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SHOP
LOCAL

What Do You Wish For?  WishDenver.com

Health and Fitness

THE IMPORTANCE OF WRITING WELL 
By: Ryan Ellis - Red Egg Marketing

Writing well has become more important than ever. While brief headlines and 
short quips dominate social media, quality writing and superior web content 
drive business. The words we post online are the ambassadors to our brands. 
The web copy we write is what describes the services we offer and the products 
we sell. The keywords we choose are what invite our customers to our 
websites. Writing is definitely not the same as it once was, but it has 
become no less important. 

Here are 3 tips to getting the most out of your online content. 

1.  Quality over Quantity – The idea is to get your point across quickly, 
clearly, and effectively. The attention span of today’s reader is ephemeral at 
best which means you must captivate them early and keep them interested. 
It’s important that the structure of your blog post appeals to a variety of 
reading types. Learn more about structuring blogs posts on the Red Egg 
Marketing blog!

2.  Write for Robots (and humans) – Effective online content must appeal to robots and humans. The words you choose for blogging and website copy will 
ultimately determine website rankings through search engine optimization. At the same time, you need the copy to be readable and interesting for website 
visitors. 

3. Have Fun – Writing is your online voice. Don’t be afraid to let your personality shine through. Content that 
is informative while still fun to read will be the most effective. It is OK to break a few grammar rules if it en-
hances the reader experience. Your 4th grade English teacher will forgive you. Grammar is still important. But 
readability, personality and search engine optimization are too. 

To learn more about generating effective web content, please contact ryan@redeggmarketing.com

Grassroots Marketing Services | Social Media
Website Development | Reputation Management
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Brendan Healey     303-995-0413

brendan@healeyins.com
www.healeyinsurancegroup.com

Denver, Colorado 80209

HEALEY INSURANCE GROUP is Family Owned and Operated

Healey Insurance Group, LLC is an independent insurance agency offering all types of personal and 
commercial insurance products. They are proud to be family owned and supporting a local community that 
they love. Being an independent agency allows Healey Insurance Group to represent a variety of insurance 

companies so that they can provide you with the best options for your insurance coverage. You don’t have to 
wait until your renewal to let Brendan review your coverage and ensure you are fully protected with a trusted 

company, at a good price! Healey Insurance Group, LLC is dedicated to providing exceptional customer 
service and looks forward to being your trusted choice for insurance expertise.

Homegrown Tap & Dough
NOW OPEN! 

Enjoy wood-fired thin-crusted pizzas, as well as pastas, 
antipasti, and salads. Among the highlights are the chicken 

parmesan sliders, the Italian “works,” and the Wash Park pizza. 
A casual family-friendly restaurant, that is sure to impress!

1001 South Gaylord Street, Denver CO

www.tapanddough.com     (720) 459-8736



It’s hard to believe this year is almost over! Gearing up for December is almost always stressful. It’s a month full of high expectations, crazy 
schedules, family togetherness...it’s a lot to take in. Tis the season :) As we say goodbye to 2014 and welcome a new year, I hope you get the 
chance to reflect on all your blessings and take some time this holiday season to enjoy the moments. That’s really what it’s all about, right?

Trending this season: Holiday Brunch! See our delicious spread of brunch recipes on pages 8-9. The maple-pepper bacon has been tested 
and approved!! Page 15 includes a must read article, featuring Rafael Najera, the chef and heart behind the amazing food at Wash Park 
Grille, Max Gill and Grill, and Agave.

We are so excited for our 3rd Annual Old World Holiday Hayride! We hope all of you will kick off the holiday season with us on 
December 13. This year we are fortunate to be working with the Gaylord Street Association to host a Winter Fest celebration. We look 

forward to seeing familiar faces and welcoming those who will be celebrating with us for the first time. For us, the hayride has become an In The Hood family 
tradition and we hope it will become one for your friends and families as well. Check out page 14 for more details.

