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There is no way around it, there are trying times ahead. A lot of people have 
questions about many things happening right now. We are here as a resource for 
anything we can assist with, in regard to questions about home improvements 
during this time, renovations that will increase the value of your home when the 
economy opens up again. Or how to maximize your refinance monies if you are 
taking advantage of these incredibly low rates to improve your home. 

We know how stressful things can be with businesses closed, schools closed, our 
seniors in assisted living, our neighbors in hospitals, and local businesses forced to 
close. With our team having lived here for many years, we might have contacts or 
resources able to help you out. This is our time to shine as a community; we have to 
rely on each other now more than ever.

Additionally, we’ve put together our Safer and Happier At Home Guide with 
recipes, activities and sanitation tips to try to help with all this downtime we find 
ourselves in, working from home and social distancing. Our hope is that this can 
bring our families closer together and give us a chance to reconnect, while 
keeping our sanity!

Again, if you need anything. Our number is 727.381.2300 and we are here for you 
even virtually and we’ll see if we can assist in some way.

These are chaotic, uncharted waters we are in but friends - we’ve got this.

Please stay safe and healthy.

Richard and Julie’s Message

Richard Valmain
Co-Owner

Julie Burch
Co-Owner
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ABSOLUTE STRESS
Cocktail Recipe

INGREDIENTS

DIRECTIONS

 � 1 fluid ounce vodka

 � 1 fluid ounce dark rum

 � 1 fluid ounce peach schnapps

 � 1 fluid ounce orange juice

 � 1 fluid ounce cranberry juice

1. In a cocktail shaker, combine vodka, rum, peach liqueur, orange juice and cranberry juice. 

Shake well.

2. Pour over ice in a tall glass and garnish with a slice of orange and a cherry.

Preparation Time

5 mins
Ready In

5 mins
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BAKED PORK CHOPS
Food Network

INGREDIENTS

DIRECTIONS

 � 1 1/2 cups panko
 � 5 tablespoons vegetable oil
 � 3 tablespoons grated Parmesan
 � 2 teaspoons dried Italian seasoning
 � Kosher salt and freshly ground black 

pepper

 � Four 3/4-inch bone-in pork chops (about 
2 1/4 pounds)

 � Lemon wedges, for serving (optional)

1. Preheat the oven to 450 degrees F. Combine the panko, oil, Parmesan, Italian seasoning 
and 3/4 teaspoon each salt and pepper in a large resealable plastic bag. Put the pork 
chops in a large bowl and toss to coat with 1 tablespoon water. Place the pork chops in 
the bag and shake well to coat, pressing the breadcrumb mixture firmly into the meat.

2. Place the pork chops on a wire rack set on a baking sheet and top evenly with any 
breadcrumbs remaining in the bag. Bake until the breadcrumbs are dark golden and the 
internal temperature of the chops registers 165 degrees F on an instant-read thermom-
eter (avoid touching bone), about 30 minutes. Serve immediately with lemon wedges, if 
using.

Ready In

40 mins
Yield

4 servings
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BAKED CHICKEN NUGGETS
All Recipes

INGREDIENTS

DIRECTIONS

 � 3 skinless, boneless chicken breasts
 � 1 cup Italian seasoned breadcrumbs
 � 1/2 cup grated Parmesan cheese
 � 1 teaspoon salt

 � 1 teaspoon dried thyme
 � 1 tablespoon dried basil
 � 1/2 cup butter, melted

1. Preheat oven to 400 degrees F (200 degrees C).

2. Cut chicken breasts into 1 1/2-inch sized pieces. In a medium bowl, mix together the 
breadcrumbs, cheese, salt, thyme and basil. Mix well. Put melted butter in a bowl or dish 
for dipping.

3. Dip chicken pieces into the melted butter first, then coat with the breadcrumb mixture. 
Place the well-coated chicken pieces on a lightly greased cookie sheet in a single layer 
and bake in the preheated oven for 20 minutes.

Ready In

40 mins
Yield

6 servings / 30 nuggets



SURVIVING THE QUARANTINE 6

HAMBURGER STEAK
WITH ONIONS AND GRAVY
All Recipes

INGREDIENTS

DIRECTIONS

 � 1 pound ground beef
 � 1 egg
 � 1/4 cup breadcrumbs
 � 1/8 teaspoon ground black pepper
 � 1/2 teaspoon seasoned salt
 � 1/2 teaspoon onion powder
 � 1/2 teaspoon garlic powder

 � 1 teaspoon Worcestershire sauce
 � 1 tablespoon vegetable oil
 � 1 cup thinly sliced onion
 � 2 tablespoons all-purpose flour
 � 1 cup beef broth
 � 1 tablespoon cooking sherry
 � 1/2 teaspoon seasoned salt

1. In a large bowl, mix together the ground beef, egg, breadcrumbs, pepper, salt, onion 
powder, garlic powder, and Worcestershire sauce. Form into 8 balls and flatten into 
patties.

