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MANAGEMENT 
TEAM

club officers

Renee M. McNally – Executive Property & Sales Manager
Laura N. Lanzone – Executive Assistant &  
                              Assistant Sales Manager

WOMEN'S CHARITY CLUB
President	 Shirley Knapp		 732-619-1028
V. President	 Veda Wyckoff		 609-259-0683
Treasurer	 Karen Toslu		  732-994-1175
Secretary	 Pat Grillon		  732-994-1352
Trustee		 Jean Neuhaus	
Trustee		 Marie DeLuca		

SOCIAL CLUB
President	 Pat Lucey		  732-703-8278
V. President	 Ron Abramson	 732-430-5229
Secretary	 Kim Fatone		  631-796-0010
Treasurer	 Eileen Onions		 908-812-9304

OFFICE: 732-370-2300
FAX: 732-370-0694

www.homesteadrun.com
sales@homesteadrun.com
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DDoonnnnaa  PP....  SSuussaannaa  BB....  PPaatt  GG......  IIaann  MM....  PPaattrriicckk  BB....  
KKaatthhrryynn  RR....  TThhoommaass  CC....  MMaarrggaarreett  TT....  JJoohhnn  MM....  
JJoosseepphh  BB....  MMiicchhaaeell  CC....  BBaarrbbaarraa  MM....  MMaauurreeeenn  BB....  

MMiicchhaaeell  VV....  FFrreedd  VV....  RReeyynnaa  CC....  CChhaarrlleennee  LL....  
RRoobbeerrtt  LL....  CChheerryyll  SS....  EErrnneessttoo  PP....  CCeessaarr  II....  SSuussaann  
KK....  WWiillffrreeddoo  II....  AAnntthhoonnyy  BB....  BBaarrbbaarraa  TT....  MMaarryy  JJ....  

OOrryyssiiaa  CC....  JJaammeess  CC....  SSuussaann  GG....  KKiiyyookkoo  HH....  
DDaannnniiee  HH....  KKiimmiikkoo  LL....  DDoonnnnaa  FF....  AArrtt  RR....  SShhaarroonn  
MM....  JJaammeess  CC....  LLyynnnn  KK....  WWiilllliiaamm  FF....  SSttaannlleeyy  SS....  
DDwwiigghhtt  DD....  JJaammeess  TT....  JJaammeess  DD....  BBooggddaann  KK....  JJuuddiitthh  

MM....  JJoosseepphh  GG....  JJooaann  DD....  TThhoommaass  LL....  LLiinnddaa  HH  

WWeellccoommee  ttoo  HHoommeesstteeaadd  RRuunn!!  
CChhaarrlleess  MM  &&  BBeevveerrllyy  SS..
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Come by the Homestead Run Business 
Office and ask to talk to Laura.

We’ll help you set it up!

732-370-2300
00000000@@@@@@@@@@@@@....

1. A voided check &
2. A visit to our office

Business hours are Monday to Friday from 9AM to 5PM

00@            
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Color

Mondays!
February 7th, 14th, 21st, and 28th

Doors open at 5:15pm
No Early Birds

Bingo starts at 7:00pm sharp

:. Limited Capacity.:
:. MASKS REQUIRED .:

For information or to reserve your spot
Call Donna P. at 732-657-5302
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Color
RENEE STANZIONE’S TOMATO LOVE PASTA

INGREDIENTS

INSTRUCTIONS 
1.	 Clean the grape tomatoes with running water and place in a baking pan. Add the julienned garlic and the olive 

oil.
2.	 Season the tomatoes with the condiments on the list and roast in the oven for 10 minutes at 325.
3.	 Bring the water to a boil, add the salt and pour the heart shaped pasta. Cook the pasta for 5-7 minutes, until al 

dente. When done strain the pasta and temper with cold water.
4.	 Add the roasted tomatoes with garlic and combine with the pasta.
5.	 Serve the pasta and garnish with crumbled queso fresco and fresh basil.
6.	 Add a few drops of aged balsamic vinegar.

