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Eagle Is Well Equipped!

As the leader in commercial relocations, As with any successful business, we

our equipment (along with our labor!) is a must have every contingency covered in or-

key component of Eagle Transfer. At our der to best serve our clients.

Corporate Headquarters in Long Island City,
Eagle has over 6,000 dollies, 15 trucks,
1,000 library carriers, 250 security convey-

ors, 2,000 plastic moving crates, over

20,000 linear feet of masonite, along with a

potpourri of other “specialty equipment”. Eagle Spreads It’s Wings
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Norwegian Eagle Transfer is pleased to
announce the hiring of Michael S.
Cohen as an Account Executive.
A Halloween Treat With his B.A. from Ithaca College
and his knowledge of the moving
industry, Michael has already proven to be an invalu-
able addition to the Eagle Team.

Pumpkin Soup:

 Sauté onions in vegetable
. . . s oil until soft. Add pump-
author is releasing his } kin and mace and sauté

As a special treat, the

© own special recipe to m about 5 minutes.

% share with our clients & e .

. and friends: | Add hot Sto|§k Iand bring Latest Additions To the Eagle Clientele:
I I to boil.
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| 2 Teaspoons vegetable oil [ Blake Cassels & Graydon, LLP

Cover pot slightly and
~ simmer until pumpkin is

New York City Department of Mental Hygiene

|
s 1 Medium onion ol in-
I T tender (auk{g;‘)t. 15 min Tourneau Watches
| i . .
X A Pour soup into large American Museum of Finance
\ 5 Cups 1/2 inch cubed | bowls and add 2 cups of
i pumpkin “*  Jarlsberg cheese. Allow Thread Tex
s o to cool about
} 1 Teaspoon mace I 15 minutes.
\

4 Cups of hot vegetable ., Blend into a puree. Re-
stock | heat, serve in bowls and
E garnish with cheese.

Whatley Drake & Kallas

3 Cups of grated Jarlsberg Regent Abstract Services

cheese }

} Enjoy!

|
|
\
|
\
|
\
|
\
|
\
|
\
|
\
|
l
i 1/2 Teaspoon of salt o
\ |
\
|
\
|
\
|
\
|
\
|
\
|
\
|
\
|






