
 
 

 

HINDS NEWSLETTER                                                                                       OCTOBER 2018 

 
    

 

  

 
BEST KEPT SECRET:  CHEESECAKE DREAMATIONS.  HAPPY HOUR FROM 4:00 TO 6:00 MONDAY 

THROUGH FRIDAY.  THEY ALSO SERVE AMAZING FULLY LOADED BAKED POTATOES.  

RECIPE CORNER:  Butternut Squash Soup 

Ingredients 

• 2 tablespoons butter  

• 1 small onion, chopped  

• 1 stalk celery, chopped  

• 1 medium carrot, chopped  

• 2 medium potatoes, cubed  

• 1 medium butternut squash - peeled, seeded, and cubed  

• 1 (32 fluid ounce) container chicken stock  

• salt and freshly ground black pepper to taste  

Directions 

1. Melt the butter in a large pot, and cook the onion, celery, carrot, potatoes, and squash 5 minutes, or until lightly browned. Pour in enough of 

the chicken stock to cover vegetables. Bring to a boil. Reduce heat to low, cover pot, and simmer 40 minutes, or until all vegetables are 

tender. 

2. Transfer the soup to a blender, and blend until smooth. Return to pot and mix in any remaining stock to attain desired consistency. Season 

with salt and pepper. 
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Active Listing: 3211 Tallmon St. 

$650,000  4 bed/2 bth,1715 sq. 

Ft.   

 
Active Listing:  $635,000              

3-bedroom 2 bath, 1485 sq. ft. Active Listing: $639,500,      

3bed/3 bath 1799 sq. Ft.  

OPEN HOUSE:   

3211 TALLMON STREET 

SATURDAY, OCT. 13TH  

12:00 TO 3:00   

SUNDAY, OCT. 14TH  

1:00 TO 4:00 

 

 

 

What Is Happening In Your Marina Neighborhood? 


