
(503) 646-2940 ▪ DuFresnesAutoRepair.com 

Sweet Dreams 

WOW...What A Testimony 

Snow Boots For Your Vehicle 

The Stumpers 

The Savings Hub 

Tex-Mex Chicken Soup 

If A Dog Was Your Teacher 

Inside This Edition: 

Monday - Friday 6AM - 5:30PM 

Saturday: 8AM - 5PM 

Laugh Out Loud 

 

Want Some Savings? 
Don’t Miss 

This Month’s 
Exciting Deals! 

Hurry, Look Inside! 

February 2019 
Edition 

Revving Your Mind 
Not just Your Engine 

Holiday Insights 

American Heart Month 
National Canned Food Month 
National Weddings Month 
Feb 1: Bubble Gum Day 
Feb 1: National Freedom Day 
Feb 2: Groundhog’s Day 
Feb 3: Feed the Birds Day 
Feb 3: Super Bowl LIII 
Feb 4: Rosa Parks Day 
Feb 5: National Weatherman’s Day 
Feb 5: Chinese New Years 
 It’s the Year 4717 Fire Rooster 
Feb 10: Umbrella Day 
Feb 11: Don’t Cry Over Spilled Milk Day 
Feb 12: Lincoln’s Birthday 
Feb 14: Happy Valentine’s Day 
Feb 17: Random Acts of Kindness Day 
Feb 18: President’s Day 
Feb 20: Hoodie-Hoo Day 
Feb 20: Love Your Pet Day 
Feb 24: Oscar Night 
Feb 25: National Clam Chowder Day 
Feb 26: For Pete’s Sake Day 

I want to be the reason you look down at 
your phone, smile and then walk into a pole.  

From Your Friends at 
Du Fresne’s Auto Repair 



Mike And Janet Kochanowski: 
"We've been bringing our cars to Du 
Fresne's for years. Preston was very 
helpful and upfront about what needed 
to be done and the cost. He was happy 
to show me where the issue was on my 
car. They had a loaner vehicle availa-
ble, which made it very convenient to 
bring in my car." 
Miley Flowers: "Du Fresne's always 
takes good care of my car and me 
(thanks for the coffee!). I trust them 
without question and they're reasona-
ble in their pricing." 
Claudia & Enrique Acosta: "Great 
job, fast and courteous." 
Candy Schlicke: "Very thorough 
assessment completed of the car. Job 
well done. They are personable and 

helpful. I would recommend them to 
anyone. Thank you for your help 
Dufresnes Auto Repair." 
Adam: "I have front and rear brakes 
replaced. We decided to flush brake 
fluid and ran into some issues. They 
stuck with it until it was resolved. 
Good service." 
Myrtle Carr: "Excellent service, as is 
my experience every visit. Thanks for 
your good service." 
Norma Rottman: "Great service and 
very friendly staff. Always makes you 
feel like you can trust them with your 
car repairs. And indeed you can." 
Brian Holloway: "The diagnosis was 
what I expected, you stayed within the 
estimated cost, and there were no 
surprises when I drove the car. To me, 

that is all a customer can ask for. Also, 
I appreciate you NOT doing a 1000 
point inspection to tell me about all 
the things I didn't ask you to fix. (I 
already know about the power steering 
leak)." 
Randy And Cindy Hudson: "We 
took two cars in this month to get the 
benefit of a free brake inspection in 
exchange for a donation of food for 
the Oregon Food Bank. One needed 
two brakes replaced plus some addi-
tional work, the other didn't. In both 
cases, we were confident that we 
could trust DuFresne's to accurately 
identify problems if they existed and 
do the work needed. The bonus? 
Everyone at the company is friendly!" 

WOW...What A Testimony! 

There was a couple sleeping. The 
wife had a bad dream that made her 
wake up scared and crying. 

Her husband tried comforting her and 
asked why she was crying. 

She replied: “I had a dream that a very rich and handsome 
man kidnapped me from you.” 

The husband replied: “It’s ok honey, it was just a dream.” 

The wife responded loudly: “That’s why I’m crying.” 