Wishing you the happiest of holidays!
~ Todd Peirce

“The nerve of those Whos.  Inviting me down there - on such short notice!  Even if I wanted to go my schedule wouldn’t allow it.  4:00, wallow in self pity; 
4:30, stare into the abyss; 5:00, solve world hunger, tell no one; 5:30, jazzercize; 6:30, dinner with me - I can’t cancel that again; 7:00, wrestle with my 
self-loathing... I’m booked.  Of course, if I bump the loathing to 9, I could still be done in time to lay in bed, stare at the ceiling and slip slowly into 
madness. But what would I wear?” 
– The Grinch
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PUBLISHER’S NOTE By: Todd Peirce 

SKI AND SNOWBOARD WITHIN 100 MILES OF DENVER
By: Sarah Healey ~ Healey Insurance Group

It’s that time of year to gear up for Ski and Snowboard season!  Can’t say that I’m going to be doing much skiing since I’m 8 months 
pregnant and all, but I’m at least hoping to sneak in a spring trip after Baby Jackson arrives.   With that in mind, I figured I would look 
up all the Ski Resorts within 100 miles of Denver.  This data and information below is from www.coloradoski.com.  They have all 
Colorado resorts listed, if you want more information.  Happy ski season!  Be safe out there!

ELDORA - Eldora is your backyard Ski Area. With something for everyone - steeps, bumps, glades, a terrain park, a world-class Nordic Center and groomed 
corduroy for cruising. And don’t forget our acclaimed Children’s Center where we make learning to ski or snowboard fun! 

LOVELAND - Loveland offers uncrowded slopes, remarkable terrain, free close-in parking and a season that lasts from October through May. Loveland also 
averages 400” of snow each season - more than any Front Range or Summit County resort. 

WINTER PARK - With a 74-year history, Winter Park Resort is Colorado’s longest continually operated ski resort with the newest experiences. Averaging over 
320 inches of annual snowfall and 300 days of sunshine, paired with 3,081 acres of award-winning terrain including groomers, terrain parks, deeps, steeps, trees 
and most definitely world-famous bumps at Mary Jane. 

ARAPAHOE BASIN - Arapahoe Basin, known as “The Legend” to many Coloradans, has one of the longest 
ski seasons in North America, open from October to June. Enjoy the 360 degree view from the summit or 
lunch at Black Mountain Lodge all while skiing some of the best terrain in the world. 

COPPER MOUNTAIN - On slope, Copper Mountain’s terrain is naturally divided for all abilities and 
includes fantastic bowl skiing. Off slope, Copper features three recently completed base villages that have 
redefined the Copper experience with accommodations, restaurants, bars, shops, and a kids-only lodge. 

SKI GRANBY RANCH - Ski Granby Ranch’s (formerly SolVista Basin) great learn-to-ski and ride 
programs, convenient access and family friendly prices make it a longtime Colorado family favorite.

Healey Insurance Group
303-995-0413
brendan@healeyins.com
www.healeyinsurancegroup.com
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Abrams & Associates, LLC
WWW.ABRAMSLAW.NET 

Backed by 20 Years 
of Experience in 

Construction, Contracting 
and Land Development

Abrams & Associates, LLC
700 17th St. Suite 650

Denver, CO 80202

Toll Free: (866) 913-8753
Telephone: (303) 322-4115 

REAL ESTATE                             CONTRACTS

BUSINESS DISPUTE                   INSURANCE DEFENSE

CIVIL LITIGATION                CONSTRUCTION DEFECT

                 LANDLORD/TENANT

Refrigerators  Laundry  Cooking
Dishwashers  Outdoor Living

BAC Appliance Center
1880 W. Oxford Ave, Englewood, CO

www.4BAC.com
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Celebrate First Thing...

