
“Where’s Mel”?  Mel has been in hiding the past couple of months...but this month he’s back! 
Be the first person to call 501-975-8617 and tell us where he’s hiding and win a prize! (Only 1 win per year!) 
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Easter Symbols and Traditions 
Found at history.com/topics/holidays/easter-symbols 
  Easter traditions and symbols have evolved over 
time, though some have been around for centuries. 
While to Christians, Easter is the celebration of the 
resurrection of Christ, many Easter traditions are not 
found in the Bible. The most prominent secular symbol 
of the Christian holiday, the Easter bunny, was report-
edly introduced to America by the German immigrants 
who brought over their stories of an egg-laying hare. 
The decoration of eggs is believed to date back to at 
least the 13th century, while the rite of the Easter pa-
rade has even older roots. Other traditions, such as 
the consumption of Easter candy, are among the mod-
ern additions to the celebration of this early springtime 
holiday.  
Easter Bunny 
  The exact origins of this mythical mammal are un-
clear, but rabbits, known to be prolific procreators, are 
an ancient symbol of fertility and new life. According to 
some sources, the Easter bunny first arrived in Ameri-
ca in the 1700s with German immigrants who settled 
in Pennsylvania and transported their tradition of an 
egg-laying hare called “Osterhase” or “Oschter Haws.” 
Their children made nests in which this creature could 
lay its colored eggs. Eventually, the custom spread 
across the U.S. and the fabled rabbit’s Easter morning 
deliveries expanded to include chocolate and other 
types of candy and gifts, while decorated baskets re-
placed nests. Additionally, children often left out car-
rots for the bunny in case he got hungry from all his 
hopping.  
Easter Eggs 
  Easter is a religious holiday, but some of its customs, 
such as Easter eggs, are likely linked to pagan tradi-
tions. The egg, an ancient symbol of new life, has 
been associated with pagan festivals celebrating 
spring. From a Christian perspective, Easter eggs are 
said to represent Jesus’ emergence from the tomb 
and resurrection. Decorating eggs for Easter is a tradi-
tion that dates back to at least the 13th century, ac-
cording to some sources. One explanation for this 
custom is that eggs were formerly a forbidden food 
during the Lenten season, so people would paint and 

decorate them to mark the end of the period of pen-
ance and fasting, then eat them on Easter as a cele-
bration. 
  Easter egg hunts and egg rolling are two popular egg
-related traditions. In the U.S., the White House Easter 
Egg Roll, a race in which children push decorated, 
hard-boiled eggs across the White House lawn, is an 
annual event held the Monday after Easter. The first 
official White House egg roll occurred in 1878, 
when Rutherford B. Hayes was president. The event 
has no religious significance, although some people 
have considered egg rolling symbolic of the stone 
blocking Jesus’ tomb being rolled away, leading to his 
resurrection. 

Easter Candy 
  Easter is the sec-
ond best-selling can-
dy holiday in Ameri-
ca after Halloween. 
Among the most 
popular sweet treats 

associated with this day are chocolate eggs, which 
date back to early 19th century Europe. Eggs have 
long been associated with Easter as a symbol of new 
life and Jesus’ resurrection. Another egg-shaped can-
dy, the jelly bean, became associated with Easter in 
the 1930s (although the jelly bean’s origins reportedly 
date all the way back to a Biblical-era concoction 
called a Turkish Delight).  
  According to the National Confectioners Association, 
over 16 billion jelly beans are made in the U.S. each 
year for Easter, enough to fill a giant egg measuring 
89 feet high and 60 feet wide. For the past decade, 
the top-selling non-chocolate Easter candy has been 
the marshmallow Peep, a sugary, pastel-colored con-
fection. Bethlehem, Pennsylvania-based candy manu-
facturer Just Born (founded by Russian immigrant 
Sam Born in 1923) began selling Peeps in the 1950s. 
The original Peeps were handmade, marshmallow-
flavored yellow chicks, but other shapes and flavors 
were later introduced, including chocolate mousse 
bunnies. 
Easter Lilies 
  White Easter Lilies symbolize the purity of Christ to 
Christians and are common decorations in churches 
and homes around the Easter holiday. Their growth 
from dormant bulbs in the ground to flowers symbolize 
the rebirth and hope of Christ’s resur-
rection. Lilies are native to Japan and 
were brought to England in 1777, but 
wound their way to the U.S. in the 
wake of World War I. They went on to 
become the unofficial flower of Easter 
celebrations across the United States. 
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Support spaying and neutering in Arkansas by getting your own  
Arkansas Specialty Please Spay or Neuter License Plate 

at any State Revenue Office. 

Need a new 
addition to your  

family?  
Call 

501-791-8577 
...we’ve got the  
perfect compan-

Our shelter is full of dogs, cats, puppies and  
kittens in need of a forever home. Please  

consider adopting a shelter pet for your next pet. 

 

 
Comparing food 
allergies: Animals 
and Humans 
Found at sciencedaily.com 

Symptoms and triggers of intolerances  
  and allergies overlap 
  "Not only humans but basically all mammals are sus-
ceptible to developing allergies, as their immune sys-
tem is capable of producing immunoglobulin E," says 
lead author Isabella Pali-Schöll.  
  Normally, these special antibodies help defend para-
sites or viruses. At the same time, they are also re-
sponsible for type I allergy symptoms, which are the 
most well-known and immediately-occurring symp-
toms and include hay fever, allergic asthma and ana-
phylactic shock.  
  In the field of nutrition, there are also very common 
non-immunologic forms of food intolerance. The posi-
tion paper, primarily penned by Pali-Schöll and Erika 
Jensen-Jarolim from the interdisciplinary Messerli Re-
search Institute of the University of Veterinary Medi-
cine Vienna and of the Medical University of Vienna, 
shows that the symptoms of food intolerance are simi-
lar in both animals and humans.  
  In the case of dogs, cats or horses, however, the ad-
verse reactions mostly affect the skin, followed by the 
gastrointestinal tract. "Asthma or severe shock reac-
tions have rarely been observed in animals," notes 
Pali-Schöll. There are even overlaps among the trig-
gers of immune response to certain foods and ingredi-
ents. Pets may suffer from both lactose intolerance 
and outright milk protein allergies.  
  Some mammals are also liable to allergic reactions 
from certain proteins in wheat, soy, peanuts, tree nuts, 
fish, eggs and meat. 
Molecular allergy diagnostics for animals is still 
underdeveloped 
  Precise knowledge about the active molecules of the 
allergens helps assess the risks of severe reactions, 
especially with food allergies. Many of these allergenic 
molecules that affect humans have been identified and 
are already used in diagnostics, such as the so-called 
allergen microchip test.  
  As far as animals are concerned, there is still a big 
need for research. Similarly, a precise and compre-
hensive diagnosis is essential for establishing ade-
quate measures against food intolerance. But many 
mechanisms and triggers for animals have not been 
sufficiently researched, in part because some test 
samples or substances are not even available. 

