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The Tennyson Times 

Hello, everyone! 
 
 The crazy weather continues!  One Sunday, our friends on the east 
side of Tucson built a snowman with their children.  The next Sunday, it was 
almost warm enough to turn on the air conditioning.  Ah, Tucson, how we 
love your spring!  Today, it’s a comfortable 70 degrees and just a little 
breezy.  The rose bushes are full of dark sprigs of new growth, and our frost-
bitten shrubs are practically begging for a good trim.  The weeds aren’t too 

bad yet, thanks to an unusually dry winter, which makes up a bit for the lackluster wildflowers.  Just another 
desert spring! 

We’ve had a busy month and are enjoying a little bit of quieter days.  Matt attended a business seminar 
recently, and has picked up some new and exciting business ideas.  He’s also been revamping the HUD homes 
on his website.  There have been a lot of changes in the HUD market over the last several months, and there is 
an incredible selection in Tucson now.  To keep up with those changes, Matt has streamlined the HUD search 
on the website.  Of course, you can still search for any kind of home in Tucson on the website, even if you’re 
not in the market and just want to browse. 

  Chris and Nicole tagged along for that conference but spent a 
good amount of time navigating California freeways.  Yes, we’re glad 
to be back in Tucson!  We may have our problems with traffic and rapid 
urban growth, but we felt like we were in a NASCAR qualifying lap 
most of the time.  And heavy traffic on I-10?  That’s an extra 45 
minutes to your commute.  Heavy traffic on any of the multiple 
freeways in the Los Angeles area?  You’ll need two hours for the same 
distance. 

It might be almost spring, but cold and flu season is still in full 
swing.  Hence the late issue this month!  It feels like Nicole’s had one 
cold after another this year, and she’s even managed to infect both of us 
twice!  We did get flu shots this year, as we usually do.  Apparently, 
however, there are a few tough colds circulating right now.  You 
couldn’t guess Nicole felt sick, though, because she just keeps on going.  
Thankfully, she’s had mercy on mom and dad and has been letting us 
rest for the most part.  We hope everyone in your house is well! 

  
As always, 
Matt & Chris Tennyson 

March 2011 
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February’s 
Quiz Answer: 

 

Green Bay Packers 
 

Congratulations to Aaron & 
Rebecca Shoop, you won 
the drawing for free movie 

tickets! Call Matt at 615-8432 
to collect your prize. 

Thanks to everyone who 
responded correctly: 

 
Sandy & Anne Shiff, Lisa Mitchell & Colin 

Robertson, Jack & Lillian Lovio, Aaron & Rebecca 
Shoop, Steve Zavatsky, Lupita Burruel, Michael 

Posko, Gina Gonzales, Colin Cople, Kerry Lechner, 
Thad & Miranda Jones, Paul & Michele Adams, 
Mark Tennyson, Cheryle Clawson, Alex & Chris 
Bartow, Mary Peterson, Bitaya Mulato, Eleanor 

Geneeha, Byron & Jodi McManus, Jeremy & 
Rachiel Morgan, Ron & June Olsen, George & 

Stephanie Carter, Teresa Carter 
 

Good luck next month! 

March’s Quiz 
Question 

 
 
Send us the correct answer before 
March 1 and we’ll enter you in our 
drawing for free movie tickets.  

 

Here’s the question: 
 

What is the oldest 
Catholic church still in 

use in the United States? 
(Hint: it’s in Tucson!) 

 
 
 

Either call or e-mail your 
answer to 615-8432 or 

matt@HUDSinTucson.com. 
If you would like to receive e-

mail reminders, contact us! 

I’m Thirsty 
 A small boy is sent to bed by his father. 
Five minutes later: “Da-ad….” 
 “What?” 

 “I’m thirsty. Can you bring a drink of water?” 
 “No, you had your chance. Lights out.” 
 Five minutes later: “Da-aaaad….” 
 “WHAT?” 
 “I’m THIRSTY. Can I have a drink of water?” 
 “I told you NO! If you ask again, I’ll have to spank you!” 
 Five minutes later: “Daaaa-aaaad….” 
 “WHAT!” 
 “When you come in to spank me, can you bring a drink of 
water?” 