H o l i d ay  b r u n c h  fav o r i t e s

MUSHROOM-SPINACH BAKED EGGS
Ingredients
2 tablespoons extra-virgin olive oil, plus more for brushing
1 small onion, chopped
1/2 pound white mushrooms, sliced
Kosher salt and freshly ground pepper
6 cups baby spinach (about 6 ounces)

6 slices potato bread, lightly toasted
6 large eggs
1/2 cup whole milk
3/4 cup shredded gruyere cheese

Directions
Heat the olive oil in a large skillet over medium-high heat. Add the onion and cook, stirring occasionally, until golden, about 8 minutes. Add the mush-
rooms and cook, undisturbed, until they begin to brown, about 2 minutes. Add 1/2 teaspoon salt, and pepper to taste; continue cooking, stirring occa-
sionally, until soft, about 4 more minutes. Stir in the spinach and cook until wilted, about 2 minutes. Remove from the heat and let cool.

Brush a 9-by-13-inch baking dish with olive oil. Arrange the bread in the dish in a single layer with the edges slightly overlapping, then spoon the 
mushroom-spinach mixture on top. If  making ahead, cover and refrigerate overnight.

When ready to bake, preheat the oven to 350 degrees F. Crack an egg onto each piece of  bread; season with salt and pepper. Pour the milk evenly over 
the top and sprinkle with the cheese. Bake until the egg whites are set, 25 to 30 minutes.

UPSIDE-DOWN APPLE FRENCH TOAST 
WITH CRANBERRIES AND PECANS
Ingredients
4 eggs
1 cup whole milk
1 teaspoon pure vanilla extract
1/4 teaspoon ground cinnamon
1/2 loaf  challah bread, cut into 1 inch-thick slices
1/2 stick unsalted butter, cut into small cubes

1 cup light brown sugar, plus more for sprinkling, divided
4 Granny Smith apples
1/4 cup heavy cream
1/2 cup pecans
1/2 cup dried cranberries
Confectioners’ sugar, garnish, optional

Directions
Preheat oven to 350 degrees F.

In a flat dish, crack eggs and add milk, vanilla extract and cinnamon. Whisk until well combined then lay challah slices in mixture to coat and absorb it 
all, turning occasionally.

Set a 10-inch skillet, seasoned cast iron if  you have, over medium heat. Add the butter and 1 cup sugar and cook, stirring constantly, until the sugar 
has melted and caramelized, about 8 minutes. While the sugar is melting, peel apples, core and cut into halves. Remove from heat and gently whisk in 
the heavy cream. Sprinkle in the pecans, dried cranberries and gently press in the apple halves so there is a flat surface. Lay soaked slices of  challah 
over the top so it is completely covered - you should be able to arrange the large slices and small slices so there are no gaps. Sprinkle the top with some 
brown sugar and place into the preheated oven. Bake in the middle of  the oven for 40 to 45 minutes until the top is golden and puffy.

When done, allow to cool for 2 to 3 minutes then invert onto a large plate. Dust with confectioners’ sugar, if  desired, and serve.

Chef’s Note: FYI - if  your cast iron skillet is not seasoned, the cranberries will react with the skillet and turn black.
Recipe courtesy Tyler Florence, 2008
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ALMOST-FAMOUS CHEESECAKE PANCAKES
Ingredients
1 1/2 cups strawberries, hulled and sliced
2 tablespoons seedless strawberry jam
11/4 cups all-purpose flour
11/4 cups buttermilk
1 large egg
1/4 cup vegetable oil
1/4 cup granulated sugar

1 teaspoon baking powder
1 teaspoon baking soda
Pinch of  salt
2 cups chopped frozen cheesecake
Cooking spray
Butter, confectioners’ sugar or whipped cream, for topping 
(optional)

Directions
Mix the strawberries, jam and 2 tablespoons warm water in a bowl; set aside. Preheat the oven to 200 degrees F.

Pulse the flour, buttermilk, egg, vegetable oil, granulated sugar, baking powder, baking soda and salt in a blender until smooth. Transfer to a bowl and 
stir in the cheesecake pieces, keeping them whole.

Coat a large nonstick skillet or griddle with cooking spray and heat over medium heat. Working in batches, pour about 1/4 cup batter into the skillet for 
each pancake. Cook until bubbly on top, about 4 minutes, then flip and cook until the other side is golden brown, about 2 more minutes. Transfer the 
finished pancakes to a baking sheet and keep warm in the oven. Serve the pancakes topped with the strawberry sauce; top with butter, confectioners’ 
sugar or whipped cream, if  desired.

