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Communi ty Shoutout !
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FROM YOUR FAR FAMILY
March for me as a child meant one thing, Irish Dance performances.  
My dad is from Ireland and I kept tradition of being a step dancer.  
My mother would spend hours  putting perm rollers in my hair which 
were kept in for days before our performances. If St. Patrick’s Day 
fell on a school day, I would not attend. I would perform for nursing 
homes, parades and even Irish Pubs. Throughout the month we would 
continue these performances making lots of people smile. 

Follow our Facebook page to see a video and pictures in March. 

Customer Newsletter 
March 2019 Edition

Supporting Local businesses is something Luis and 
I take pride in. A favorite of ours is Coyote Grill. 
Years ago we met Tatiana, the owner. From lunch to 
dinners or even a quick happy hour, it has been a 
staple for us to visit for many years. Keep an eye out, 
you may catch the FAR team there having a business 
meeting discussing our 1st Class service. This Month 
is restaurant week. If you haven’t been there...GO, 
my favorite dish is the Chicken Diabla.
Here’s a little excerpt from their Webpage: 
In 2000, Northern Virginia was suffering a drought 
of fresh, flavorful Southwestern-inspired food. The 
Coyote Grille set its mission to change all that and in 
2002 opened its doors right in the heart of Fairfax 
City, Virginia.
With a one-of-a-kind fresh made menu, handcrafted 
cocktails,, friendly service, and the coolest all-season 
patio in Fairfax, this local favorite has elevated 
Southwestern food in the minds of a once-flavor thirsty 
community. We welcome diners for lunch and dinner 
as well as the best Sunday brunch in Fairfax. 

March brings Irish Music, Beer, Restaurant week, and hopefully Cherry Blossoms. Fairfax 
City’s restaurant week is March 3-10. Participating restaurants offer a $35 three-course dinner 
menu, a $20 three-course lunch/brunch menu, dine-in specials, and additional entertainment. 
Visit a new restaurant this year with this special pricing and help support local restaurants. 

Something fun for the kids is to take part in modeling activities to learn about the history of the 
railroads in the Fairfax Station area. Other hands-on activities will include artifact restoration 
basics and demonstrations of the type of office equipment used at the Station a century ago. 
$4/$2/free adult/5-15/under 5; 1:00 – 4:00 on March 11.Although not in Fairfax I thought 
I must mention the Alexandria parade celebrating  St. Patrick’s day, March 18th. We will all 
wait patiently to see the Cherry Blossoms for the first time usually in late March. Happy St. 
Patrick's Day!

See Inside 
for Exclusive 
Discounts for 
Our Current 
Customers!VIRGINIA SPOTLIGHT
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R & R Time

Frame

Games

Now That ’s Funny!

Exclusive Discounts for Our Current Customers!

$35OFF
*Cannot combine with any other offers. Excludes tires and 

batteries. One time use only. Limited time only.

 Any Repair or 
Maintenance Service  

of $200 or More

See if you can figure out the word or phrase based on these clever images:
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Answers to Last Month’s Frame Games:  
Stretch Limo  |  Too Little Too Late  |  Robin Hood

Rebecca’s Recipes

*Most cars/light trucks. Cannot combine offers. *Most cars/light trucks. Cannot combine offers. Oil change 
includes 5 qts. of conventional oil. Synthetic oil extra. 

$9997 $3997
Coolant Fluid Service Winter Package

Regular Oil and Filter Service, Tire Rotation, 
Battery Test, Radiator and Coolant Check, 

Tire Check, and 27-pt Inspection

Happy St. Patrick’s Day!

DIRECTIONS: 

In a very large Pot place full corned beef in and cover with water, Add the spice packet provided.  
Cover and bring to a boil, then reduce to a simmer for approx. 45mins per pound- the longer 
the more tender it gets!  Once Tender, add Carrots and Potatoes cook approx 1 hour more until 
they become tender.  You don’t want to add these veggies in the beginning because they will 
breakdown.  45 minutes into cooking carrots and Potatoes add the cabbage.  Remove the Meat, 
let it rest for 15mins, then cut against the grain.  Both Luis and Lea like rice with this dish to soak 
up all the juice, but traditionally this was not included when my mum was preparing.  “Sláinte, Lá 
Fhéile Pádraig” as my dad would say.  

Can’t go without Corned Beef and Cabbage in March, a tradition in my household growing 
up as my dad is from Ireland. I’m not sure this is Luis’ favorite dish I make but to keep 
traditions alive I prepare each year.   

You’ll Need:
• 5lbs Corned Beef- with Spice package
• 20 small red potatoes (Don’t cut)

• 10 carrots (cut into 1/3rds)
• 1 Large Head of cabbage (clean then quarter)

Corned Beef  
& Cabbage 
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