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Two things to remember Two things to remember Two things to remember Two things to remember 
this month. The first one this month. The first one this month. The first one this month. The first one 
is  Mother’s day. This  is  Mother’s day. This  is  Mother’s day. This  is  Mother’s day. This  
goes to all the  mothers out goes to all the  mothers out goes to all the  mothers out goes to all the  mothers out 
there who devoted       there who devoted       there who devoted       there who devoted       
themselves to their       themselves to their       themselves to their       themselves to their       
children and families and children and families and children and families and children and families and 
gave us their love and  gave us their love and  gave us their love and  gave us their love and  
support. And as Oprah support. And as Oprah support. And as Oprah support. And as Oprah 

Winfrey said it best, “Winfrey said it best, “Winfrey said it best, “Winfrey said it best, “Biology is the least of Biology is the least of Biology is the least of Biology is the least of 
what makes someone a mother.” what makes someone a mother.” what makes someone a mother.” what makes someone a mother.”     

Memorial day, a day to remember all U.S. Memorial day, a day to remember all U.S. Memorial day, a day to remember all U.S. Memorial day, a day to remember all U.S. 
men and women killed or missing in action men and women killed or missing in action men and women killed or missing in action men and women killed or missing in action 
from all wars and thank you from all wars and thank you from all wars and thank you from all wars and thank you to The United to The United to The United to The United 
States Military for protecting our way of States Military for protecting our way of States Military for protecting our way of States Military for protecting our way of 
life.life.life.life.        

Make it a fun and safe holiday,Make it a fun and safe holiday,Make it a fun and safe holiday,Make it a fun and safe holiday,    

            Mike  and Mac 
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Mother's Day Mother's Day Mother's Day Mother's Day  
Here we are, Mom, thanks to you Here we are, Mom, thanks to you Here we are, Mom, thanks to you Here we are, Mom, thanks to you     

Being a mother is a tough job. There is plenty of Being a mother is a tough job. There is plenty of Being a mother is a tough job. There is plenty of Being a mother is a tough job. There is plenty of 
work, no days off and resignation is not an option. work, no days off and resignation is not an option. work, no days off and resignation is not an option. work, no days off and resignation is not an option.     

Early on, the only thanks you got from us were in Early on, the only thanks you got from us were in Early on, the only thanks you got from us were in Early on, the only thanks you got from us were in 
the form of first smiles, which later turned into the form of first smiles, which later turned into the form of first smiles, which later turned into the form of first smiles, which later turned into 
smiles plus hugs. As time went by, you nurtured smiles plus hugs. As time went by, you nurtured smiles plus hugs. As time went by, you nurtured smiles plus hugs. As time went by, you nurtured 
us, watched us grow and encouraged us to learn. us, watched us grow and encouraged us to learn. us, watched us grow and encouraged us to learn. us, watched us grow and encouraged us to learn.     

Then came the day you released us to try our flut-Then came the day you released us to try our flut-Then came the day you released us to try our flut-Then came the day you released us to try our flut-
tering wings in a world of our own making. There tering wings in a world of our own making. There tering wings in a world of our own making. There tering wings in a world of our own making. There 
were a few tears at our parting, sometimes for the were a few tears at our parting, sometimes for the were a few tears at our parting, sometimes for the were a few tears at our parting, sometimes for the 
loss of our company, but sometimes for the joy of loss of our company, but sometimes for the joy of loss of our company, but sometimes for the joy of loss of our company, but sometimes for the joy of 
seeing us take off to find our own places in time seeing us take off to find our own places in time seeing us take off to find our own places in time seeing us take off to find our own places in time 
and life. and life. and life. and life.     

Did we thank you? Did we thank you enough for Did we thank you? Did we thank you enough for Did we thank you? Did we thank you enough for Did we thank you? Did we thank you enough for 
giving yourself and your life to us? How could we. giving yourself and your life to us? How could we. giving yourself and your life to us? How could we. giving yourself and your life to us? How could we.     