 
Avoiding allergens is the best animals and people 
can do for now 
  A so-called elimination diet is the prerequisite for cor-
rectly diagnosing animals and humans. This regimen 
consists of removing all sources of protein from an 
animal's diet. "During this period of diagnosis, the ani-
mal will be fed homemade food or diet food prescribed 
by a veterinarian. Only then, and if there have not 
been any dangerous allergic reactions before, can 
'normal' food be gradually reintroduced," advises nutri-
tion scientist Pali-Schöll. This diagnostic procedure 
allows the allergen-free diet to be tailored to the re-
spective food intolerance, while avoiding unnecessary 
restrictions.  
  A thorough comparison of adverse food reactions in 
humans and animals offers insight into the risk factors 
for the development of the condition, and can thus 
lead to improved recommendations for the prevention 
and treatment of adverse food reactions in animals 
and humans.  
  At the moment there are no therapies for humans 
and animals, but many new variants of immunothera-
py have entered trial phase. "As for the so-called sub-
lingual and epicutaneous immunotherapy, which is 
treatment under the tongue or on the skin, respective-
ly, the first few trial phases have already achieved 
some success. But it will take several more years for 
any products to see market launch and standard appli-
cation," says Pali-Schöll. 
 

  Before your next sneeze...Bless you! 

North Little Rock 
Animal Services 

For more information 
call 501-791-8577 
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North Little Rock Fire Department       
                                                        Camping Safety Made Simple 
                                                                                 Found at statefarm.com 

  After a year of COVID-19, many folks are ready to hit 
the great outdoors! What better way to do so than a fami-
ly camping trip! 
Camping safety made simple 
  Choose your campground and pack right for a comforta-
ble experience with these camping safety tips. 
  Whether in a tent or an RV, camping is a great way to 
get in touch with nature—sleeping under the stars, roast-
ing hot dogs over a fire and going on hikes through the 
woods. Enjoy your time away, and reduce your risk of 
injury with some camping safety tips. 
Be prepared 
  Packing—whether you’re pack-
ing your RV or a tent, be sure to 
include a first-aid kit in your car-
go. Your kit should include hydro-
cortisone cream and antihista-
mine for allergic reactions and 
rashes, plus supplies for cleaning 
and dressing wounds. The Red 
Cross offers a list of first-aid es-
sentials on their website at 
www.redcross.org. 
Camp securely 
  Campsite setup—choose a 
campground with security fea-
tures, such as a security gate, 
perimeter fencing, surveillance 
cameras and nightly patrols. The 
safest campsites are well lit and located near the center 
of the grounds. Be sure to arrive before nightfall so you’ll 
have time to inspect your camping site, unpack and build 
a fire. Avoid pitching tents close to water, under dead 
tree limbs or near insect nests and poisonous plants. Al-
so look for broken glass, sharp rocks and other hazards 
that could cause injury. Use a plastic tarp for an extra 
layer of protection between the ground and the tent—just 
make sure the tarp does not extend beyond the width of 
the tent so water does not pool if it rains. 
  Use security systems—many newer RVs come with 
built-in security systems, similar to what you’d find in a 
car. If your camper doesn’t have this feature, install mo-
tion lights at your campsite to deter potential lurkers and 
late-night critters. Place the lights at the back of the site, 
near the entrances and on blind corners. 

  Get to know 
your neighbors—
introduce yourself 
to other campers. 
Spending time 
with them can 
help you gauge 
their trustworthi-
ness. They could 
watch your things 
while you’re gone 
and let you know 

if any unwanted guests wander onto your site. 
  Lock up valuables from your campsite—never leave 
items in an outside RV compartment. Many RVs use a 
universal key to unlock these storage areas. Instead, 
keep items secured inside a camper, trailer or vehicle 
when you’re away. If you do have an RV, pull the shades 
to keep the interior concealed. For an additional layer of 
security, buy a small safe and hide it somewhere inside. 
Camp safely 
  Building a campfire—light fires in metal burn rings or 
stone-lined pits away from tents and low-hanging branch-

es. Keep fires manageable, 
and never leave them unat-
tended. Always have a bucket 
of water or a shovel nearby for 
extinguishing flames. Check to 
see if any fire bans are posted 
at the campground entrance — 
and if so, heed them.  
  Camping meal prep—store 
foods in airtight containers and 
insulated coolers, keeping raw 
and cooked foods separate, 
and cold foods chilled. As you 
are cooking outdoors, sanitize 
your station often and wash 
your hands. When heating 
foods, make sure they’re a 
safe temperature before eat-

ing. When you're finished, transfer leftovers to airtight, 
animal-proof containers, and properly dispose of garbage 
in an approved refuse container well away from your 
campsite — one that's tightly secured against animals. 
  Hiking—wear long pants tucked into your socks, sturdy 
shoes, a hat, sunglasses and layers you can easily re-
move. Also pack sunscreen, a map, a compass, water, 
packaged snacks and insect spray with DEET. Bring your 
cell phone along, too. Not all locations will have service, 
but if you do, your phone can be a valuable lifeline should 
you get lost or need assistance. Carrying a whistle is also 
a good idea. Stay on designated hiking trails, and take 
frequent stops to rest and rehydrate. 
  Encountering Wildlife—wild animals can be unpredicta-
ble and can carry diseases. It's best to bring your binocu-
lars and watch them from a distance. If you're camping in 
an area that bears inhabit, be sure you know what to do if 
you meet one. 
  Going to bed—pack extra 
blankets and layers of 
clothes rather than relying 
on a fuel-burning heater for 
warmth. Using heaters and 
other fuel-burning equip-
ment in an enclosed space 
can cause carbon monox-
ide poisoning. 
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   Mayor Terry C. Hartwick holds a 
monthly department head meeting. 
Department heads provide a report of 
activities, projects and accomplish-
ments.  
  Below are highlights from February 
2021 (You will see that some depart-
ments had to change operations due to 
the Coronavirus/COVID-19. 
 

Hays Center—Members continue to be required to wear 
masks unless in the pools or actively exercising. 2,356 
members visited (even with Snow-apocalypse!), average 
84 members per day. 25 new members and 39 renew-
als. Both pools are open along with billiards, ping pong, 
exercise equipment area and pickleball. Knitters and 
Yoga have returned. 
 

Street—Snow crews worked from noon on February 14 
until 11 p.m. February 19, 2021 salting/sanding streets, 
plowing.  Vehicle were pulled from ditches, streets and 
right of ways to allow access to spread salt and/or plow.  
 

Sanitation—crews continue to pickup garbage and yard 
waste during the pandemic. Garbage / Yard Waste 
crews collected 1,691.40 tons (3,382,800 lbs) of house-
hold garbage, rubbish and junk. Yard waste crews col-
lected 12 loads (314.40 cubic yards) of green waste.  
Leaf crews collected and disposed of 10 loads (325.78 
cubic yards) of leaves. 334 tires picked up. 12 Sanitation 
Code inspections and 6 re-inspections. Issued 6 notices 
for non-compliance and 1 citation. 
 

Traffic—AR One Call requests—30, Signs/posts re-
paired or replaced—217, City vehicles marked with de-
cals—5.  
 

Police—violent crime increased in January. The leading 
indicator was aggravated assaults. Burglaries and 
Breaking and Entering were down. Vehicle theft was up 
11% over last year. Reminder: LOCK YOUR CAR!!! As-
sisted Blue Cross Blue Shield with mass inoculation 
event (for COVID-19). 
 

Fire—Total incidents– 1013, Unit responses-1,941, 
Residential fires-20, False alarms-90, Vehicle Fire-10, 
Rescue/Emergency Medical-519, Mutual Aid-6, 
Hazmat-12. Training hours: 3,230. Building surveys: 91. 
 

Emergency/911—Incoming calls-18,805,  
Non-911-6,525, Wired 911-577, Abandoned 911-37, 
Wireless 911-11,477, Abandoned Wireless-190. 
Total dispatch entries: 7,343. 
 

