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Thanksgiving Holiday Hours: Our office will be closed on Thursday, November 26th and on
Friday, November 27th. Extreme shopping to be had by all on Black Friday! Our offices will
reopen on Monday, November 30th. We hope that everyone has a wonderful holiday with
family and friends. If you have a TRUE EMERGENCY please call: 702.743.8544.

RECIPE OF THE MONTH: THANKSGIVING STUFFING (CHEAT! USING STOVE TOP)

PREP: 5 MIN COOK TIME: 10 MIN: Serves 6. Ingredients: 2 medium onions minced, 2-3 stalks
of celery chopped fine, 2 tablespoons butter, 1/2 teaspoon poultry seasoning, 2 cups of tur-
key or vegetable broth, hot water, 2 (6 ounce) packages stove top style seasoned stuffing
mix:

Saute onions & celery in butter. Sprinkle with poultry seasoning, set aside to cool. Toss this
mixture into your favorite dry stuffing mix. Heat broth and set aside. Read directions on
your favorite dry stuffing mix, add enough hot water to the broth to make up the required
liquid needed. (Omit butter the recipe calls for-already used in sauted vegetables). Pour
over stuffing vegetables mixture and mix well. Stuff your turkey. For a side dish place
stuffing in baking dish, cover and bake for 15-25 minutes at 325 degrees Fahrenheit.

Not what we say about our blessings, but how we
use them, is the true measure of our thanksgiving. All of us at SMART would like

- ‘ to wish you and your family a
' wonderful Thanksgiving. Enjoy
this time as time goes by way
too fast, and express how you
feel about your loved ones.

Happy Thanksgiving
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