Now we are grown, and some say we are mature, Now we are grown, and some say we are mature, Now we are grown, and some say we are mature, Now we are grown, and some say we are mature, 
so we come back again to you on this Mother's so we come back again to you on this Mother's so we come back again to you on this Mother's so we come back again to you on this Mother's 
Day to thank you for your love and for showing us Day to thank you for your love and for showing us Day to thank you for your love and for showing us Day to thank you for your love and for showing us 
the way. the way. the way. the way.     

Thanks, Mom, and Happy Mother's Day. Thanks, Mom, and Happy Mother's Day. Thanks, Mom, and Happy Mother's Day. Thanks, Mom, and Happy Mother's Day.     

The Native speakers of Japanese 

learn Spanish much more easily than 
they learn English. Native speakers of  

English learn Spanish much more easily 
than they learn Japanese. 

Fettuccine Alfredo – Alfredo di 
Lelio, an early 20th century Italian 
chef who invented the dish for his 
wife in  1914-1920 at his Roman res-
taurant. The dish became famous 
in part because Mary Pickford and 

Douglas Fairbanks touted it after their 1927 
visit to Rome. The authentic Alfredo recipe  
contains only several butters, no cream sauce. 

                MOVIE FACTS 

• There were 124 midgets hired 

to play munchkins in The Wizard 

of Oz (1939). One midget fell into 

a studio toilet and was trapped 

there until somebody finally found him. 

• Planet Vulcan in Star Trek: The Motion 

Picture (1979) is actually Yellowstone   

National Park. 



The Greatest Compliment  We Can Ever Receive Is A 
Referral From Our Clients To Their Family And 

Friends. 
 Terri Owen, Pat Bleazard, Ben Jolley, Patty Vervsca,        
Joe Chavez, Lauren Thomas, James A. Ackley,             

Shawne Basler Splinte, Mike Pearlmutter, Dennis Holman, 
Heather Reirich, Joe Alvares 

 

CONGRATULATIONS  TO OUR CLIENT   CONGRATULATIONS  TO OUR CLIENT   CONGRATULATIONS  TO OUR CLIENT   CONGRATULATIONS  TO OUR CLIENT   

OF  THE MONTHOF  THE MONTHOF  THE MONTHOF  THE MONTH    

Marie FeeneyMarie FeeneyMarie FeeneyMarie Feeney    
You have been such a good and    You have been such a good and    You have been such a good and    You have been such a good and    

longtime customer!longtime customer!longtime customer!longtime customer!    

MERCI 

Thank you for your referrals! Our business is mainly based on        
referrals from people just like you! 

 

 

 

 

 

 

  

  We know that all tires rotate. But we're talking about another kind of rotation -             
rotating tires to different corners of the car and maybe even reversing the direction in 
which they turn. Many tires are rotated front-to-back and side-to-side, but some tires 

are directional, which means they're only supposed to turn in one direction. They have to stay on the      
same  side of the car. Directional tires often have arrows on the tire's sidewall to show you the              
direction in which they should turn.  If you're not sure which kind of tires you have, check with us and we'll 
be happy to let you know.                

        

                                                                                                                

The longest animal in the world is …             
a worm. It is the Ribbon Worm, belongs to 
the phylum Nemertea, also known as Lineus 
longissimus. Lineus can grow up to a length 
of  100 feet surpassing a blue whale. Their 
body is brown with lighter stripes. Scientists 
believe it can actually reach 200 feet if  it 
stretches it’s body. 
It is found under boulders at low tide along 
the North Sea and has been reported to       
exceed 150 feet in length  Lineus longissimus 
can be found on sandy shores, muddy shores, 
and in tide pools. Their body is brown with 
lighter stripes. 
Exact length of  nemerteans can’t be      
measured because nemerteans are capable of  
stretching from 2 to more than 10 times their 
most contracted length. 
So 150 feet is not the limit! 