•	 4 cups of heart shaped pasta
•	 4 cups of hot water
•	 1 tablespoon of salt
•	 297 g of outrageously fresh grape tomatoes (one 

bag)
•	 2 cloves garlic, julienned
•	 1 tablespoon of olive oil
•	 1 teaspoon of dried basil
•	 1 teaspoon of salt
•	 1/2 teaspoon of ground black pepper
•	 1 cup of crumbled queso fresco
•	 5 large basil leaves

Renee Stanzione’s Tomato Love Pasta
 

 
 
INGREDIENTS 
 
4 cups of heart shaped pasta 
4 cups of hot water 
1 tablespoon of salt 
297 g of outrageously fresh grape tomatoes 
2 cloves garlic, julienned 
1 tablespoon of olive oil 
1 teaspoon of dried basil 
1 teaspoon of salt 
1/2 teaspoon of ground black pepper
1 cup of crumbled queso fresco 
5 large basil leaves 
 
 
INSTRUCTIONS  
 
1. Clean the grape tomatoes with running water and place in a baking pan. Add the julienned garlic and 
the olive oil. 
 
2. Season the tomatoes with the condiments on the list and roast in the oven for 10 minutes
 
3. Bring the water to a boil, add the salt and pour the heart shaped pasta. Cook the pasta for 5
until al dente. When done strain the pasta and temper with 
 
4. Add the roasted tomatoes with garlic and combine with the pasta.
 
5. Serve the pasta and garnish with crumbled queso fresco and fresh basil.
 
6. Add a few drops of aged balsamic vinegar.
 

Renee Stanzione’s Tomato Love Pasta 

 

resh grape tomatoes (one bag) 

1/2 teaspoon of ground black pepper 

Clean the grape tomatoes with running water and place in a baking pan. Add the julienned garlic and 

e tomatoes with the condiments on the list and roast in the oven for 10 minutes

Bring the water to a boil, add the salt and pour the heart shaped pasta. Cook the pasta for 5
until al dente. When done strain the pasta and temper with cold water. 

Add the roasted tomatoes with garlic and combine with the pasta. 

Serve the pasta and garnish with crumbled queso fresco and fresh basil. 

a few drops of aged balsamic vinegar. 

Clean the grape tomatoes with running water and place in a baking pan. Add the julienned garlic and 

e tomatoes with the condiments on the list and roast in the oven for 10 minutes at 325. 

Bring the water to a boil, add the salt and pour the heart shaped pasta. Cook the pasta for 5-7 minutes, 

RENEE STANZIONE’S DECADENT AND EASY RED VELVET 
BROWNIES

INGREDIENTS

INSTRUCTIONS 
1.	 Preheat oven to 350 degrees. Line a 9x9 or 7x11 inch pan with 

aluminum foil allowing 2 inches to hang over the sides. Lightly 
grease.

2.	 In a microwave safe bowl, melt the chocolate and butter stirring after 30 seconds each time, being careful not 
to burn the chocolate. Whisk in the sugar and add the eggs one at a time until blended. Add the flour, red food 
coloring, baking powder, and vanilla. Stir until fully incorporated.

3.	 Pour into the bottom of your prepared baking pan and bake for 40-44 minutes or until toothpick comes out clean 
with moist crumbs. Cool completely.

4.	 To make the cream cheese frosting: Beat together the cream cheese and butter until smooth. Add the powdered 
sugar and vanilla and continue to beat until creamy. Frost the cooled brownies.

•	 1 4-oz. bittersweet chocolate baking bar, chopped
•	 3/4 cup butter
•	 2 cups sugar
•	 4 large eggs
•	 1 1/2 cups all-purpose flour
•	 1 1-oz. bottle red liquid food coloring
•	 1 1/2 teaspoons baking powder
•	 1 teaspoon vanilla extract

CREAM CHEESE FROSTING
•	 1 8-oz. package cream cheese, softened
•	 3 tablespoons butter softened
•	 1 1/2 cups powdered sugar
•	 1 teaspoon vanilla extract

Renee Stanzione’s 
 

 
 
INGREDIENTS 
 
1 4-oz. bittersweet chocolate baking bar, chopped
3/4 cup butter 
2 cups sugar 
4 large eggs 
1 1/2 cups all-purpose flour 
1 1-oz. bottle red liquid food coloring
1 1/2 teaspoons baking powder 
1 teaspoon vanilla extract 
 
CREAM CHEESE FROSTING 
 
1 8-oz. package cream cheese, softened
3 tablespoons butter softened 
1 1/2 cups powdered sugar 
1 teaspoon vanilla extract 
 
INSTRUCTIONS  
 
Preheat oven to 350 degrees. Line a 9x9 or 7x11 inch 
over the sides. Lightly grease. 
 
In a microwave safe bowl, melt the chocolate and butter stirring after 30 seconds each time
not to burn the chocolate. Whisk in the sugar and add the eggs one at a time until blended. Add the flour, 
red food coloring, baking powder, and vanilla. Stir until fully incorporated.
 
