
Live Music from Rita Beach 

Recurring weekly on Friday, Saturday 

LOCATION: Peace River Seafood, 5337 
Duncan Rd., Punta Gorda, FL 

PHONE: (513) 290-0335 

TIME: 12:00 PM - 3:00 PM 

Enjoy live music from Rita Beach every 
Saturday from noon to 3:00 pm at Peace 
River Seafood Restaurant! 

Live Music from Bella's Bistro 

Easy Listening to the Sound of Herb Geri 
every Sunday. Recurring weekly on  
Sunday @ 10:00 am. 

tŚŽůĞ�,ŽƵƐĞ��ŽŵĨŽƌƚ� 
^ŽůƵƟŽŶƐ .................................. ϭ 

^ŵĂƌƚ�dŚĞƌŵŽƐƚĂƚƐ .................. Ϯ 

�ŽƵƉŽŶƐ� .................................. Ϯ 

�ŵƉůŽǇĞĞ�^ƉŽƚůŝŐŚƚ ................. ϯ 

tŝŶƚĞƌ�,ŽŵĞ�DĂŝŶƚĞŶĂŶĐĞ ..... ϯ 

�ŽŵŵƵŶŝƚǇ��ǀĞŶƚƐ .................. ϰ 
 
�ĞĂƚŚ��Ǉ��ŚŽĐŽůĂƚĞ ................. ϰ 

�ŽŶƚĂĐƚ�hƐ ............................... ϰ 

�ŽŶƚĂĐƚ�ƵƐ- 

ϵϰϭ-ϮϬϲ-ϲϭϯϭ 
ǁǁǁ͘ϰ^ĞĂƐŽŶƐ��͘ĐŽŵ 
ŝŶĨŽΛϰ^ĞĂƐŽŶƐ�Đ͘ĐŽŵ 

�ŚĂƌůŽƩĞ��ŽƵŶƚǇ�&Ăŝƌ 

2333 El Jobean Rd. 
Port Charlotte, FL 

2/01/19 - 2/10/19 

PRICE: Varies by day of week. Please visit CCF 
website for details. 

The 2019, 30th Anniversary Charlotte County Fair 
begins its 10-day run on February 1st. Don't miss 
rides, entertainment and food galore. Visit theChar-
lotteCountyFair.com for ride and admission specials. �ǀĞƌǇŽŶĞ�ŬŶŽǁ�ƚŚĂƚ�&ŽƵƌ�^ĞĂƐŽŶƐ�ŝƐ��ŚĂƌůŽƩĞ��ŽƵŶƚǇ͛Ɛ�ŽŶůǇ��ĂƌƌŝĞƌ�&ĂĐƚŽƌǇ��ƵƚŚŽƌŝǌĞĚ��ĞĂůĞƌ͕�ďƵƚ�ĚŝĚ�

ǇŽƵ�ŬŶŽǁ�ǁĞ͛ƌĞ�ĂůƐŽ�Ă�DŝƚƐƵďŝƐŚŝ��ůĞĐƚƌŝĐ��ŝĂŵŽŶĚ��ĞĂůĞƌ͍ 

�ƵĐƚůĞƐƐ�ƐǇƐƚĞŵƐ͕�Žƌ�ŵŝŶŝ-ƐƉůŝƚƐ͕�ĂƌĞ�ƉĞƌĨĞĐƚ�ĨŽƌ�ŬĞĞƉŝŶŐ�ĞǀĞƌǇ�ĨĂŵŝůǇ�ŵĞŵďĞƌ�ŚĂƉƉǇ͊���ŽŶĞĚ�ĐŽŵĨŽƌƚ� 
ƐŽůƵƟŽŶƐ�ƉƌŽǀŝĚĞ�ǇĞĂƌ�͚ƌŽƵŶĚ�ĐŽŵĨŽƌƚ�ĂŶĚ�ĂƌĞ�ƵƉ�ƚŽ�ϰϬй�ŵŽƌĞ�ĞĸĐŝĞŶƚ�ƚŚĂŶ�ƚƌĂĚŝƟŽŶĂů�ƐǇƐƚĞŵƐ͘�� 
�ŝĂŵŽŶĚ��ŽŶƚƌĂĐƚŽƌƐ�ĂƌĞ�ĞǆƉĞƌƚƐ�ƚŚĂƚ�ĐĂŶ�ŚĞůƉ�ĚĞƐŝŐŶ�ƚŚĞ�ƉĞƌĨĞĐƚ�ƐǇƐƚĞŵ�ƚŽ�ďƌŝŶŐ�ǇŽƵ�ƉĞƌƐŽŶĂůŝǌĞĚ� 
ĐŽŵĨŽƌƚ͘�� 

