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Grocery Carts
If you use one of our grocery carts, please return it to it’s original location. We 
keep them there for your convenience. It is illegal to leave shopping carts in the 
stairwells and hallways, by order of the Fire Department

Put Trash In Its Place
Each floor has a trash chute. The chutes are for bagged garbage only. Please do 
not place large items in the trash chutes or near the trash chutes, in the halls, stair-
wells, or other common areas of the building. It is the responsibility of the resident 
to remove and dispose of large items and construction debris from the building.

Visitor Parking
Please remember we have limited visitor parking. Do not use another space, 
which may be momentarily vacant, and instruct your guest likewise. Cars parked 
improperly in assigned spaces will be subject to tow-away.

Maintenance/Special Assessment Payments
Maintenance and Special Assessment payments are due on the first of every 
month. Make your checks payable to Reef Club Condominium. If you do not 
have coupons, please write your unit # on the check and indicate Maintenance 
or Special Assessment. Do not include both in the same check. Anyone falling 
behind on association fees will be sent to our attorneys for collection.

North Building Updates
The North Building hallways and lobby renovations are nearly complete. Thank 
you to all North residents for your cooperation during the process. We hope you 
are as pleased with the results as we are.
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EST. 1980

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

PAINTING & SERVICES UNLIMITEDPAINTING & SERVICES UNLIMITED

“Your Experienced “Your Experienced 
Handyman”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 10/31/2021

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 Remodeling Experts, family owned for 40 years.

specializing  specializing  
in condo & in condo & 
apartment interiorsapartment 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

jeff@diamondremodelers.com

Receive a 15% discount on any remodeling job!

Receive a 15% discount on any remodeling job!

RENTER’S INSURANCE
Take a look around you. Everything you see is vulnerable if you don’t 
have renter’s insurance. Many renters think that their possessions 
are covered by their landlord’s policy. But your landlord’s policy 
typically only covers the structure and any liabilities the owner would 
face.  Your possessions are not covered under this type of policy. 

Why Do You Need Insurance?
You may think your possessions aren’t valuable enough to insure. But 
add up the cost of replacing everything you have. It is a significant 
amount of money. If you do not have enough savings to cover these expenses all at once, you need renter’s insurance. Many 
policies also provide personal liability coverage, protecting you in the event that someone is injured at your home.

Isn’t It Expensive?
Renter’s insurance can cost as little as $15.00 a month. It all depends on how much coverage you want and where you live. 
Considering that you have no control over circumstances like fire, water damage, or burglary, this is a wise investment and 
gives you peace of mind. 

Where Do I Get Renter’s Insurance?
Almost all insurance agents that sell homeowner’s insurance also sell renter’s insurance. Call several for quotes and choose 
the one that seems the most comprehensive and affordable for you. If you are interested in buying renter’s insurance online, 
search for renter’s insurance and you will find many companies willing to give you quotes by email. Some companies 
specialize in renter’s insurance with low deductibles and the ability to purchase your policy online.
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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 

patrickjaimez@gmail.com 

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.

Are You Suffering From Back Pain, Poor Balance, Weakness?

Brian Caits @ 954-328-1505| bcaits@bellsouth.net

We offer Ultrasound, Massage, Balance & 
Vestibular Therapy

Cardiac, Neurological and Senior Rehab
Exclusive 1 on 1, In the Comfort of your Home

Protective Equipment Protocols

THERAPY IN YOUR HOME
Licensed Medicare Provider FL8318

PHYSICAL & OCCUPATIONAL THERAPY

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
www.DentistSurfside.com

September
Helen Hunt Jackson

The goldenrod is yellow;
The corn is turning brown;
The trees in apple orchards

With fruit are bending down.

The gentian’s bluest fringes
Are curling in the sun;

In dusty pods the milkweed
It’s hidden silk has spun.

The sedges flaunt their harvest
In every meadow nook;

And asters by the brook-side
Make asters in the brook.

From dewy lanes at morning
The grapes’ sweet odors rise;
At noon the roads all flutter

With yellow butterflies.

By all these lovely tokens
September days are here,

With summer’s best of weather,
and autumn’s best of cheer.

http://www.stellaradjusting.com
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THE JEWISH HIGH HOLY DAYS
Rosh Hashanah and Yom Kippur are the most important of 
all Jewish Holidays and the only holidays that are purely 
religious, they are not tied to historical or natural events. 
They are observed in the fall season of the western calendar 
and the seventh month of the Jewish calendar - Tishri. Rosh 
Hashanah begins a 10-day period, known as the High Holy 
Days or Yamim Nora’im, a time of penitence and prayer that 
ends with Yom Kippur. Jews worldwide are given these 10 
days to repent for their sins and ask God for forgiveness.  
“May you be inscribed in the Book of Life” is the common 
greeting during this period, as it is believed that on Rosh 
Hashanah God records the destiny of all mankind in the 
Book of Life. On Yom Kippur the Book is closed and sealed. 
Those that have repented for their sins are granted a good 
and happy New Year.

On Rosh Hashanah it is customary to eat foods that are 
sweet with flavor. This symbolizes the “sweetness and good 
fortune” of the New Year ahead. Foods flavored with hon-
ey, apples and carrots are commonly served. The Rosh Ha-
shanah meal begins with apple and challah dipped in hon-
ey. Challah, the bread usually eaten on the Sabbath, is also 
specially prepared for the holiday. Instead of the traditional 
braided loaf, the Rosh Hashanah challah is round - symbol-
izing the cycle of the new year. The design of ladders or 
birds are added to the holiday challah by some families to 

commemorate the prayers rising to Heaven.  Below you will 
find a delicious recipe for a Honey Whole Wheat Challah for 
you to enjoy this Rosh Hashanah.

HONEY WHOLE WHEAT CHALLAH
•	 4 cups Flour 
•	 4 cups Whole-Grain 

Wheat flour
•	 2 pkgs. Active Rap-

id-Rise Yeast 
•	 1 ½ tsp Salt 
•	 2 cups Hot Water 

•	 ½ cup Honey 
•	 ¼ cup Margarine 
•	 2 Eggs - beaten 
•	 1Egg Yolk 
•	 1 tsp Water 
•	 Sesame Seeds -- or 

poppy seeds 
Combine both flours in a large bowl. Set aside 1 cup. Add 
yeast and salt to flours.  Combine the hot water, honey, and 
margarine. Stir until margarine melts.  Stir warm liquids into 
flour mixture.  Stir in eggs. Knead dough on lightly floured 
board 7-10 minutes adding as much of reserved flour as 
needed to form a smooth, elastic dough. Cover dough and 
let it rest for 10 minutes. Cut dough into two parts and shape 
each part into a ball. Place both balls on a greased cookie 
sheets. Cover and let rise in a warm, draft-free place until the 
balls double in size. Beat egg yolk with the remaining 1 tsp 
water. Brush loaves with glaze and sprinkle with sesame or 
poppy seeds. Bake at 350 degrees for 45-55 minutes or until 
brown. Remove from pan and cool on wire rack. Makes 2 
loaves, 24 servings.

http://www.bergerwindows.com
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