
 

 

 

  

 
  RIVERDALE BODY SHOP 

Riverdale, Riverdale please fix my car. 

You have shops both near and far. 

Crash the dog gets the wrinkles out. 

Cars fixed so great you want to shout. 

You do great work for a reasonable price, 

I crashed my car by sliding on ice. 

I was told by your CSR 

Your shops have really raised the bar. 

I’ve come to expect nothing but excellence 

I bring all my cars with NO hesitance. 

Thank you for a job well done, 

I’ll be sure to send all of my loved ones. 
 

Lolita Junior  
Riverdale Body Shop 
Chatham , Chicago IL  
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       Crash’s Dog treats 

I don't even butter my bread; I consider that 

cooking. 
Someday, we'll look back on this, laugh nervously and 
change the subject. 
Your waist should be 1/2 the size of your height in 
inches  
During WWII Oscars were made out of wood instead 
of metal, because it was scarce. 
It took Leonardo DiVinci 10 years to paint Mona 
Lisa’s lips. 
Did you know pumpkins are fruit. 
Ketchup was sold as medicine in the 1830s. 
The 57 on Heinz ketchup  represents the type of 
pickles they once had. 
 Coffee,coffee,coffee,coffee,coffee, 
coffee,coffee,coffee…..wheeeeeeeeeeeeeeeee 
I could be a morning person, if it happened at noon. 
What was your favorite Sat, morning cartoon growing 
up? 
How come Monday is so far away from Friday, but 
Friday is so close to Monday? 
Why is lemonade made with artificial flavorings, and 
dish soap has real lemons in it? 
Let go of people in the past, there is a reason they 
didn’t make it in your future, 
I am a prisoner in the chocolate factory, do not send 
HELP!!! 
Who ever said one inch size for candy bars should be 
called Fun Size...Should seriously re-examine their 
standard for entertainment.  
Ever wonder what the monkeys do in the barrel with 
the lid on? 
I wonder do woodpeckers get headaches? 
Who ever thought you couldn’t buy happiness forgot 
about puppies. 
If your pet thinks your the best...Don’t seek a second 
opinion. 
Is a zebra white with black stripes, or black with 
white strips? 
Cherries area member of the rose family.  
Dear Spring, when are you going to get here? 
Could Mother Nature please have Menopause so we 
could have a Hot Flash. 
Can I Ctrl Alt Delete my day?  
Is empting out the recycle bin on your computer 
considered housework? 
 Bad thing about growing up, you do not get toys in 
your cereal anymore. 
People will treat you the way you let them. 
The light at the end of the tunnel has been turned 
off because it didn’t pay it’s bill….. 

Chicago  IL 

 7917 Vincennes 

(773) 874-9400 

March 2010 

Making you Think!!! 

Look for the answers at  

www.riverdalebodyshop.com 

1. The Olympics are over did you watch them? 
Let's see. Who was the first male to win 
gold in the 1000m Speed Skating in 
consecutive Olympics? 

2. Is St. Patrick of Irish? 

3. Will the Cubs win the World Series this 
year? 

4. The Boston Massacre occurred on March 5, 
1770. Name the founding father that 
defended the British soldiers during their 
trial? 

5. Do you know the origin of the weather  
proverb about March, "in like a lion, out 
like a lamb"? 

 Philosophy            

Marketing 

Maintain a marketing database.  Add to it frequently. USE 

IT.  Send industry news; e-market; send holiday cards, 

birthday cards, invitations to an open house, a press 

release. The benefits can be huge, and are low-cost. 

http://images.google.com/imgres?imgurl=http://images.surlatable.com/surlatable/images/en_US/local/products/detail/544833v2.jpg&imgrefurl=http://www.surlatable.com/gs/nordic-ware-anniversary-bundt-pan.shtml&usg=__9Gf56BBERNSK8F4V4Ut6-_cCyd8=&h=300&w=300&s
http://images.google.com/imgres?imgurl=http://pal2pal.com/BLOGEE/images/uploads/memorial_day_2.jpg&imgrefurl=http://pal2pal.com/BLOGEE/index.php%3F/site/comments/memorial_day_prayer_for_peace/&usg=__fLWx55-MHQ8B-nUPNJUHAYxYE_I=&h=340&w=460&sz=50&hl=en&st


 Hi Everyone,  We have some free advertising for you... See 

your name and agency in print….  E-MAIL me at 

paulette.young @riverdalebodyshop.com or FAX 

219.365.9210  recipes, quotes or Crash’s Doggie Treats.   