¨ ZŽŽŵ�ďǇ�ƌŽŽŵ�ƚĞŵƉĞƌĂƚƵƌĞ�ĐŽŶƚƌŽů 

¨ tŚŝƐƉĞƌ-ƋƵŝĞƚ�ŽƉĞƌĂƟŽŶ 

¨ KĚŽƌ�ĮůƚƌĂƟŽŶ 

¨ �ůůĞƌŐĞŶ�ĮůƚƌĂƟŽŶ 

¨ EŽ�ŵŽƌĞ�ŚŽƚ�Žƌ�ĐŽůĚ�ƌŽŽŵƐ�ŝŶ�ǇŽƵƌ�
ŚŽŵĞ 

¨ dƵƌŶ�K&&�ƵŶŽĐĐƵƉŝĞĚ�ƌŽŽŵƐ 

DŝƚƐƵďŝƐŚŝ�ĚƵĐƚůĞƐƐ�ƐǇƐƚĞŵƐ�ĐŽŵĞ�ŝŶ�ƐĞǀĞƌĂů�ĐŽůŽƌƐ�ƚŽ�Įƚ�ǇŽƵƌ�ŝŶƚĞƌŝŽƌ�ĂŶĚ�ŝŶ�ŵĂŶǇ�ĚŝīĞƌĞŶƚ�ƐƚǇůĞƐ͘��dŚĞƐĞ�
ƵŶŝƚƐ�ĂƌĞ�ĂůƐŽ�ƉĞƌĨĞĐƚ�ĨŽƌ�ǇŽƵƌ�ůĂŶĂŝ�Žƌ�ŐĂƌĂŐĞ͘���Ăůů�ƵƐ�ƚŽĚĂǇ�ĂŶĚ�ƐĞĞ�ŚŽǁ�DŝƚƐƵďŝƐŚŝ�ĚƵĐƚůĞƐƐ�ƐǇƐƚĞŵƐ�ĐĂŶ�
Įƚ�ŝŶƚŽ�ǇŽƵƌ�ŚŽŵĞ͕�ŽĸĐĞ�Žƌ�ŽƵƚĚŽŽƌ�ǁŽƌŬƐƉĂĐĞ͘��ϵϰϭ-ϮϬϲ-ϲϭϯϭ 

As everyone knows, Google Reviews are 
so important to our business these days.  
If you have a moment, we’d really  
appreciate a Google Review from you—
it’s as simple as 1, 2, 3! 

1. Go to Google Maps, search for 
 Four Seasons Air Conditioning 

2. Click on our number of reviews 

3. Click on  write a review! 

�ƌƵŝƐŝŶΖ�ŽŶ��ĞĂƌďŽƌŶ�^ƚƌĞĞƚ—�ŶŐůĞǁŽŽĚ 
�ĞĂƌďŽƌŶ�^ƚƌĞĞƚ���ϭƐƚ�^ĂƚƵƌĚĂǇ�ĞǀĞƌǇ�ŵŽŶƚŚ�Λ�ϱ͗ϬϬ�Ɖŵ 

,ƵŶĚƌĞĚƐ�ŽĨ�ĐĂƌƐ�ĂŶĚ�ƚŚŽƵƐĂŶĚƐ�ŽĨ�ĐĂƌ�ůŽǀĞƌƐ�ĐŽŶǀĞƌŐĞ�ŽŶ� 
�ĞĂƌďŽƌŶ�^ƚƌĞĞƚ�ĨŽƌ�ƚŚŝƐ�ĐĂƌ�ƐŚŽǁ͊�DƵƐŝĐ�ƚŽ�ĐƌƵŝƐĞ�ďǇ͊ 

Charlotte Harbor 
Aquatic  
Preserves Nature 
Boat Tour   

LOCATION: Gasparilla Marina,  
15001 Gasparilla Rd., Placida, FL 

PHONE: 9415755861 

TIME: 10:00 AM - 12:00 PM 

PRICE: $30.00/pp 

Up to six participants will board our comforta-
ble, 25-foot Windsorcraft boat for a 2 hour 
long informative tour to view local wildlife that 
call the aquatic preserves their home. 