2. Heat the oil in a large skillet over medium heat. Fry the patties and onion in the oil until 
patties are nicely browned, about 4 minutes per side. Remove the beef patties to a plate 
and keep warm.

3. Sprinkle flour over the onions and drippings in the skillet. Stir in flour with a fork, 
scraping bits of beef off of the bottom as you stir. Gradually mix in the beef broth and 
sherry. Season with seasoned salt. Simmer and stir over medium-low heat for about 5 
minutes, until the gravy thickens. Turn heat to low, return patties to the gravy, cover, and 
simmer for another 15 minutes.

Cook

25 mins
Ready In

40 mins
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COWBOY CAVIAR
Family Fresh Meals

INGREDIENTS

DIRECTIONS

 � 1 can black beans drained and rinsed
 � 1 can corn drained and rinsed or 1.5 cups 

of fresh corn
 � 3 Roma tomatoes diced
 � 2 diced avocados

 � 1/4 cup red onion diced
 � 1/4 cup cilantro chopped finely
 � Juice of 1 lime
 � 1/2 tsp salt
 � 1/2 cup Italian dressing

1. Place beans, corn, tomatoes, avocado, onion and cilantro into a large mixing bowl.

2. Squeeze lime juice over the avocados so they don’t brown as quickly. Sprinkle in salt and 
pour in Italian dressing. Stir until well combined.

3. Cover and chill in the refrigerator for an hour to marinate flavors together. This is best 
served the same day. The avocado might start to brown the following day, but still tastes 
great!

Ready In

1 hr 10 mins
Yield

12 servings
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SAUSAGE AND HASHBROWN
BREAKFAST PIZZA
Taste of Home

INGREDIENTS

DIRECTIONS

 � 1 tube (8 ounces) refrigerated crescent 
rolls

 � 1 pound bulk pork sausage
 � 1 cup frozen shredded hash brown pota-

toes, thawed

 � 1 cup shredded cheddar cheese
 � 3 large eggs
 � 1/4 cup whole milk
 � 1/4 teaspoon pepper
 � 1/4 cup grated Parmesan cheese

1. Unroll crescent dough and place on a greased 12-in. pizza pan; press seams together 
and press up sides of pan to form a crust.

2. In a large skillet, brown sausage over medium heat; drain and cool slightly. Sprinkle the 
sausage, hash browns and cheddar cheese over crust.

3. In a small bowl, whisk the eggs, milk and pepper; pour over pizza. Sprinkle with Parme-
san cheese. Bake at 375° for 28-30 minutes or until a knife inserted in the center comes 
out clean. Let stand 10 minutes before cutting.

Ready In

40 mins
Yield

6-8 servings
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TOMATO SOUP WITH GRILLED
CHEESE BITES
PureWow

INGREDIENTS

DIRECTIONS

TOMATO SOUP
 � 1 tablespoon extra-virgin olive oil
 � 1 sweet onion, diced
 � 2 garlic cloves, minced
 � One 28-ounce can plum tomatoes

 � 2 cups vegetable or chicken broth
 � 1 bay leaf
 � Kosher salt and freshly ground black 

pepper
 � ⅓ cup half-and-half

GRILLED CHEESE BITES
 � 3 tablespoons unsalted butter, at room 

temperature

 � 9 slices white bread
 � 12 slices American cheese
 � Skewers, for finishing (optional)

MAKE THE SOUP
1. In a large saucepan, heat the olive oil over medium heat. Add the onion and sauté until 

translucent, about 5 minutes. Add the garlic and sauté until fragrant, about 1 minute.
2. Stir in the tomatoes and use a wooden spoon to lightly crush them. Stir in the broth and 

bring to a simmer. Add the bay leaf; season with salt and pepper. Let the soup simmer 
until good flavor develops, 20 to 25 minutes.

3. Transfer the soup to a food processor or blender and blend until smooth. Stir in the half-
and-half.

MAKE THE GRILLED CHEESE BITES
4. Butter one side of each piece of bread. Build three double-decker sandwiches with two 

pieces of cheese between each layer of bread, making sure the buttered sides of the 
bread are facing out.

5. Heat a large skillet over medium heat. Reduce the heat to low and place the sandwiches 
in the pan, working in batches if necessary. Cook until the bread is evenly golden brown, 
flipping once, about 5 minutes per side.

