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What Your Dog Isn’t Telling You
Skip the small talk and rub his belly.
According to a University of Florida
study, when owners used petting as a
reward, their dogs stayed in place three
times longer than when they’d given
only a verbal praise.
Physical contact (e.g. nuzzling or
cuddling) is a language dogs use to
communicate with one another, so
researchers say the more hands-on you are with your pup while
training them to sit or stay, the more responsive they’ll be.
Good owner! :)

"I hope life isn’t a big joke,
because I don’t get it."
~ Jack Handey
WOW...What A Testimony!
Jeffrey Baker: "Very good service
and very good communication
again! Thanks."
Mary Jane Erickson: "I have been
a long-standing customer for several
years and I'm always glad to refer
friends to Du Fresne's. The service
they provide is of the best quality."
Dale Rasmussen: "I needed one of
the front axle assemblies replaced
on my Outback and called the folks
at Dufresnes. They had me in within
2 days for the repair, and completed
it the day I dropped off the car.
When I noticed an odd vibration a
few days later and asked if it could
be related to the repaired part, they
did a prompt diagnosis, determined
that the cause was a defective part,
and did the replacement under
warranty. I highly recommend their
work. "

Bob And Gail Holcomb: "I KNOW
WE HAVE PLENTY OF OPTIONS
TO GET OUR CARS REPAIRED,
BUT WE ALWAYS HAVE YOU
TAKE CARE OF THINGS FOR
US BECAUSE OF YOUR HONESTY AND GOOD WORK. PLUS IT
DOES NOT HURT TO HAVE
YOU FOUR BLOCKS AWAY."
Mary_Deryl Cameron: "Time in
which the diagnosis was done and
the repairs completed more than met
my expectation. The price was very
fair."
Kate O'connor: "I had taken my
car in to see if they could clean my
headlights or do I need to order new
lens. My lens look brand new on a
17 year old car. Many $$ cheaper
than new lens. I also challenged
them with trying to describe an odd
slipping issue. I gave them very
little to go on and sure enough they

found a worn motor mount and no
longer is there the slipping problem.
I cannot say enough about how
pleased I am with the service and
fantastic results. Thanks to all who
worked on my 2002 Rav 4."
Lisa Lauritzon: "We've been going
to Du Fresne's since November
2016 and have brought in 5 vehicles
to be serviced and ALWAYS have
excellent work performed on our
vehicles, along with awesome
communication with all the staff!
Everyone is so nice and inviting and
they also have great deals going all
the time! I just used my "tax rebate"
coupon they send every year around
tax time to get my oil changed and it
turns out the coupon was enough to
cover the whole bill! I can't recommend them enough and I only do
recommendations when a company
truly impresses me! Thank you for
your awesome staff!"
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Blast of the Past
The Roaring Twenties. Exuberant, freewheeling popular culture of the decade. It was a time people defied traditions and indulged in new styles of dancing and dressing. It was a time where
the emphasis was on having fun and spending money.
The 1920’s was considered the Golden Age of Sports. It was
an era where American sports heroes turned their sports into the kind
of large spectator sporting events we see today.
It was time when products were manufactured in massproduction. Inventions like the automobile, the airplane, the washing
machine, the radio, refrigerator, garbage disposals, electric razors,
jukebox and television came onto the scene.
Automobiles changed considerably due to the more efficient
ways of developing vehicles. The car industry was thriving. There
were many new types of cars. People started to see that having a car
would make traveling much easier and soon almost every American
family had a car. Ford was one of the big car maker and the Ford
Model T became a hit because it was cheap and reliable.
After leaving the Ford Model T in production for a long time,
Ford broke with the past and restarted its model series with the 1927
Model A. More than 4 million were produced, making it the bestselling model of the era.
It’s amazing how far we’ve come since the 20’s. Vehicles
have gotten lighter, more sophisticated filled with numerous gadgets
and computers to make our days easier. It’s good to think back to
what it would have been like when vehicles didn’t even exist and
everyone either walked or rode horses to get from point A to point B.
Ponder for a moment what your day would be like without
your vehicle, smartphone or the internet. Times sure have changed
and we can credit the 1920’s for paving the way.

1927 Ford Model T

1928 Ford Model A

1929 Ford Model AA Truck
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Good on your Domestic
& Imports too!

Any Synthetic
Oil Change
Brake Inspection & Tire Rotation

70 Point Inspection

With Any Synthetic Oil Change
Expires: April 30th 2019
(503) 646-2940 ▪ DuFresnesAutoRepair.com

Ap ri l 2 0 1 9 Ed it io n

When You Buy 4
Tire’s You Receive

The Stumpers
SUDOKU: Fill in the grid
with digits in such a manner
that every row, every column
and every 3x3 box accommodates the digits 1-9, without
repeating any.
MAZE: You must find your
way out in one line. Now…
No cheating or erasing. :)

Life Time Tire Rotations
and Flat Repairs.
Cheaper than the
Big Box Stores!
Don’t know if you
need Tires? Stop by
any time and have
us take a look.