COOKIE CRUST 
24 whole Oreo cookies 
6 tbsp.melted butter 
Pinch kosher salt 
CHOCOLATE CHEESECAKE 
4 (8-oz.) packages of cream cheese, softened to room temperature 
3/4 c. granulated sugar 
1/2 c. packed light brown sugar 
1/4 c. cocoa powder 
1/4 tsp. kosher salt 
4 large eggs 
9 oz. bittersweet chocolate, chopped and melted 
CHOCOLATE GANACHE 
1 1/2 c. chocolate chips 
3/4 c. heavy cream 
Chocolate shavings, for garnish 
 
Preheat oven to 350° and position an oven rack in the middle of the oven. 
Make crust: In a large Ziploc bag or a food processor fitted with a metal blade, crush 
or blend Oreos until fine crumbs form. Transfer to a bowl and pour in melted butter. 
Add salt and stir until crumbs are completely coated and moist. 
 

Make cheesecake: In a large bowl using a hand mixer (or in the bowl of a stand 
mixer using the paddle attachment), beat cream cheese, sugars, cocoa powder and 
salt until smooth. Add eggs one a time, beating well between each addition. Fold in 
melted chocolate. 
 

Coat a 9" springform pan with cooking spray and press Oreo mixture into pan and 1/3 
of the way up the sides, packing tightly. Pour cheesecake filling over crust. 

Bake until cheesecake is only slightly jiggly in the center, 1 hour to 1 
hour 15 minutes. (If you want to use a water bath to ensure cheesecake 
top does not crack, wrap the outside of the pan in aluminum foil and 
place in a baking dish.  
Place on oven rack and pour in enough boiling water to reach halfway 
up the pan. Follow baking instructions.)  
 
If using a water bath, remove pan from water and unwrap foil. Refriger-
ate cheesecake until totally chilled, at least 4 hours and up to overnight. 
 

Make ganache: Place chocolate chips in a medium heatproof bowl and 
set aside. Heat heavy cream in a small saucepan over medium heat. 
When bubbles begin to break the surface around the edges of the pan, 
turn off the heat. Pour the hot cream over chocolate chips, whisking 
constantly until the sauce is smooth. 
 
Pour ganache on top of the cheesecake. Garnish with chocolate shav-
ings. Return to the refrigerate for about 10 more minutes to let the ga-
nache set. 

&Žƌ�Ă�ůŝŵŝƚĞĚ�ƟŵĞ�ǇŽƵ�ĐĂŶ�ŐĞƚ�ƵƉ�ƚŽ�ΨϯϬϬ� 
/ŶƐƚĂŶƚ�ZĞďĂƚĞ�ƉĞƌ�ƐǇƐƚĞŵ�Žƌ�ƌĞĐĞŝǀĞ�Ă�ĨƌĞĞ� 
tŝ-&ŝ��ĚĂƉƚĞƌΎ���Ăůů�ƚŽĚĂǇ�ĨŽƌ�ĐŽŵƉůĞƚĞ�ĚĞƚĂŝůƐ͘�� 
&ƌĞĞ�tŝ-&ŝ��ĚĂƉƚĞƌ�ŽŶ�ƐĞůĞĐƚ�ƵŶŝƚƐ�ŽŶůǇ͘�>ŝŵŝƚ�ŽŶĞ�ƉĞƌ� 
ĐƵƐƚŽŵĞƌ͘��KīĞƌ�ĞǆƉŝƌĞƐ�ϱͬϯϭͬϭϵ͘ 
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The past 10 years, the growth of Smart technology has 
been obvious in our every day lives.  From smartphones 
to cars, to home appliance—they become more intuitive 
to serve you and your habits seamlessly on a daily ba-
sis.  Smart technology is here, as much as some of us 
fight it, it’s here to stay. Four Seasons strives to give 
their customers the best of both worlds—simple  
operation and Smart technology.     
 
One of the best 
ways to save on 
your energy bill is 
by using a Smart 
thermostat.  With 
a smart thermo-
stat you can con-
trol the heating 
and cooling sys-
tem from your 
phone, tablet, or 
computer. For 
example, you decided to go away for a few days, forgot 
to reset your thermostat—now your house is keeping 
cool at 73 degrees when it really should be set to 80 
degrees while your away for extended periods of time. 
With the app on your phone, you simply adjust your 
thermostat from wherever you may be.  This is a great 
feature, especially for those of you that spend the  
summer up north. You can also monitor your Florida 
home during summer months and be alerted to any 
problems that may occur while your are gone.   

