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EMPLOYEE HOLIDAY FUND
The Holiday Season is upon us, and during this time unit owners and residents 
of The Grandview Condominium have an opportunity to express appreciation to 
employees who provide the services and support to maintain the condo premises.  
As in past years, an Employee Holiday Fund has been established to provide 
monetary gifts to the 10 employees of the Condo. Valets are not employees of The 
Grandview but work under a separate contract with a private company.

While most residents may not witness the special efforts of the Front Desk 
personnel or of the maintenance and cleaning employees, they contribute on a 
daily basis to the good and welfare of the community. They often provide special 
individual services to residents.  The Board of Directors recommends that owners 
and residents who want to make a contribution to the Employee Holiday Fund, 
write a check payable to the 5900 Collins Avenue Condominium Association. 
Please write Employee Holiday Fund on the check memo line. THE DEADLINE 
FOR CONTRIBUTIONS IS DECEMBER 18th.

Our employees are important members of 5900 Collins and they will certainly 
appreciate your recognition of their work at this time of year. 

On behalf of The Grandview’s entire staff, we thank you in advance for your 
generosity. May we all have a happy, healthy and prosperous Holiday Season and 
New Year.

OUR CURRENT EMPLOYEES ARE:
Ingrith Guerrero – Property Manager
Yoandry Varela – Maintenance Supervisor
Concepcion Melian-Ferran – Front Desk Lead
Rosemary Nodal – Front Desk
Emiliano Hinse – Front Desk
Carlos Diaz – Front Desk
Rumiana Kasabova – Front Desk
Mauricio Yamamoto – Maintenance
Arnold Vasquez – Housekeeper
Roger Zapata - Groundskeeper

VALET STAFF:
Rene Das Virgens
Nielson Dovale
Alvaro Gonzalez

Sincerely,
The Board of Directors for 5900 Collins Avenue Condominium Association

http://www.cgpnewsletters.com
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LEFTOVER TURKEY POT PIE
Ingredients
2 cups frozen peas and carrots
2 cups frozen green beans
1 cup sliced celery
2/3 cup butter
2/3 cup chopped onion
2/3 cup all-purpose flour
1 teaspoon salt
1 teaspoon ground black pepper
½ teaspoon celery seed
½ teaspoon onion powder
½ teaspoon Italian seasoning
1 3/4 cups chicken broth
1 1/3 cups milk
4 cups cubed cooked turkey meat - light and dark meat 
mixed
4 (9 inch) unbaked pie crusts

1.	 Preheat an oven to 425 degrees F (220 degrees C).

2.	 Place the peas and carrots, green beans, and celery 
into a saucepan; cover with water, bring to a boil, 
and simmer over medium-low heat until the celery 

is tender, about 8 minutes. Drain the vegetables in 
a colander set in the sink, and set aside.

3.	 Melt the butter in a saucepan over medium heat, 
and cook the onion until translucent, about 5 min-
utes. Stir in 2/3 cup of flour, salt, black pepper, 
celery seed, onion powder, and Italian seasoning; 
slowly whisk in the chicken broth and milk until 
the mixture comes to a simmer and thickens. Re-
move from heat; stir the cooked vegetables and 
turkey meat into the filling until well combined.

4.	 Fit 2 pie crusts into the bottom of 2 9-inch pie dish-
es. Spoon half the filling into each pie crust, then 
top each pie with another crust. Pinch and roll the 
top and bottom crusts together at the edge of each 
pie to seal, and cut several small slits into the top 
of the pies with a sharp knife to release steam.

5.	 Bake in the preheated oven until the crusts are 
golden brown and the filling is bubbly, 30 to 35 
minutes. If the crusts are browning too quickly, 
cover the pies with aluminum foil after about 15 
minutes. Cool for 10 minutes before serving.

http://www.stellaradjusting.com
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ARLENE TERRINONI
PROFESSIONAL REALTOR

LET ME SELL YOUR CONDO FOR YOU!
YOU WON’T FIND ANYONE
WHO WILL WORK HARDER
OR MORE PROFESSIONALLY
TO GET YOU THE MOST MONEY,
THE QUICKEST SALE AND THE 
FEWEST PROBLEMS

I WILL COMPETE…
PRICE…SERVICE…INTEGRITY

CALL TODAY!
305-321-1011

aterrinoni@yahoo.com

Persons submitting same agree to do so voluntarily. CGP is indemnified and held harmless from any and all liability arising out of such publication. Coastal Group Publications (305) 981-3503.

BLINDS & SHADES
F R E E 

SHOP AT HOME 
SERVICE

WE BEAT ANY ESTIMATE 
BLINDS, SHADES, SHUTTERS

F R E E 
MEASURING & 
INSTALLATION

VERTICALS REPAIRED & CLEANED
MOTORIZED SPECIALIST
SHADES REPAIRED & CLEANED

BLINDS & SHADES
WE BEAT ANY ESTIMATE.*
ANY BRAND, ANY STYLE

Including: Home Depot, Loews or ANY South Florida Window Treatment Retailer. 
ALL our Blinds carry a Lifetime Warranty (Parts & Labor).

