Newsletter, DECEMBER 2016

1615 POYDRAS
CALENDAR OF EVENTS
-

11/25~ Celebration in the Oaks
01/01 celebrationintheoaks.com
12/01 ~ Christmas New Orleans Style
12/31 Concert Series
fqfi.org
12/02~ Movies on the Mississippi
12/16 downtownnola.com
11/22~ Miracle on Fulton Street
12/24 neworleansonline.com/news/2010/
Dec/harrahs.html
12/03 Mutts on Magazine St
la-spca.org
12/03 Krewe of Jingle Parade
downtownnola.com
12/09~ Festival of the Bonfires
12/11 festivalofthebonfires.org
12/10

Celebration in the Oaks Run
ccff.org

12/10

Reindeer Run and Romp
downtownnola.com

12/16~ NOLA ChristmasFest
12/30 nolachristmasfest.com
12/17

Running of the Santas
nolachristmasfest.com

12/31

Zoo Years Eve
auduboninstitute.org

12/31 Crescent City Countdown
crescentcitycountdown.com

1615 Poydras
Property Management
Wishes you all
a safe & happy
holiday season!
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PATIO MAKEOVER

This month our patio and smoking area will
undergo a much-needed makeover. We will be
removing the last holly tree - the sole survivor
of Hurricane Isaac. The plant beds will be
cleared out of the old tree stumps and debris,
then prepared for new planting.
We have chosen a new look altogether. We are
excited that this project is finally underway and
look forward to seeing the final result. It will
be a very nice enhancement for the property.

BLOOD DRIVE

Thursday, December 15th
10:00a-3:00p | 3rd flr Training Rm

&
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NEW KIDS ON THE BLOCK
de Blanc Law Firm will be moving to its new 9th
floor office suite at 1615 Poydras this month.
de Blanc Law Firm practices in the area of Family
Law, including divorce, custody,
support and property issues,
successions and interdictions.
Extending a warm welcome !

CAROLING IN JACKSON SQUARE
Sunday, December 18, 2016
Sponsored by The Patio Planters of
the Vieux Carré since 1946, Caroling
in Jackson Square is a truly moving
holiday tradition held every year by
candlelight on the Sunday before
Christmas. Jackson Square brims with candle-lit
faces and song-lit spirits as high as the spires of
the St. Louis Cathedral. Gates open at 6:30p,
caroling begins promptly at 7:00p. FREE & open
to the public. Candles & Song Sheets provided.

Santa Claus is anyone who
loves another and seeks to
make them happy; who gives
himself by thought or word or
deed in every gift that he
bestows. ~ Edwin Osgood Grover Helpful hint: To keep your candles lit, trim a green, plastic
soft drink bottle for a candle holder and wind guard.

FANTASY FUDGE
Ingredients:
¾ cup (1 ½ sticks) margarine or butter
3 cups sugar
1 can (5 oz) evaporated milk (2/3 cup)
1 pkg. (12 oz) semi-sweet chocolate chips
1 jar (7 oz) Jet-Puffed Marshmallow Cream
1 cup chopped pecans (optional)
1 tsp. Pure Vanilla Extract

RECIPE SUBMITTED BY:
Christy Nichols
Property Management

“ Rich & delicious!
A holiday baking essential”

Special Tip: Cool, dry weather is recommended
for candy-making. If it is wet or humid
outside the fudge may not harden.

Method:
Lightly grease 13x9 inch or 9-inch square pan. Mix margarine, sugar and milk in heavy 2 ½ to 3 quart
saucepan. Bring to full rolling boil on medium heat, stirring constantly. Continue boiling 5 minutes on
medium heat or until candy thermometer reaches 234 degrees, stirring constantly to prevent scorching.
Remove from heat. Gradually stir in chocolate chips until melted. Stir in vanilla. Add Marshmallow
cream and stir until well blended. Stir in chopped pecans. Pour into prepared pan. Cool at room temperature, cut into squares. Note: Do not substitute sweetened condensed milk for evaporated milk.
High altitude: decrease recommended temp 2 degrees for every 1,000 feet above sea level.