Thank-you  Paulette        

 Spring March 20th and Daylight Saving Time March 14th    
  

Chicken Marsela 

 

Combine flour, salt, and oregano in a shallow bowl.  Heat the oil, 
butter, and garlic in a skillet. Dredge the chicken in the flour mixture 
and place in skillet.  Sauté the chicken on medium heat for about 2 
minutes on the first side, until lightly brown. Flip the breasts and add 
the mushrooms around the chicken pieces. Sauté chicken until cooked 
completely.  Remove chicken from skillet and place on serving plate(s). 
Add the wine to the mushrooms and simmer until liquid is reduced by 
half. Season with salt and pepper.  Spoon mushrooms and sauce over 
chicken, garnish with Italian parsley and serve. 

 

4 Chicken boneless skinless 

 half-breasts (pounded to even 
thickness) 

4 tablespoon Butter 

1/3 cup flour 1 clove Garlic 

1/2 teaspoon Salt 1 cup mushrooms (fresh, sliced) 

1/2 teaspoon Oregano 1/2 cup Marsala wine 

4 tablespoon Olive oil Italian parsley 

 McDonalds Shamrock Shake  

 
2 cups vanilla ice cream or soy ice cream  
1 1/4 cups 2% low-fat milk or soymilk  
1/4 teaspoon mint extract  
8 drops green food coloring ... 
Directions: 
1 Combine all ingredients in a blender and blend on high 
speed until smooth.  
2 Stop blender to stir with a spoon if necessary to help blend 
ice cream.  

3 Pour into 12-ounce cups and serve each with a straw. 

  

Or go to McDonalds and buy one!!!  :) 

Chick Bits: ( Some fun web-sites I found and have been given)     

Please e-mail me your favorites.  

www. Realsimple.com   

www. Divavillage.com 

www. Healthywoman.org 

riverdalebodyshop.com (the last 9 yrs. of newsletters are on 
there.)   

 

Tomato-Basil Pasta Salad 

1 lb rotini pasta 
 

2 lbs plum tomatoes or roma tomatoes, diced 

3-4 cloves garlic, minced 

1 teaspoon salt 

black pepper, to taste 

1/2 cup olive oil 

fresh basil leaf, chopped, to taste (I use about 1/3 cup) 

1/4 cup grated parmesan cheese (fresh is best) 

   
Mix together the tomatoes, garlic, salt, pepper, olive oil, 

and basil. 
  

Refrigerate 2 hours. 
  

Meanwhile, cook pasta according to package directions, 
and rinse under cold water; drain. 

  
Mix pasta with tomato mixture until well-combined. 

  
Sprinkle with Parmesan cheese. 

  
Serve with additional Parmesan, if desired. 

Moroccan Fish Fillets 

1 red bell pepper, cut into thin strips 

3 cups sliced tomato 

6 (6 ounce) tilapia fillets 

2 tablespoons paprika 

1 tablespoon chicken bouillon granules 

1 teaspoon cayenne pepper 

salt and pepper to taste 

1/4 cup olive oil 

1 cup water 

1/4 cup chopped fresh parsley 
Preheat an oven to 200 degrees   

 Layer the sliced red peppers and sliced tomatoes in the 

bottom of a baking dish. Arrange the tilapia fillets on top of 

the vegetables.  Combine the paprika, chicken bouillon, 

cayenne, salt, pepper, olive oil, and water and mix well. Pour 

the seasoning mixture over the fish. Sprinkle with parsley. 

Cover the baking dish with aluminum foil and bake in the 

preheated oven until the fish flakes easily with a fork and the 

vegetables are tender, about 1 hour. 
 

http://www.bigoven.com/whatis.aspx?id=Chicken
http://www.bigoven.com/whatis.aspx?id=Butter
http://www.bigoven.com/whatis.aspx?id=Flour
http://www.bigoven.com/whatis.aspx?id=Garlic
http://www.bigoven.com/whatis.aspx?id=Salt
http://www.bigoven.com/whatis.aspx?id=Mushroom
http://www.bigoven.com/whatis.aspx?id=Oregano
http://www.bigoven.com/whatis.aspx?id=Marsala
http://www.bigoven.com/whatis.aspx?id=Olive%20Oil
http://www.bigoven.com/whatis.aspx?id=Parsley
http://www.recipezaar.com/library/pasta-273
http://www.recipezaar.com/library/plum-tomato-119
http://www.recipezaar.com/library/tomato-151
http://www.recipezaar.com/library/garlic-165
http://www.recipezaar.com/library/salt-359
http://www.recipezaar.com/library/pepper-337
http://www.recipezaar.com/library/olive-oil-495
http://www.recipezaar.com/library/basil-317
http://www.recipezaar.com/library/parmesan-cheese-467

