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OCTOBER 2024 

This year we are celebrating being in business for 20 years! Honestly, that couldn’t 
have happened without you, our dedicated customers, and our amazing team of 
employees. Thank you for your support over these many years.  

We celebrated our 20th Anniversary back in June at Dry Ground Brewery and again 
celebrated our employees many work-anniversaries last month at Cordavinos. We 
look forward to serving our area in the years to come! 

Happy Fall! The cooler weather is finally starting to roll in and it is time to get prepared 
for the impending holiday season. I know many of us are enjoying time outside, and 
get togethers with friends and family and looking forward to the many fall activities. 
Keep us in mind for your minor electrical needs, as well as the larger projects. Do you 
have a breaker that trips every time you plug in the crockpot and microwave run 
together? Do you need to add a weather resistant outlet to plug in your Halloween 
decorations? Do you need a better lit driveway with the sunsetting earlier? We can 
help you out with all of those items. 

We also service and install Generac generators, which are currently running a special 
promotion. These give such peace of mind during the storm season and winter 
weather threats, that we know have wreaked havoc on our area in the past. Check out 
the promotion on page two and call us today for a quote on a whole home standby 
generator.  

 

April Reed- 
October 27 



  

We help you prepare today for any outages tomorrow. Be prepared with a stand-by generator that will 
automatically switch on and immediately restore power to your home or business in the case of an outage. 
We service and repair all generators – no matter the brand, when it was installed or who it was installed by. 

We’re one of the only Purchase Area’s Generac sales, service and warranty dealers. Meaning, we’ve 
completed the comprehensive training and education needed to perform work on the generators they 
supply. Recently, we attended a two-day class on the latest Generac technology to continue our education 
on how to best service these generators. We work hard to send out certified knowledgeable technicians that 
we can to assist with your generator.  
 

DID YOU KNOW? 
The present-day generator traces its history to a very simple apparatus created by British 

scientist, physicists and chemist Michael Faraday in 1831. It was composed of a tube made 
of neutral material, a coil of wire, bar magnet and was insulated in cotton. Faraday 

connected that apparatus to a galvanometer which detects electrical current. 



 

 

  

Ingredients 
 1 package (8 ounces) cream cheese, softened 
 2 cups shredded cheddar cheese 
 2 green onions, finely chopped 
 1 to 2 chipotle peppers in adobo sauce, finely chopped 
 2 tablespoons lime juice 
 1 tablespoon honey 
 1/2 teaspoon salt 
 1/2 teaspoon ground cumin 
 1/4 teaspoon pepper 
 16 jalapeno peppers, halved lengthwise and seeded 
 1 package (17.3 ounces) frozen puff pastry, thawed and cut lengthwise into 32 strips 

Directions 

1. Preheat oven to 400°. Beat the first 9 ingredients until blended. Spoon or pipe cheese 
mixture into pepper halves. 

2. Wrap puff pastry strips around pepper halves. Transfer wrapped peppers to 
parchment-lined baking sheets. Bake until pastry is golden brown and cheese is 
melted, 30-40 minutes. 

 Taste of Home - Mummy Poppers Recipe: How to Make It (tasteofhome.com) 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  