Planning—Inspectors traveled 1,870 miles within the 
city performing the following inspections: 103 HVAC, 105 
Plumbing, 178 Electrical, 81 Building. Issued the follow-
ing permits: 9 sign, 5 demolition, 9 New Single Family 
(average cost $82,236), 41 Residential Remodel 
(average cost $13,983), 2 New Commercial, 0 new Multi
- family. 
 

Electric Customer Service—Payments—$33,551, Col-
lections—$7,487,149.   
 

Code Enforcement—Assigned calls—55, Citations—
18, Violation Notices—413, Vehicles Tagged—37, Lots 
Posted—16, Signs Removed—0, Structures Inspected—
9, Rental Inspections—10, Food Service Inspections—6, 

Houses Demolished by city—1, Houses Demolished by 
owner—3, Vacant Lots Cleaned—4, Lots  
with Structures Cleaned—3, Vacant Houses Secured—
1, Vacant Lots Mowed—0, Lots with Structures 
Mowed—0. Tires removed—0. 
 

Animal Control—Incoming: 
Dog—101/271 
Cat—27/64 
Other—0/0 
Adopted: 
Dog—48/94 
Cat—5/10 
Reclaimed: 
Dog—17/40 
Cat—0/0 
Euthanized: 
Dog—28/67 
Cat—23/55 
Service Calls—323/804 
Citations—18/59 
Vouchers (Spay/Neuter)—12/37 
 

Parks & Rec—Landscape staff prepared flowerbeds for 
Spring planting. Tree trimming throughout all parks. Lots 
of water leaks detected following weeklong cold front 
and snow. After school activities and gymnastics contin-
ue under COVID directives. Revenue was down due to 
inclement weather, however, more than same time in 
2020. Working with 2 Eagle Scouts on projects.  
 
North Little Rock Convention & Visitors Bureau—
Downtown RV park—242 reservations. RVs from 40 
states. Gift shop added new items “An Undercurrent for 
Murder”, by Joe David Rice and locally made gemstone 
bracelets. Restaurant gift cards also available. 
 

Electric 
39,442 customers 
$7,230,146 revenue 
140,550 kw peak power 
60 sq miles—territory 
11,252 transformers 
555 miles of wire 
10,458 street lights 
5,032 security lights 
82 lighting repairs 
39,401 smart meters 
Major outages: none. 
 

Finance 
Year to Date Revenue & Expenditures  
                                           as of February, 2021 
Revenue 
Property Taxes                      84,272 
Licenses/Permits       702,544 
Fines/Forfeitures           7,492 
Taxes—sales     5,726,711 
Intergovernmental         57,806 
Franchise fees        145,246 
Charges for Services       112,663 
Miscellaneous          33,756 
Interest Income            8,882 
Net Transfers       (181,228) 
Total Revenue   $6,698,146 
                                             ...continued on next page... 
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...continued from previous page… 
Expenditures 
Administration        102,483 
Animal Shelter          42,699 
Special Appropriations       568,254 
City Clerk          31,266 
Emergency Services       148,838 
Finance           93,668 
Public Safety-Fire    1,361,302 
Health             8,079 
Legal           52,838 
1st Court          45,142 
2nd Court          44,041 
Human Resources         66,414 
Commerce          24,583 
Planning          72,256 
Public Safety-Police    1,731,606 
Code Enforcement         73,220 
Public Works          73,823 
Neighborhood Services         13,019 
Sanitation        337,453 
Vehicle Maintenance         85,188 
Senior Citizens Center         52,480 
Communications         23,493 
Fit 2 Live          10,707 
Total Expenditures             $ 5,062,851 
 

Severe Thunderstorms 
  A recent publication shared by the Arkansas Municipal League and 
found at FEMA.GOV asks the question...Are you Prepared? 
  Every thunderstorm produces lightning, which is extremely danger-
ous. Though lightning fatalities have decreased over the past 30 
years, lightning continues to be one of the top three storm-related 
killers in the United States. In 2014, there were 26 fatalities from light-
ning. Although most lightning victims survive, people struck by light-
ning often report a variety of long-term, debilitating symptoms. 
  Other associated dangers of thunderstorms include tornadoes, 
strong winds, hail and flash flooding. (We had all of these dangers a 
couple of weeks ago!) Flash flooding is responsible for more fatali-
ties—more than 140 every year—than any other thunderstorm-
associated hazard. Dry thunderstorms that do not produce rain that 
reaches the ground are most prevalent in the western United States. 
Falling raindrops evaporate, but lightning can still reach the ground 
and can start wildfires. 
Before a Thunderstorm and Lightning 
  Be prepared by doing the following: 
 Put together an emergency kit and make a family communication 

plan. 
 Remove dead or rotting trees and branches that could fall and 

cause injury or damage during a severe thunderstorm. 
 Postpone outdoor activities. 

 Remember the 30/30 Lightning Safety Rule: 
Go indoors if, after seeing lightning, you 
cannot count to 30 before hearing thunder. 
Stay indoors for 30 minutes after hearing 
the last clap of thunder. 

 Secure outdoor objects that could blow 
away or cause damage (like the trampoline 
that caused an extensive outage in North 
Little Rock last month). 

 Rubber-soled shoes and rubber tires pro-
vide NO protection from lightening. Howev-
er, the steel frame of a hard-topped vehicle 
provides increased protection if you are 
NOT touching the metal. 

 Shutter windows and secure outside doors. 
If shutters are not available, close window 
blinds, shades or curtains. 

 Unplug electronic equipment before the 
storm arrives. 

Facts about Thunderstorms 
 They may occur singly, in clusters or in 

lines. 
 A single thunderstorm affecting one location for an extended time can be more severe than other storms. 
 Thunderstorms typically produce heavy rain for a brief period, anywhere from 30 minutes to an hour. 
 Warm humid conditions are highly favorable for thunderstorm development. 
 About 10 percent of thunderstorms are classified as severe; these storms generally produce hail at least an inch 

or larger in diameter and have winds of 58 miles per hour or higher. They can also produce tornadoes. 
Facts about Lightning 
 Lightning’s unpredictability increases the risk to individuals and property. 
 Lighting often strikes outside of heavy rain and may occur as far as 10 miles away from any rainfall. 
 “Heat lightning” is actually lightning from a thunderstorm too far away for thunder to be heard. However, the 

storm may be moving in your direction. 
 Most lightning deaths and injuries occur when people are caught outdoors in the summer months during the af-

ternoon and evening.                                                                                        Continued on next page... 
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 Your chances of being struck by lightning are estimated to be 1 in 600,000, 
but could be reduced even further by following safety precautions. 

 Lightning strike victims carry no electrical charge and should be attended to 
immediately. 

During Thunderstorms and Lightning 
  If thunderstorms and lightning are occurring in your area, you should do the 
following: 
 Use a battery-powered National Oceanic and Atmospheric Administration 

(NOAA) Weather Radio for updates from local officials. 
 Avoid contact with corded phones and devices, including those plugged 

into electrical outlets for recharging. Cordless and wireless phones not con-
nected to wall outlets are safe to use. 

 Avoid contact with electrical equipment or cords. Unplug appliances and 
other electrical items, such as computers, and turn off air conditioners. 
Power surges from lightning can cause serious damage. 

 Avoid contact with plumbing. Do NOT wash your hands, do NOT take a shower, do NOT wash dishes and do 
NOT do laundry. Plumbing and bathroom fixtures can conduct electricity. 