Flight Engineer 
 As a flight engineer, I had been stationed in Panama for 
several months before the December 1989 invasion. Ever 
since I began my air force flying career, my mother has been 
concerned about my safety. So I expected a long letter from 
her expressing her anxiety. 
 But what she sent was a sheet of paper containing six 
words: “KICK THEIRS. PROTECT YOURS. LOVE, MOM.” 
 

Mourning Messages 
 Three friends from the local congregation 
were asked, “When you’re in your casket and 
friends and congregation members are mourning 
over you, what would you like them to say?” 
 Artie said, “I would like them to say I was a wonderful 
husband, a fine spiritual leader, and a great family man.” 
 Gene replied, “I would like them to say I was a wonderful 
teacher and servant of God who made a huge difference in 
people’s lives.” 
 Don answered, “I’d like them to say, ‘Look! He’s moving!’” 
 
 
Reprinted from http://www.gcfl.net. 
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Spring Decorating in a Weekend 
 
 Ah, spring. With the weather warming up, some of us have the 
urge to freshen up our homes to match the change in seasons. 
However, we don’t always want to spend too much time or energy 
decorating! Sometimes, just doing something a little different can 
make our homes feel newly decorated without going overboard. 
 1.) Rearrange. You can change the entire feel of a room by 
swapping a few pieces. For example, instead of using all of your living 
room furniture in one seating arrangement, divide them up into two or 
more conversation areas. Instead of lining the walls, pull out your 
seating to try something different. Rearranging your furniture can also 
help direct your vision toward your room’s natural focal points, such 
as a fireplace, a particularly attractive window, or a special piece of 
artwork. Best of all, if it turns out you don’t like the new arrangement, 
you can always move everything back.  
 2.) Touch ups. Life happens, and it usually happens to our 
walls! That’s why homebuilders usually give new homeowners a small 
can of their interior paint. If you have some leftover paint, dab a little 
on all of those dings and chips. If you don’t have leftovers, don’t try to 
buy more and just touch up marks—the dye lot will most likely be too 
different to match entirely. Instead, repaint the whole wall—you won’t 
notice any dye lot differences in the wall next to it. If you’re feeling 
particularly adventurous, however, this might be your chance to create 
an accent wall in an entirely new color. 
 3.) Swap your accessories. Have you had the same artwork in 
your living room since you moved? Try exchanging it with your 
bedroom decorations. Instead of lining your hallway with family 
photographs, hang them in the dining room or bathroom. To make 
framed pictures coordinate with the new room, you can change the 
matting at a very low cost. You can also take a variety of unrelated 
prints and photographs and make them into a dramatic wall by putting 
them in matching yet inexpensive frames. 
 4.) Clean like a professional. You may keep a very clean 
house, but odds are good that there are some things you don’t think to 
clean very often. Look for smudged fingerprints on light switches, 
door jambs, and even high-traffic walls (be careful not to damage the 
paint). You may mop regularly, but you might be surprised at what 
taking a stiff-bristled brush to your tile can do. And, of course, 
washing your windows and hosing off the window screens lets in a 
little extra natural light. 
 5.) Go green. You can soothe that spring fever (even if it’s too 
cool to be outside) by bringing a few new plants or flower 
arrangements inside. Houseplants are usually cheap and, if treated 
right, give you a little bit of green year-round. If you have never kept 
plants, you can Google the plant species on the tag for care tips. One 
trick to keep them looking neat and new: most species love a light 
shower every couple weeks to remove dust and old leaves. 

