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THANKSGIVING '*

The most historical account of the Thanksgiving tradition dates back
to 1621. It was when the Plymouth settlers called “pilgrims” prepared a
bountiful feast after a successful cultivation season. They called this the
“harvest festival.” The Wampanoag, the American Indian tribe in the 17th
century, pilgrims, colonists, and natives, ate substantial amounts of fowl.
They stuffed it with all kinds of herbs and onions, and another weirdly
delicious stuffing — oats.

-

FROM ALL OF US AT BAY PARK TOWERS MANAGEMENT WE
WISH YOU A HAPPY THANKSGIVING!!
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LEFTOVER TURKEY POT PIE

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

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 =

4 teaspoon celery seed ’
4 teaspoon onion powder ~aa
14 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

3. Melt the butter in a saucepan over medium heat, and
cook the onion until translucent, about 5 minutes. Stir
in 2/3 cup of flour, salt, black pepper, celery seed, on-
ion powder, and Italian seasoning; slowly whisk in the
chicken broth and milk until the mixture comes to a sim-
mer and thickens. Remove 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 dishes.
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.

Bake in the preheated oven until the crusts are golden

Preheat an oven to 425 degrees F (220 degrees C). brown and the filling is bubbly, 30 to 35 minutes. If the

2. Place the peas and carrots, green beans, and celery into a crusts are browning too quickly, cover the pies with alu-
saucepan; cover with water, bring to a boil, and simmer minum foil after about 15 minutes. Cool for 10 minutes
over medium-low heat until the celery is tender, about before serving.

One Dollar Emergency Dental

Visit Including Necessary X-Rays

NEW PATIENTS ONLY.

Meet Your
Neighborhood Dentist

Dr. Edy A. Guerra

Fernando Rizzo
352-256-2203

“Work with a Professional”

Let's ZOOM!

N Over 20 years in Surfside / Bay Harbour / Bal Harbour
i d
%) My UrgEREY s to:Sall veur horme! Two Locations to Better Serve You
9456 Harding Ave. 4011 W. Flagler St.
L —— Surfside, FL 33154  Coral Gables, FL 33134

(305) 866-2626

http://www.dentistsurfside.com/

| GET PAID WHEN YOU GET PAID

Fernando@RizzoTheRealtor.com

The views expressed here are not necessarily those of Coastal Group Publications, Inc. (CGP) or its staff. CGP assumes no responsibility for any text or illustrations submitted for publication.
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Friendly Reminders:
e [If someone in the building has tested positive or has BLI N DS & SHADES
had contact with someone that has tested positive for FREE WE BEAT ANY ESTIMATE FREE
COVID-19 we ask you to please report it to the office BLINDS, SHADES, SHUTTERS ,"ﬁ',%’#ﬁt’f,‘#%ﬁ

immediately. Thank you to the resident who took the
. : .. FAST SERVICE, LOWEST PRICES GUARANTEED!
time and reported their condition to the office, we know —

this was your choice and residents also were very grate- : “%-g:/-:) r(:)zljfj : MOTOR'ZED SPEC| ALlST REPAIRS

ful to you. Vifpes s,
° When);mokin lease be considerate of your surround : Se::a;/ggf I VERTICALS REPAIRED & CLEANED i2
&P YOUT SUITOUNC= - Istprectcopon | SHADES REPAIRED & CLEANED L E

ing neighbors and do it outside on your balcony, if you ——
do smoke on your balcony, please use an ashtray and 305-469-8162WE SHOW UP! 25 Years in Biz

do not toss the cigarette butts out
of your balcony. Please remem- BAY PARK TOWERS 3301 NE 5TH AVE UNIT 321

ber that smoke travels through the - ‘ ;
vents and is very unpleasant to .
non-smoking residents.

e Picking up after your dog is the
responsible thing to do as a dog
owner. We ask that you continue
to keep your dog on a leash and
pick up after them. If they have
an accident in the building, please
be sure to Clean, it up and notl.fy This quaint supersized (670sq.ft.) studio can be rented unfurnished or furnished for
a staff member if you need assis- $1,550.00. Call a friend and invite them to enjoy Bay Park Towers too! Available NOW!
tance.

e Keep in mind that all units have
assigned parking if someone is

R®BBIE BELL

k d . .k. d HQTI%AWAY Broker Associate | Berkshire Hathaway HomeServices | EWM Realty
parked in your parking space do omeServices T v
EWM Realty W Real Ette Specislist

not take someone else’s space,
please contact security or valet
immediately and they will con-
tact management. Management is
the only one authorized to allow

lioc.)ting on V;:hicles not parked in ﬂ éﬁ q r GOTDHAI&RARGIEC?AN E
their assigned spaces.