 Stay away from windows and doors and stay off porches. 
 Do not lie on concrete floors and do not lean against concrete walls. 
 Avoid natural lightning rods such as tall, isolated trees in open areas. 
 Avoid hilltops, open fields, the beach and boats on the water. 
 Take shelter in a sturdy building. Avoid isolated sheds or other small structures in open areas. 
 Avoid contact with anything metal, such as tractors, farm equipment, motorcycles, golf carts, golf clubs and bi-

cycles. 
 If you are driving, try to safely exit the roadway and park. Stay in the vehicle and turn on the emergency flashers 

until the heavy rain ends. Avoid touching metal or other surfaces that conduct electricity in and outside the vehi-
cle. 

After a Thunderstorm 
  If lightning strikes you or someone you know, call 911 for medical assistance as soon as possible. The following 
are things you should check when you attempt to give aid to a victim of lightning: 
 Breathing—if breathing has stopped, begin resuscitation. 
 Heartbeat—if the heart has stopped, administer CPR. 
 Pulse—if the victim has a pulse and is breathing, look for other possible injuries. Check for burns where the 

lightning entered and left the body. Be alert for nervous system damage, broken bones and loss of hearing and 
eyesight. 

After the storm passes, remember the following: 
 Never drive through a flooded roadway. Water can damage your vehicle and poses a drowning hazard. 
 Continue to listen to a NOAA Weather Radio or to local radio and television stations for updated information and 

instructions, as access to roads or some parts of the community may be blocked. 
 Help people who may require special assistance, such as infants, children and the elderly or those with access 

or functional needs. 
 Stay away from downed power lines and report them immediately. 
 Watch your animals closely. Keep them under your direct control. 

Know the Terms 
  Familiarize yourself with these terms that help identify a thunderstorm hazard: 
 Severe thunderstorm watch—Tells you when and where severe thunderstorms are likely to occur. Watch the 

sky and stay tuned to NOAA Weather Radio, commercial radio or television for information. 
 Severe thunderstorm warning—Issued when severe weather has been reported by spotters or indicated by 

radar. Warnings indicate imminent danger to life and property to those in the path of the storm. 

Lightning Safety When Outdoors Then... 

In a forest Seek shelter in a low area under a thick growth of small trees. 

In an open area Go to a low place such as a ravine or valley. Be alert for flash floods. 

On open water Get to land and find shelter immediately. 

Anywhere you feel your hair stand on end 
(which indicates that lightning is about to 
strike) 

Squat low to the ground on the balls of your feet. Place your hands over your ears 
and your head between your knees. Make yourself the smallest target possible 
and minimize your contact with the ground. DO NOT lie flat on the ground! 
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When You’ve Been Fully Vaccinated 
Found at  
cdc.gov/coronavirus/2019-ncov/vaccines/fully-vaccinated 
Have you been fully vaccinated? 
  People are considered fully vaccinated: 
 2 weeks after their second dose in a 2-dose series, 

such as Pfizer or Moderna vaccines, or 
 2 weeks after a single-dose vaccine, such as Johnson 

& Johnson’s Janseen vaccine 
  If it has been less than 2 weeks since your 1-dose shot, 
or you still need to get your second does of a 2-dose vac-
cine, you are NOT fully vaccinated. 
What’s Changed If You’ve Been Fully Vaccinated? 
 You can gather indoors with fully vaccinated people 

without wearing a mask. 
 You can gather indoors with un-

vaccinated people from one oth-
er household (for example, visit-
ing with relatives who all live 
together) without masks, unless 
any of those people or anyone 
they live with has an increased 
risk for severe illness from 
COVID-19. 

 If you’ve been around someone 
who has COVID-19, you do not 
need to stay away from others 
or get tested unless you have symptoms. 

 However, if you live in a group setting (like a cor-
 rectional or detention facility or group home) and 
 are around someone who has COVID-19, you 
 should still stay away from others for 14 days and 
 get tested, even if you don’t have symptoms. 
What Hasn’t Changed For Now, IF You’ve Been Fully 
Vaccinated: 
 You should still take steps to protect yourself and oth-

ers in many situations, like wearing a mask, staying at 
least 6 feet apart from others, and avoiding crowds 
and poorly ventilated spaces. Take these precautions 
whenever you are: 

  In public 

  Gathering with unvaccinated people from more 
 than one other household 

  Visiting with an unvaccinated person who is 
 at increased risk of severe illness or death from 
 COVID-19 or who lives with a person at increased 
 risk 

 You should still avoid medium or large-sized gather-
ings. 

 You should still delay domestic and international trav-
el. If you do travel, you’ll still need to follow 
CDC requirements and recommendations. 

 You should still watch out for symptoms of COVID-19, 
especially if you’ve been around someone who is sick. 
If you have symptoms of COVID-19, you should get 
tested and stay home and away from others. 

 You will still need to follow guidance at your work-
place. 

What We Know and What We’re Still Learning 
 We know that COVID-19 vaccines are effective at pre-

venting COVID-19 disease, especially severe illness 
and death. We’re still learning how effec-
tive the vaccines are against the variants 
of the virus that causes COVID-19. Early 
data shows the vaccines may work 
against some variants, but could be less 
effective against others. 
 We know that other prevention steps 
help stop the spread of COVID-19, and 
that these steps are still important, even 
as vaccines are being distributed. We’re 
still learning how well COVID-19 Vac-
cines keep people from spreading the 
disease. Early data show that the vac-

cines may help keep people from spreading COVID-
19, but we are learning more as more people get vac-
cinated. 

 We’re still learning how long COVID-19 vaccines can 
protect people. 

 As we know more, CDC will continue to update our 
recommendations for both vaccinated and unvaccinat-
ed people. 

Please continue to wear your mask, stay 6 feet apart, 
avoid crowds and wash your hands! 
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Precautions for Popular Poultry 
Simple Tips Can Keep Us Safe From Bacteria 

Found in Arkansas Wildlife | March-April 2021 
                                                       Written by Jeff Williams 

  Chicken’s a big deal in the U.S. 
— so big that each American 
consumed about 93 pounds in 
2018, more than any other meat, 
according to a survey commis-
sioned by the National Chicken 
Council (NCC). 
  Arkansans probably eat more 
than their share when the source 
of these birds is worked into the 
equation. The state is known as 
the home of large poultry compa-
nies but isn’t No. 1 in production. 

The top five broiler-producing states in 2018 were Geor-
gia, Arkansas, Alabama, North Carolina and Mississippi. 
About 9 billion broilers (chickens raised for consumption) 
were grown in the U.S. that year, according to the NCC. 
  That’s a lot of grilled fajitas and fried thighs. Americans 
turn to chicken because it’s relatively inexpensive, high in 
protein, low in fat and versatile. A 3-ounce breast, for ex-
ample, carries about 3 grams of fat and 26 grams of pro-
tein. 
  The survey also found that 89 percent of consumers want 
to know more about the chicken they buy at the store.  
  “They want information about how freshness is communi-
cated, how best to cook chicken and what the label claims 
mean,” Tom Super, NCC senior vice president of commu-
nications, said. 
  We’ve all used it in a variety of dishes. In the words of 
shrimp-lover Benjamin 
Buford “Bubba” Blue: 
“You can barbecue it, 
boil it, broil it, bake it, 
sauté it.” His list contin-
ues to grow and gets 
funnier as it goes, but 
we get the picture. Bub-
ba called shrimp the 
“fruit of the sea” but 
chicken is every bit as 
much of a utility player. 
  But as familiar as we 
are with chicken, many of us probably are making major 
mistakes when we prepare it. If you’re like me, you pick 
out a whole bird or maybe some wings or breasts, take 
them home, wash them off, prepare them on a cutting 
board and get the recipe going. 
  That’s how it’s done and I’ve got some bad habits to 
break—like washing chicken. It seems to make sense but 
all washing does is spread bacteria. Plenty of people on 
social media lost their minds when the Centers for Disease 
Control (CDC) and Prevention issued such advice. 
  Raw chicken can carry several kinds of bacteria, includ-
ing salmonella, that can make us sick, which is why han-
dling it properly is so important. 
  The CDC estimates that about a million people are sick-
ened by contaminated poultry each year, and it’s more 
common among people 65 and older, or younger than 5. 
Seek help if any of these symptoms appear: high fever 

(102 degrees), lengthy diarrhea, bloody stools, prolonged 
vomiting or signs of dehydration. For more information 
about safely preparing chicken, visit cdc.gov/foodsafety/
chicken.html. 