News and 
Announcements 

 
 

Happy Birthday to... 
Julie Bailon 
Jacqueline Blodgett 
Manuel Castellanos, Jr. 
Joe Casertano 
Francisco Cervantes 
Christina Clark 
Monica Gracia 
Zedekiah Jones 
Tim Lindstrom 
Gabrielle Lopez 
Taydee Lozoya-Lopez 
Dan Marries 
Daniela McGinnis 
Kyle Milburg 
Aaron Nilsen 
Esperanza Price 
Epiphany Ramirez 
Stephanie Rice 
Anne Shiff 
Melissa Strand 
Doug Wiggins 
Tim Wolaver 
 
Happy Anniversary to... 
Quinton & Katherine Cooper 
Rebecca Laventure-Melhado & 

Justin Melhado 
Tony & Jody Scalone 
Marie Vergada & Jack Smith 
Glen & Dora Witt 
 

March Is… 
• Music in Our Schools Month 
• National Irish American Heritage Month 
• National Nutrition Month 
• National Women's History Month 
• Poetry Month 
• Red Cross Month 
• Social Workers Month 
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Ingredients: 

 
Stew: 
• 1 tablespoon vegetable oil 
• 1 (3 pound) beef chuck roast, cut into 1/2-inch cubes 
• 2 tablespoons all-purpose flour 
• 1 cup coarsely chopped onion 
• 1 cup coarsely chopped carrot 
• 1 (12 fluid ounce) can or bottle dark beer 
• 2 bay leaves 
• 1 teaspoon dried thyme 
• 1 teaspoon salt 
• 1/2 teaspoon ground black pepper 
• 2 cloves garlic, minced 
• 2 tablespoons Worcestershire sauce 
 

Instructions: 

1. Preheat oven to 325° F (165° C). Heat the vegetable oil in a large Dutch oven over medium-high heat until very hot, and 
brown the meat in 2 batches, stirring to brown the cubes on all sides. Return all the meat to the Dutch oven, sprinkle with 
flour, and stir lightly to coat the meat with flour. Stir in onion, carrots, dark beer, bay leaves, thyme, 1 teaspoon salt, 1/2 
teaspoon pepper, garlic, and Worcestershire sauce. Bring the mixture to a boil, and cover. 

2. Place the Dutch oven into the preheated oven, and cook for 45 minutes; uncover, stir the stew, and cook until the beef is 
very tender and the liquid is reduced by half, about 45 more minutes. 

3. Place the bacon in a large, deep skillet, and cook over medium-high heat, 
turning occasionally, until evenly browned, about 10 minutes. Drain the 
bacon slices on a paper towel-lined plate. Crumble the bacon and set aside. 

4. About 30 minutes before the stew is ready, make the colcannon: Place the 
potatoes into a large pot and cover with salted water. Bring to a boil, then 
reduce heat to medium-low, cover, and simmer until tender, about 20 
minutes. Drain and allow to steam dry for a minute or two. 

5. Place the cabbage into a microwave-safe bowl, and add 1 or 2 tablespoons 
of water. Cover and microwave on High for about 2 1/2 minutes; uncover 
(watch out for steam) and stir the cabbage. Cover and microwave for 
about 2 1/2 more minutes, until the cabbage is slightly tender but not 
mushy. Drain excess liquid, and set the cabbage aside, covered. 

6. Place the potatoes into a large bowl, and add milk, butter, 1/2 teaspoon of 
salt, and 1/4 teaspoon of pepper. Beat the potatoes with an electric mixer 
until smooth and creamy. Stir in the cabbage, crumbled bacon, and parsley 
until well combined. 

7. To serve, place a scoop of colcannon onto a plate, make a hollow, and fill 
with braised beef stew. 

 
Reprinted from http://www.allrecipes.com. 

 
Colcannon: 
• 3 slices bacon 
• 2 pounds russet potatoes, peeled and cut 
•  into chunks 
• 2 cups thinly sliced cabbage 
• 1/4 cup milk, warmed 
• 2 tablespoons butter 
• 1/2 teaspoon salt 
• 1/4 teaspoon ground black pepper 
• 2 tablespoons minced fresh parsley 

Contact Us 
 
Tennyson & Tennyson, P.C. 
Keller Williams Southern Arizona 
1745 E. River Rd., Ste. 245 
Tucson, AZ  85718 
www.HUDSinTucson.com 
 
Matthew Tennyson, CRS, GRI 
Associate Broker 
Office telephone: (520) 615-8432 
Mobile telephone: (520) 631-0032 
E-mail: 
Matt@HUDSinTucson.com 
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reprinted when the original author is known. Any omission of credit to an author is purely unintentional and should not be 
construed as plagiarism. 