MAPLE-PEPPER BACON
Ingredients
Bacon
Maple syrup
Pepper

Directions
Position wire racks on 2 rimmed baking sheets. Lay 1 pound bacon in a single layer on the 
racks and bake 7 minutes at 375 degrees F. Brush with maple syrup and continue baking 
until caramelized, about 25 minutes, flipping, brushing with syrup and seasoning with 
pepper every 5 minutes. Let cool 5 minutes on the racks.

ORANGE CREAM MIMOSA
Ingredients
2 1/2 cups freshly squeezed orange juice (5 to 6 oranges)
1 orange, zested
1 cup half-and-half
1 cup superfine sugar

1 bottle sparkling wine or Champagne*
Strawberries, for garnish
*Non-alcoholic sparkling wine, sparkling cider, or ginger ale 
can be substituted

Directions
Put orange juice, zest, half-and-half, and sugar into a blender and process until the sugar has dissolved, about 30 seconds. Pour this mixture into a shal-
low pan and freeze until hard, 4 hours or overnight.

Remove the frozen orange mixture from the freezer and let it sit to soften slightly, about 10 minutes. With a scoop or tablespoon, scrape out a small 
scoop and put it into a Champagne glass. Slowly fill the glass with Champagne and serve garnished with strawberries.

TOP 10 FOODS FOR STRESS RELIEF
Feeling stressed? Instead of  reaching for candy, try one of  our top 10 foods for stress relief. There’s no cure-all food to erase frustration, 

but you can get some stress relief  by exercising and including more of  these foods in your diet. 

Avocado and Banana
What do these fruits have in common? They’re 
loaded with potassium, a vital mineral for keeping 
blood pressure low.

Tea
Calm frazzled nerves with a soothing cup of  your 
favorite tea blend.

Swiss Chard
The magnesium in Swiss chard and other leafy 
veggies helps balance the body’s stress hormone, 
cortisol.

Fatty Fish
The heart-healthy omega-3 fats in fish such as 
salmon, sardines and tuna manage adrenaline 
levels to help keep you calm, cool and collected.

Whole-Wheat Pretzels
When staring down the vending machine, opt for 
whole-grain snacks like whole-wheat pretzels or 
crackers. Not only will you feel fuller from the 
fiber, but also the carbohydrates offer an energy 
boost and trigger the brain to release a feel-good 
chemical called serotonin.

Carrots
Munching on crunchy foods helps beat stress. 
Nutrient-rich carrots, celery and other crunchy, 
fresh veggies offer satisfying crispness that won’t 
bog you down with too many calories.

Milk
Have a glass to get more B vitamins, protein, vita-
min D and bone-building calcium to relieve tense 
muscles. Stick to the low-fat (1 percent) or skim 
varieties. Try drinking some milk around bedtime 

to bring on more restful sleep.

Yogurt
Next time you are feeling stressed, skip the ice 
cream and instead enjoy a colorful yogurt parfait

Nuts
Stress runs you down, which leaves you open to 
sickness. Almonds, pistachios and walnuts can 
boost your immune system with vitamins and 
zinc.

Chocolate
Research indicates that dark chocolate may lower 
levels of  stress hormones. Chocolate also con-
tains sugar (a carbohydrate), so it releases mood-
improving serotonin. It’s all right to indulge; just 
keep the portions in check.
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LIVE TUNES EVERY SATURDAY NIGHT 
Now Featuring Roots and Rhythm Every Month
** Saturday, December 6th - Trevor Jones Band  - 9pm
** Saturday, December 13th - �e New LP's  - 9pm
** Saturday, December 20th - Algorhythm Trio  - 9pm
** Saturday, December 27th - True Blue Band  - 9pm
** Wednesday, December 31st - Chadzilla & �e Asteroids ft. 
     CC Chambers  - 9pm
  