Interested in subscribing?  
Call 800-283-2664 or visit ArkansasWildlife.com 

$12 per year | $20 for 2 years | $25 for 3 years 
Six issues per year—including July—July calendar 

Is it better to cook chicken in the oven or on the 
stove? 
  Chicken breasts are susceptible to drying out when over-
cooked, so they’re best cooked quickly using high heat. 
That means skillet-cooking, stir-frying, roasting/baking, or 
grilling chicken breasts are the best routes. The stovetop 
is particularly easy because you can make a sauce in the 
same pan. 
How to Cook a Rotisserie Chicken in the Oven! 
  Preheat oven to 450°. 
Rub oil all over chicken. 
Season with paprika, 
garlic salt and black 
pepper. Place on rack 
in roasting pan and 
roast for 20 minutes. 
Lower the temperature 
to 400° and cook an 
additional 45-60 
minutes or until chicken 
thigh is 170° when checked with a thermometer. 

CDC Guidelines for Safely Preparing Chicken 
 Put chicken in a disposable bag at the store so juices 

don’t contaminate other foods; 
 Wash hands in hot, soapy water for 20 seconds be-

fore and after handling chicken; 
 Do not wash raw chicken—juices can spread in the 

kitchen; 
 Use a separate cutting board for raw chicken; 
 Never place food on a surface that previously held raw 

chicken; 
 Wash everything that contacts raw chicken with hot, 

soapy water; and 
 Make sure chicken is cooked to an internal tempera-

ture of 165 degrees. 

What is a Broiler? 
Found at Wikipedia.org 
  A broiler is any chicken (Gallus 
gallus domesticus) that is bred 
and raised specifically for meat 
production. The most common 
broilers reach slaughter weight 
between four and seven weeks of 
age, although slower growing 
breeds reach slaughter weight at 
approximately 14 weeks of age. 
Typical broilers have white feath-
ers and yellowish skin. Broiler or sometimes broiler-fryer 
is also used to refer specifically to young chickens under 
4.5 pounds, as compared with the larger roasters. 
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            Peddlers Permit 
            City of North Little Rock 
  Issued to: Mel Dun 
  Issued:     1/4/2021 

   Expires:    4/2/2021 
 
 
 

 
    
 
 
 
Sex:   Male 
Eyes: Brown 
Hair:  Dun 
Height:  15 hands 
Employer: Equine sunglasses 
Type of Goods Sold:  Sunglasses for horses 
  
City Clerk and Treasurer Diane Whitbey 
By: _SAMPLE ONLY— 
      only valid with signature 
____________________________ 
       Deputy City Clerk / Treasurer, Revenue 

The North Little Rock Convention & Visitors Bureau wants to help 
promote your upcoming events! Visit www.NorthLittleRock.org or 
call Stephanie Slagle (Director of Marketing) at stepha-
nie@northlittlerock.org or 501.404.0378 to submit your events. 

To see a list of issued permits, visit the city web-
site at www.nlr.ar.gov, then click on City Clerk/
Treasurer, followed by Licensed Peddlers. 
 
To see an individual ID/Permit, click on the per-
son’s name. All licensed door to door peddlers 
are required to have the ID issued by the City 
Clerk’s Office with them at all times. 
 
Currently, we have NO permitted door to door 
solicitors 

 

  The Friends of NLR History continue to raise money for a 
project KEEPING THE PAST PRESENT. Funds will be used 
to create a new interactive, state-of-the-art, museum experi-
ence  with permanent and temporary/changeable exhibits.   
  For more information, call 501-371-0755 or email  
nlrhistory@comcast.net. 

2021 Business License Renewal Final No-
tices have been mailed. All renewals must  
be renewed by March 31, 2021 to avoid 
penalties. 
  All persons doing business of any kind 
within the city limits of North Little Rock 
are required to have a Business/Privilege 
License. This includes home-based such as 
lawn care or internet sales. 
  **If a business operates 1 day into the 
new year, it is required to obtain a busi-
ness license at the full fee.** 
  If you have any questions, please contact 
the North Little Rock City Clerk’s Office 
at 501-975-8617. 

Pulaski County Property Tax Info 
 

Did you know...taxes for County General/City General 
Funds provide funding for the following? 
 County Sheriff 
 County & City Government 
 Juvenile Detention 
 18 District & Circuit Courts 
 County Regional Jail 
 Election Commission 
 Voter Registration 
 City Police Departments 
 Fire Protection 
 Animal Control 
 Coroner 
 Emergency Management 
Did you know you may qualify for the Homestead Tax  
Credit on your primary residence? 
  Are you over 65 or disabled? You may qualify for a value 
freeze. Contact the County Assessor for more information. 
Do you have a DAV (Disabled Veteran) Exemption? Furnish 
the Treasurer with your current year letter of eligibility from 
the VA (Veteran’s Administration). 
Are you one year Delinquent on your Real Estate taxes? 
After October 15, your home may be at risk of Certification to 
the State Land Commissioner for auction. 
If you have any of the following, they must be paid be-
fore or with ad valorem (general) taxes: City Lien, Special 
improvement Levies, Delinquent Sanitation or other Fees. 
  For more information, contact the Pulaski County  
Treasurer’s Office at www.pulaskicountytreasuer.net or call 
501-340-6040. 
  For assessment information, contact the Pulaski County 
Assessor’s Office at www.pulaskicountyassessor.net or call 
501-340-6170. 
  For information regarding COVID-19 changes, visit 
www.pulaskicountytreasurer/covid.19. 
 

Pulaski County Treasurer—Debra Buckner 
Pulaski County Assessor—Janet Troutman Ward 
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North Little Rock Curbside Recycling 
schedule for the month of April 
 

North Little Rock 
City Council Schedule 

  The North Little Rock City Council meets the 
2nd and 4th Monday of each month at 6:00 
p.m. in the City Council Chambers in City 
Hall (300 Main Street, North Little Rock). 
  For more information, please contact the City 
Clerk’s Office at 501-975-8617 or email Diane 
Whitbey at Dwhitbey@nlr.ar.gov. 
  The City Council Agenda can be found at 
www.nlr.ar.gov, then click on the  
Government tab, followed by Council Agenda. 