Pour into the bottom of your prepared baking pan and ba
out clean with moist crumbs. Cool completely.
 
To make the cream cheese frosting: Beat together the cream cheese and butter until smooth. Add the 
powdered sugar and vanilla and continue to beat until creamy. Fr

Renee Stanzione’s Decadent and Easy Red Velvet Brownies

 

oz. bittersweet chocolate baking bar, chopped 

oz. bottle red liquid food coloring 

oz. package cream cheese, softened 

reheat oven to 350 degrees. Line a 9x9 or 7x11 inch pan with aluminum foil allowing 2 inches to hang 

melt the chocolate and butter stirring after 30 seconds each time
not to burn the chocolate. Whisk in the sugar and add the eggs one at a time until blended. Add the flour, 
red food coloring, baking powder, and vanilla. Stir until fully incorporated. 

Pour into the bottom of your prepared baking pan and bake for 40-44 minutes or until toothpick comes 
out clean with moist crumbs. Cool completely. 

make the cream cheese frosting: Beat together the cream cheese and butter until smooth. Add the 
powdered sugar and vanilla and continue to beat until creamy. Frost the cooled brownies.

Decadent and Easy Red Velvet Brownies 

pan with aluminum foil allowing 2 inches to hang 

melt the chocolate and butter stirring after 30 seconds each time, being careful 
not to burn the chocolate. Whisk in the sugar and add the eggs one at a time until blended. Add the flour, 

44 minutes or until toothpick comes 

make the cream cheese frosting: Beat together the cream cheese and butter until smooth. Add the 
ost the cooled brownies. 
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Across
 1 Spanish hero El ---
 4 Deep cut
 8 Big cheeses
 12 Flower jar
 13 --- Falco, Nurse Jackie
 14 Paragon
 16 Formerly Persia
 17 Rich, in Spain
 18 Soothing ointment
 19 Small cell
 20 Author
 21 Oregon summer clock setting
 23 Lone Star State (Abbr.)
 24 One over a major
 26 Small amount
 28 Neighbor of Neb.
 30 Noncom
 32 Irritate
 36 Open pastry dessert
 39 Carnival
 41 Nothing
 42 Lubricate
 43 Untamed
 45 Chafe
 46 Speck
 48 Enticement
 49 Software menu option
 50 Crystal ---
 51 Tucson time
 52 West Atlantic international grp.
 54 Menagerie
 56 “A Doll’s House” dramatist

 60 Atlanta-based health grp.
 63 Lettuce variety
 65 Building extension at a right angle
 67 Gaza Strip grp.
 68 Pray in Latin
 70 Minnelli with a zee
 72 Weeders’ tools
 73 Country music’s --- Tucker
 74 “--- in the Dark” (Streep movie)
 75 Appetite
 76 “--- there, done that”
 77 Podded vegetables
 78 “--- Porter” (Johnny Cash song)

Down
 1 Diamond weight unit
 2 Writer --- Asimov
 3 Room for relaxing
 4 Buddhist actor Richard ---
 5 Tennis server’s edge
 6 Attack command
 7 Abundance
 8 Grand view
 9 Actress/director/producer --- Lupino
 10 Bombard
 11 Preserve
 12 Pharmacist’s container
 15 Latin law
 20 Provide
 22 Banned insecticide
 25 Possess
 27 Show --- (entertainment industry)
 29 Rancid
 30 Support column
 31 Apparatus
 33 Slender fork-tailed gull
 34 Gunk
 35 Drifter
 36 Floating bubbles
 37 Low calorie variety
 38 Loads
 40 Long slippery fish
 44 Fifth sign of the zodiac
 47 Freq. unit
 49 Type of computer connection
 51 Low
 53 Suffer
 55 Huge amount
 57 Pollen grain
 58 Lament
 59 Small winning margin
 60 Military bed
 61 Dingy
 62 Malacca
 64 Strike with an open hand
 65 Writer --- Pound
 66 Sung poems
 69 Whiskey variety
 71 Diamonds
 72 Bewildered response

Crossword Puzzle

SOLUTION ON PG 14
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ad-5924

SOLUTION ON PG 15

SUDOKU
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PUZZLE SOLUTIONS
Crossword Answers

standardsFITS YOUR
Book your FREE design 
CONSULTATION today!

