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maribellao@kwpmc.com : | The most historical account of the Thanksgiving tradition dates back

ASSOCIATION OFFICERS [ 1621. It was when the Plymouth settlgrs called “pilgrims” prepgred a

President.. ... Frank Simone : | bountiful fegst after a successful cultivation season. They f:allfzd this the

) i . | “harvest festival.” The Wampanoag, the American Indian tribe in the 17th

Treasurer .............. Adrian Diaz : | century, pilgrims, colonists, and natives, ate substantial amounts of fowl.

Director............ Sandra Barrera : R They stuffed it with all kinds of herbs and onions, and another weirdly
Director................ Marta Joltac : J delicious stuffing — oats.

IMPORTANT NUMBERS :
Office................. 305-381-7777 *
FaX....o..coovvevnnnns. 305-381-7737 :

Website: .. http://web.kw-ic.com
/BrickellKeyTwo/ :

OFFICE HOURS :
Mon - Fri..... 8:30 am - 5:30 pm :

NEWSLETTER :
Editor: ...l Joanna Espino :

FROM ALL OF US AT BRICKELL KEY II MANAGEMENT
WE WISH YOU A HAPPY THANKSGIVING!!
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WATER WISE SAVINGS

Although we tend to think about reducing our water consumption often 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

» Take shorter showers. If the shower has a single hand control or shut off
valve, turn off the flow while soaping or shampooing.

e 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 water running.

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

* 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.

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

9 “Work with a Professional”

Let's ZOOM!

»

Over 20 years in Surfside / Bay Harbour / Bal Harbour

My urgency is to $Sell your home! Two Locations to Better Serve You

‘ \;\‘_\ 9456 Harding Ave. 4011 W. Flagler St.
N Surfside, FL 33154 Coral Gables, FL 33134

| GET PAID WHEN YOU GET PAID (305) 866-2626

http://www.dentistsurfside.com/

4

Fernando@RizzoTheRealtor.com

Published monthly at no cost for Brickell Key Il by Coastal Group Publications, Inc.

Contact CGP at (305) 981-3503 or info@cgpnewsletters.com
to advertise in one of our newsletters or to get a free newsletter for your property.

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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SWEET POTATO .
Mobile (786)-277-7355
CASSEROLE Q‘D Direct (305)-459-5019 GLOBAL
* 5 sweet potatoes patrickjaimez@gmail.com LUXURY
* /4 teaspoon salt N PATRICKUAIMEZ PA www.patrickjaimez.com
e 1/4 cup butter -
o 2eggs
e 1 teaspoon vanilla extract Hablo Espaiiol/Falo Portugués
. Selling Real Estate for over 20 years!
e 1/2 teaspoon ground cinnamon
e 1/2 cup white sugar .
« 2 tablespoons heavy cream DON'T LET COVID-19 STALL YOUR SALE
e 1/4 cup butter, softened My exclusive marketing program will reach buyers quickly and virtually through:
* g/ﬁf‘bleSpooﬁs ﬁ!’lilurgose flour Property Video Tour Property Website
: 1 zﬁp Ei‘; © . dlg eia;(;wn sugar Online Advertising Customized Email Distribution
. P p _ ’p Social Media Posts Virtual Showings

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.

BLINDS & SHADES

A= \VE BEAT ANYESTIMATE

FREE
BLINDS, SHADES, SHUTTERS

FAST SERVICE, LOWEST PRICES GUARANTEED!

SHOP AT HOME
SERVICE

I Shades
1 exp.228/21

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

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

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

= OT HURRICANE
stellar SO A NACE?

Professional Insurance Claim Representation G E I H ELP N 0w‘
|
N

TIME 1S RUNNING OUT ,
70 GET PAID ON YOUR cwm ‘

STERS READY TO INSPECT ‘

17295 MOTORIZED SPECIALIST REPAIRS

VERTICALS REPAIRED & CLEANED =
grustpresentcopon | SHADES REPAIRED & CLEANED _ =

NO RECOVERY, NO FEE! '

DONT: MISS THE DEADLINE

MIAMI-DADE (305) 396-9110
BROWARD (954) 376-6991
PALM BEACH (561) 404-3069
STELLARADJUSTING.COM 2450 NE MIAMI GARDENS DR. SUITE 200, MIAMI, FLORIDA 33180

R 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.

LOCAL PUBLIC ADJU
CALL US TODAY FOR ANY TYPE OF GLAIM!

License #P175224

Retired nurse looking for part time
work caring for elderly patients. Has
own car for help with transportation
to and from doctor’s appointments,

shopping and errands.

786-486-9022

Excellent References
Resume Available on Request

WE Arso Do

—— RepAIRED——
—RepARED-——

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.stellaradjusting.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
15 teaspoon celery seed

1 teaspoon onion powder

15 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

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 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
brown and the filling is bubbly, 30 to 35 minutes. If the
crusts are browning too quickly, cover the pies with alu-
minum foil after about 15 minutes. Cool for 10 minutes
before serving.

DIAMOND{:

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 Mami Beach Experts, family owned for 30 years.

Jeff Diamond & Anthony Lasorsa

305-865-9005

www.diamondremodelers.com
jeff@diamondremodelers.com

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

2 REMODELERS

Full Service Contractors

Kitchen X' Bathroom Remodeling

Satisfaction and Quality Guaranteed

REMODELING ¢ INSTALLATIONS

o Kitchen / Bathroom

* New & Resurfaced Cabinets

o Cabinets / Vanities

» Custom Baseboards / Crown Moldings
* Granite / Marble / Mica Counter Tops
o All Types of Tiles & Marble Installed

“Your Experienced
A
Handyman

PAINTING & SERVICES UNLIMITED

o Full Service Contractors

* Plumbing & Electrical Service
e Doors / Windows EST. 1980
o Mirror Installation

» Painting, Condo, House, Apt. Roof Painting
» Popcorn Ceiling Removal

e Smooth Ceilings

e Framing, Drywall & Finishes

¢ Design & Management i o |
Services 15 ‘y 10/’
o 1 |
e No Job Too Small Off " OFF I
e Free Estimates i Any I
e Service & Quality at any ’ Service
Reasonable Prices remodeling Nﬁ"}’ovéﬁhc%"nf&‘éla i
» Commercial & Residential job! With Other Offors. - 1

Exp 12/31/2020 |

e Habla Espaiiol




