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Dear Gentle Readers (Owners/Renters):

Happy New Year! 2025 is going be full of wonderful 
blessings, good health, and much happiness.

Congratulations to our new board members and 
self-management team, Perla Garcia and Liora 
Kirsch! Let’s keep following the path in the right 
direction by making Bonavida a peaceful and 
happy place for all.

Your neighbor/owner

“Genius is one percent inspiration and ninety-nine 
percent perspiration.”  By Thomas Edison
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SCREEN SERVICES:
 • Screen Repairs & Replacement: Restore torn or damaged

screens with top-quality materials like Phifer mesh.
 • Balcony Screen Adjustments: Maintenance for smooth

operation and durability.
 • Patio & Pool Screen Repairs: Keep bugs out and enjoy

your outdoor space without hassle.
 • Custom Screen Solutions: Tailored to fit your doors and

windows perfectly.

SEALING & WEATHERPROOFING:
 • Window Leak Repairs: Stop water damage with

professional caulking and sealing.
 • Door Sealing Services: Ensure energy efficiency and

protection from external elements.
WHY CHOOSE US?

✔ 3-Year Warranty on All Repairs
✔ Family-Owned, Licensed & Insured

✔ Fast & Free Estimates
✔ 5-Star Customer Reviews for Quality

Service
✔ Serving Residential & Commercial

Clients

�� 10% OFF for New Customers ��
Valid for Screen & Sealing Services.

Contact Us Today!
�� 786-890-0959

�� info@eccellenzadoors.com
�� www.eccellenzadoors.com

ECCELLENZAECCELLENZA
Excelence for you!

Toasting To a New Year 
Toasts have existed for almost as long as drinking itself. 
To help you bring in the New Year properly, here are some 
great Irish toasts.
•	 In the New Year, may your right hand always be 

stretched out in friendship but never in want. 
•	 May you be in heaven a full half hour before the devil 

knows you’re dead. 
•	 May you be poor in misfortune, rich in blessings, 

slow to make enemies, quick to make friends. But 
rich or poor, quick or slow, may you know nothing but 
happiness from this day forward. 

•	 May the roof above us never fall in, and may we friends 
gathered below never fall out. 

•	 Here’s to you and yours and to mine and ours, and if 
mine and ours ever come across you and yours, I hope 
you and yours will do as much for mine and ours as 
mine and ours have done for you and yours. 

•	 May you have warm words on a cold evening, a full 
moon on a dark night, and the road downhill all the way 
to your door. 

•	 May the Lord keep you in his hand and never close his 
fist too tight on you.

Bridge Across the Water
On New Year’s Day, 1914, a fellow called Tony 
Janus started the world’s first passenger-carrying 
airline when he flew from St. Petersburg, Florida, 
to Tampa, just 19 miles across Tampa Bay. Since 
the plane, a flying boat, flew only 15 feet above 
the water, his only fare-paying passenger got a 
real bird’s eye view of the bay! That passenger 
was prominent citizen of the area, George Gandy. 
Today there is a bridge named after him across 
Tampa Bay, which raises the inevitable question: 
did Mr. Gandy really enjoy his flight?

http://www.eccellenzadoors.com
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Did You Know?
How many days in a millenni-
um? The calendar system that 
was in use during a particular 
millennium determines the ac-
tual number of days that elapse 
during that time span.

•	 The First Millennium (1 
- 1000 AD) consisted of 
365,250 days.

•	 The Second Millennium 
(1001 - 2000 AD) consisted 
of 365,237 days.

•	 Our current Millennium 
(2001 - 3000 AD) will consist 
of 365,242 days.

