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Make it a December to Remember!
A WISER, SAFER CHOICE!

PENNSYLVANIA * NEW JERSEY * DELAWARE

FREE
DINNER
Respond to this email
and we will enter you in our
drawing for a $50 gift card
to your choice of restaurants
or other gift card choice*.
Good luck!
Congratulations to
November’s Winner:

Sandra Vadnais
NG&G Facility Services
Respond by December 17th to
be entered.
* PF Chang’s, Maggiano’s, Chili’s,
Cheesecake Factory, The Capital Grille,
Legal Seafood, Season’s 52, California
Pizza Kitchen, Ruth Chris’s Steakhouse,
Flemings Prime Steakhouse, Home
Depot, Barnes & Noble, Nike, Zappos.

Permit Troubles Lost in Time
The Sagrada Familia is an iconic
monument in Barcelona, Spain. Designed by Antoni Gaudi, the Roman
Catholic cathedral has been under
construction since 1882. Gaudi was
known for his intricate detail and
drawing his inspiration from nature
which is demonstrated by the lack of
straight lines and hard angles used
in his work.
Gaudi passed back in 1926 when
less than a quarter of the cathedral
was complete. In 1936 when the
Spanish Civil War broke out, revolutionaries set fire to the crypt and
destroyed original drawings, plans and
photographs. There has been controversy
regarding the design of the present day
structure and how “true” to Gaudi’s original
concept it remains. The current architectural team expects construction to be com-

Happy Birthday
Andrew, Hektor &
Mike!

gan, the Foundation has agreed to
pay a $42 million settlement to the
City after receiving pressure from
the mayor to obtain the proper
permits and licensure required by
the city. The settlement comes
after two years of dialogue between the Foundation and the City.
Many are saying that this new
revelation that the structure didn't
have a proper building permit is
politically motivated. The current
mayor campaigned by promising
to find ways around the country’s
law that exempts religious and
plete by 2032.
other nonprofit organizations from paying
Much more recently the church faced a taxes. The money from the settlement is to
new controversy—the City of Barcelona
be used to upgrade transportation around
confronted them for never having pulled
the church.
building permits. La Sagrada Familia FounHowever you want to look at it, we’re
dation claims that they did obtain proper
glad that out of all of the hurdles we’ve had
permitting from the town that
pulling permits here at Northstar, we’ve
existed back when ground broke never had to pay $42 million!!!!
(Sant Marti) but that town became part of Barcelona in the 20th century.
Barcelona claims that
regardless of that paperwork, new paperwork should have
been filed after the
town was absorbed by
the city.
Despite the disagreement, 136 years
after construction be-

Bacon, Peanut Butter AND Fudge!?!
Northstar wishes
everyone a happy
and healthy
holiday season!

To be honest with you, I was going to write an article on
4. Remove from heat and stir until any remaining butter
enjoying the holiday season. But when I searched that on
pieces have dissolved.
Pinterest this was the first result and it’s so easy and yummy 5. Add vanilla extract and prepared bacon. Add powdered
I just had to share! So without further ado, here’s a new
sugar and stir to combine.
recipe to wow your family and friends with:
6. Transfer to prepared pan and press evenly flat into the
Bacon Peanut Butter Fudge
pan.
Ingredients:
7. Place in fridge for about 90 minutes and cut into desired
pieces.
-5 bacon slices
-2 sticks butter

8. Enjoy!

-1 1/4 cup creamy peanut butter

For original recipe, click here.

-1 teaspoon vanilla extract
-1 lb (4 cups) Dixie Crystals Confectioners Powdered Sugar
Directions:
1. Line a 8 x 8 inch baking pan with parchment paper or
plastic food wrap. (Rubbing a little oil on bottom and
sides will make paper stick better.) Set aside.
2. Cut bacon into thin strips and cook to a golden crisp in a
sauté pan without adding any extra fat. Set aside.
3. In a pan large enough to hold all ingredients, combine
butter and peanut butter over low heat. Stir until nearly
all butter has melted.
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