
                                   

                                              

 

 CALENDAR OF EVENTS 
 

Jan ~   Thursdays at Twilight 

Nov      neworleanscitypark.com       
 

06/01~ Oyster Festival  

06/02   nolaoysterfest.org 
 

06/06   D-Day 75th Anniversary  

             nationalww2museum.org 
    

06/07   June Under the Moon  

             neworleanscitypark.com  
          

06/07~ New Orleans Pride Fest 

06/09    neworleanspridefestival.com 
 

06/08~ French Market Annual  

06/09    Creole Tomato Festival 

             frenchmarket.org 
 

06/13~  New Orleans Tango Fest 

06/16    nolatangofestival.com 

 

06/16   Father’s Day 
 

06/21~  Festigals 

06/23   festigals.org 
 

06/22~  Caribbean Food Fest 

06/23    nolacaribbeanfestival.com 
 

06/22~  LA Cajun-Zydeco Festival  

06/23    jazzandheritage.org 
       

07/05~  Essence Festival  

07/07    essence.com  
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 Newsletter, JUNE 2019 

 

A perfect summer day is when 
the sun is shining, the breeze is 
blowing, the birds are singing, 

and the lawn mower is broken.  

Rules to Remember 
Emails to Property Management Office 

 

When emailing the Property Management Office we suggest that you 

include each of our office personnel in the email.  There are times 

when one or more of us are out of the office or in a meeting and we 

want to be able to respond to your request or inquiry as soon as 

possible.  By sending to all, you are guaranteed that someone will get 

the message and be able to respond to you in a timely manner.  A 

phone call is always the best guarantee for immediate assistance.  

Our email addresses are as follows: 
 

Christy Nichols, Asst Property Manager:  
cnichols@1615poydras.com 
                               

Lindell Munch, Property Bookkeeper:    
lmunch@1615poydras.com 
                               

Maurice Faucheux, Property Manager:   
mfaucheux@1615poydras.com 

FIRE EXTINGUISHERS 
The building is conducting annual Fire 
Extinguisher inspections this month on 

Thu Jun 13 & Fri Jun 14.  Each tenant is responsi-
ble for maintaining the fire extinguishers located 
in their office suites.  Email us by 12 noon on 
Wednesday, June 12th & we can add your office 
to the list.  Email: cnichols@1615poydras.com 

SERENITY HOME & GIFTS 
Lobby Event on June 13 & 14 2019 

Hours:  8:00a—2:30p 

for on-site car wash and detailing  
This service is by appointment only  

Hours of Operation:  Mon - Fri | 8A – 5P  
MasterCard|Visa|AMEX|Discover|Cash 

Service Details: luxdeshameezautospa.com  
Download their Free App “Auto Details NOLA” on the  

App Store & Google Play - and make your appointment today!  

  

 

Ingredients: 
- 1 pack of jumbo shells 

- 2 cups of crawfish tails 

- 1 cup of flour  

- 1 stick of butter 

- 2-3 tablespoons of chopped onions, garlic, bell peppers, celery  

    (I used the garlic cloves from the crawfish boil) 
 

Steps: 
Fill a quart size pot with water, bring to a boil, add shells to water & cook as directed on package. Pour cooked shells in strainer & 

run water over them to avoid sticking.  Melt a half stick of butter in a large skillet on Medium High. Add onions, garlic, bell peppers, 

celery & cook down until vegetables are soft. Pour in 2 cups of crawfish tails & cook for 3-5 minutes. Add seasoning (Tony 

Chachere’s, Slap Ya Mama) to taste.  Add flour & stir frequently. Didn’t measure the flour, just add a little at a time until you think 

it’s the right texture (it should be thick, but still a bit loose). Let simmer & slowly pour in/stir half pint of whipping cream (the rest 

will be used later). Turn heat to low. 
 

Sauce on top: 
Melt other half of stick of butter. Pour in the rest of the whipping cream & stir. Add spice seasoning (like Tony Chachere’s) & a hand-

ful of Romano cheese. Bring to a boil then let simmer. 
 

Almost done… drizzle sauce in a baking pan and add shells. Fill shells with crawfish mixture, pour sauce on top. Sprinkle romano 

cheese & parsley. Bake at 350 for 7-10 minutes. 

- 1 pint of whipping cream. 

- Romano cheese 

- Parsley  

CRAWFISH STUFFED SHELLS 

Great use for leftovers after crawfish boil .. 
Add shrimp & crab too —Delicious! 

RECIPE SUBMITTED BY:   

Christy Nichols 

Property Management  

FIRE DRILL THIS MONTH 

Scheduled for Tue June 11th  
 

Insider Tip:  Wear or bring  

comfortable shoes! 

  Monday - Friday | 7:00a - 2:00p 

1615 Poydras Street | Third Floor 

libertyskitchen.org 
504.582.4957 

SHOE SHINE SERVICE 
 

Wednesday & Thursday | Hours: 10AM - 2PM 

Shoes: $6.00 / pair | Boots: $10 /pair | Cash Only 

 

LOBBY EVENT -  ICE CREAM BAR 

Thursday June 20  |  12:00p - 2:00p 
  

Cogent’s 100% Fiber Optic Network provides Internet 

Access & Ethernet Transport to 1615 Poydras.   
 

Cogent will be in the lobby hosting an ice cream bar 

and raffling off two $50 Amazon Gift Cards! Stop by 

for a treat and say hello to your local Cogent 

account team!  

75th Anniversary 

nationalww2museum.org/war/                   
topics/75th-anniversary-d-day 

http://www.luxdeshameezautospa.com

