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DETECT-A-LEAK WEEK
Detect-a-Leak Week is held an-
nually every May. This is the 
perfect time to give your home a 
once over, checking for leaks that 
may be costing you money! Even 
a small leak can add up to hun-
dreds of dollars a year, and could 
damage surrounding fixtures, 
cabinets, or floors.

One of the biggest culprits is the toilet. You often cannot tell if your toilet 
is leaking simply by examining it. Place a few drops of food coloring, just 
enough to slightly color the water, in the main tank. Let it sit for several 
hours, then check the toilet bowl. If you see the color in the bowl, you 
have a leaky toilet and it needs to be repaired. Check for dripping faucets, 
pipes, and connections by examining all plumbing in your home. Use a 
lightweight cloth to wipe around each connection. If your cloth becomes 
wet, you have leaky plumbing that needs to be repaired.

Don’t forget to stop those leaks that you can control! Turn faucets off all 
the way. Don’t let water run when you brush your teeth. And don’t use 
your toilet as a wastebasket. Instead of throwing items such as tissues in 
the toilet and flushing, use a small wastebasket in your bathroom instead.
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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.

Published monthly at no cost to the River Front Master by Coastal Group Publications, Inc. Contact CGP at
(305) 981-3503 or www.cgpnewsletters.com to ADVERTISE in one of our newsletters or to get a FREE newsletter for your property.

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 6/30/2023

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!

WATERMELON PROSECCO SORBET SLUSHIES
What better way to end a holiday BBQ than with a cocktail/
sorbet combo? These watermelon prosecco slushies are 
refreshing with a real kick!

1 watermelon (about 2kg)
200 ml prosecco, plus a little 
extra
3 mint sprigs, plus extra to serve
½ lemon, zest pared
50g sugar

1. Cut the watermelon into quarters and remove the pips 
using a teaspoon. If you’re serving the same day or next day, 
keep six wedges or slices back for decorating and chill. Cut 
the flesh into 3cm cubes (you should have about 1kg fruit, 
with the rind discarded) and sit in a baking parchment-lined 
container where the cubes fit snugly. Pour the prosecco over 
the fruit, cover and freeze for 4 hrs, or up to 1 week.

2. Put the mint, lemon and sugar in a small pan with 50ml 
water, and bring to a gentle simmer for 3-5 mins until the 
sugar dissolves and turns syrupy. Cover and leave to cool 
completely, then strain.
3. Put the frozen prosecco-soaked watermelon cubes in a 
food processor with the sugar syrup. Blend well, stopping 
and pushing the mixture towards the blades with a spatula 
every few seconds, if you need to, until it’s a slushy 
consistency. Add a splash more prosecco to make a smooth 
slush. Spoon or pour into six chilled glasses. Garnish with 
the chilled watermelon wedges and little mint sprigs.

RECIPE TIPS- Serve in glasses and top up with a splash 
more prosecco to make it more of a cocktail than a dessert.  
You can experiment with flavoring the sugar syrup with 
other spices and herbs such as cardamom, basil or black 
pepper.  For a non-alcoholic version, swap the prosecco for 
lemonade.

http://www.cgpnewsletters.com
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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.

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.

“A man who stops advertising to save money is like a 
man who stops a clock to save time.” –   Henry Ford

CGP publishes monthly newsletters for over 50 condos; each written & 
delivered to each resident by the board & management. 

Advertise to over 30,000 condo residents.

305-981-3503     www.cgpnewsletters.com 

COASTAL GROUP
PUBLICATIONS,  INC.

Chicken with 
Lemon-Caper Sauce

•	 ½ cup all-purpose flour
•	 1 pinch salt
•	 2 (6 ounce) skinless, boneless 

chicken breast halves
•	 2 tablespoons olive oil
•	 ¼ cup dry white wine
•	 ¼ cup lemon juice
•	 ¼ cup cold unsalted butter, cut 

into pieces
•	 2 tablespoons capers, drained
•	 2 lemon wedges

Mix together flour and salt in a large 
dish. Coat chicken in flour mixture; 
shake off excess. Heat olive oil in 
a skillet over medium-high. Cook 
chicken oil until golden brown and 
cooked through, 3 to 4 minutes per 
side. A thermometer inserted into 
the center should read at least 165 
degrees F. Transfer chicken to a plate; 
cover and keep warm. Pour wine 
into the skillet; allow to boil while 
scraping the cooked bits from the 
bottom of pan. Add lemon juice; boil 
until reduced by half, 2 to 3 minutes. 
Add cubed butter into boiling sauce. 
Stir continusously until butter is 
completely incorporated and sauce 
thickens. Remove from heat and stir 
in capers. Pour sauce over chicken; 
serve with lemon wedges.

http://www.stellaradjusting.com
http://www.cgpnewsletters.com
https://liquorsplit.com/?%24web_only=true&_branch_match_id=971851529245676572&utm_source=RNApp&utm_campaign=CGPMarc&utm_medium=share&_branch_referrer=H4sIAAAAAAAAA8soKSkottLXz8ksLM0vKi7IySzRSywo0MvJzMvWT9UPLvJ1cgsqKfQpTQIAfrSS3SoAAAA%3D
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DR. EDY A. GUERRADR. EDY A. GUERRA
New Patient Special $79New Patient Special $79

(D0210, D0150, D110)(D0210, D0150, D110)

9456 HARDING AVE.9456 HARDING AVE.
SURFSIDE, FL 33154SURFSIDE, FL 33154

(305) 866-2626(305) 866-2626

4011 W. FLAGLER ST.4011 W. FLAGLER ST.
CORAL GABLES, FL 33134CORAL GABLES, FL 33134

(305) 643-1444(305) 643-1444

www.dentistsurfside.comwww.dentistsurfside.com
dredyaguerradds@gmail.com

TWOTWO
CONVENIENTCONVENIENT
LOCATIONSLOCATIONS

EMERGENCYEMERGENCY
CARE 24/7CARE 24/7

HAVE A SAFE MEMORIAL DAY WEEKEND!
Memorial Day marks the beginning of the summer recreation season. 
It is also a time for accidents. Make sure that you and your family are 
safe this Memorial Day weekend by remembering these simple safety 
tips.

Drive Safely
More people will be on the road on Memorial Day weekend, making 
for congested roads and highways. Don’t forget to always wear your 
seatbelt, and observe all posted traffic signs and speed limits. It is 
especially important for children to be in proper child safety seats in 
your car. And never drink and drive! 

Play Safely
If you are going to be spending time near or on the water, don’t for-
get to be safe. If you will be on a boat, wear a life jacket, follow all 
boating rules, and don’t operate a boat while drinking. If you will be 
swimming, remember to swim with a buddy, swim only in safe water, 
and never dive into shallow water. All children should be supervised 
at all times around any type of water. If you will be spending any time 
in the sun, don’t forget to use sunscreen and wear a hat.
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