An estimated 2,900 clothes dryer fires in resi-
dential buildings are reported to U.S. fire  
departments each year and cause an esti-
mated 5 deaths, 100 injuries, and $35 million 
in property loss.  Clothes dryer fire incidence 
in residential buildings was higher in the fall 
and winter months, peaking in January at 
11 percent.   
Failure to clean (34 percent) was the  
leading factor contributing to the ignition of 
clothes  dryer fires in residential buildings.  
Dust, fiber, and lint (28 percent) and clothing not on a person (27 percent) were, 
by far, the leading items first ignited in clothes dryer fires in residential buildings. 
Fifty-four percent of clothes dryer fires in residential buildings were confined to the 
object of origin.  For more information visit FEMA.org!   

Warning signs you may need a dryer vent cleaning;  towels and heavier articles 
take more than one cycle to dry; the outside of your dryer feels unusually hotter 
than normal, you’ve never cleaned your dryer vent.  Visit 4SeasonsAC.com for 
more information and additional coupon savings. 

sĂůĞƌŝĞ�ũƵƐƚ�ĐĞůĞďƌĂƚĞĚ�ŚĞƌ�ϮϬƚŚ�ĂŶŶŝǀĞƌƐĂƌǇ�
ǁŽƌŬŝŶŐ�Ăƚ�&ŽƵƌ�^ĞĂƐŽŶƐ��ŝƌ͘ ��tŚĞŶ�sĂů�ŝƐ�ŶŽƚ�
ǁŽƌŬŝŶŐ͕�ǇŽƵ�ĐĂŶ�ƵƐƵĂůůǇ�ĮŶĚ�ŚĞƌ�Ăƚ�ƚŚĞ�ďĂƐĞďĂůů�
ĮĞůĚ�Žƌ�ŽƵƚ�ĂŶĚ�ĂďŽƵƚ�ƚŽǁŶ�ǁŝƚŚ�ŚĞƌ�ŚƵƐďĂŶĚ�
^ĐŽƩ�ĂŶĚ�ŚĞƌ�ƚŚƌĞĞ�ďŽǇƐ�^ĐŽƩǇ͕�EŝĐŚŽůĂƐ�ĂŶĚ� 
:ĂƐŽŶ͘���sĂů�ĚŽĞƐ�Ă�ƐƵƉĞƌ�ũŽď�Ăƚ�&ŽƵƌ�^ĞĂƐŽŶƐ�ĂƐ�
ŽƵƌ�^ĂůĞƐ��ŽŽƌĚŝŶĂƚŽƌ͊ 

DĂŝŶƚĂŝŶ�ŐŽŽĚ�ĂŝƌŇŽǁ 

zŽƵƌ�ƉŽŽů�ŚĞĂƚ�ƉƵŵƉ�ƌĞƋƵŝƌĞƐ�ƉƌŽƉĞƌ�
ĂŝƌŇŽǁ�ƚŽ ŽƉĞƌĂƚĞ�Ăƚ�ŵĂǆŝŵƵŵ� 
ĞĸĐŝĞŶĐǇ͘�^Ž͕�ŬĞĞƉ�ƚŚĞ�ĂƌĞĂ�ĂƌŽƵŶĚ�ƚŚĞ�
ƉŽŽů�ŚĞĂƚ�ƉƵŵƉ�ĨƌĞĞ�ĨƌŽŵ�ŽďƐƚƌƵĐƟŽŶƐ�
ůŝŬĞ�ďƌĂŶĐŚĞƐ�ĂŶĚ�ďƵƐŚĞƐ͘�dŚĞ�ďĞƩĞƌ�
ǇŽƵƌ�ƉŽŽů�ŚĞĂƚ�ƉƵŵƉ�ĐĂŶ�͞ďƌĞĂƚŚĞ͕͟�ƚŚĞ�
ďĞƩĞƌ�ŝƚ͛ůů�ƉĞƌĨŽƌŵ͘ 