e Refrain from slamming your

doors when entering or exiting El‘:b!ic l‘?‘deStin RSeWices GET HELP NOW'
your unit‘ This is a nuisance tO roressional Insurance iaim epresentcmon .
your neighbors. Keep in mind that TIME IS RUNN]NG ouT A g
if you leave your balcony door UR CI_NM

T0 GET PAID ON YOUR &L\

open this will cause a vacuum in
your unit making it easier for your
door to slam when opened.

e If you have not done so, please
sign up for ONR. As mentioned,

this is a great tool to receive text NiHaFIARLIY OPINION INSPECTION | ‘ ‘

ening in the building. updsieo [Tl

O: 305.528.8557 | E: Robbie@RobbieBell.com | www.RobbieBell.com
Click here to view the latest South Florida 2020 Market Report

NO RECOVERY, NO FEE! i '

MIAMI-DADE (305) 396-9110

if something happens over the WIS ELENANEAVACLE BROWARD (954) 376-6991

weekend or if there is a power PALM BEACH (561) 404-3069
ENNICEN IR VR WREI Gl STELLARADJUSTING.COM 2450 NE MIAMI GARDENS DR. SUITE 200, MIAMI, FLORIDA 33180
surveys (When Created) on line_ THIS IS SOLICITATION FOR BUSINESS. IF YOU HAVE HAD A CLAIM FOR AN INSURED PROPERTY LOSS OR DAMAGE AND YOU ARE SATISFIED WITH THE PAYMENT BY YOUR INSURER, YOU MAY DISREGARD THIS ADVERTISEMENT.

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.


http://www.RobbieBell.com
http://www.stellaradjusting.com
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WATER WISE SAVINGS

Although we tend to think about reducing our water consumption of-
ten during hot summer months, cutting water consumption is always
a good idea any time of year. Here are some practical tips to help you
use water wisely.

Don’t use your toilet as an ashtray or wastebasket

e Take shorter showers. If the shower has a single hand control or
shut off valve, turn off the flow while soaping or shampooing.
Turn off the water while brushing your teeth or shaving.

e Fully load your automatic dishwasher before you run it. Fill the
sink with water to pre-rinse dishes before putting them in the
dishwasher. If you wash dishes by hand, don’t leave the rinse o - Trep
water running. ‘

e Turn the faucet off while cleaning vegetables. Rinse them in the
sink with the drain closed or in a pan of water.

e Refrigerate a bottle of drinking water instead of letting a faucet flow until the water is cold enough to drink.

e  Get any leaks or drips fixed immediately.

DIAMONDL:

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 ° H
remodeling a kitchen, bathroom, complete residence or room addition; we are KItChen Bathroom RemOdellng

the Mami Beach Experts, family owned for 30 years. Satisfaction and Quality Guaranteed

Jeff Diamond & Anthony Lasorsa REMODELING ¢ INSTALLATIONS

305-86 5 -9005 » Kitchen / Bathroom

www.diamondremodelers.com ¢ New & Resurfaced Cabinets “Your Experiencé&

. . * Cabinets / Vanities y
jeff@d|amondremodelers.com » Custom Baseboards / Crown Moldings Hand}{man”

* Granite / Marble / Mica Counter Tops
o All Types of Tiles & Marble Installed

REMODELERS

Full Service Contractors

PAINTING & SERVICES UNLIMITED

Painting, Condo, House, Apt. Roof Painting e Full Service Contractors

» Popcorn Ceiling Removal * Plumbing & Electrical Service
e Smooth Ceilings o Doors / Windows EST. 1980
e Framing, Drywall & Finishes o Mirror Installation

¢ Design & Management i o |
Services 15% 10% |
¢ No Job Too Small Off " OFF I
e Free Estimates i Any I

e Service & Quality at any Service
: , Reasonable Prices remodeling Valid With Coupon. 1
e q e q Not To Be Combined 1

o ] o ‘ o Commercial & Residential job! With Other Offers.

Painting & Services Unlimited Lic. CC94BS00437 < Lasora Enterprises, Inc CGC031497 ¢ Habla Espaiiol I Expi2i312020

Licensed & Insured General Contractor - E E E m o Emm mem
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