Newsletter, MARCH 2017

1615 POYDRAS
CALENDAR OF EVENTS
03/04~ Soul Fest
03/05 audubonnatureinstitute.org/
soul-fest
03/07~ Sun Belt Men & Womens
03/12 Basketball Championships
sunbeltsports.org
03/10~ Happier Hour: Wine Tasting
06/30 eventbrite.com/e/happier-hourfriday-night-wine-tastingtickets-26023769796

SPRING FORWARD
This year
DAYLIGHT SAVING TIME (DST)
will begin at 2:00 a.m. on Sunday March 12th
During DST, clocks are turned FORWARD one
hour, effectively moving an hour of daylight
from the morning to the evening.
FREE
Pick-up & Delivery
on Thursdays
Call 443-3231

03/17

St. Patricks Day

03/18 Earth Fest
audubonnatureinstitute.org/
event/863-earth-fest
03/22~ Tennessee Williams/
03/26 N.O. Literary Festival
tennesseewilliams.net
03/25~ N.O. Spring Fiesta
04/02 & Historic Home Tours
springfiestanola.com
03/31~ Hogs for the Cause
04/01 hogsforthecause.org

REDISCOVER CITY PARK

Art & architecture, museums,
nature, gardens, concerts, outdoor activities, fishing, playgrounds, rides, picnic grounds,
golf driving range, tennis courts,
facility rentals,
event planning, catering …
The possibilities are endless!

Remodeling of their new suite
began at the beginning of the year
and was completed last month.
Good Luck in your new digs!

Get the details on

ST. PATRICK’S DAY
Parades & Parties
With so many parades, block parties,
and other events—its hard to keep up!
stpatricksdayneworleans.com

03/10~ Home & Garden Show
03/12 neworleanshomeshows.com
03/11~ Frisco Fest
03/12 sanfranciscoplantation.org

DEWBERRY — ON THE MOVE
Dewberry is moving from their space on the
12th floor to a new suite on the 6th floor.
Dewberry has been a tenant at
1615 Poydras since July 2006.

A Life of Seduction: Venice in the 1700’s
On view through May 21, 2017
WHAT’S FOR LUNCH?
Eurest Cafeteria weekly menu:
www.1615poydras.com/cafeteria.html
Celtic Quote:
May the road rise to meet you
May the wind be always at your back
May the sun shine warm upon your face
And the rains fall soft upon your fields
Until we meet again, may God hold you
in the palm of his hand

Rules to Remember
- Signing In & Out After Hours
When entering the building on weekdays
after 6:00p and on weekends, all tenants
are required to sign-in and out at the Front Lobby Security
Desk. In case of an emergency, the Fire Department will
look to Security to inform them which area(s) are occupied.
If tenants are in the building, but Security is unaware of
their presence, they could be left in danger. While this
requires extra effort on your part, it will enhance your own
safety in the building should an emergency occur.

SPICY CHEESEBURGER SOUP

RECIPE SUBMITTED BY:
Christy Nichols
Property Management

Ingredients:

Directions:

1 cup peeled, diced potato (1 large)
½ cup canola oil
2 pounds ground beef
1 cup finely diced onion
½ cup diced green bell pepper
½ cup diced red bell pepper
½ cup diced jalapeno chile peppers
1 cup all-purpose flour
1 tablespoon Italian Herb Blend
1 tablespoon kosher salt
1 tablespoon ground black pepper
1 ½ quarts beef broth
¼ cup beef bouillon powder
1 ½ lb white American cheese, sliced
¼ cup chopped green onions

In a large saucepan, put the potatoes and enough water to
cover them by about 2 inches. Bring to a boil over high heat.
Lower the heat to medium and simmer, uncovered, until forktender, about 15 minutes. Drain and return to the pan. Cover
and keep warm. In a large stockpot, heat the oil over mediumhigh heat. When hot, add the beef and cook, breaking up the
meat slightly with a spoon, until the beef begins to brown, 6 to
10 minutes. Add onion and bell peppers and cook, stirring, for
another minute or two. Add jalapenos, then the flour, herb
blend, salt, and black pepper. Cook, stirring, until well mixed and
thickened, 3 to 4 minutes. Add broth and bouillon powder,
lower the heat to medium, and cook, stirring, until heated
through. Remove the pan from the heat, add the slices of
cheese, one at a time, and stir gently until the cheese melts
into the soup and the soup becomes creamy. Add the green
onions and potatoes and cook just until heated through. Voila!
Note: I use Low Sodium Beef Broth and reduce bouillon powder by
half to make this dish less salty.

10 - 12 Servings