<ĞĞƉ�ŝƚ�ĐůĞĂŶ 

KŶ�Ă�ƐŝŵŝůĂƌ�ŶŽƚĞ͕�ŵĂŬĞ�Ă�ŚĂďŝƚ�ƚŽ�ƉƌĂĐƟĐĞ�ƐŽŵĞ�ƐŝŵƉůĞ�ŚŽƵƐĞŬĞĞƉŝŶŐ͕�ĂŶĚ�ƌĞŵŽǀĞ�
ĂŶǇ�ĚĞďƌŝƐ�ďƵŝůĚƵƉ�;ůĞĂǀĞƐ͕�ƚǁŝŐƐ͕�ƉĞďďůĞƐ͕�ĞƚĐ͘Ϳ�ƚŚĂƚ�ďĞŐŝŶƐ�ƚŽ�ĐŽůůĞĐƚ�ŽŶ�Žƌ�ĂƌŽƵŶĚ�
ǇŽƵƌ�ƚŚĞ ƵŶŝƚ͘ 

�ǀŽŝĚ�ǁĂƚĞƌ͍ 

�ĞƐƉŝƚĞ�ƚŚĞ�ĨĂĐƚ�ƚŚĂƚ�ƉŽŽů�ŚĞĂƚĞƌƐ�ĐŽŶƐƚĂŶƚůǇ�ĚĞĂů�ǁŝƚŚ�ǁĂƚĞƌ͕ ƉĞƌƐŝƐƚĞŶƚůǇ�ĞǆƉŽƐŝŶŐ�
ƚŚĞ�ƵŶŝƚ͛Ɛ�ŝŶƚĞƌŶĂůƐ�ƚŽ�ǁĂƚĞƌ�ĐĂŶ�ĚŽ�ƐĞƌŝŽƵƐ�ĚĂŵĂŐĞ͘�dŚŝƐ�ĐĂŶ�ƐŽŵĞƟŵĞƐ�ďĞ�ĐĂƵƐĞĚ�
ďǇ�ŇŽŽĚŝŶŐ�Žƌ�ƐƉƌŝŶŬůĞƌ�ƐǇƐƚĞŵƐ͘��ǀŽŝĚ�ŝŶƚĞƌŶĂů�ǁĂƚĞƌ�ĚĂŵĂŐĞ�ďǇ�ŬĞĞƉŝŶŐ�ǇŽƵƌ�ƉŽŽů�
ŚĞĂƚ�ƉƵŵƉ�ŝŶ�Ă�ĚƌǇ͕�ĞůĞǀĂƚĞĚ�ƐƉŽƚ�ĂǁĂǇ�ĨƌŽŵ�ƐƉƌŝŶŬůĞƌƐ͘ 

<ĞĞƉ�ŝƚ�ŝŶ�ƐŚĂƉĞ 

^ŝŵƉůǇ�ƵƐŝŶŐ�ǇŽƵƌ�ŚĞĂƚ�ƉƵŵƉ�ŝƐ�ŽŶĞ�ƚŚĞ�ďĞƐƚ�ƚŚŝŶŐƐ�ǇŽƵ�ĐĂŶ�ĚŽ�ĨŽƌ�ŝƚ͘ ZŽƵƟŶĞůǇ� 
ƌƵŶŶŝŶŐ�ƚŚĞ�ƵŶŝƚ�ƉƌŽŵŽƚĞƐ�ŐŽŽĚ�ǁĂƚĞƌ�ĐŝƌĐƵůĂƟŽŶ�ĂŶĚ�ŚĞůƉƐ�ƉƌĞǀĞŶƚ�ŝŶƚĞƌŶĂů� 
ĐŽƌƌŽƐŝŽŶ�ĂŶĚ�ĚĞďƌŝƐ�ďƵŝůĚƵƉ͘�KĨ�ĐŽƵƌƐĞ͕�ĚŽŶ͛ƚ�ĨŽƌŐĞƚ�ƚŽ�ŐŝǀĞ�ǇŽƵƌ�ƉŽŽů�ŚĞĂƚ�ƉƵŵƉ�
ƚŚĞ�ůŽǀĞ�ŝƚ�ĚĞƐĞƌǀĞƐ�ǁŝƚŚ�ĂŶ�ĂŶŶƵĂů�ƐĞƌǀŝĐĞ�ĐĂůů�–�ŝƚ͛Ɛ�ƚŚĞ�ĞĂƐŝĞƐƚ�ǁĂǇ�ƚŽ�ŬĞĞƉ�ǇŽƵƌ�
ƵŶŝƚ�ŝŶ�ƟƉ-ƚŽƉ�ƐŚĂƉĞ�ĨŽƌ�ǇĞĂƌƐ͊�  