WINE TASTING
Sparkling Wines From Around �e World. 
Come Get Your Sparkle On!
Tuesday December 2nd - 6:00 to 7:30pm  
$25 Per Guest Includes Wine and Appetizers 
  
WEEKLY SPECIALS
Mondays & Tuesdays - One of �ree Ravioli Dishes & 
Caesar or House Salad $14
Wino Wednesdays - Half O� Select Premium Wines
�ursdays - Ladies Night 4pm - Close - $2 Wine, $2 Well, 
$2 Domestic Draft, $5 Ketel One Cosmos
Sundays - Our Bu�et Brunch or Brunch Menu with $9 
Bottomless Mimosas.  Bu�alo Prime Rib Dinner with 
Caesar or House Salad $19
  
WE LOVE CELEBRATIONS!
$30 Bar Tab On Your Birthday 
Let us celebrate with you and enjoy $30 on us! Must 
present ID. Regular Price Drinks in bar and lounge only. Not 
Valid with any other discounts or promotions. Additional 
Exclusions May Apply.

4 GREAT AREAS FOR YOUR HOLIDAY PARTY!
        Now accepting early reservations for  Holiday parties. 
        Email Kim@washparkgrille.com to book your next party.

HAPPY HOUR: MONDAY - FRIDAY
3-6:30pm Bar & Lounge - 3-6:00pm Dining Room
Sun-�urs 10-11; Fri-Sat 11-12

Happy Hour Priced Appetizers
$2 Meatballs During Happy Hour and Late Night 
Happy Hour.

Enjoy $6 Specialty Cocktails
    Ruby Red Mint, Cucumber Margarita, 
    Moscow/Fuzzy Mule, Pineapple Finlandia
$5 Tito's, Van Gogh Blue, Sailor Jerry's, Jack Daniel's, 
     Bombay Sapphire, Bulleit Bourbon
$3 House Wine, Select Drafts & Well
$5 Jameson Shots all day every day 
$4 Draught Beer 

1096 S. Gaylord St. - 303-777-0707

Celebrating 20 Great Years

Wishing you a Safe and Happy Holiday Season

Now Accepting Reservations

JOIN US FOR TWO 
SPECIAL HOLIDAY DINNERS

Fine Food, Good Company & Holiday Cheer!

Christmas Eve, Wednesday December 24th
Many Menu Specials Prepared By Our Chef

New Years Eve, Wednesday December 31st
Many Menu Specials By Our Chef, 

Champagne Toast at Midnight

NYE CELEBRATION WITH 80's Cover 
Band CHADZILLA & THE ASTEROIDS 
ft. CC Chambers. They're back by 
popular demand... 9pm NO COVER!
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JOIN US FOR TWO SPECIAL EVENINGS...
CHRISTMAS EVE & NEW YEARS EVE!  

FEATURING A FANTASTIC A-LA-CARTE MENU 
CREATED BY CHEF EACH NIGHT.

RESERVE OUR
TIKI BAR TODAY

FOR YOUR
HOLIDAY PARTY! 

AMENITIES INCLUDE:  
- Your own area with your  own 

Bartender of choice
- Fire place

- Two 50” � at screen TV’s
- An open-air festive atmosphere
Email: Dan@washparkgrille.com

FOOTBALL BRUNCH!
Watch the game and try out our 10 featured 

mimosas every Saturday and Sunday for brunch.

$5.00 Bloody Mary Bar
$8.50 Bottomless Mimosas!

10:00am - 2:00pm

1052 SOUTH GAYLORD STREET | DENVER, CO 80209 | 303-722-7456 | MAXGILLANDGRILL.COM

NEW AT MAX

OYSTER MONDAYS
$2 OYSTERS - ALL KINDS

ALL NIGHT

Seasons Greetings!