6. Cut the crusts off the sandwiches and cut each sandwich into four triangles. Skewer 
each sandwich, if desired.

7. To serve, ladle the soup into single-serve cups and top each with a sandwich.

Prep Time

10 mins
Ready In

35 mins
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FUNFETTI COOKIES
The Kitchn

INGREDIENTS

DIRECTIONS

 � 2 large eggs
 � 1/2 cup vegetable oil

 � 1 (15.25-ounce) package funfetti cake mix
 � 1 cup rainbow sprinkles (optional)

1. Arrange 2 racks to divide the oven into thirds and heat to 350°F. Line 2 baking sheets 
with parchment paper and set aside.

2. Place the eggs and vegetable oil in a large bowl and whisk until combined. Use a fine-
mesh strainer to sift the cake mix into the egg mixture to break up any large lumps. 
Pour the sprinkles that do not pass through the strainer into the bowl with all the other 
ingredients. Using a spatula, stir until all of the dry ingredients are moistened and a 
dough forms.

3. Pour the sprinkles into a shallow bowl. Scoop the dough into 2 tablespoon portions and 
form into balls. Toss the balls gently in the sprinkles until completely and generously 
coated. Arrange on the prepared baking sheets, leaving 1 inch between each cookie, 
about 12 cookies per baking sheet.

4. Bake until the cookies are set and the edges are slightly browned, about 10 minutes. Let 
the cookies cool on the baking sheets for 2 minutes. Transfer the cookies to wire cooling 
racks and cool completely.

Ready In

15 mins
Yield

18 cookies
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SMALL BATCH BROWNIES
Dessert for Two

INGREDIENTS

DIRECTIONS

 � 4 tablespoons unsalted butter, diced
 � 1/2 cup + 1 tablespoon granulated sugar
 � 1/4 cup + 2 tablespoons unsweetened 

cocoa powder
 � 1/4 teaspoon salt

 � 1/2 teaspoon vanilla extract
 � 1 large egg
 � 1/4 cup all-purpose flour
 � 1/4 cup M&M candies

1. Preheat the oven to 325, and line a 9 x 5-inch loaf pan with parchment paper.
2. In a microwave-safe bowl, combine the butter, sugar and cocoa powder.
3. Microwave for 30 seconds on HIGH.
4. Stir, and microwave for another 30 seconds on HIGH.
5. Stir the mixture very well, and then add the salt and vanilla. Stir for 1 minute to cool the 

mixture.
6. Next, add in the egg, and stir until its incorporated.
7. Finally, add the flour, and stir for 50 strokes!
8. Spread the batter into the prepared pan, sprinkle the M&Ms on top.
9. Bake for 23 minutes, or until a toothpick inserted comes out with fudge crumbs clinging 

to it. The surface of the brownies is shiny when done and starting to crack.
10. Let cool completely in the pan, and then lift out using the parchment paper.
11. Slice in half and serve.

Ready In

33 mins
Yield

2 brownies



SURVIVING THE QUARANTINE 12

BERRY DESSERT LASAGNA
Food Network

Bonus
Dessert

INGREDIENTS

DIRECTIONS

 � 1 1/2 cups sugar
 � 12 ounces fresh raspberries
 � 1 cup heavy cream
 � 1 tablespoon pure vanilla extract

 � Two 10.75-ounce frozen pound cakes
 � 1/2 cup unsweetened shredded coconut
 � 12 ounces fresh blueberries

1. Stir 1 cup sugar and 1/3 cup water together in a small saucepan over medium heat 
until the sugar dissolves completely, about 5 minutes. Add the sugar mixture and the 
raspberries to a blender and blend until completely smooth. Strain the raspberries 
through a fine-mesh strainer into a small bowl.

2. Beat the heavy cream with the vanilla and the remaining 1/2 cup sugar in a medium 
bowl with an electric mixer on medium speed until stiff peaks form, 2 to 3 minutes.

3. Place a pound cake on its side and slice lengthwise into 1/4-inch thick strips to make 
the lasagna “noodles.” Repeat with the second pound cake. Place 2 pieces of cake side-
by-side in the bottom of an 8-inch square baking dish. Pour 1/4 cup of the raspberry 
sauce over the cake and smooth out with a silicone spatula. Sprinkle with 2 tablespoons 
coconut, dollop with 1/4 cup whipped cream and sprinkle with a third of the blueberries. 
Repeat this process 3 more times so you have a total of 4 layers. Chill for 6 hours and up 
to overnight. Slice and serve.

Ready In

6 hrs 30 mins
Yield

8-10 servings
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PROPERLY SANITIZING YOUR
KITCHEN AND BATHROOM

TIPS FOR SANITIZING YOUR KITCHEN

SANITIZING YOUR KITCHEN SINK

TIPS FOR SANITIZING YOUR BATHROOM

1. Use a paper towel to wipe counters and the stovetop with dish detergent and water. 
Using a new paper towel and clean water, rinse away the soap. Allow the counters and 
the stove to dry.