City Offices located at 120 Main 
 
 
 

IS/Data Processing, Kathy Stephens 975-8820 
 

Finance, Ember Strange   975-8802 
 

Information     975-8888 
 

Human Resources, Betty Anderson 975-8855 
 

Planning, Shawn Spencer  975-8835 
 

Purchasing, Mary Beth Bowman 975-8881 
 

Utilities Accounting, Terrell Milton 975-8888 

City Council Members 
  Ward 1  Debi Ross  753-0733 
  Nathan Hamilton 952-7679 
 
  Ward 2 Linda Robinson  945-8820 
   Maurice Taylor  690-6444 
 
  Ward 3 Steve Baxter  804-0928 
  Ron Harris  758-2877 
 
  Ward 4 Charlie Hight  758-8396 
  Jane Ginn  749-5344 

 

Other Elected Officials 
 

 
Mayor Terry C. Hartwick  975-8601 
 
City Clerk/Treasurer Diane Whitbey 975-8617 
 
City Attorney Amy Fields  975-3755 
 
District Court Judge Randy Morley 791-8562 
 
District Court Judge Paula Juels Jones 791-8559 
 

Utility Payment Assistance 
and Other Numbers 

Central AR Development Council……..501-603-0909 
 
Little Rock Catholic Charities...501-664-0640 ext 459 
 
Saint Francis House…………………....501-664-5036 
 
Watershed……..………………………..501-378-0176 
 
Helping Hand of Arkansas……………. 501-372-4388 
 
River City Ministries…………………….501-376-6694 
 
Arkansas Metro………………………....501-420-3824 
 
Arkansas Food Bank…………………...501-565-8121 
 
American Red Cross…………………...501-748-1021 
 
Salvation Army………………………….501-374-9296 
 

Telephone Numbers for City Hall 
 

Mayor’s Office…………………501-975-8601 
  Terry C. Hartwick 
City Clerk & Treasurer………..501-975-8617 
  Diane Whitbey 
Communications………………501-975-8833 
  Shara Brazear 
External Relations…………….501-975-8605 
  Margaret Powell 
Fit 2 Live……………………….501-975-8777 
  Isaac Henry 
Special Projects……………….501-975-3737 
  Arnessa Bennett 

Mar 29—April 2 recycle 
Apr 3—9 no pickup 
Apr 12—16 recycle 

Apr 19—23 no pickup 
Apr 26—30 recycle 
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City of North Little Rock Opens Pandemic Office 
  Last month marked one year since the COVID-19 virus changed our lives. As a result, people around the 
world had to make changes in their routines. We were faced with changes none of us could have imagined. 
But together, we have gotten by. Together we have learned the three W’s...WASH YOUR HANDS, WATCH 
YOUR DISTANCE (Social distancing) and WEAR A MASK. 
  During his campaign for Mayor last year, Mayor Terry C. Hartwick said he would open a COVID-19 Office 
to provide assistance to residents. “My original plan was to open neighborhood Pandemic offices in our city 
to provide testing and vaccinations. One of the ways we adapted to change was when our state announced 
COVID-19 vaccinations would be distributed to local pharmacies. In response to the state’s Pandemic ef-
forts, our focus is now to encourage, support and participate in all organized COVID-19 vaccination clinics 
(in our city) and provide resources and information to both our residents and businesses. Additionally, your 
city leaders are hard at work planning for our very own COVID-19 vaccination clinic here in North Little Rock. 
Details will be announced soon. By working together, we will overcome the COVID-19 virus.” Mayor Terry C. 
Hartwick. 
  For questions regarding pandemic resources, you can call Bailey Noland at 501-227-2311 Monday—Friday 
between the hours of 9 a.m. and 4 p.m. or email Bnoland@nlr.ar.gov. 
  For questions regarding upcoming vaccination events, please call Margaret Powell, at 501-975-9605 or 
email mpowell@nlr.ar.gov. 
  You can visit our website at nlr.ar.gov and click on the Pandemic Office tab at the top of the page. 

When is Easter this year? The simple standard definition of Easter is that 
it is the first Sunday after the full Moon that occurs on or after the spring equinox. If the 
full Moon falls on a Sunday then Easter is the next Sunday.  
  The North Little Rock Parks and Recreation Department is hosting an  
EGGStravaganza, at Funland in Burns Park, Saturday, April 3, 2021.  
  The event will be from 10 a.m. until 6 p.m. 
Admission is only $5 per child (ages 2—18 
years).  
  Includes: Meeting the Easter Bunny, Egg 
Hunts, Bump-n-Jumps, Crafts, Rides, Food 
Trucks. 
  For more information visit www.nlrpr.org 
or call 501-757-7307. 
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  Now that Spring is here it’s time to get out and about 
and enjoy the great outdoors! 
  Speaking of the great outdoors, whether you are a life-
long resident or a new-comer, or just passing through, 
take the time to enjoy some of our wonderful attractions! 

The Old Mill 
“It feels like a fairy tale. Like stepping into Narnia. 
Like stepping into a garden of peace.” 
  The Old Mill at T. R. Pugh Memorial Park is on the Na-
tional Register of Historic Places. It was built in our city in 
1933 under the direction of developer Justin Matthews. 
The mill was never a working mill but resembles early Ar-
kansas grist-mills of the 1800s. Once a prominent land-
mark in hopes of attracting development, The Old Mill is 
now a hidden gem in a quiet suburban neighborhood. 
  Art and nature 
  Sculptor Senõr Dionicio Rodriquez designed the wood-
like bridges, benches and structures throughout the park. 
He was so secretive about the process by which he pro-
duced his work that no written plans or mixture formulas 
exist. His secret techniques, applied using ordinary kitchen 
tools, are so detailed that tree species are identifiable in 
most of his work. 
  Hollywood 
  The Old Mill was featured in the opening scenes of the 
1939 Academy-Award-winning film, Gone with the Wind. It 
is believed to be the last standing structure from the film. 
Although it is not known why producer David O. Selznick 
chose The Old Mill, it was certainly reminiscent of the his-
torical southern landscape. The Old mill was honored on 
the film’s fiftieth anniversary. 
A few facts: 
  The grist mill itself on the first floor came from the Cagle 
family of Pope County and dates back to 1828. 
  Two mill rocks and the building’s cornerstone are from 
the plantation of the grandfather of Tom Pugh, for whom 
the park is named. 
  The large mill rock on the first floor bears “picking” deep-
ening of furrows on the face to increase their grinding ca-
pacity) and dates to 1823 and 1840. 
  Two milestones were moved to the site from an 1830s 
military road, along which the Cherokee and Choctaw trav-
eled into the Indian Territory, now Oklahoma. 
  Three sections of a wrought iron shaft were cut from the 
stern wheel of a passenger steamboat which traveled the 
Arkansas River in the 1800s. 

Friendsoftheoldmill.org 
  Friends of the Old Mill, Inc., the North Little Rock Parks 
and Recreation Department and Pulaski County Master 
Gardeners care for this beautiful location in our city with 
additional support from the City of North Little Rock, North 
Little Rock Convention and Visitors Bureau and North Lit-
tle Rock History Commission. 
  The Old Mill is located at 3800 Lakeshore Drive.  