Heinz Compagnie

New customer special: 
20% OFF CUTS AND COLOR

HOLIDAY GIFT CERTIFICATES 
NOW AVAILABLE

1093 South Gaylord St. - (303) 777- 7447
www.heinzsalon.com
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POP TOPS · WHOLE HOUSE RENOVATIONS · KITCHENS · ADDITIONS · SPECIALIZING IN BUNGALOWS AND TUDORS

Call for a Free Consultation: (303) 862-0165
WWW.SUMMIT-RENOVATIONS.COM

Experts with ROI

Experts with Older Homes 80+ Years

Design/Build Team

Straight Talk

Complete Construction Budget, Finishes Budget, 3D Conceptual Renderings, and Selection Pack.

Value-engineering is a key to our success. (Don't spend money in the wrong places)

Wishing you Happy Holidays and a 
New Year filled with prosperity and success!
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POP TOPS · WHOLE HOUSE RENOVATIONS · KITCHENS · ADDITIONS · SPECIALIZING IN BUNGALOWS AND TUDORS

Call for a Free Consultation: (303) 862-0165
WWW.SUMMIT-RENOVATIONS.COM

Design/Build Team

Straight Talk

Complete Construction Budget, Finishes Budget, 3D Conceptual Renderings, and Selection Pack.

Value-engineering is a key to our success. (Don't spend money in the wrong places)

Wishing you Happy Holidays and a 
New Year filled with prosperity and success!
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DON’T MOVE. POP THE TOP!
By: Summit Renovations

MEET RAFAEL NAJERA ~  
THE HEART BEHIND THE FLAVOR
Rafael Najera and his wife, Graciela, truly need no introduction. You may not know them by name – 
but if you are reading this, chances are you have already met. Chances are you have already shared a seat 
at their table. Chances are you have already learned something about their culture. And…chances are 
you have already experienced their passion, the heart behind the flavor.

Many of you may have had the opportunity to join in the celebration of 20 great years with Wash Park 
Grille this summer. Master Chef, Rafael Najera and his family are also celebrating 20 years of service 
and commitment to providing our community with fresh, authentic dishes that keep us coming back 
time and again. 

Najera started as a line chef at Wash Park Grille 20 years ago, under the supervision of former Executive 
Chef, David Coder.  He was recruited from Boccalinos Restaurante, where he was instrumental in 
introducing the meaning of ‘fresh’ to the menu. “Boccalinos was one of the first Italian restaurants 
to start making their own pasta and pizza dough. This was a turning point in my career. The greatest 
influence was being able to be creative and think outside the box. That’s a big part of what I do in the 
kitchen,” says Najera. 

Najera states it’s the creative freedom, loyal customers, and family 
atmosphere that has kept him on Gaylord Street all these years. Not only 
is he the ‘mastermind’ behind the menu at Wash Park Grille, Najera is also 
the Executive Chef at Max Gill and Grille and most recently, Agave. 

Wow! And I thought I wore a lot of hats! How does he manage 3 restaurants, 
with only fresh ingredients, homemade dishes, and creates 3 seasonal menus 
at each restaurant every year? “I can’t take all the credit. My wife, Graciela 
has been working by my side for the past 15 years. She is actually a much 
better cook than I am and she is the master of putting me in my place! It has 
always been a family commitment, even our 4 children have all worked at 
the restaurants at some point,” said Najera.

Born and raised in Zacatecas, Mexico, Najera and Graciela have been able 
to share their culinary culture with us through Agave. Najera stated, “Agave 
is what I have in me. I make the same recipes for you that I make in my 
kitchen at home. The recipes have been handed down from my mother and 
my grandmother. Agave represents what we stand for - simple, fresh, 
authentic Mexican food that is healthy, homemade and affordable. The 
kitchen is the heart of my culture. Families prepare their meals together, 
everyone participates. The act of cooking together is how we show our love. 
Sharing what we have made with others is even more so.”

This holiday season at Agave, enjoy Najera’s calabaza and turkey tacos with 
a homemade sangria! New blueberry pomegranate agua frescas are on the 
menu, as well as horchata, a traditional Mexican cocktail made with pureed 
rice that is soaked overnight. Horchata has a creamy, cinnamon and vanilla 
flavor – perfect for getting anyone in the holiday spirit. Swing by and try 
Agave today or get your order to go! Catering services are also available.