 CAR CARE  TIP OF  THE MONTH…Tire Rotation

Thank you for the Thank you!                           Thank you for the Thank you!                           Thank you for the Thank you!                           Thank you for the Thank you!                           
Single Girls Can Trust These GuysSingle Girls Can Trust These GuysSingle Girls Can Trust These GuysSingle Girls Can Trust These Guys   

I have taken my car to Sansones twice since I I have taken my car to Sansones twice since I I have taken my car to Sansones twice since I I have taken my car to Sansones twice since I 
moved to the area and both times have been moved to the area and both times have been moved to the area and both times have been moved to the area and both times have been 

very positivevery positivevery positivevery positive.                       .                       .                       .                       Shawn S.Shawn S.Shawn S.Shawn S.    

Bruno’s Corner 

                                               

The word posh, which denotes luxurious rooms or 

accomodations, originated when ticket agents in 

England marked the tickets of travelers going by 

ship to the Orient. Since there was no air condi-

tioning in those days, it was always better to have 

a cabin on the shady side of the ship as it passed 

through the Mediterranean and Suez area. Since 

the sun is in the south, those with money paid  

extra to get cabin's on the left, or port, traveling 

to the Asia, and on the right, or starboard, when 

returning to Europe. Hence their tickets were 

marked with the initials for Port Outbound      

Starboard Homebound, or POSH. 

      The Longest Animal 

POSH 

The doors in public buildings 
open outward to allow a large 
number of people quick exit in case of 
danger, such as fire. If the doors 
opened  inward, people might pile up 
at the exit as everyone pushed to get 

through at once instead of stepping back to allow 
space for the door to be opened. 



  

 

 

CHANCE  TO WIN...YOU CHOOSE! CHANCE  TO WIN...YOU CHOOSE! CHANCE  TO WIN...YOU CHOOSE! CHANCE  TO WIN...YOU CHOOSE!     

 

 

 

 

 

 

Must Present Coupon and Cannot Be Combined With Other Offers       Exp 5/30/11 

 

 

 

 

 

 

Must Present Coupon and Cannot Be Combined With Other Offers       Exp 5/31/11 

                                                                            

We service all Asian and  

Domestics models too! 

$50.00 Gift Certificate to  
Kohl’s 

How Many Hot Dogs Are In A 
Standard Package? 

If you know the answer call us 
now  at 456-5549 with your      

answer for your chance to win! 

Last  Months Winner! 

Connie Von Behren                                    
Answer was: Gotham City  

$50 Gift Certificate to  
Best Buy   

OR OR 

$50 Gift Certificate to  
PF Chang’s 

$15 off any service over $100 

$25 off any service over $200 

  $35 off any service over $300 

 

IngredientsIngredientsIngredientsIngredients    

    •2 tbsp olive oil•4 chicken breast halves, skin on•2 tbsp olive oil•4 chicken breast halves, skin on•2 tbsp olive oil•4 chicken breast halves, skin on•2 tbsp olive oil•4 chicken breast halves, skin on    

•1 lb baby new potatoes, thinly sliced•1 lb baby new potatoes, thinly sliced•1 lb baby new potatoes, thinly sliced•1 lb baby new potatoes, thinly sliced    

•36 oz lower•36 oz lower•36 oz lower•36 oz lower----sodium chicken brothsodium chicken brothsodium chicken brothsodium chicken broth    

•18 oz mixed spring vegetables: broccoli, broad •18 oz mixed spring vegetables: broccoli, broad •18 oz mixed spring vegetables: broccoli, broad •18 oz mixed spring vegetables: broccoli, broad 

beans, peas and sliced zucchinibeans, peas and sliced zucchinibeans, peas and sliced zucchinibeans, peas and sliced zucchini    

•1/4 cup crème fraiche or sour cream•1/4 cup crème fraiche or sour cream•1/4 cup crème fraiche or sour cream•1/4 cup crème fraiche or sour cream    

•Sea salt and coarsely ground pepper, to taste•Sea salt and coarsely ground pepper, to taste•Sea salt and coarsely ground pepper, to taste•Sea salt and coarsely ground pepper, to taste    