Sweet Dreams 
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DuFresne ’s Auto Service News Flash  

“One of the 
wonderful things 

about being alive is 
that it’s never 

too late.” 
~ Phyllis A. Whitney 



Winter tires are like snow boots for your vehicle. They are 
made to withstand the cold and grip snowy, slippery surfaces. If 
you commute in extreme winter weather (snow, sleet, ice) or if 
temperatures in your area often dip below 42 degrees, then you 
might wish to consider springing for a set of winter tires. 

Cold and changing temperatures decrease the elasticity of 
the rubber of all-season tires, which reduces traction. Here are 
four things you need to know about winter wheels: 

1. Winter wheels grip the road better since their rubber stays 
flexible in the cold for extra traction. Their tiny cuts (sipes) 
add “biting edges” that help the rubber stick to snow for a 
better grip. 

2. They are customized for your climate. There are lots of 
choices when it comes to tires. Some are best for rainy 
highways, others for snowy, less-plowed roads. 

3. Buy four (not two). All tires and rims should be the same 
or similar models for balance purposes. Even all-wheel-
drive SUV’s need winter tires and AWD is futile if tires 
have poor grip. 

4. Put the winter tires away for the summer. Place clean, dry 
wheels in an airtight bag to protect their rubber from sun-
light and moisture; which can weaken them. 

 

Visit our friendly shop today. We’re here to help you understand 
the various options and make sure you stay safe out on the road. 

Snow Boots For Your Vehicle 
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DuFresne ’s Auto Service News Flash  

Of Course, Your Love Can Keep You Warm, 
But Wouldn’t It Be Great To Have Heat In 

Your Car Too??? 

The              Issue Isn’t Just About You and Your 

Sweetie … It’s because WE LOVE YOU! 

Here are 2 great specials that get even greater 

when you combine them… 

MY HEAT’S JUST NOT  
WARM ENOUGH 

SPECIAL 
Includes: 

 Check Radiator 
 Flush w/ New Coolant 
 Check Thermostat 
 Check All Heater & Coolant 

Hoses 
 Pressure Check Heating 

System 
 Check Fan Clutch 
 Clean Radiator Fins 

 

A $175.98 Value for 
most vehicles 
NOW $99.99! 

FEBRUARY 
DELUXE  

LUBE, OIL & 
FILTER 
Includes: 

 
 5 quarts of 5W30 Valvoline 

Conventional Oil 
 70 point Courtesy Check 
 Chassis Lube 
 FREE Tire Rotation 
 FREE Brake Inspection 

 
 
 

NOW ONLY 
$49.95 Conventional 

$99.99 Synthetic 

OR COMBINE THEM  
 

CONVENTIONAL FOR ONLY $129.99!!! 
 

SYNTHETIC FOR ONLY $169.99!!! 

Call now to make your appointment to get your combined 
specials!  These specials will expire on February 28th!! 



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. 

The Stumpers 

MAZE: 
 

You must find your way out 
in one line. 
 

Now… 
No cheating or erasing. :) 
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Hint…Sudoku answers 

included within this edition. 



It warms our heart to 

have been able to Donate 

so much food this year 

when the demand at the 

Oregon Food 

Bank is so high.  
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The Savings Hub 

 

 

  

30,60,90,120 

Factory 

Service 
 

Expires 2/28/19 
Must Present Coupon 

   Cannot Be Combined with another Offer 

 

 

 

 

Thank you Brad and 
Frankie at Beaverton 
Auto Parts for all the 

help with our Free 
Brake Month. 

We could never collect 
all the Donations for 

the Oregon Food Bank 
without your help!  

$20.00 

OFF 

Any 

$50.00 OFF ANY REPAIR OVER $500.00 

Join in with out year long celebrations of  

50 years serving our your community.   

Expires 02/28/2019 

Coupon must be present - Cannot be 
combined with another offer. 
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We            Referrals! 
 

 
OK, I don’t want this to go to your head or anything, but the 

fact is We Love You!  And only people like you! 
Yep, you’re special and we want more clients just like you! 

 

Want to help us by helping someone else? 
 

Who do you know who would benefit from 
our honest and reliable service? 

 

Give this flyer to a neighbor, friend, 
co-worker or family member! 

 

If they use it: 
 

 THEY GET – a great deal from a me-
chanic you ALREADY know 
will treat them well 

 YOU GET 2 MOVIE TICKETS for the 
referral 

 

Bring this flyer in for 50% OFF 
your first oil change plus 10% OFF 

any additional services 
 

Referred by: _______________ 
  

  Good for first time customers only 
  Expires February 28, 2019 



Slow Cooker Tex-Mex Chicken Soup 

 

Because of you, we are  
able to continue servicing 

our amazing guests! 
 