Wash Park Grille          1096 S. Gaylord St. - 303-777-0707
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Speaking of holidays, tis the season for sharing! No one likes a dry turkey, right? The answer doesn’t have to be ham! Try including these two steps in 
your preparation for a turkey that is sure to be better than your in-laws.

Brine: Soak your bird overnight in a mixture of water, salt, sugar, fresh herbs and garlic. This mixture locks in the moisture and enhances natural flavors.
Flip The Bird: Roast your turkey upside down. Last 1/2 hour, flip turkey to brown. This helps the juices flow into the breast of your turkey and stay 
there, instead of evaporating – which causes the dryness.

Thank you Rafael and Graciela for inviting us all into your kitchen and saving us a seat at your table. My holiday season will definitely include memories 
surrounded by your famous street tacos and sangria!

2217 East Mississippi Ave., 
Denver CO (303) 425-6225

BUFFET STYLE  |  PICK-UP OR STAFFED
Now you can share our excellent flavors...

from 20 people to hundreds, let us fill them up.

Call 303-425-6225 and it’s done!
agavetacobar.com/catering



IN THE HOOD16  |  HOME IMPROVEMENT 

Looking for Hot Tubs, Fireplaces or Saunas in Denver?  Spa Brokers is a family owned and operated hot tub, fireplace, swim spa, sauna, BBQ’s and gas 
fire pit business serving the greater Denver area with over 20 years experience.  Spa Brokers has over 100 years of combined experience, with a staff 
that has been recognized nationally for excellence in customer service and product knowledge. Our slogan is, “We Make It Easy”, and that means your 
experience with Spa Brokers will always be a pleasurable one. We are experts helping you make the right purchase decision. Welcome to Spa Brokers.

Service is a
relationship, not

a department.

The kitchen is the heart
of every home and we

strive to make the heart 
of our clients home work 
efficient and welcoming 

to all who enters it. It’s 
part of our commitment 

to design kitchens,
bathrooms, libraries and 
entertainment furniture 

that are as lovely to 
live with, as they 

are to look at.

Visit our Showroom
located at The Denver

Design District.

(720) 325-2516      www.kitchentraditionsofcolorado.com
Free One Hour “Kitchen Conversation”
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Chris Olson
303.913.8402
chris@olsonrealtygroup.net

Michelle Kennedy
303.717.3048

michelle@olsonrealtygroup.net

www.SafeHarborLabRescue.org
Mention this ad and Olson Realty Group will pay for your ENTIRE Lab adoption fee!

Vonnie Sasha Sandy

Rossi Porsche Liesel

Jax Cheyenne Charlie

Camo Archie Annaliese

Mission Statement:
Our mission is to rescue 
and successfully rehome 
stray, abandoned or  
surrendered Labrador 
Retrievers located 
primarily in Colorado. 

We partner with 
professionals to provide 
medical care, training 
resources and breed 
education.

Some Facts and Figures 
about Safe Harbor 

Lab Rescue:

• Safe Harbor was founded 
   in May 2002.

• We are a non-profi t chari
   table 501(c)3 corporation.

• We are an all volunteer 
  organization.

• We currently rescue and 
  rehome over 250 Labs per  
  year.

Go to WWW.SAFEHARBORLABRESCUE.ORG for more info and for more available labs!

Olson Realty Group proudly supports Safe Harbor Lab Rescue.
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Kid’s Corner
Custom Wrapping Paper
Looking to add a unique touch to your holiday gifts this year?  
Why not design your own wrapping paper.

Materials Needed:
• Roll of  recycled white or brown craft paper
• Stamps, paint, markers, stickers, glitter, ribbons, or any 
  decorations you would like to use.

Directions:
1.  Roll out and cut paper to the size needed to wrap your gift.
2.  Color, paint or decorate with any design you like!  
     Handprints, doodles, snowflakes, stripes, etc.
3.  Wrap your gift, and finish with a decorative ribbon.

Your design is limited only by your imatination!  Perfect for 
kids to decorate those special gifts for parents, grandparents 
and friends.