Hot Spinach Artichoke Dip
•	 1 (8 oz) package cream cheese, softened
•	 ¼ cup mayonnaise
•	 ¼ cup grated Parmesan cheese
•	 ¼ cup grated Romano cheese
•	 1 clove garlic, peeled and minced
•	 ½ teaspoon dried basil
•	 ¼ teaspoon garlic salt
•	 salt and pepper to taste
•	 1 (14 oz) can artichoke hearts, drained and chopped
•	 ½ cup frozen chopped spinach, thawed and drained
•	 ¼ cup shredded mozzarella cheese

Gather all 
ingredients. Preheat 
the oven to 350 
degrees. Lightly 
grease a small baking 
dish. Mix cream 
cheese, mayonnaise, 
Parmesan cheese, 
Romano cheese, 
garlic, basil, garlic salt, salt, and pepper together in a 
medium bowl. Gently stir in artichoke hearts and spinach. 
Transfer the mixture to the prepared baking dish; top with 
mozzarella cheese. Bake in the preheated oven until bubbly 
and lightly browned, about 25 minutes.

http://www.stellaradjusting.com
https://www.lerasartstudio.com/
https://www.lerasartstudio.com/
https://www.facebook.com/lerasartstudio/
https://www.instagram.com/lerasartstudio/
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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 2/28/2025

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!

Soups & Stews for Cold Winter Days
Cheese and Broccoli Chicken Soup
1/2 cup butter
1 cup all-purpose flour
11 cups water
3 cubes chicken bouillon
6 ozs boneless chicken breast, cut into 
1/2 inch chunks
2 heads fresh broccoli, trimmed and 
chopped
1-1/2 teaspoons salt
1 teaspoon ground black pepper
1 cup light cream
3 cups shredded Cheddar cheese
Melt butter over medium heat in large 
pot. Add flour, stirring constantly until a 
thick paste forms. Remove mixture from 
pot and set aside. In same pot, combine 
water, bouillon, chicken, broccoli, salt, 
and pepper. Bring to a boil over high 
heat. Reduce heat to medium low and 
simmer for 45 minutes or until broccoli 
is tender. Stir in flour mixture a little at 
a time until soup thickens. Simmer an 
additional 5 minutes. Reduce heat and 
stir in cream. Mix well. Add cheese 

one cup at a time. Your soup is now 
ready to serve. Makes 5 servings.

Green Chile Stew with Pork
3 pounds boneless pork loin, cubed
3 tablespoons peanut oil
3 potatoes, diced
1 onion, chopped
3 stalks celery, chopped
2 tomatoes, chopped
7 green chile peppers, chopped
4 cloves crushed garlic
4 cups chicken broth
salt to taste
In a large skillet over medium high 
heat, brown the pork in oil, in 2 or 3 
batches. Place the meat in 3 to 4-quart 
heavy pot and add the potatoes, onion, 
celery, tomatoes, chilies, and garlic. 
Add about 1 cup of the chicken broth 
or water to the skillet the pork was 
cooked in, stirring over high heat 
and scraping up the browned bits 
on the bottom of the pan. Bring to a 
boil. Add this to the pot, along with 

enough additional water or broth to 
barely cover the ingredients. Cover 
and simmer until the stew is thick and 
the meat is very tender, about 1-1/2 
hours. Add salt to taste before serving. 
Makes 8 servings.

Crock Pot Vegetarian Chili
1 (11 oz) can black bean soup
1 (15 oz) can kidney beans, drained
1 (15 oz) can garbanzo beans, drained
1 (16 oz) can vegetarian baked beans
1 (14.5 oz) can chopped tomatoes 
1 (15 oz) can corn, drained
1 onion, chopped
1 green bell pepper, chopped
2 stalks celery, chopped
2 cloves garlic, chopped
1 tablespoon chili powder
1 tablespoon dried parsley
1 tablespoon dried oregano
1 tablespoon dried basil
Place all the ingredients in a crock pot. 
Stir well and cook for at least two hours 
on a high setting. Makes 8 servings.

http://www.diamondremodelers.com
mailto:jeff%40diamondremodelers.com?subject=
http://www.diamondremodelers.com

