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Are you taking
| advantage of
the benefits?

EDUCATION

Thank You for Your Nominations!

Nominees will be notified in the
upcoming weeks!

SAVINGS & DISCOUNTS
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BOARD OF DIRECTORS MEETING

- NOVEMBER 9TH @ 11:30AM - AAGW
OFFICE

5:30-7:30 p.m.

SUPPLIER APPRECIATION PARTY
- NOVEMBER 10TH @ 6-9PM -THE BRASS
ROOM AT SIDE POCKETS

SUPPLIERS NETWORKING LUNCH
- NOVEMBER 29TH @ 12-1PM - AAGW
OFFICE




CRYSTAL REED

Project Manager

Precision Concrete Cutting-Midwest

(516) 508-2077

CReedepcemidwest.com

ERIC FAHNESTOCK

Franchisee
OxiFresh Carpet Cleaning
(316) 655-4303
EriceOxiFreshkKs.com

KEN MOLDENHAUER

Owner
CertaPro Painting
(316)_641-6708
kmoldenhguerecertapro.com
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ARIC HANNA

ARD Outside Sales
Metro Appliances & More
(316) 633-0710
Aric. HaMetrol?74.com

RACHEL JANES

Owner-Rachel Janes Agency
Shelter Insurance
(216) 522-5055

rjoneseshelterinsurance.com

MICK LOWDERMAN

Owner
Go Green Pest Control

(316) 6B0-6144

mickegogreenpestcontrol.com
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AMBASSADORS
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CORNBREAD STUFFING W/SAUSAGE
& CORN NUTS

+ 3LB Cornbread, cut into 3/4"
pieces (14-16 cups)

« 11/2 LB breakfast sausage, .
casings removed

* 1cup unsalted butter (2 sticks),
plus more for pan

* 2 medium onions chopped *

* 4 Celery sticks chopped

« 3 Garlic Cloves, finely chopped

» 2 Thaichiles or 1jalapeno (with *
seeds) chopped

* 3/4 cup corn nuts, finely ground
in blender/food processor

.+ 3/4 cup dry white wine

e 1 Thbsp. finely chopped sage

+ 1Thbsp. finely chopped thyme

» 3Llarge Eggs

* 31/2 cups turkey stock or low-
sodium chicken broth

* Kosher salt & black pepper
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Property Members Please

JEREMY PARKS

Business Development
Furniture Options
(316) 670-9722
JParkseFurnitureOptions.com

ASHLEY TOUCHATT

Property Maint. Rep.
Sherwin Williams
(316) 243-7783
Ashley.l. TouchotteSherwin.com

GERON SMITH

Vice President
Precision Construction
[316) 260-9200
GeronePrecision-I1CT.com

AARON DIXON

Owner
First Impressions SMART Clean
(316) 522-8795

cleanafismartclean.com

DAVID PFAFF

Outside Sales

The Tap of KS

(316) 249-7858
dphaffethetapofks.com

JONATHAN STANDRIDGE
Office Coordinator
Kow Valley Engineering

(316) 440-4304

jonathansekveng.com

MARK MAY

Account Manager
Design Source Flooring
(316) 867-8083
mmayedsflooring.com

COOKING INSTRUCTIONS

Pre-heat oven to 325 degrees F. Divide cornbread evenly between 2 large rimmed
baking sheets and bake tossing occasionally, until dried out and lightly browned
around the edges (40-50 minutes). Let cool 10 minutes. Increase oven temp to 350

degrees.

Meanwhile, cook sausage in a large skillet over medium-high heat, stirring and
breaking up up with a spoon until lightly browned and cooked through, (6-8 minutes)

Transfer to plate.

Reduce heat to medium and melt butter in same skillet. Add onions and celery;
season with salt. Cook, stirring occasionally, until softened but not browned, 8-10
minutes. Add garlic and chiles. Cook stirring, once until very fragrant, about1
minute. Add corn nuts and cook, stirring often, until very fragrant and vegetables are
starting to brown around the edges, about 3 minutes. Add wine and cook, stirring
occasionally, until almost completely evaporated, about 3 minutes. Add sage and

thyme and toss to combine. Remove from heat.

Combine cornbread, sausage, and vegetable mixture in a large bowl. Whisk eggs and
stock in a medium bowl until very well combined. Pour over cornbread mixture and
let it sit. Stir every few minutes or so, until cornbread has absorbed all or virtually all
of the liquid. Season with salt and pepper.

Lightly butter a 3-qt or 13x9x2 baking dish. Transfer stuffing to dish. Cover tightly
with foil and bake until stuffing is very hot throughout and bubbles appear around
sides, 40-45 minutes. Increase oven temp to 425 and remove foil. Continue to bake
stuffing until top is lightly browned 15-20 minutes longer.

DO AHEAD: Stuffing can be baked at 350 (3) days ahead. Let cool, then chill. Reheat
in a 350 degree oven before increasing to 425 and removing foil.
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316.265.2220 INSURANCE

KATHERINE SANNEMAN
Your Local Farmers Age=t

3555 £ DOUGLAS AVE STE 600
WICHITA XS 67218

NEARNEMANG FARE ASACENTCOM

FURNITURE RENTAL & SUBSCRIPTIONS
FOR PEOPLE ON THE MOVE

Tahl

M S, . @zgggyﬁmw.tumms.

K Moldsnhewer Gary Abner Ashley Touchatt
OFFICE 316-440-0161 Flooring Specialist Paint Specialist
TOLL-FREE 800-689-7271 'rl @ ' gary.e.abner@sherwin.com ashley.l.touchatt@sherwin.com
CELL 316-641-6708 AL ) 1 316.655.1820 316.243.7783
SIS o e T \i i %..\V i

Seorapm.com 3979 N Woodlawn Cr Sulte 1 4040 West Central
certapro.com/wichita-east Bel Aire, KS 67220 Wichita, KS 67212

www.sherwin.com

e We're your Shield. We're your Shelter.

APPLIANCES & MORE

ARIC HANNA
ARD Outside Sales
Cell: 316-633-8710

Aric.HEMetro1974.com

3545 N Hillside
Phone: SIE341 2540 260 N. Main St., Ste. 200A
< Haysville, KS 67060

TULSA » OKLAHOMA CITY e LOWELL ® LITTLE ROCK I 316-522-5055 (Call or Text)
JONESBORO © JOPLIN ¢ SPRINGFIELD » WICHITA Rlanes@Shelterlnsurance.com

oo StateFarm

HANDY MAILING

David W Curry

Agent -

356 N Rock Road Suite A

Wichita, KS 67206-1362

Bus 316 634 2125 Fax 316 634 21856
david.curry.gzn9@statefarm.com

SALES AND MARKETING

316-944-6258

cassie@handymailing.com

3839 W Dora St | Wichita, KS 67213
NMLS MB #314975 NMLS MLO #330093

The greatest compliment you can give is a referral. List Services | Design | Printing | Mailing | Handwriting

DESIGN SGURCH
FLOORING

. |
AMERICAN PEST
MANAGEMENT

American Pest Management
WICHITA

1527 S Washington Ave
Wichita, KS 67211

316-262-7378




