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    Congratulations to John & Emili Roberts, winners of the February prize of two Regal 
     Entertainment Group movie passes! 
 

 Join our list of winners by making your payment between the 1st and the 15th 
 of March! This month we will be drawing for a $20 Chevron gift card. 
 (Transportation to the gas station not included.) 
 
    Tip: Make this gas card last longer by trading in your SUV for a Prius! 
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Happy St. Patrick’s Day! 
 

Have a Peaceful Easter!Have a Peaceful Easter!Have a Peaceful Easter!Have a Peaceful Easter!    

Equipment areas must beEquipment areas must beEquipment areas must beEquipment areas must be    
completely leakcompletely leakcompletely leakcompletely leak----free!free!free!free!    

 

Even a very small leak can become a 
serious and costly problem if it is not 
repaired promptly upon discovery. 
Please notify us immediately if any 

such leaks are found. 

Our schedule for drainings and acid-
washes is filling up fast! Bear in 

mind that it is better for your plaster 
when this maintenance is performed 

during cooler weather. 
 

Call Claudia at 951.684.3826 to Call Claudia at 951.684.3826 to Call Claudia at 951.684.3826 to Call Claudia at 951.684.3826 to 
schedule today!schedule today!schedule today!schedule today!    

A simple and flavorful concoc-
tion, perfect for spring and sum-
mer but delicious at any time of 
the year. 
 
       Tom’s Feta 
       Cheese Dip 

 
 

 

Ingredients: 
1/2 pound feta cheese 
1 large tomato (skinned) 
3 tablespoons olive oil 
1 1/2 cloves garlic 
   (pressed) 
1 teaspoon oregano 
2 teaspoons green onion 
   (chopped) (optional) 
 

Preparation: 
Mash all together, but don’t 
completely integrate ingredi-
ents. Refrigerate about 30 
minutes before serving with 
chips, pita bread, or—best of 
all—pita chips! 
 
—recipe from The Book  Of 
Garlic by Lloyd J. Harris 


