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HAPPY ANNIVERSARY to BRWCD—WE’RE 31!

| Utah Water Conservancy Act. Our Mission Statement maintains we will endeavor to:

+Conserve and protect water and water rights

I
| #Develop and provide water for municipal, industrial and agricultural use and
I

# Use these resources to best serve the residents of Box Elder County.

The Bear River Water Conservancy District was created September 8, 1988, by court decree under the guidelines of the

CONSERVANCY DISTRICT

| The District’s service area encompasses all of Box Elder County. We operate and manage six culinary water systems in |
| different areas of the county that have wholesale and retail components. We strive to provide clean culinary water and

| excellent customer service to our customers. We provide help in the way of technical support and education to other

| water companies, municipalities and developers throughout Box Elder County.

I The District’s Master Plan includes analysis of future water supply and demand, population projections, conservation,
| and designates future projects that are needed. General Manager Carl Mackley views the Master Plan as a

I ‘living document’ and will use it to guide the Districts upcoming projects.
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:INGREDIENTS

BRIGHAM CITY PEACH DAYS

Sept. 4th, 5th, 6th and 7th

Visit www.peachdays.com for a full schedule of events

Our office will be open during regular business hours during

Peach Days

| 2 (30 ounce) cans sliced peaches, in syrup

I 1 package white or yellow cake mix

| ground cinnamon to taste
| 72 stick butter

|
| PREPARATION

LAZY DUTCH OVEN PEACH COBBLER

I Place a 12 inch Dutch oven over 15 hot charcoal briquettes.

Pour contents of peach cans into oven. Spread dry cake mix evenly over peaches. Sprinkle cinnamon over all to taste.

Cut butter into equal slices and arrange on top.

Put lid on top of oven and place 10 hot charcoal briquettes in a checkerboard pattern on top. Bake for about 45

minutes or until done.

http://www.lodgemfg.com/recipe/lazy-cobbler
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: Spoon into bowls and add cream, ice cream or whipped cream, if desired.
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