Hint…Sudoku answers
included within this edition.
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Hop On In & Get
Your Easter Egg!

Every time you have
you car serviced in
the month of March
you get to pick
another Easter Egg
with Great Savings
and Prizes inside.
Hop-Hop-Hop on into
to DuFresne’s
Top Prizes
Car Care Club Card
$500.00 Value
Good Neighbor CardOver 125.00 Value

13th Annual Easter Egg Hunt
At DuFresne’s
No, you won’t be trekking around the
shop looking for eggs, but you will get to
pick an egg from our Easter basket.
Every egg will have a special prize.
Check out the top prizes above.
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The Savings Hub

Minimum 4 Gallons
Expires: April 30th

Bouncing over those
POT HOLES can do
real damage to your
vehicle & cost you
money at the gas pump.

Expires April 30th, 2019
Max $50.00

Complete Steering Suspension
Inspection
Check & Adjust
Tire Pressure
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Deviled Chicks “Party Peeps”
Transform the classic appetizer into an adorable crowd-pleaser.
Ingredients
12 large eggs
1/2 cup mayonnaise
1/4 cup finely grated Parmesan cheese
2 tsp. Dijon mustard
3 thin slices of carrot
24 capers, blotted dry
Dill Sprigs or lettuce for garnish
Directions
1. In 4-qt saucepan, place eggs and enough water to cover. Heat to
boiling on high, cover with lid; remove from heat. Let stand 12
minutes. Cool, then peel.
2. Trim bottoms of eggs so they stand upright. Cut off top third of
eggs, reserving egg white tops. Gently remove yolks; place in medium bowl.
3. Mash yolks with mayonnaise, Parmesan and mustard until smooth.
Transfer to quart-size resealable plastic bag.
4. Snip small hole in corner of plastic bag. Pipe enough yolk mixture
into each egg white to fill cavity and come about 1 inch above rim.
5. Cut carrots into very small triangles. Stud yolks with capers for
eyes and carrots for beaks. Top with egg white tops. Refrigerate at
least 1 hour or up to 1 day.
6. To serve, line platter with dill or lettuce. Arrange chicks carefully
on top.
Because of you, we are
able to continue servicing
our amazing guests!

THANK YOU To Our
Referral Customers
of the Month

Scott Vancorte
Codi Hough
Mathew Dunn

Every customer is special
and each month,
someone makes our
day much brighter.

Customer
of the Month
Ken Zulegar
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Boost Memory In A Blink
Did you know that a recent study
from the University of Surrey in the
U.K. found that when people closed
their eyes, they recalled details from
a short video they’d just watched
with 23% greater accuracy.
The likely reason is that shut lids
block out competing stimuli, allowing you to focus on jogging your memory.
Just make sure not to picture a doorway. For some weird reason, research shows that merely thinking of one can trigger
forgetfulness.
Turns out that “event boundaries”, visuals that cue you to
dismiss one room (or time frame) makes you start concentrating elsewhere. Go figure?!?! Now go find those keys.
LOL

Sudoku Stumper Answer
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Let us know if you liked
this on Facebook.

Smoke & Grill Flank Steak
Ingredients:
2 lb Flank Steak
1/4 C Red Wine
1/4 C Vegetable Oil
1 Tsp Black Pepper
1 Tsp Kosher salt

1/8 C Soy Sauce
1/8 C Worcestershire Sauce
5 Garlic Cloves, Crushed
2 limes, Squeezed

In a large bowl combine red wine, vegetable oil, pepper, salt, soy sauce, Worcestershire sauce, garlic and lime juice. There should be a strong garlic presence, solid
lime scent, a wave of soy and enough Worcestershire sauce to make it unique. Put
it in a bag with the meat. Push out as much air as possible. Toss it in the fridge for
8 hours. Preheat smoker to 225. Smoke for 3 hours.Pull the steak off the grill, wrap
in foil and let it sit for 10-15 minutes.
Chimichurri Sauce
1 Bunch Cilantro, Chopped
1 Lime Squeezed
6 Garlic Cloves , Crushed
1 Tbsp Red Onion Diced
3/4 C Extra Virgin Olive Oil
1 Tsp Black Pepper
1/8 C Balsamic Vinegar
1/2 Tsp Kosher Salt
1/8 C Red Wine
Turn smoker to high. Let Preheat. You could also do this part on a Barbeque.
While the grill preheats combine cilantro, garlic, olive oil, red wine vinegar, lime
juice, red onion, pepper and salt in a blender and pulse until combined.Once your
grill is hot enough, transfer the steak back to the smoker or barbeque for 3 minutes
per side. You want to sear it getting some nice char and grill markage.
Pull the steak off the grill and carve pencil-width slices against the grain. Serve
with Chimichurri sauce. Enjoy!”
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