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Upcoming Programs

Date Program

June 13 Rafael Goyenche, Metro Crime Comm.
June 20 Open

June 27 Open

Always remember to RSVP in advance for the
weekly meeting. Bobbie needs an accurate count
for each lunch at the Plimsoll Club:

rotary12(@neworleansrotary.org

Rotary Four Way Test

From the earliest days of the organization, Rotarians were
concerned with promoting high ethical standards in their
professional lives. One of the world's most widely printed and
quoted statements of business ethics is The Four-Way Test,
which was created in 1932 by Rotarian Herbert J. Taylor (who
later served as RI president) when he was asked to take charge
of a company that was facing bankruptcy. Adopted by Rotary
in 1943, The Four-Way Test has been translated into more
than a hundred languages and published in thousands of ways.
It asks the following four questions:

"Of the things we think, say or do:

1. Isitthe TRUTH?
2. Is it FAIR to all concerned?
3. Will it build GOODWILL and BETTER

FRIENDSHIPS?
4. Will it be BENEFICIAL to all
concerned?"
Volume 35
Issue 29

Our Warren Easton Project
Makes Rotarian Magazine

The June 2007 issue of Rotarian Magazine has the Year in
Pictures. The work that Rotary is doing at Warren Easton
High School was among the many projects that were
highlighted.

Caption: California Rotarians Joanne Luscher (foreground)
and Chuck Kenney (on ladder) help reopen Warren Easton
Fundamental Senior High School in New Orleans after it was
ravaged by Hurricane Katrina.

View us on the Web
http://www.neworleansrotary.org/




Mat & Naddie's Restaurant

MAT & NADDIE”S, INC.

937 LEONIDAS STREET

“where Freret meets the river”

NEW ORLEANS, LOUISIANA 70118

For Reservations Call: (5604) 861-9600

GET TOGETHER WITH THE BERKELY ROTARIANS
TUESDAY JUNE 12, 2007
6:30 PM T11ILL 9:30 PM
AT MAT & NADDIE’S
PASSED HOR D"OEUVRES

Fried Green Tomatoes with Green Onion Remoulade Sauce

Boiled Shrimp on Artichoke Leaf with Artichoke, Lemon, and
Garlic Aioli

Crispy Asparagus Straws wrapped in Prosciutto and Phyllo

Grilled Oysters Laced with Brie Cream Sauce and Shiitake
""‘Bacon™

BUFFET

House made Boursin with Lump Crabmeat with Herb Rounds

Crisp Romaine lettuce with an assortment of vegetable
garnishes and creamy Maytag blue cheese dressing

Beet Salad with Red Onion & Fennel

Assortment of Blanched & Grilled Vegetables with Balsamic
Vinaigrette

Drilled Portabella Mushrooms

Penne pasta with vodka dill cream sauce with our house
smoked salmon

Grilled Chicken Breasts w/Grilled Yellow, Red & Green
Peppers served with Spicy Salsa & Herbed Mayonnaise

Assorted home-baked white and wheat rolls
DESSERT

Gooey Chocolate and Peanut Butter Bar (cut in hal¥f)
Goat Cheese Cheesecake Squares

BAR

Full Premium Open Bar

TOTAL COST IS $50 per PERSON INCLUDING TAX AND SERVICE
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