old Time
FIDDLE CHAMPIONSHIP WATCH on Facebook Live on
Saturday July 18 and Sunday July 19 - Start Time: 11:00am
MDT each day. More info: Wild Rose Old Tyme Fiddlers
website: www.wildrosefiddlers.org. Join in!
NON profit organizations may submit events for FREE
at www.mvcoffeenews/events

Trivia
1. The Cliffs of Moher are located in Ireland, Scotland, or Wales?
2. The colourful part of the human eye is the iris—T/F?
3. Is the Tropic of Cancer the most northern or most southern latitude
where the sun can be directly overhead at noon?
4. Switzerland is divided into counties or cantons?
5. Actresses Eva and Zsa Zsa were known as what?
(Flip bottom of page for answers)
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Recipe of the Month

source:allrecipies.com

Slow Cooker Spanish Beef Stew

1 pound beef stew meat
salt and ground black pepper to taste
½ cup chopped Spanish onion
2 cloves garlic, minced

2 cups chopped red potatoes
1 (14.5 ounce) can diced tomatoes
1 (12 ounce) jar sofrito
½ cup pitted and halved green olives

Prep 10 m Cook 4 h 10 m Ready In 4 h 20 m

Heat a large skillet over medium heat.
Cook beef in hot skillet until completely
browned, about 5 minutes; season with salt and pepper.
Transfer beef to a slow cooker, retaining
some of the beef drippings in the skillet.
Return skillet to heat and heat the retained drippings.
Saute onion and garlic in hot drippings until softened,
about 5 minutes; add to beef in slow cooker.
Stir potatoes, diced tomatoes, sofrito, and olives
into the beef mixture.
Cook on Low until beef and potatoes are fork-tender, 4-5 hours.
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