The Arkansas Inland Maritime Museum (AIMM) 
  Did you know, AIMM is only one of two museums in the 
United States that feature vessels from the beginning of 
the war with Japan and the end of the war? 
  The USS Hoga Fireboat (see above) was at Pearl Harbor 
during the December 7, 1941 bombing and pulled ships 
from the harbor. The Hoga is a National Historic Land-
mark. She fought fires for 72 continuous hours and pushed 
the USS Nevada out of the narrow channel so vessels 
could escape and rescue people from the water. A quote 
from a visitor said “It is humbling to know what the crew 
had to see and endure that day...please take the time to 
visit!” 
  The USS Razorback Submarine (see below) was at the 
signing of the treaty at Tokyo Bay. You have the oppor-
tunity to experience firsthand how men lived for months at 
sea aboard the USS Razorback that served in World War 
II, Vietnam War and the Cold War. See the mess hall, 
(tight) sleeping quarters (some above the torpedoes!) cap-
tain’s quarters, control room and more. A visitor posted on 
TripAdvisor “WOW—didn’t think I would be climbing down 
into a submarine on vacation—but I did and it was awe-
some!” 
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Laman / Argenta Libraries 
 

Tune in for our virtual programs through social media and the LamanLibrary YouTube channel: 
 
For Cooking Classy, Shelbie shares a delicious hash brown casserole recipe, and she makes 
grilled cheese three different ways with Cooking on a Shoestring. 
 
Monsterboy Lives in Live @ Laman Music Talk! We feature abstract oil and mixed media 
artist Michael Shaeffer with Laman Art Talk. Enjoy more about both with our Virtual Galleries at 
lamanlibrary.org. 
 
April’s Book Chat with Julie episode is Author! Author! #2 – when 
she’ll share information about go-to writers and new releases. 
 
This month’s Dirty Pour Painting process is a Dutch Pour, using a hair 
dryer to really spread the paint around.  
 
Storytimes - Tune in for three different Storytimes! Marilyn tells a tale, 
Richard recommends relaxing reads for families to enjoy together, and 
Shannan shares books dealing with real issues.  
 
Your plan for global domination begins on Discord at 4 p.m. on April 13. For Nerd Hub: Risk Edi-
tion, join us through https://discord.gg/ypZuTGt. 
 
Card Shop with Sari features card- and coaster-making techniques with a homey comfort 
theme. It would be a perfect gift for Mother’s Day or your favorite tea lover! Call Argenta Branch at 
(501) 687-1061 to reserve your kit for curb-side pickup. Supplies are limited. One kit per person 
please. 
 
Ms. Kathy’s Mystery Craft Kit - Call Argenta Branch at (501) 687-1061 to reserve your child's kit 
for curbside pickup. 

 
Shelbie creates a spring wreath from canning lids in our latest Recycle Craft. For Garden 
Craft, she makes a scarecrow from paint sticks, and with Happy Crafternoon, she 
shares a super cute raincloud tote bag pattern. 
 

With First Pages, we highlight great movies and reads from young adult, early childhood, fiction, 
non-fiction, and audiobook genres. 
 

April Birthdays      April Anniversary 
BEVERLY PARTIN  Laman 1  ASHLEY BROWN     Laman 11 yrs 
BECKY TERRY  Laman 8 
KORY SANDERS  Laman 14 
ROBERT RUMPF  Laman 22 

Glass recycling returns to North Little Rock Residents in April! 
Exciting news for North Little Rock (and Sherwood) Residents… 

Beginning in April, North Little Rock residents will be able to recycling clean,  
empty, (clear, brown or green) glass bottles and jars (in their recycling carts. 

All we’ve got to do is eat up (or drink up) the contents, rinse out the bottle and place it into the bin! 
For more information please contact  

Regional Recycling & Waste Reduction District at 501-565-0191 or NLR Sanitation at 501-8340. 
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 April Anniversaries 
Name  Dept  # Yrs    Name  Dept  # Yrs 

DAVENPORT, JOSHUA B OES/911 2  QUINN, RODERICK R Fire 5 

ALLEN, MICHAEL N Electric 37  TETKOSKIE, NICHOLAS S Fire 5 

STEWART, JOAN D Electric 33  RAY, ERIC J Fire 2 

BOLDEN, CHARLES E Electric 25  HILL, JANET A 1st Court 31 

MORAGNE, NAKISHA L Electric 21  FISHER, JULIE A HR 9 

BURKS, BOBBIE L Electric 10  COLEMAN, JERMAINE  HR 2 

BARTLETT, JAMES A Electric 10  WILLIS, CRYSTAL G Commerce 9 

HUNTER, JUDY KAY Electric 7  JONES, ALYSON Planning 4 

ALLISON, TAYLOR RENEE Electric 6  AUSTIN, ALLISON B Planning 2 

GERAN, DAVID R Electric 3  KOVACH, WILLIAM J Police 34 

SMITH, MICHAEL L Electric 3  MORSHEDI, SIAVASH Police 33 

OSBON, NATHAN A Electric 3  ROULSTON, TRACY S Police 33 

DRIGGERS, LINDA K Finance 3  TUBBS, MARK R Police 29 

GUNTHER, FREDERICK L Fire 39  NELSON, MICHAEL B Police 28 

HOLLEY, MICHAEL T Fire 26  WOODWARD, JASON L Police 23 

CRANFORD, RICKY L Fire 25  MERZ, CARISSA R Police 8 

ADAMS, LAITH E Fire 24  SANTUCCI, ALEXANDER Police 4 

HOOPS, HEATH T Fire 24  WILLIAMS, ADAM Police 4 

MAHANAY, EARL S Fire 24  BRUCKS, SAMUEL A Police 2 

KOLB, JAMES L Fire 23  MILBY, WILLIAM D Police 2 

THOMPSON, MICHAEL L Fire 23  WARD, PATRICK J Police 2 

IRBY, TODD A Fire 23  LESTER, JESSICA Police 2 

BRYSON, ROBERT D Fire 22  JOHNSON, DESHUNDRIA K Police 1 

BROWN, GREGORY M Fire 22  ROSS, RICHARD C Code 6 

FENDER, JASON M Fire 22  EVERETT, AUSTIN L Code 6 

OAKLEY, BRIAN D Fire 22  MOORE III, FREDERICK C Street 25 

SIMPSON, KYLE A Fire 22  HUBBARD, STEVEN B Street 11 

KNOERNSCHILD, JASON G Fire 21  ROUGELY, BRYAN D Street 8 

SCHRADER, DUDLEY S Fire 21  JOHNSON, JOHNNY Street 4 

ZAKRZEWSKI, CLAYTON L Fire 21  KATTAVIRAVONG, HOLLY S Street 2 

HILL, BRYAN D Fire 20  RICHARDSON, LESLIE D Traffic 16 

DAVIS, WILLIAM D Fire 20  WALKER, KENNETH J Traffic 1 

FORTSON, STEPHEN D Fire 20  LAWRENCE, JACOB A Vehicle Maint 3 

KNIFE, JASON Fire 19  BROOKS, CHARLES E Park Maint 20 

NASH, GREGORY A Fire 19  EOFF, DONALD B Park Maint 18 

MAHAN, TIMOTHY M Fire 19  STANFORD, CHARLES D Park Maint 8 

MORENO, CHRISTOPHER A Fire 19  ADAMS, ARMON J Park Maint 2 

POOLE, DENNIS W Fire 17  BROWN, JIMMY D Park Maint 2 

REEKIE, CLINT J Fire 17  RAGLIN, DONALD B Park Maint 2 

ROE, JASON C Fire 17  ARMBRUST, KEITH D Park Maint 2 

COX, JOSHUA E Fire 17  PATE, TONY M Parks Rec 14 

BURKS, JOSH A Fire 17  SAVAGE, DOMINIQUE M Parks Rec 13 

GARRETT, MICHAEL C Fire 17  COUCH III, LEE W Parks Rec 5 

HARGROVE, RICHARD J Fire 17  HAMMONDS, DONALD Parks Rec 4 

BOREL, PEGGY S Fire 17  CARR, MICHAEL D Burns Park Golf 8 

BUTLER, CLINT DANIEL Fire 11  MURPHY, CLIFFORD M Burns Park Golf 3 

MITSUNAGA, MICHAEL G Fire 6  FIELDS, ETHAN C AIMM 2 

JONES, JUSTIN M Fire 5     
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April Birthdays 