855-560-8710

BATHFIT TER .COM

50 STATE ROUTE 35, KEYPORT, NJ 07735

Bath Fitter Franchise. Independently owned and operated by O’Gorman Brothers 
Inc. © 2022 Bath Fitter. *See location for details. One coupon per customer. May 
not be combined with any other offer. Coupon must be presented at time of 
consultation. Discount applies to same day purchases only. Previous orders 
and estimates excluded. Offer valid only at these locations. **Subject to credit 
approval. Minimum monthly payments required. Offer valid until 09/30/2021.  
Kevin O’Gorman Plumbing License #7771 / HIC #13VH030115500

on a complete Bath Fitter system

SAVE
10%*UP 

TO

•  Transform any bath into 
a spacious new shower

• Quick, safe, and with minimal demo

• Lifetime warranty

• 35 years of experience

• Over two million satisfied customers

With SPECIAL FINANCING 
terms AVAILABLE

Easy to Clean, Virtually 
Maintenance Free

Seamless Wall High-Gloss Acrylic 
Maintains Its Shine

OUR BENEFITS

ad-468

2/28/2022.

standardsFITS YOUR

Book your FREE design 
CONSULTATION today!

855-560-8710

BATHFITTER .COM

50 STATE ROUTE 35, KEYPORT, NJ 07735

on a complete Bath Fitter system

SAVE
10%*UP 

TO

•  Transform any bath into 
a spacious new shower

• Quick, safe, and with minimal demo

• Lifetime warranty

• 35 years of experience

• Over two million satisfied customers

With SPECIAL FINANCING 
terms AVAILABLE

Easy to Clean, Virtually 
Maintenance Free

Seamless Wall High-Gloss Acrylic 
Maintains Its Shine

OUR BENEFITS

Bath Fitter Franchise. Independently owned and operated by O’Gorman Brothers 
Inc. © 2022 Bath Fitter. *See location for details. One coupon per customer. May 
not be combined with any other offer. Coupon must be presented at time of 
consultation. Discount applies to same day purchases only. Previous orders and 
estimates excluded. Offer valid only at these locations. **Subject to credit approval. 
Minimum monthly payments required. Offer valid until 09/30/2021.
Kevin O’Gorman Plumbing License #7771 / HIC #13VH030115500

AD-468

2/28/2022.
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Directory

This Space
Available
— — —

Call 888-637-3200

This Space
Available
— — —

Call 888-637-3200

This Space
Available
— — —

Call 888-637-3200

This Space
Available
— — —

Call 888-637-3200

This Space
Available
— — —

Call 888-637-3200

This Space
Available
— — —

Call 888-637-3200

This Space
Available
— — —

Call 888-637-3200

Directory

NEED COMPUTER HELP?
On-Site Technology Support for your Home & Business

• New PCs & Setup       • Repairs & Upgrades
  • Virus Clean-Up            • Networking & Wireless

www.monmouthcomputer.com
Monmouth Computer Associates, LLC

 CALL DAN TODAY! 

(732) 517-7018

COMPUTER REPAIR 
On-Site Repair and Virus Removal

Einstein Computer Technologies
Serving Ocean and Monmouth County

10% SENIOR DISCOUNT!!!
CALL TODAY - (848)210-2129

$CASH$
I WILL BUY YOUR CAR OR TRUCK
RUNNING OR NOT ~ OLD OR NEW

CALL ME – BILL GORDON
732-597-3933

(LOCAL RESIDENT)
Peace Be With You
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Women's 
Charity Club 
Bingo 7 pm

H O M E S T E A D  R U N  C A L E N D A R

FEBRUARY 2022
Sunday Monday Tuesday Wednesday Thursday Friday Saturday

	

6 
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20 

27 

	

7 

14 

21 

28

1 
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15 

22 

2 

9 

16 

23 

3 

10 

17 

24 

4 

11 

18 

25 

5 

12 

19 

26 

Line Dancing 
1pm, Clubhouse

Women's 
Charity Club 
Bingo 7 pm

Women's 
Charity Club 
Bingo 7 pm

Women's 
Charity Club 
Bingo 7 pm

Women's 
Charity Club 

Meeting, 
6:30pm

Line Dancing 
1pm, Clubhouse

Line Dancing 
1pm, Clubhouse

Line Dancing 
1pm, Clubhouse

www.homesteadrun.com

 (GARBAGE 
PICK UP)

 (GARBAGE 
PICK UP)

 (GARBAGE 
PICK UP)

 (GARBAGE 
PICK UP)

(RECYCLE 
PICK UP)

(RECYCLE 
PICK UP)

All dates are tentative for 
the month of February.

Office Hours are now 
Monday-Friday from 

9:00AM-5:00PM.
Groundhog Day

President's Day

Valentines Day


