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POST ROAD CONSTRUCTION GRAND RE-OPENING EVENT WEDNESDAY 10-13-2021 @ 9AM

We are just tickled to announce that the road construction has finally been completed HERE ON 
THE US 41 BYPASS South. We will be having a “grand re-opening event” Wednesday October 13th, 
2021 @ 9AM. We have been officially open throughout the construction & Covid 19 pandemic to 
service your vehicles however it has been very challenging to access our facility due to the road 
construction. We will be offering complimentary coffee & donuts from 9-11AM. From 11-1 we will 
be offering complimentary hotdogs, hamburgers, chips, & refreshments. In addition to the snacks 
we will also be handing out 5 of our Car Care Club memberships (valued @ 139.95 each). We are 
celebrating our 30 year anniversary as well as that is just around the corner. We have applied a brand 
new pricing structure that we are certain will impress you all. 

We are so blessed & thankful to all of our customers who have watched us grow throughout the years 
as we could not have done it without you. We look forward to seeing all of your smiling faces at our 
official Grand Re-opening. 

Thanks a million,
Matt Owen
Store manager 

Manager's Minute

VAMPIRE
WORD 
SEARCH

BAT
BELA LUGOSI
BITE
BLOOD
BRAM STOKER
COFFIN
COUNT
CRUCIFIX
DRACULA
EUROPEAN
FANGED
FOLKLORE
GARLIC
GOTHIC
HOLY WATER
LEGEND
MIRROR
MYTH
NECK

NO SHADOW
PALE
STAKE
SUNLIGHT
TRANSYLVANIA
UNDEAD
VAMPIRE
WOODEN STAKE

OCTOBER DAYS & DATES
10/5 – World Teacher Day
10/11 – Columbus Day
10/12 – National Gumbo Day
10/16 – National Boss’s Day
10/16 – Sweetest Day
10/16 – National Dictionary Day
10/24 – United Nations Day

10/31 - Halloween

401 US 41 BYPASS SOUTH 
VENICE, FLORIDA 34285
1STOPCARREPAIR.COM

941-485-4061
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OCT 5TH - WORLD TEACHER’S DAY CUSTOMER REFERRALS
We welcome our new customers & thank our current customers for 
their referrals:

World Teachers’ Day is celebrated 
annually on October 5th.  This is a 
day to honor teachers &  teacher 
organizations, as well as the vital 
contributions they make to the 
education &  development of our 
future leaders. 

More than 100 different countries 
observe this holiday. Thank a teacher 
today… use #WorldTeachersDay & 
recognize your favorite teacher on 
social media!

Halloween is said to have its roots in an ancient Celtic 
celebration in Ireland & Scotland called Samhain,  
which marked the end of summer.  People at the time 
were frightened of evil spirits.  They would dress up 
in costumes & make noise in the streets to make the 
spirits go away.   When the Catholic Church came to 
the Celtic land, it brought with it the celebration of 
All Saints Day on November 1st.  This day was also 
called All Hallows Day & the night before was called 
All Hallows Eve.  Many of the traditions from the two 
holidays became merged together.  Over time, All 
Hollows Eve was shortened to

Halloween & traditions like trick-or-treating & carving 
Jack-o-lanterns became part of the holiday.

OCT 31 - HAPPY HALLOWEEN

Seafood Gumbo
•	1 cup all-purpose flour

•	1 cup canola oil

•	4 cups chopped onion

•	2 cups chopped celery

•	2 cups chopped green pepper

•	1 cup sliced green onion & tops

•	 In a heavy Dutch oven, combine flour & oil until smooth. Cook over medium-high heat for 5 minutes, stirring constantly. Reduce heat to medium. Cook & stir 

about 10 minutes more, or until mixture is reddish brown.

•	 Add the onion, celery, green pepper & green onions; cook & stir for 5 minutes. Add the chicken broth, water, okra, paprika, salt, oregano & pepper. Bring to boil; 

reduce heat & simmer, covered, for 10 minutes.

•	 Add shrimp & parsley. Simmer, uncovered, about 5 minutes more or until seafood is done. Remove from heat; stir in Cajun seasoning.

•	4 cups chicken 

broth

•	8 cups water

•	4 cups sliced okra

•	2 tablespoons paprika

•	2 tablespoons salt

Directions

Ingredients
•	2 teaspoons oregano

•	1 teaspoon ground black pepper

•	6 cups small shrimp, rinsed & drained, 

or seafood of your choice

•	1 cup minced fresh parsley

•	2 tablespoons Cajun seasoning

Thanks for the Kind Words!
“I’ve been servicing my vehicles at 1 Stop since 2007. Service, as always, 

was courteous and professional. My thanks to Charles and his staff.”  
- Michael Baranowicz

“I was very impressed with the customer service I received and 
the estimate with pictures on what my car needed. I would highly 

recommend this shop to everybody.” - Tom Wright    

“Great service and affordable work. Took care of an emergency repair 
very quickly. I highly recommend their service.” - Phillip Bayne     

“You are rare in today’s world. Honest, helpful and easy to do business 
with...thank you...thank you. The very best.” - Geraldine Cushman   

“Fast and professional.” - Aleksandr Lutsenko  

“Great service; in and out in no time.” - Barry Pratt  

“Great work, super friendly employees. I won’t be taking my car 
anywhere else.” - Pete Swisher   

“I always get good quick service at 1 Stop. They have never turned me 
away, even without an appointment .” - William Burkhart   

“Always great and fast service. Oil, filter change and tire rotation in  
30 min. Fantastic.” - Paul Clough  

“Thanks again for the quality service!” - Steve & Susan Greene   

“Fast, professional service at a fair price.” - Ronald Glondys 

“Always professional service. Staff is always friendly and courteous,  
and very knowledgeable.” - Elbert Murphy  

“The owner, a military veteran, was highly recommended to us by 
good friends. Now that he and his highly trained mechanics have 

appropriately diagnosed and serviced our “my baby” classic Nissan,  
we are gladly telling all our friends about our very positive experience 

with 1 Stop Auto. I’ll be taking my other two vehicles for service as well.” 
- John Hallowell 

“Explained in detail the additional work they recommended be done. 
Work done professionally and at a fair price.” - Scott Cristian   

BEVERLY SMITH REFERRED BY BOB TURNER

ERICA SANDQUIST REFERRED BY TOM BALDERREE

SARAH HEMP REFERRED BY JACKIE CAPOIANCO

ALEKSANDRIVE REFERRED BY SUSAN NORTON

CYNTHIA STANISLAWSKI 

SOPHIA LEYVA 

GAY LONG 

JOHN CASHETTO 

PHILLIP BAYNE 

KELLY KENNEDY 

JUDITH CLARK  

SCOTT LUDWIG 

BRYAN DEIRICK 

TIM COOK 

HUGH MEMBRINO 

LEONARD DERSA 

JOHN KEMMERTEO 

GREG LOUCKS 