 

THANK YOU 
To Our Referral 

Customers 
of the Month 

 

Daniel Wells, Gabe Cottet,  
John Nikitins, Courtney Bell, 

Racheal Stark, Matt Boggs 

 

Every customer is special 
and each month, 

someone makes our 
day much brighter. 

 

Customer 

of the Month 
 

Sabrina 
Rabinovitch 
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Spoons up with this pounds-off approach, veggie-rich soup. 
 
Ingredients 
2 1/2 lb. bone-in, skin-on chicken thighs, 
skin removed 
4 c. lower-sodium chicken broth 
3 large stalks celery, sliced 
3 medium carrots, sliced 
2 poblano peppers, seeded and chopped 
1 medium onion, chopped 
3 cloves garlic, chopped 
1 tbsp. ground cumin 
 
Directions 
1. To 6- to 7-quart slow-cooker bowl, add chicken, broth, celery, carrots, peppers, 

onion, garlic, cumin, coriander, beans and 1/2 teaspoon salt. Cover and cook on 
Low 4 to 5 hours or until carrots are tender. 

2. Remove and discard bones from chicken; shred chicken and return to slow-
cooker bowl. 

3. Add cheese, lime juice and 1/4 teaspoon salt to soup in bowl, stirring until 
cheese melts. Serve topped with avocado, cilantro, sour cream and Baked Tor-
tilla Strips, if desired. 

4. Baked Tortilla Strips: Preheat oven to 425 degrees 
F. Stack 4 small corn tortillas; thinly slice into 1/8" 
wide strips. Arrange in single layer on large baking 
sheet. Spray all over with nonstick cooking spray. 
Bake 4 to 5 minutes or until deep golden brown. 
Let cool completely. 

1 tbsp. ground coriander 
2 15 oz. cans white (cannellini) beans, 
drained 
8 oz. Monterey Jack cheese, shredded 
2 tbsp. lime juice 
Chopped avocado, for garnish 
Cilantro leaves, for garnish 
Sour cream, for garnish 
Baked Tortilla Strips, for garnish 
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If A Dog Was Your Teacher 

If a dog was your teacher, these are some of the lessons you might 
learn... 
 
When loved ones come home, always run to greet them. 
Never pass up the opportunity to go for a joyride. 
Allow the experience of fresh air and the wind in your face to be 
pure joy. 
  
When it’s in your best interest, practice obedience. 
Let others know when they’ve invaded your territory. 
Take naps and stretch before rising. 
Run romp and play daily. 
  
Thrive on attention and let people get close to you. 
Avoid biting, when a simple growl will do. 
On warm days stop to lie on your back on the grass. 
On hot days drink lots of water and lay under a shady tree. 
When you’re happy dance around and wag your entire body. 
 
No matter how often you’re scolded, don’t buy into the guilt thing 
and pout. Instead run right back and make friends. 
  
Delight in the simple joy of a long walk. 
Eat with gusto and enthusiasm. 
Stop when you have had enough. 
Be loyal. 
Never pretend to be something you’re not. 
  
If what you want lies buried, dig until you find it. 
When someone is having a bad day, be silent….sit close by…and 
nuzzle them gently. 

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

 Pulled Pork Sandwiches-Slow Cooker 

Slow Cooker Ingredients                                         Cole Slaw Ingredients  
1 3.5 lb Pork Shoulder                                             1 Bag Fresh Coleslaw  
1 Small bottle Sweet Baby Rays BBQ Sauce         1/2 btl  of Poppy Seed Dressing 
1 Small Onion Chopped 
1 Can Beer of Choice                                                        
3 Garlic Cloves Minced 
Salt & Pepper to taste                                            10 Whole Wheat buns or Kaiser  
                                                                                        Rolls 

 
• Put all Slow cooker ingredients in slow cooker on 

low for 8 hours.   
• Shred pork using 2 forks and discarding any fat.   
• Mix coleslaw ingredients together.  You decide how 

much actual dressing 
• Add 3/4 Cup of pork and 1/2 cup coleslaw to bun. 
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