
     
 

 

 

 

 

 

 

 

 

March is the first month of spring which 

begins March 19-21. 

o It is the time of year when animals start 

to wake up from hibernation. 

o Daylight saving time 2020 in Florida will 
begin at 2:00 AM on Sunday, March 8 

o March was named after the Roman 
God “Mars” 
 

Holidays Celebrated 

in March. 
March 14. National Pi day- Why 

today? Because today is 3.14 the 

value of Pi. 

March 27: Easter Sunday 

 

     
 

 

 

When: February 27th – 

March 8th 2020 

Where: 303 N Lemon St, 

Plant City, FL 33563 

 

 
 
 

 
 
 

Mayors Easter  
Eggstravaganza 2020 

Sat, 2 – 5 PM 
Barnett Park, 4801 W 

Colonial Dr Orlando, FL 
 
 

 
 
 
 
 
 
 
 
 
 
 

 

 

 

Kowtown Festival 

 Birthday celebrations for historical Downtown 

Kissimmee featuring:  

 Live Entertainment 
 Kids Zone 
 Craft and Food Vendors 
 Hot Dog Eating Contest 

When: March 6th 2020 12 – 5pm 
Where: Kissimmee Lakefront Park, 201 

Lakeview Dr, Kissimmee, FL 34741 

                                     Help keep YOUR community                         

clean by securing your trash in an 

appropriate trash bag and disposing 

of trash in the compactor. The 

Appliance drop off is for 

FURNITURE & APPLIANCES 

ONLY!! All boxes must be broken 

down and disposed of in the trash 

compactor. Never place trash 

outside your door for any length of 

time. Construction Debris or Carpet 

must be taken out of the property.  

Anyone caught illegally dumping items that do not 

belong in the appliance area will be 

charged $250 dumping fee. Please  

ensure all garbage bags and trash thrown in the 

compactor. Local animals can make 

a mess when there are torn bags; 

Please assist by making sure the 

trash is dumped properly. 

 

 

 

Important Contacts  
Management Office: 407-737-4122 
Emergency: 911  
OPD (non-emergency): 321-235-5300 
Universal Towing: 407-816-0102 
OUC: 407-423-9018 
Spectrum: 1833-780-1880 
Post Office: 407-851-7506 
Rattlesnake Security: 407-627-7934 

https://goo.gl/maps/177qRLCn8nH2
https://goo.gl/maps/177qRLCn8nH2
https://goo.gl/maps/E6995DXZvyR2
https://goo.gl/maps/E6995DXZvyR2


 

 

Grills are NOT permitted in Avalon. Grills are provided 

throughout the premises. 

 

All cars must be parked front in you may NOT back in park. 

All vehicles are subject to towing 24/7 for any reason without 

warning. Please be aware that the following are reasons why 

your vehicle may be towed: expired tags, no valid parking 

permit, flat tires, double parking, inoperable vehicles, parking 

in a no parking zone, etc.   

PEST CONTROL- Is provided by the Association. Please call 

the office to schedule the services which are schedule for 

every Tuesday. Please make sure that we have a copy of the 

unit key in our office. 

 
Dogs must be on leashes and accompanied by its owner at all 

times when outside the unit, no exceptions.     

COMMON AREAS- Nothing shall be stored under the 

staircase, front door; balconies, patios or other common areas.  

 

No unit may be used for transient housing, hotel or business 

except as hereunder prescribed. All units shall be used and 

occupied only as private, single family residences and for no 

other       purpose 

A child who cannot safely swim may not be brought to 

the swimming pool unless accompanied by an adult, at 

all times 

 

All mini blinds must be white if you have curtains they 

must have a white backing. All blinds must be working 

properly any damaged blinds must be replaced. 

INGREDIENTS 
1 tbsp.  extra-virgin olive oil, plus more for serving   
1 medium onion, chopped  
4 garlic cloves, minced 

Kosher salt  
Freshly ground black pepper 
1 tbsp.  tomato paste 

2 c. chopped cabbage 
2 c. small cauliflower florets  

2 carrots, peeled and thinly sliced   
2 celery stalks, thinly sliced  
1 red bell pepper, chopped  
1 medium zucchini, chopped  
1 (15-oz.) can kidney beans, rinsed and drained  
1 (15-oz.) can diced tomatoes  
4 c. low-sodium vegetable broth  
2 tsp. Italian seasoning  
3/4 tsp. paprika   
Freshly chopped parsley, for serving  

DIRECTIONS 

1. Set Instant Pot to ñSaut®ò and add oil, onion, and garlic. 
Season generously with salt and pepper. Cook, stirring 
occasionally, until onion softens, 5 minutes. Add tomato paste 
and cook, stirring, 1 minute. Add remaining ingredients and 
stir to combine.   

2. Lock lid and set machine to cook at high pressure for 12 
minutes. When finished, carefully turn steam valve to the 
venting position to release the pressure. 

3. Stir soup and season with salt and pepper.  
4. Garnish with parsley and a drizzle of olive oil before serving. 

 