MAZE OF THE MONTH
Go from the top of  the snowman down to the ground.

WORD SEARCH
Find the words about Frosty The Snowman.

BROOMSTICK
MAGIC HAT

BUTTON NOSE
MAGICIAN

CAME TO LIFE
MELTING

COAL EYES
NORTH POLE

CORNCOB PIPE
PLAY

DANCE
SANTA CLAUS

FROSTY
HAPPY

SNOWMAN
JOLLY

TOP HAT
LAUGH

FROSTY THE SNOWMAN - WORD LIST

Facts To Know About Snow 
• The world’s largest snowflake was reported to be 15 inches across and 8 inches thick.
• The most snow ever recorded in a 24 hour period in the USA occurred at Silver Lake, Colorado in 1921 and was 76 inches of  snow.
• All snowflakes have 6 sides. Period.

Start

Finish
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Tickets $10 Each. Purchase tickets between 2-7pm in front of 
Homegrown Tap and Dough. Kids 3 and under are free (lap seating).

For more details contact Jennifer Rhodes at 720-288-0782.

street wide sales . hot chocolate . Gluewine . Pretzels.... 
and visit with Father Christmas. Start your holiday with us!

Come

Celebrate the Wonder
on Old South Gaylord St.

December 13th from 2-9pm

In The Hood’s 3rd Annual 
Old World Holiday Hayride 3-7pm

GAYLORD STREET 
ASSOCIATION
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Service Directory FAMILY OWNED
PRE-SCREENED AND REFERRED

Trademark Floors
Tom Menard, Owner

Specializing in hardwood floor installation and 
repair. Providing natural materials and efficient floor 

refinishing to residential and commercial clients.

(720) 985-7712
trademarkfloorsco@gmail.com

2174 S. Dover Ct. - Lakewood, CO

R+D Wine
Explore new tastes shaping today’s beverage market.

(303) 722-2129
Mon-Sat 12-10, Sun 12-5

1080 S. Gaylord Street - www.rdwineshop.com

(303) 722-5530
www.leosautomotive.com

1563 South Pearl Street • Denver, Colorado 80210

Reiver’s Bar and Grill

(303) 733-8856
www.reiversbarandgrill.com

1085 S. Gaylord Street

Silk Road

(303) 698-0582
info@ShopSilkRoad.com

Lil’ Angel Pet Boutique 

(720) 961-3839
www.lilangelpetboutique.com

1014 S. Gaylord St

Trout’s American Sportswear

(303) 733-3983
www.trouts.net 

1077 S. Gaylord Street
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(303) 777-0707
www.washparkgrille.com

1096 S. Gaylord Street • Denver, Colorado 80210

Celebrating 20 Great Years
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Service Directory FAMILY OWNED
PRE-SCREENED AND REFERRED

Trout’s American Sportswear

(303) 733-3983
www.trouts.net 

1077 S. Gaylord Street

Fit for the holidays; fit for life! First class free.

(303) 589-8267
www.303byoga.com

1000 South Gaylord St - Denver, CO
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John Holly’s Asian Bistro

(303) 942-0158
www.JohnHollysGaylord.com

1028 S. Gaylord Street

Turn chaos into order — a natural born organizer 
who can help even the most disorganized.

(303) 250-8539
www.msefficiency.com  •  ms_efficiency@hotmail.com

The Tavern Wash Park

(303) 733-0350
www.tavernhg.com

1066 S. Gaylord Street

Devils Food
Bakery

(303) 733-7448
www.devilsfooddenver.com

1020 S. Gaylord Street

The Paper Lady

(303) 722-6877
www.paperladyonline.com

1018 S. Gaylord Street

Tended Thicket
Always Unique All Year Long

(303) 722-6815
info@thetendedthicket.com.com

1034 S. Gaylord Street

Barbara & Co

(303) 751-2618
www.barbaraandcompany.net

1067 S. Gaylord Street

Ms. Efficiency
Professional Organizer

Amy J. Fisher
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