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Product of the Month
Pacific Breeze Scented Vacuum Bars are available in FIVE 
different fragrances: Summer Breeze, Fresh Orange, Cinnamon, 
Vanilla and Citrus Blossom! 

Deodorize with our popular fragrances! 

Use vacuum bars in many different places such as 
your home, living area, office, closet, garage, work 
space, car, vacuum bag, etc.

Like	  us	  on	  Facebook!

At	  200	  likes,	  we	  will	  
randomly	  select	  a	  fan	  to	  
win	  $100	  worth	  of	  Paci<ic	  

Breeze	  products!
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P R O D U C T  N E W S  &  U P D A T E S

Pacific Breeze
18915 142nd Ave N.E. Ste 240
Woodinville, WA 98072
1.800.467.5285

www.pacificbreezenw.com
facebook.com/pacificbreezeproducts

Meet your Pacific Breeze Team Member
Greg Hurley is one of our Service Managers in Oregon. 
He started with Pacific Breeze Products in February of 
2007. Greg is the youngest of nine children and says 
that family and friends are the biggest part of his life. 
His child is a twelve-year-old Blue Healer/Chocolate 
Lab named “Choco.” Hurley’s interests include 4-
wheeling, camping and dancing. He enjoys working in 
the yard. It is a pleasure to have Greg on our team.
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Ingredients:
•3.5-4 lbs. - Beef Chuck
•3 tbsp. - Unsalted Butter
•1 each - Onion (chopped)
•2 each - Carrots (chopped)
•2 ribs. - Celery with Leaves (chopped)
•4 each - Garlic (sliced)
•3 cups - Beef Broth
•1/2 cups - Red Wine
•2 tbsp. - Tomato Paste
•1 each - Fresh Bay Leaf
•1/4 tsp. - Thyme
•1 tsp. - Black Pepper

• 1 tbsp. - Kosher Salt
• 1 cup - Flour
• 1 tbsp. - Seattle Fish Works Seasoning (mix into flour) (available on 

www.seattlefishworks.com) 

Instructions:
1. Sprinkle pieces of meat with 1 tablespoon salt (1 1/2 teaspoons if 

using table salt), place on wire rack set in rimmed baking sheet, and 
let stand at room temperature for 1 hour.

2. Pat beef dry with paper towels and season generously with pepper. 
Heat a pan with the oil on med/high. Sear the meats for 2-3 mins 
per side (2 sides). Take the meat out of pan and dredge in the 
seasoned flour...

Continue reading the recipe on http://seattlefishworks.com

Facebook: She won $100!

Cristi Rowbotham (left), pictured with her son, Daniel, won $100 worth of 
Pacific Breeze products! By liking our Facebook page, Cristi was automatically 
entered into a contest that is drawn every 100 likes we receive. Our next 
drawing is at 200 likes! LIKE US!

Visit www.facebook.com/pacificbreezeproducts and be our next winner!

PACIFIC BREEZE’S
FEATURED 
CUSTOMER
The Loyal Order of 
the Moose

Dollars Corner Moose 
Chapter #2423 

Battle Ground, WA 

Women of Moose chapter 
2119

 Dollars Corner Moose 
Lodge is a non-profit family fraternal 
organization, They were established 
on June 10th, 1994 and are now 
1000 members strong (Men  and 
women). They continually give back 
locally throughout the community 
directly  to internal programs, for  the 
children, teens, seniors and family's 
who need help and support. In 
addition they work with the local 
food banks, support after school 
programs, donate blankets and 
coat's for all ages of people in need.

36 locations combined in 
Washington State and 

Northern Idaho

Located in: U.S., Canada, 
Puerto Rico, & England

For more information: Contact them 
at nienstadt@yahoo.com or 

1-360-666-8508
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Cooking: Pot Roast
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