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Pictures of the Bl izzard of  2010  

Fun Fact  

First of Many Santé Buses Ready To Roll  

Manufacturing just 17 new cars uses enough water to fill an Olympic -

sized swimming pool.  

Our Neighborhood Pictures Taken 2/26/2010 

First Santé Bus Ready To Roll After being Serviced at the Car Doctor in Mine Hill 

Our local Doctor Jean-Paul Bonett has been making trips to Haiti over the last 14 years. 

After recently returning from helping the earthquake victims, he started the Healing Haiti 

Fund. He envisioned going back to Haiti with a fleet of mobile medical clinics called Santé-

Buses (meaning Health Bus). Through your kind and generous donations, and the hard 

work of numerous local businesses and individuals, the first SantéBus is complete and 

ready to roll. We have two more SantéBuses, and three SantéBurbans almost ready to go 

to Haiti. Thanks for your continuous support. If you would like to make a donation, go to 

http://immeds.com and click the donate link or If you want to send contributions to the 

Haiti fund: c/o Jean-Paul Bonett. 174 Edison Road, Lake Hopatcong, NJ 07849. 



Frankõs Pizzeria:      (973) 398-4664 

 

Pavinci Italian Grill: (973) 770-4300 

Lucky House :        (973) 770-1813 

The Ridgewood:     (973) 398-9841 

Feurersteinõs:         (973) 398-1437 

Tidal Wave:           (973) 398-6767 

Castawayõs Tavern: (973) 770-0007 

Parma Johnõs :         (973) 398-3400 

Roma Gardens:       (973) 398-4000     

Grotto Pizzeria:      (973) 398-2037 

Kabobs:              (973) 663-1070 

New China :           (973) 770-9800 

Boulevard Scoops:   (973) 770-4244 

Wingman :              (973) 770-9464 

Frankõs Pizzeria:       (973) 398-7300             

Cambiottiõs:             (973) 770-1020 

Tex-Mex:                (973) 398-0008 

Danielleõs:                 (973) 398-8002 

Salõs Pizzeria:            (973) 770-1183 

Napoli Pizzeria:        (973) 398-5343  

Mason St. Pub:         (973) 663-4412 

Woodport House:   (973) 663-9200 

Wearhouse Grill :     (973) 663-2222 

Jefferson House:       (973) 663-3063 

Windlass:                 (973) 663-3190 

Vinny & Son:            (973) 663-2991 

McKenna's Pub:       (973) 663-3123 

Charleyõs Tavern:    (973) 663ð 2095 

Restaurants 

Around the Lake  

Place an ad with us!     Thousands of people read our paper each month!  

MT. ARLINGTON 

Hopatcong 

Recipe 

Have A Recipe You Would Like To Share? Email it to lakehopatcongtimes@live.com  

Directions:  

Your Ad Here 
973-229-8066 

Less Than Half  

The Competitors Price  

Baked Beefy Macaroni and Cheese  

Ingredients:  

1 pound ground beef 

1/2 pound elbow macaroni 

3 tablespoons butter 

3 tablespoons flour 

1 tablespoon powdered mustard  

3 cups milk 

1/2 cup yellow onion, finely diced 

1 bay leaf 

1/2 teaspoon paprika 

1 large egg 

12 ounce sharp cheddar, shred-

ded 

1 teaspoon kosher salt 

Fresh black pepper 

 

Topping:  

3 tablespoons butter 

1 cup panko bread crumbs 

Preheat oven to 350 degrees F. Brown 1 pound of ground chop meat in frying pan. Drain grease and set 

meat aside. In a large pot of boiling, salted water cook the pasta to al dente. While the pasta is cooking, in 

a separate pot, melt the butter. Whisk in the flour and mustard and keep it moving for about one minute. 

Make sure itõs free of lumps. Stir in the milk, onion, bay leaf, and paprika. Simmer for ten minutes and re-

move the bay leaf. Temper in the egg. Stir in 3/4 of the cheese. Season with salt and pepper. Fold the 

macaroni and ground beef into the mix and pour into a 2-quart casserole dish. Top with remaining cheese. 

Melt the butter in a sauté pan and toss the bread crumbs to coat. Top the macaroni with the bread 

crumbs. Bake for 30 minutes. Remove from oven and rest for five minutes before serving. 


