Happy Passover, Happy Easter!
April is that time of year when spring is finally here! Flowers begin to bloom,
temperatures warm and new beginnings burst forth! This month's newsletter is
full of fun; recipes, events and I'm offering some terrific new listings.
I can help list your home if you're thinking of selling, or allow me to help
you discover the home of your dreams!!!! Don't forget you can see ALL of
my listings online at www.reneeweinberg.com
Follow me on Twitter @ReneeWeinbergRE and like me on Facebook!

Local Events:
Chag Sameach!
Passover began on Friday March 30th this year. The
holiday is ultimately a celebration of freedom, and the
story of the exodus from Egypt is a powerful metaphor
that is appreciated not only by Jews, but by people of other faiths as well.

Happy Easter
Easter arrives early this year on April 1st Easter
celebrates the resurrection of Jesus Christ, a

foundation of the Christian faith.

Earth Day April 22nd. First celebrated in 1970,
Earth Day events are now held in more than
193 countries to demonstrate support for
environmental protection.

Tax Day is April 17th! Usually, April 15 is the day taxes
are due, but in 2018, that falls on a Sunday. Plus on
Monday, the District of Columbia celebrates
Emancipation Day. So taxes are due on Tuesday!

Renee's Holiday Recipes:
Caramelized Garlic, Spinach and
Cheddar Tart
Ingredients:
All-Butter Pie Dough
All-purpose flour (for surface)
5 large eggs
3 heads of garlic, cloves peeled
Kosher salt
1 tablespoon olive oil
1 tablespoon balsamic vinegar
1 tablespoon pure maple syrup
1 teaspoon chopped fresh rosemary
1 teaspoon chopped fresh thyme
Freshly ground black pepper

6 ounces sharp white cheddar cheese, grated (about 2 cups)
2 cups baby spinach
3/4 cup crème fraîche
3/4 cup heavy cream
Directions
Place a rack in lower third of oven; preheat to 350°. Roll out 1 disk of dough on a
lightly floured surface to a 14" round. Transfer to a 9"-diameter pie dish. Lift up
edge and let dough slump down into dish. Trim, leaving about 1" overhang. Fold
overhang under. Freeze 15 minutes.
Roll out second disk of dough on a lightly floured surface until about 1/8" thick.
Cut into 1/4"-thick strips. Transfer to a parchment lined baking sheet. Working
with 3 strips at a time, braid dough, returning braids to baking sheet as you go.
Beat 1 egg in a small bowl. Brush edge of dough in dish and bottom sides of
braids with egg. Arrange braids along edge, trimming and gently pressing
sections together as you go. Freeze 15 minutes.
Line dough with parchment paper or foil, leaving some overhang. Fill with pie
weights or dried beans. Bake until crust is dry around edge, 25-30 minutes.
Remove parchment and weights and brush entire crust with egg. Bake until crust
is dry and set, 10-15 minutes. Let cool.
Cook garlic in a medium saucepan of boiling salted water until beginning to
soften, about 3 minutes; drain. Wipe saucepan dry and heat oil in pan over
medium-high. Add garlic and cook, stirring occasionally, until cloves start to turn
golden brown, about 2 minutes. Add vinegar and 1 cup water and bring to a boil.
Reduce heat and simmer until garlic is tender, 10-12 minutes. Add maple syrup,
rosemary, and thyme, and season with salt and pepper. Cook, stirring
occasionally, until liquid is syrupy and coats garlic, about 5 minutes. Scatter
cheese over crust; top with spinach. Whisk crème fraîche, cream, and remaining
eggs in a medium bowl; season with salt and pepper. Pour over spinach. Add
garlic with any syrup. Bake until custard is set and golden brown in spots, 35–40
minutes. Let cool on a wire rack.

Vegetable Kugel
Ingredients
2 large shallots and 1 large onion
2 tbsp butter
1 each Red, yellow bell peppers
1 can Mushrooms
3-4 celery stalks
1 cup raisins
1 box Matzoh meal
chicken broth

2 tsp kosher salt
1 tsp pepper
1/3 cup fresh parsley - chopped
4 eggs (beaten)
Directions
Soak matzoh meal in chicken broth. Dice all vegetables. Saute onions, shallots,
mushrooms and celery in 2 tbsp. butter. Remove. In same skillet sautee diced
peppers. In a large bowl, add fresh parsley, kosher salt, black pepper, raisins,
and matzoh meal. Add 4 beaten eggs and sauteed veggies. Pre-heat 9"x13" pan
coated with olive oil When oil is sizzling, pour in all ingredients and bake at 350 for
45 minutes until top is brown.

You can find me on Zillow! Since you are one of my
valued customers, I'd be so grateful for your review!
Click this link: http://www.zillow.com/reviews/write/?
s=X1-ZUyosg03he4emh_35s1y

A home appraisal can throw a curve ball in the
middle of a real estate deal, here's what you
need to know before you list your home for
sale. Check out this article from Trulia;
https://www.trulia.com/guides/homeappraisals/

Renee's Book Club
Still Me by Jojo Moyes
Louisa Clark arrives in New York ready to start a new life,
while trying to maintain a long-distance relationship. She
finds herself torn between the world of the super-rich and
the treasure-filled vintage clothing store where she
actually feels at home.

Renee's Movie Review
"Red Sparrow" Ballerina Dominika Egorova is recruited
to 'Sparrow School' a Russian intelligence service
where she is forced to use her body as a weapon. But
her first mission, targeting a CIA agent, threatens to
unravel the security of both nations.
Starring Jennifer Lawrence. Adult themes. Runs 2
hours 19 minutes

Decor trends:
"Spring Decorating Trends"
For a unique "makeover" that's easy to change;
ombre walls! Just choose 2 complimentary colors, or
shades of one color and gradually fade them down
the wall (use a sponge to blend).
For a bigger change; white, chrome, gray and
monochromatic kitchens are OUT! Color is IN!
Brighten up your back splash or even easier; choose
brightly patterned kitchen accessories!

Thinking of selling, buying, renting or just need some

real estate advice?
I can help sell your current home and/or find the home you've always
dreamed of too! I have rentals as well!

PANORAMIC VIEWS!
711 Shore Rd #6D Long Beach, NY
Mint Top-Floor over-sized corner renovated 2BR
2BA w/SE Ocean, bay & city views! Incl parking.
Gym, pool, laundry, bike & party rooms. MLS#
2971740 Asking $579K

LAND IN THE HAMPTONS
33 Seabreeze Ave, Westhampton, NY
2 adorable cottages on 0.41 Lot Size; Sold As Is.
Remodel or build a new dream! Tons Of Potential!
MLS#2981828 Asking $405K

OCEAN FRONT GREAT LOCATION!
26 W Broadway #604 Long Beach, NY
Beachfrpnt 3BR 2BA White Sands Condo
converted to 2BR S.E Ocean views from
every room. Spa BA, Large Terrace, W/D in
unit. 2 parking spots included, p/t concierge.
MLS# 2930473 Asking $925k

Renee Weinberg, "You Can Rely on Renee"
Licensed Real Estate Sales Person
www.reneeweinberg.com
516-297-2196
ReneeWeinberg@hotmail.com
Petrey Real Estate, 860 West Beech Street
Long Beach, NY 11561
Please click on the link dots to "like" me on

Facebook, "follow" me on Twitter, or "connect' with
me on LinkedIn! You can send me an email too!
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