SEPTEMBER, 2011

DO THE RIGHT THING
HIRE THE KING!

602.431.2222
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What Our Customers Are Séying...

...8uch warm and friendly ﬁéople who made such a
~ bad event a good one. I could call anytime to ask

whatever I needed and ybu were there! Where do
o

you find that now days? You don’t!

We thank you again Mike Hoffman for the excell"en"ce

of your team!

~Mpr. and Mrs. Petty
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Get Your Home Ready for Fall!

When the summer heat starts to subside,
it’s time to refocus your attention to
home maintenance and the season
changing.

Start Outside

e Wash down all the monsoon and
storm reside from windows and
ledges
Clean away brush, leaves and
tree branches

Head Indoors

e (all the HVAC folks to check . : 'I'he Mmﬂmm
‘ We are accountable to:

your air handler and furnace
Get the fireplace chimney
cleaned and inspected

Check the seals and weather
stripping around doors and
windows — intense summer heat
may have weakened seals

Honor God in all we do

Preserve and Protect

Clean upholstery and carpets
Clean and condition your leather
furniture

Repaint where heat has
weathered the exterior of your
home or office

Holiday Gatherings Soon Ahead

e Do paint touchups around the
house
Clean light fixtures and
chandeliers
Turn your mattresses and hang
pillows and comforters outside
on the next sunny day
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Chocolate Chip Pumpkin Loaf

1/2 cup unsalted butter ~ 1 1/4 cups sugar ~ 3 large eggs ~ ;
| - 1 teaspoon vanilla extract ~1 CUP canned pumpkin ~ 1 3/4
' cups flour ~I teaspoon baking soda ~1 teaspoon baking
powder ~1/2 teaspéon salt ~1/2 teaspoon each: Hc'imidmon,
ground ginger, ground nutmeg ~ 1/3 cup milk ~ 3/4 cup
“chocolate chips or raisins ~ 3/4 cup chopped walnuts or ;
pecans Instructions: Line 9- by 5-inch loaf pan with
waxed paper then set aside. Heat oven t0 350°. Using
electric mixer on medium, cream butter in large bowl,
: gradually addmg sugar. Add eggs one at a time, beating
- well after each addition. Add vanilla extract and pumpkin.
In a medium bow};siﬁ ﬂour bakmg soda, powder salt and
spices. With wooden spoon blend a tl;zm‘ of the flour ot
mixture into the butter mzxture ﬂzen add half the m}wﬁ;ﬂ
Alternate additions q‘ remaining ﬂ@”””@ﬁ’?d milk,
blending after eaE?t addition. F oldin chod!hfe chips 31? - -w'
walnuts. Sergpe batter into the prepare_d pan. Bake on the

e “'ngal toothpick lmr&’jnto center Qf xhe
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"By all these lovely tokens
September days are here,
With summer’s best of weather
And autumn’s best of cheer."
- Helen Hunt Jackson, September, 1830-1885
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TELEPHONE: 602.431.2222

ADDRESS: 1329 North 29" Avenue
Building B, Suite 5
Phoenix AZ 85009
EMAIL: newsletter(@disasterpro.net
WEBSITE:

www.servicemasterdisasterpros.com