Information regarding employee anniversaries and birthdates is provided by Human Resources the prior 
year (i.e. 2021 was provided in 2020). So if an employee name is on the list that has retired or resigned, 
please disregard. Also, typos happen! Please let me know if a name is spelled wrong and a correction will 
be included next month! For employees who leave the city and come back in a different capacity or depart-
ment, your length of service may change as well. Example, I worked in the Mayor’s Office 10 years, then 
was elected City Clerk. I have been in the City Clerk’s Office 20 years. My total service with the city is 30 
years. If this scenario applies to you, please email me at least one month before the month of your anniver-
sary month so I can include your total service to the City of NLR! Diane (Dwhitbey@nlr.ar.gov) 

Name  Dept  Date    Name  Dept  Date 

CANTRELL, PAUL Police 3  MILLER, JON Fire 14 

COTTON, DENISHA Parks Rec 3  WEBB, JOHN Police 15 

ELLIS, RODNEY Parks Rec 3  JACKSON, JAYLON Parks Rec 15 

ALLEN, MICHAEL Electric 4  LARSON, TODD Admin 16 

WALKER, MELANIE Fire 4  WARFORD, PAUL OES/911 16 

DAVIDSON, BRANDON Police 4  MORRIS, LEVERNE Sanita on 16 

WHITNEY, IRA Police 4  RODGERS, DAVID Sanita on 16 

HUGHES, ROBERT Electric 6  JONES, RAGAN Electric 18 

SAUERWIN, JOSHUA Sanita on 6  GASTON, DALTON Fire 18 

SHUMPERT, JAMES Parks Maint 6  PRIDMORE, RICKY Sanita on 19 

BURKS, BOBBIE Electric 7  WILLIAMS, RICHARD Electric 20 

MADISON, JOSEPH Police 7  BARNES, BLAKE Police 20 

RAMIREZ, KATHERYN IT 7  JONES, BILLY Fire 21 

MONTGOMERY, LEONARD OES/911 8  BANKS, VERTINA Parks 21 

GANGLUFF, PHILLIP Police 8  HONORABLE, JONATHON Parks Rec 21 

WEBB, MORRIS Parks Maint 8  DANIELS, TEANA Concessions 21 

SANDERS, AARON Parks Rec 8  PIERCE, ALANA Fire 22 

HAMBY, WILLIAM Police 9  EVANS, PHILIP Police 22 

PRATER, SHANE Electric 10  SAWYER, ANNA Fit 2 Live 22 

DANCY, JAMES Police 10  ROBINSON, AMYIA Concessions 23 

LYON, JOHN Police 10  HARRIS RAY, CHRISTOPHER Electric 24 

BAKER, ALEXANDER Police 11  DEVINE, DEIDRA Traffic 25 

JURISIC, DAMIAN Police 11  CARSON, JONATHAN Concessions 25 

SMITH, ZACHARY Parks Maint 12  WILLIAMS, KENNETH Sanita on 26 

GARNER, ALAN Fire 13  ALLEN, BRANDON Electric 27 

GREENE, RODGER Comm Planning 13  HOUSE, JACOB Police 27 

REAVIS, TIMOTHY Comm Planning 13  MCNEIL, KYLE Electric 28 

BRECKON, JOHN Police 13  LOOPER, CODY Police 28 

RABUN, PAMELA Electric 14     
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Lemon Velvet Cream Cake 
Found at bettycrocker.com 
 

Ingredients 
1 box Betty Crocker™ Super Moist™ lemon cake mix 
   (Water, vegetable oil, and eggs  
    called for on cake mix box) 
3 oz cream cheese, softened 
1 Tblsp milk 
1 Tblsp grated lemon peel 
2 cups whipping cream 
2/3 cup powdered sugar 
   Lemon twist, if desired 
 

Steps 
1. Heat oven to 350°F (325°F for dark or nonstick 

pans). Grease bottoms only of two 8– or 9-inch 
round cake pans with shortening (DO NOT use cook-
ing spray). 

2. Make, bake and cook cake as directed on box for 8– 
or 9– inch rounds. Refrigerate layers 45 minutes for 
easier handling. 

3. Meanwhile, in large bowl, beat cream cheese, milk 
and 1 tablespoon lemon peel with electric mixer on  

low speed until smooth. Beat in whipping cream and 
powdered sugar. Beat on high speed, scraping bowl 
occasionally, until stiff peaks form. 

4. Slice each cake layer in half horizontally to make a 
total of 4 layers. (To cut, mark side of cake with 
toothpicks and cut with long, thin knife). Fill each lay-
er with 1/2 cup whipped cream mixture. Frost side 
and top of cake with remaining whipped cream mix-
ture. Garnish with additional lemon twist. Store cov-
ered in refrigerator. 

 
 

Broccoli-Bacon Salad 
Found at bettycrocker.com 
1/2 cup mayonnaise or salad dressing 
2  tablespoons sugar 
2  tablespoons white vinegar 
1  pound broccoli, cut into flowerets (5 cups) 
1/4  cup chopped red onion 
1/4  cup chopped yellow onion 
1/4  cup sunflower nuts 
6 slices bacon, crisply cooked and crum-

ble 
  Mix mayonnaise, sugar and vinegar in 
large bowl. Stir in broccoli and onion; toss 
until coated. Cover and refrigerate 2 hours 
to blend flavors.  
  Sprinkle with nuts and bacon before serv-
ing. 

After Easter...Classic Egg Salad 
Found at simplemost.com 
Ingredients:  
6     hard-boiled eggs, sliced 
1/4  cup mayonnaise 
2 tsp. fresh lemon juice 
1 Tbsp. minced onion 
1/4 tsp. salt 
1/4 tsp. pepper 
1/2 cup finely chopped celery 
      Lettuce leaves 
1. Reserve and refrigerate four center egg slices for  
      garnish, if desired. Chop remaining eggs. 
2. Mix mayonnaise, lemon juice, onion, salt and pepper  
      in a medium bowl. Add chopped eggs and celery; mix   
      well. Refrigerate, covered, to blend flavors. 
3. Serve on lettuce leaves, garnished with reserved egg  
      slices. 
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North Little Rock Lions Club 
Annual 

Bob Moore Memorial 
Fish Fry 

THIS MONTH! April 16, 2021 THIS MONTH! 

 

Three Catfish Filets, Cole Slaw,  
Hush Puppies and French Fries  

 

CARRY OUT ONLY 
 

Serving 4:30PM Until 6:30PM 
 

Burns Park Hospitality House In North Little Rock 
 

Tickets are only $14!  
Get yours today from any NLR or Argenta Branch of the 

North Little Rock Lions Club member! 
 

Also available at the door 
 
 
 
 
 
 

Since 1917, Lions clubs have offered people the opportunity to give something back to 
their communities. From involving members in projects as local as cleaning up an area 
park or as far reaching as bringing sight to the world’s blind, Lions clubs have always 

embraced those committed to building a brighter future for their community. 
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