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Joseph Pearson 
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PROPERTY STAFF
Manager...... Jose Barbosa, LCAM

Manager@octagoncondo.com 
Maintenance Sup....Jaime Orozco
Maintenance..........Pedro Alvarez

IMPORTANT NUMBERS
Main...................305-673-6580
Fax.....................305-673-9169
Valet...................305-673-4563
After Hours Emergency
..........................954-458-5517

OFFICE HOURS
Monday, Wednesday, Friday 

2:00 pm - 4:00 pm
Tusday, Thursday
8:00 am - 10:00 am

Happy Passover
Passover (in Hebrew, Pesach) com-
memorates the exodus of the Jews from 
slavery in Egypt. The holiday is ulti-
mately a celebration of freedom, and 
the story of the exodus from Egypt is a 
powerful metaphor that is appreciated 
not only by Jews, but by people of other 
faiths as well. Wishing you and yours a 
happy and peaceful Passover.

Happy Easter
Colored eggs and marshmallow 
chicks. It must be that time of year 
again. May this Easter bring you 
all together for a great celebration 
filled with lots of joy, happiness 
and of course chocolate! Happy 
Easter to all of you from the staff 
at Octagon.
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23 Years of Experience ● Bathroom & Kitchen 
Remodeling ● General Construction ● Free Estimates 

We Don't Subcontract Jobs ● Affordable Prices   
ASK FOR OUR CONDO UPGRADE PACKAGES!

DAVILA CONSTRUCTION GROUP LLC. 
General Contractor CGC 1521462

403 NW 10 Terrace, Hallandale FL 33090 
Office/Showroom (by appt. only)

305.747.6707 / 954-842-4342
Contact@Davila-Construction.com

Matzo Ball Soup
Ingredients
•	2 (10 ounce) packages matzo 

crackers
•	1/2 cup butter
•	6 eggs
•	 salt and pepper to taste
•	3 tablespoons minced fresh pars-

ley
•	2 onions, minced
•	5 ounces matzo meal
•	96 ounces chicken broth

Directions
1.	 Bring a large pot of lightly salted 

water to a boil.
2.	 Break matzo crackers into small 

pieces, and place in a large bowl. 
Add water to cover; allow to 

soak for a few minutes, until soft. 
Drain off excess water.

3.	 Melt butter in a large skillet over 
medium heat and stir in drained 
matzos; stir until mixture is dry and 
slightly brown. Remove from heat, 
and mix in eggs, salt and pepper to 
taste, parsley, and onions.

4.	 Mix in just enough matzo meal to 
make mixture hold together. Roll 
one golf ball-size matzo ball. Place 
matzo ball in the boiling water to 
test the mixture. The ball must rise 
to the top of the water and not break 
apart. If it does not rise, then too 
much matzo meal was added. In 
this case, add another beaten egg to 
the mixture and try again. When de-

sired consistency is reached, roll 
all of mixture into golf ball size 
spheres.

5.	 In a large saucepan, bring chick-
en broth to a slow boil over me-
dium heat; add balls to broth. 
Serve soup as the balls rise to the 
top of the broth.
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Two Locations to Better Serve You:
9456 Harding Avenue, Surfside, FL

Phone (305)866-2626  Fax (305)866-2204
4011 W. Flagler St. Ste. 506, Coral Gables, FL

Phone (305)643-1444  Fax (305)643-0447

One Dollar Emergency Dental Visit
Including Necessary X-Rays

NEW PATIENTS ONLY.

Meet Your Neighborhood Dentist
Dr. Edy A. Guerra

Over 20 years in Surfside, Bay / Bal Harbour

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. 8/31/19

must present coupon

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

FAST SERVICE, LOWEST PRICES GUARANTEED!
We Also Do

VerticAl trAcks 
repAireD

Tasty and Easy 
Springtime Recipe:

Penne with Chicken and Asparagus

•	1 (16 oz) package dried penne
•	5 tablespoons olive oil, divided
•	2 skinless, boneless chicken breast 

halves - cut into cubes 
•	salt and pepper to taste
•	garlic powder to taste
•	1/2 cup low-sodium chicken broth
•	1 bunch asparagus spears, trimmed, 

cut on diagonal into 1-inch pieces
•	1 clove garlic, thinly sliced
•	1/4 cup Parmesan cheese

1.	Bring a large pot of lightly salted 
water to boil. Add pasta, and cook 
until al dente, about 8 to 10 minutes. 
Drain, and set aside.

2.	Warm 3 tablespoons olive oil in a 
large skillet over medium-high heat. 
Stir in chicken, and season with salt, 
pepper, and garlic powder. Cook 
until chicken is cooked through and 
browned, about 5 minutes. Remove 
chicken to paper towels.

3.	Pour chicken broth into the skillet. 
Then stir in asparagus, garlic, and a 
pinch more garlic powder, salt, and 
pepper. Cover, and steam until the 
asparagus is just tender, about 5 to 
10 minutes. Return chicken to the 
skillet, and warm through.

4.	Stir chicken mixture into pasta, and 
mix well. Let sit about 5 minutes. 
Drizzle with 2 tablespoons olive oil, 
stir again, then sprinkle with Parme-
san cheese.
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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 5/31/2019

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.diamondremodelersmiami.com
diamondjef@aol.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!

Eileen Higgins 
District 5

Miami-Dade Commissioner

www.miamidade.gov/district05  district5@miamidade.gov

Our office is here to serve you. For assistance, 
please feel free to reach out:

@CommishEileen305-375-5924/CommishEileen

(954) 903-0688
info@erawd.com

HURRICANE SEASON IS COMING!
LET US HELP YOU PROTECT YOUR HOME

Choose Impact Resistant 
Windows & Doors

Don’t delay it!
Call us now!

ERA 
WINDOWS 
& DOORS