WE REPAIR ANY VERTICALS, BLINDS & SHADES

FREE
SHOP AT HOME

SERVICE

FREE
MEASURING &
INSTALLATION

*VERTICALS REPAIRED CLEANED*
*MOTORIZED SPECIALIST*

*SHADES REPAIRED & CLEANED*

WE SHOW UP!
305-469-8162 or 954-237-4208

25 
years 

in Biz

20% OFF 
Motorized 

Shades
exp. 2/28/21

must present coupon

305-469-8162   WE SHOW UP!   25 Years in Biz

FAST SERVICE, LOWEST PRICES GUARANTEED!
We Also Do

VerticAl trAcks 
repAireD

Call me today for a FREE, no cost obligation, comprehensive market analysis of your property. 

www.patrickjaimez.com

Mobile (786)-277-7355
Direct (305)-459-5019 

Hablo Español/Falo Português
Selling Real Estate for over 20 years!

DON'T LET COVID-19 STALL YOUR SALE
My exclusive marketing program will reach buyers quickly and virtually through:

Property Video Tour Property Website
Online Advertising Customized Email Distribution
Social Media Posts Virtual Showings

CONTACT ME TODAY TO TELL YOU ABOUT HOW I CAN GET 
THE MOST ONLINE ATTENTION FOR YOUR PROPERTY.

patrickjaimez@gmail.com 

"During these challenging times, rest assured that my office is
here to listen to your concerns and connect you to the services

and resources you need from Miami-Dade County."

SWEET POTATO 
CASSEROLE

•	 5 sweet potatoes
•	 1/4 teaspoon salt
•	 1/4 cup butter
•	 2 eggs 
•	 1 teaspoon vanilla extract
•	 1/2 teaspoon ground cinnamon
•	 1/2 cup white sugar
•	 2 tablespoons heavy cream
•	 1/4 cup butter, softened
•	 3 tablespoons all-purpose flour
•	 3/4 cup packed light brown sugar
•	 1/2 cup chopped pecans

Preheat oven to 350 degrees F. 
Lightly grease a 9x13 inch baking 
dish. Bake sweet potatoes 35 
minutes, or until they begin to soften. 
Cool slightly, peel, and mash. In a 
large bowl, mix the mashed sweet 
potatoes, salt, 1/4 cup butter, eggs, 
vanilla extract, cinnamon, sugar, 
and heavy cream. Transfer to the 
prepared baking dish. In a medium 
bowl, combine 1/4 cup butter, flour, 
brown sugar, and chopped pecans. 
Mix with a pastry blender or your 
fingers to the consistency of course 
meal. Sprinkle over the sweet potato 
mixture. Bake 30 minutes in the 
preheated oven, until topping is 
crisp and lightly browned.

http://www.miamidade.gov/district05
http://www.miamidade.gov/district05
https://twitter.com/CommishEileen
https://www.facebook.com/CommishEileen/?ref=page_internal
mailto:district5%40miamidade.gov?subject=
http://bit.ly/covid19reliefprograms
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EST. 1980

Jeff Diamond & Anthony Lasorsa REMODELING • INSTALLATIONS
•	 Kitchen / Bathroom
•	 New & Resurfaced Cabinets
•	 Cabinets / Vanities
•	 Custom Baseboards / Crown Moldings
•	 Granite / Marble / Mica Counter Tops
•	 All Types of Tiles & Marble Installed

PAINTING & SERVICES UNLIMITED

“Your Experienced 
Handyman”

•	Design & Management 
Services

•	No Job Too Small  
•	Free Estimates
•	Service & Quality at 

Reasonable Prices
•	Commercial & Residential
•	Habla Español

15% 
Off

any 

remodeling

job!

10% 
OFF
Any 

Service
Valid With Coupon.  

Not To Be Combined 
With Other Offers. 
Exp 12/31/2020

Kitchen      Bathroom Remodeling& Satisfaction and Quality Guaranteed

We are committed to the fulfillment of  your home improvement needs with an 
eye towards increasing the value of  your real estate asset. Whether you are 
remodeling a kitchen, bathroom, complete residence or room addition; we are 
the Miami Beach Experts, family owned for 30 years.

specializing  
in condo & 
apartment interiors

305-865-9005

DIAMOND     REMODELERS

Painting & Services Unlimited Lic. CC94BS00437 • Lasora Enterprises, Inc CGC031497
Licensed & Insured General Contractor

www.diamondremodelers.com

•	 Painting, Condo, House, Apt. Roof Painting
•	 Popcorn Ceiling Removal
•	 Smooth Ceilings
•	 Framing, Drywall & Finishes

•	 Full Service Contractors
•	 Plumbing & Electrical Service
•	 Doors / Windows
•	 Mirror Installation

Ful l  Ser v ice  Contractor s

Receive a 15% discount on any remodeling job!

jeff@diamondremodelers.com

One Dollar Emergency Dental 
Visit Including Necessary X-Rays

NEW PATIENTS ONLY.

Over 20 years in Surfside / Bay Harbour / Bal Harbour

Two Locations to Better Serve You
9456 Harding Ave.
Surfside, FL 33154

4011 W. Flagler St.
Coral Gables, FL 33134

(305) 866-2626

Meet Your 
Neighborhood Dentist
Dr. Edy A. Guerra

http://www.dentistsurfside.com/

mailto:fernando%40rizzotherealtor.com?subject=