2. Mix 1 tablespoon of bleach with 1 gallon of water. Pour some of the mixture in a spray 
bottle. Spray your kitchen surfaces with the bleach mixture and allow them to air dry. 

3. Pour the bleach mixture into a bucket. Dip a mop into the bucket and scrub your floors.
4. Wash your hands with soap and warm water thoroughly after cleaning your kitchen to 

remove any transferred germs.

1. Scrub: use a sponge to get rid of food stains and water spots. If made of nonporous, 
acrylic-based material you can use baking soda. If made of porcelain enamel, stainless 
steel, or other material you can use a combo of lemon and powdered Borax. 

2. Sanitize: plug the drain, fill your sink with warm water and a bit of bleach. Use sponge to 
wipe faucet and handles, let sit for 5 minutes and drain. 

3. Vinegar: useful for getting rid of lime spots on faucet handles or disinfecting a stainless 
steel sink. 

4. Keep Your Sink Stain- And Clog-Free: sprinkle baking soda on your sink when a stain 
starts to set in and regularly pour it down the drain with some warm water to prevent 
clogging.

1. Clean all often used surfaces first with soapy water and rinse thoroughly. Let the 
surfaces air dry.

2. Fill a 1 quart spray bottle with water and add 1 teaspoon of bleach; replace the top and 
shake the bottle to combine. Skip this step if you are using a prepared disinfectant from 
the store. Spray down all surfaces with an even coating of diluted bleach and let air-dry.

3. Flush the toilet and add 1 cup liquid bleach to the bowl when the water level is at the 
lowest. Scrub the toilet bowl with a toilet brush. Soak the bowl with the bleach for 10 
minutes before flushing again.

4. Mop the floors with the same bleach dilution. Let the floors air-dry.

*Never mix bleach with ammonia
*Always wear household gloves when working with disinfectants and cleaning chemicals
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HOME ACTIVITIES 
YOU CAN ENJOY 
WITH YOUR FAMILY

1. Create an obstacle Course
2. Hold a scavenger hunt
3. Play a game with water balloons
4. Give the dog a bath
5. Stargaze together and point out 

constellations
6. Plant a garden
7. Camp or have a picnic in the backyard
8. Decorate a T-shirt

9. Send postcards, letter, drawings to family 
(do a Skype/Face Time with family)

10. Finger paint
11. Have a fashion show
12. Jump rope and create games/contests
13. Create a movie or play
14. Play Freeze Tag or Hide and Seek
15. Play a ballgame in your backyard

Movie Night
Have a weekly family movie night at home. 
Give each person a chance to choose one of 
their favorites. Serve popcorn and candy to 
make it feel as if you are at the movies.

Bake Cookies
Cookies always bring everyone together! 
Baking and decorating the cookies can be 
as fun as eating them.

Sit Down to Dinner
This is a great way to connect with each 
other and share the details of your day. 
Cook the meal together or order something 
and enjoy it together.

Play Games
Board games can encourage laughter and 
silliness, which can help reduce anxiety and 
stress for the whole family. Game night can 
bring out the inner child in everyone. Take 
turns picking out a game to play.

Consider going outdoors and playing a 
game such as basketball or catch. Exercise 
offers everyone benefits.

Backyard Camping
No need to travel! Buy or borrow a tent 
or sleeping bags, as well as items like bug 
repellent and a flashlight. Cook hotdogs 
and marshmallows over a hot grill or fire pit 
on a long skewer. Tell stories or sing songs 
together around the fire or inside the tent.

Read Together
Pick a book that everyone is interested in, 
then have each person take turns reading 
aloud. You can also discuss the book 
together when you are done.

Create a Family Tree
Try to find the missing pieces of the tree. 
Talk about the geographic and ethnic 
origins of the family, and discuss family 
practices, beliefs and celebrations.

1. THINGS TO DO WITH YOUR FAMILY AROUND THE HOME/OUTSIDE

1. WAYS TO USE SITUATIONS LIKE THIS AS FAMILY BONDING TIME
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HOME ACTIVITIES 
YOU CAN ENJOY 
WITH YOUR FAMILY

 � Turn off all cell phones 
 � Don’t bring work home 

 � Pick an activity everyone can enjoy
 � Be present

 � Breathe
 � Challenge your thoughts
 � Fact check
 � Listen to music
 � Exercise

 � Change your focus
 � Journaling
 � Get some fresh air
 � Laugh
 � Spend time with your pet

1. TO ENHANCE THESE ACTIVITIES, A FEW RULES:

1. TIPS TO REDUCE ANXIETY


