
Well, April didn’t bring us much rain but 

our rainfall year-to-date is on the above-

average scale.  Our yearly average is 

just 4.2 inches.  To date in 2020, we 

have already received 3.5 inches!  This 

higher than usual rainfall is being dis-

played now with the blooming of many 

plants and trees throughout the city and 

desert (sorry allergy sufferers). 

This blooming spell is especially evident 

on my saguaro cactus.  The plant is an 

arm that fell from a friend’s cactus 

about 6 years ago.  In past seasons, we 

have had 5 or 6 blooms each spring.  

This year, we have over 90! 

I’m anxious for the 

buds to start open-

ing.  They only stay 

open for less than 

24 hours, during 

which pollination 

can occur from 

birds, bats and in-

sects.  If pollinated, 

the flower will turn 

into a fruit, which 

contains seeds that 

could turn into a seedling! 

Follow our Facebook page where I will 

post pictures as the buds begin to open. 

April Showers Bring May Flowers 

M A Y  D A T E S  T O  

R E M E M B E R  

5-5 Cinco de Mayo 

5-10 Mother’s Day 

5-16 Armed       

Forces’ Day 

5-25 Memorial Day 

5-28 National 

Hamburger Day 

Retail businesses have been given 
the green light to open again and 
restaurants and other services are 
soon to follow.  But we realize that 
some of our customers still need to 
take extra precautions.  We want you 
to know that we are still here to help 
with anything you may need. We are 
just a phone call away! 

F O L L O W  U S :  

Facebook/ 

Accurate Auto Care 

Instagram 

@AccurateAutoCareAZ 

May 2020 
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Answers to 

Last Month’s 

Frame 

Games 

Homemade Tomato Soup 

Frame Games 

I have 10 tomato plants that we started last October and they are 

going crazy!  Each day, I harvest at least one overflowing bowl; 

some days 2 or 3.  So what to do with all those tomatoes? To-

mato soup!  I’ve never been a soup maker, but I gave it a try.  

And it turned out pretty good.  Here is a similar recipe using 

canned tomatoes so you don’t need to have fresh on hand. 

M A Y  2 0 2 0  

Scrambled Eggs 

Forgive & Forget 2 tablespoons extra virgin olive oil 

1 large yellow onion, chopped 

1 tablespoon freshly minced garlic 

3 cups chicken broth 

1 (28-ounce) can crushed tomatoes, undrained 

1 teaspoon dried oregano 

Kosher salt and freshly cracked black pepper, to taste) 

1 bay leaf 

1. In a dutch oven or large saucepan, heat olive oil over medium high heat. Add 

onions and sauté for 4 minutes, stirring constantly. Add garlic and cook until 
fragrant (about 30 seconds), continuing to stir.  

2. Add chicken broth, tomatoes with juice, oregano, salt, pepper and bay leaf. 

Stir well to combine. Bring to a gentle boil and reduce heat to a simmer.  

3. Cover and simmer for 15 minutes. Remove and discard bay leaf. Purée to 

desired consistency with an immersion blender. If you don’t have an immer-
sion blender, place soup in small batches in a blender or food processor (I 
used my little Ninja blender in multiple batches.  I let the soup cool, then 
blended and strained, then returned the soup to the pot and reheated).  



P A G E  3  

Answer to April’s Riddle 
Answer: 

The letter “M” 

 

 

 

What happens 

once in a minute, 

twice in a moment 

but never in a 

decade? 

 

Congratulations 

to the 5 winners 

who will receive a 

Complimentary 

Tire Rotation! 
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Answers to the Ultimate Test 


