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In the Summertime When the Weather is HOT!
A WISER, SAFER CHOICE!

PENNSYLVANIA * NEW JERSEY * DELAWARE

FREE
DINNER

Already Trying to Beat the Heat!
ideas to add more water to your
day? Click here.

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!

4. Eat hydrating foods such as watermelon, strawberries, peaches,
and cucumbers.

2. Optimize your fans—did you
know that facing your fan out ra- 5. Put up sun blockers—whether in
ther than in at night will keep your
your car or in your home, these
room cooler?
can help significantly in keeping
the heat down on the inside.
3. Know your body’s cooling
points—if you can’t get out of the 6. If you are spending the day outheat, know the best places to apside, keep a squirt bottle on hand
ply an ice cube or something cold
to give yourself a spritz and cool
like your wrist and neck
off periodically.

Congratulations to
May’s Winner:

Eva Casper
Priority Inc.
Respond by June 14th 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.

Happy birthday to
Dave & Dawn!

We are glad the bitter cold winter is
behind us but we are already onto
the next issue—trying to stay cool in
the blazing heat! Our techs are getting creative—you can see them pictured here under a tent with the fan
blowing on them trying to stay cool
under the hot sun. There are some
other ways to stay cool this summer
too that we wanted to share with you.
1. Drink more water—it’s always
important to stay hydrated but in
the summer when you are sweating a lot, it becomes even more
important. Need some inspiration/

Grilled Southwest Avocado Corn Pizza
Looking for a great summertime
meal? Look no further!

Be mindful of the
kiddos that might be
outside while you are
driving!

Contact us Today

•
•

1/2 avocado, sliced
Red chili flakes, for garnish

This Southwest Chipotle Avocado
Corn Pizza is a delicious dinner that's
full of summer veggies and a smokey, Instructions
spicey BBQ-chipotle sauce - you'll be
1. Preheat BBQ to high heat
craving this pizza all year!
(500 F). Cut raw chicken
breasts in half, then coat each
Ingredients
piece in taco seasoning, oliv
oil and a bit of salt, rubbing all
• 1 chicken breast
over chicken well. Grill for 10• 2 tsp taco seasoning or chili
15 minutes, flipping once.
Remove from heat once
powder
cooked and slice up once
• Pinch salt
cooled. Turn BBQ to med-low
• 1 tbsp olive oil
heat (400 F).
• 1 premade pizza crust
sure heat is much lower) and cook
• 1 can chipotles in adobo sauce 2. Meanwhile, prepare pizza
for 10 minutes, or until cheese is
toppings. Mix 1 tbsp adobo sauce
• 1 small can Pizza Sauce
melted. Remove from heat and
with pizza sauce and spread over
top with cilantro and red chili
• 1 cup shredded cheddar cheese
pizza crust. Top with cheddar
flakes. Cut using a pizza cutter,
• 3/4 cup mini bocconcini balls,
cheese and spread red pepper,
top with avocado slices and serve
red onion and corn all over pizza.
sliced
with your favorite summer wine!
Add a bit of salt to season, and
• 1/2 red pepper, diced
Enjoy!
then add chicken and top with
• 1 small red onion, diced
bocconcini cheese slices.
For full recipe, click here.
• 1/2 cup Corn
• 1/3 cup cilantro, chopped
3. Place pizza on the grill (making
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