•1/3 cup chopped tarragon leaves or broad leaf   •1/3 cup chopped tarragon leaves or broad leaf   •1/3 cup chopped tarragon leaves or broad leaf   •1/3 cup chopped tarragon leaves or broad leaf   

parsleyparsleyparsleyparsley    

    MethodMethodMethodMethod    

    Heat the olive oil in a 12Heat the olive oil in a 12Heat the olive oil in a 12Heat the olive oil in a 12----inch skillet over mediuminch skillet over mediuminch skillet over mediuminch skillet over medium----

high heat and fry the chicken for 5 minutes on each high heat and fry the chicken for 5 minutes on each high heat and fry the chicken for 5 minutes on each high heat and fry the chicken for 5 minutes on each 

side. Add the potatoes and stir to coat. Pour in the side. Add the potatoes and stir to coat. Pour in the side. Add the potatoes and stir to coat. Pour in the side. Add the potatoes and stir to coat. Pour in the 

broth; cover and reduce heat, then cook 10 minutes, broth; cover and reduce heat, then cook 10 minutes, broth; cover and reduce heat, then cook 10 minutes, broth; cover and reduce heat, then cook 10 minutes, 

until the potatoes are almost cooked through.        until the potatoes are almost cooked through.        until the potatoes are almost cooked through.        until the potatoes are almost cooked through.        

Remove lid and increase heat to high. Boil the stock Remove lid and increase heat to high. Boil the stock Remove lid and increase heat to high. Boil the stock Remove lid and increase heat to high. Boil the stock 

down until it just coats the bottom of the pan, stirring down until it just coats the bottom of the pan, stirring down until it just coats the bottom of the pan, stirring down until it just coats the bottom of the pan, stirring 

occasionally. Scatter the vegetables into pan; cover occasionally. Scatter the vegetables into pan; cover occasionally. Scatter the vegetables into pan; cover occasionally. Scatter the vegetables into pan; cover 

again and cook about 3 minutes, just until tender. Stir again and cook about 3 minutes, just until tender. Stir again and cook about 3 minutes, just until tender. Stir again and cook about 3 minutes, just until tender. Stir 

in the crème fraiche or sour cream to make a cream in the crème fraiche or sour cream to make a cream in the crème fraiche or sour cream to make a cream in the crème fraiche or sour cream to make a cream 

sauce; season with salt and pepper, then add the sauce; season with salt and pepper, then add the sauce; season with salt and pepper, then add the sauce; season with salt and pepper, then add the 

herbs. Serve straight from the pan.herbs. Serve straight from the pan.herbs. Serve straight from the pan.herbs. Serve straight from the pan.    

Speedy and Saucy Spring Speedy and Saucy Spring Speedy and Saucy Spring Speedy and Saucy Spring 

Chicken VeggiesChicken VeggiesChicken VeggiesChicken Veggies    
Is Your Car Ready For The Heat ? 

$36.95$36.95$36.95$36.95    
A regular 
value of 
$92.00 

* Change Oil & Filter (Up t o 
5  qts.of Oil) 

* Check Brake linings 

* Rotate Tires, Check Air    
Pressure 

* Inspect Belts & Hoses 

* Inspect Under Vehicle,       
Suspension & Exhaust 

* Inspect  A/C Vent              

* Check Transmission, 
Power Steering & Coolant  

* Check Condition Of     
Battery & Charging System 

* Inspect Lights & Wipers 

* Check Coolant for 
Proper Levels 

* Check for Service Due 

 



IF YOU EVER HAVE A QUESTION 

OR CONCERN 

PLEASE GIVE US A CALL 

456-5549 

WE ARE ALWAYS HERE FOR YOU! 

1010 N. STEPHANIE ST. C-1 
HENDERSON, NV 89014 

702 456-5549 
E-mail:  Sansonesind@aol.com 

 

A Free Newsletter From Your Friends At: 

www.SansonesService.com 

This newsletter is intended for entertainment purposes only.  

INSIDE  THIS ISSUE 
• MOVIE FACTS 

• FETTUCCINE ALFREDO 

• MOTHER’S DAY 

• POSH 

• BRUNO’S CORNER 

• SPRING RECIPE                                

• CAR CARE TIP 

• MONEY SAVING OFFERS 

• AND MORE... 

 

 


