
CALENDAR OF EVENTS 
 

Saturdays—   

Farmers Market   

Crescentcityfarmersmarket.org 
 

Sat AM   Yoga/Pilates in the  

         Sculpture Garden  

     noma.org  
 

                    Live Music @  

                   Rock n Bowl 

 rocknbowl.com/new-orleans 
  

Music playing all over NOLA—  Get 

the low-down on WHO, WHERE & WHEN  

neworleans.com/things-to-do 
 

05/07    Bag of Donuts 

 Southport Hall 

       southporthall.com 
 

05/09   Mothers Day 
   

05/14~  Bayou Boogaloo  

05/16    thebayouboogaloo.com 
  

05/15    LA Philharmonic 
              Musical Story Time  

                at City Park—Storyland 

                lpomusic.com/event/  
        

05/29   Greek Feast 
             A Tribute to Greek Fest  
               Pre-Orders Only * Drive Thru Event 

               greekfeast.org 
 

05/31    Memorial Day 

 

 

 

 MAY 2021 

 

 

Fire Extinguisher Inspections 

Please remember, it is the responsibility 

of each Tenant to have the fire extin-

guishers in their suite inspected annually 

per NFPA code.  If you need a licensed 

inspector to come to your suite, please 

contact us to schedule this service.  Cur-

rent fees will be charged for services.  

Fee Schedule is available upon request. 

“In the spring, at the end of the day,                 

you should smell like dirt.”  
― Margaret Atwood, Bluebeard's Egg  

RECIPE SUBMITTED BY:   

Christy Nichols 

Property Management  

  

~ HAPPY ANNIVERSARY ~ 
 

Please take a moment to congratulate our dear       
MS. MARY LUCAS when you see her.  This year is her 
24th Anniversary at the building.   
 

In her many years here, Ms. Mary has 
proven to be a reliable, faithful em-
ployee with a sweet demeanor, & a 
warm, welcoming smile (lately hidden 
by a Covid mask).   
 

We are so very fortunate to have her 
as part of our team. 

 

 

Ingredients: 
- 1 pack of jumbo shells 

- 2 cups of crawfish tails 

- 1 cup of flour  

- 1 stick of butter 

- 2-3 tablespoons of chopped onions, garlic, bell peppers, celery  

    (I used the garlic cloves from the crawfish boil) 
 

Steps: 
Fill a quart size pot with water, bring to a boil, add shells to water & cook as directed on package. Pour cooked shells in strainer & run 

water over them to avoid sticking.  Melt a half stick of butter in a large skillet on Medium High. Add onions, garlic, bell peppers, celery 

& cook down until vegetables are soft. Pour in 2 cups of crawfish tails & cook for 3-5 minutes. Add seasoning (Tony Chachere’s, Slap 

Ya Mama) to taste.  Add flour & stir frequently. Didn’t measure the flour, just add a little at a time until you think it’s the right texture 

(it should be thick, but still a bit loose). Let simmer & slowly pour in/stir half pint of whipping cream (the rest will be used later). Turn 

heat to low. 
 

Sauce on top: 
Melt other half of stick of butter. Pour in the rest of the whipping cream & stir. Add spice seasoning (like Tony Chachere’s) & a handful 

of Romano cheese. Bring to a boil then let simmer. 
 

Almost done… drizzle sauce in a baking pan and add shells. Fill shells with crawfish mixture, pour sauce on top. Sprinkle romano 

cheese & parsley. Bake at 350 for 7-10 minutes. 

- 1 pint of whipping cream. 

- Romano cheese 

- Parsley  

CRAWFISH STUFFED SHELLS 

Great use for leftovers                
after crawfish boil  

—Delicious! 

Newsletter Newsletter 

 

Personal Training | Physical Therapy | Cardio 

Theatre & Cardio Machines| Virtual Classes | 

State of the Art Spin | Locker Rooms & Infrared 

Sauna | Nutritional Counseling | EGYM Train-

ing System | Free Weight & Conditioning Floor   
 

REDISCOVER CITY PARK 
Art & architecture, museums,   
nature, gardens, concerts, out-
door activities, fishing, play-

grounds, rides, picnic grounds, 
golf driving range, tennis courts, 

facility rentals,  
event planning, catering … 

www.neworleanscitypark.com  

Happy Anniversary Lindell Munch 
 

Celebrating 24 Years at 1615 Poydras 

Crunching numbers, running statements, 
collecting rent, countless spreadsheets, 
snoball parties, projecting budgets, 
decorating for every  holiday, endless 

emails, deadlines, reports galore, hectic pace . . . 
Day in, Day out …And she keeps coming back for 
more!  Thanks for hanging in there! 

http://www.noma.org/sgarden
http://www.goodreads.com/author/show/3472.Margaret_Atwood
http://www.goodreads.com/work/quotes/487639
https://primefitnessrx.com/

