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Spring is in the Air!!l!

Can you smell it? Or can’t you
smell at all because you are so
stopped up from allergies??!!

Even with the sniffles and conges-
tion it’s worth it to be able to see
the desert in bloom and take in all
the wonderful scents.

It's a great time for hikes and long
bike rides. Sitting outside at night
right now is absolutely perfect!!! All
too soon we will find ourselves in
the dog days of summer—take ad-

vantage while you can.

If you are planning on doing some spring cleaning and maybe
even some updating and you need any kind of advice, don’t
hesitate to call on us. We will be happy to assist you with tips
on what improvements are worth the money and effort when it
comes time to sell. If you are planning on staying forever, redo
to your heart’s content. Home is where the heart is and we all
want our hearts to be happy in our “castles.”

BOOK REVIEW

| don’t think | ever told you
about one of my very favor-
ite authors so | am about to
do so. Lee Child is over
the top good. His stories
are top notch action-
adventure novels. The
Jack Reacher novels are
my personal favorites.

Reacher is a compelling,

formidable ex-military man

who answers to no one but himself. You just can’t help liking
the guy. He is bigger than life and a real fantasy hero. He has
no home, pays no taxes and has no baggage. | have a really
hard time finding fault with anything in these books. They are
nail biting page turners and fun reads.

The one | read most recently was “Without Fail” in which
Reacher is hired to audit the security on the new Vice President
elect. Excitement abounds and | can never wait to start my
next Lee Child book. Try one and you'll be hooked.

Why is it called “Tourist Season” if we
can’t shoot them?
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If man evolved from monkeys and apes

Chili Verde

How about a good Mexican
recipe in honor of Cinco de
Mayo!!!

Here is one certain to please
your taste buds. Add a Mar-
garita or two during and after
preparation and you will be
surely singing “Ole!!l!”

Ingredients

1 tsp dried oregano, crumbled

1 Tbl ground cumin

3 Tbl green chili powder

1 (19 0z) can green enchilada sauce

32 oz canned tomatillos with their liquid

1 (7 oz) can hot salsa verde

3 % Ibs pork sirloin, cubed

Oil as needed to brown

2 cups finely minced onions

1% Tbl pressed fresh garlic

2 Lbs diced green chiles, fresh or frozen

2 cups very finely minced mxed green peppers

1Tbl lime juice

2 cup finely chopped cilantro leaves

Salt

In a small bowl, combine oregano, cumin, and chili powder.
In a chili pot, combine enchilada sauce, tomatillos and
salsa verde. Press tomatillos against side of pot to crush.

Add the oregano mixture to the liquid. Heat to boiling. Re-
duce heat and simmer stirring constantly.
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Brown the meat in oil with onions and pressed garlic. Drain
meat and add to chili. Add diced green chiles. Return pot
to simmer.

After 2 hours, add half of finely minced green peppers. Salt
to taste. Taste and add additional peppers as desired.
After 2% hrs thicken or thin as needed. Cook additional 15
min. Just before serving add lime juice and cilantro.

Mucho Bueno!!!!
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