
THE FLOWERS FINDINGS
Ardmore at Flowers | Clayton, NC

GET $600 WHEN YOU REFER FRIENDS OR FAMILY
TO SIGN A LEASE WITH US.

REFERRAL NAME MUST BE ON THE APPLICATION
AND PAYABLE 30 DAYS AFTER THE LEASE BEGINS.

  

EMAIL INFO@ARDMOREATFLOWERS.COM 
FOR DETAILS!

HOME FOR THE HOLIDAYS!

 DECEMBER ACTIVITIES & EVENTS

December 2024

REWARD: $600REWARD: $600



COMMUNITY SPOTLIGHT

MAINTENANCE CORNER

Meet Berlin, our December
pet of the month! We love

our furry friends!

Want to be our next pet of the
month?  Email

info@ardmoreattheflowers.com

PET OF THE MONTH

December 2024

Annual Christmas Tree Lighting! 

DECEMBER 7, 2024 @ 2:00 PM - 6:00 PM
DR. WATSON INN 500 FLOWERS PARKWAY,

CLAYTON



DECEMBER EVENT DETAILS

 December 2024

Office will be closed Tuesday, 
December 24th and Wednesday, the 25th

in observance of Christmas Eve and
Christmas Day!

Food Truck
De Pana Flavor’s 12/19

from 5-8pm

Blood Drive
Blood Connection 12/19 from

4-7:30pm

Grand Opening-Ribbon Cutting

Ribbon Cutting 12/13 from

12pm-2pm

YOUR PARAGRAPH TEXTYOUR PARAGRAPH TEXT

Join Us For Music, Food,
Entertainment & More



INGREDIENTS:
4 TABLESPOONS OLIVE OIL
3 THINLY SLICED GARLIC CLOVES
1 CUP (2 STICKS) HIGH QUALITY, UNSALTED BUTTER COLD
SOFTENED
1/2 CUP CRUSHED NUTS OF CHOICE
1 1/2 TABLESPOONS THINLY SLICED CHIVES
1 TABLESPOON TORN DILL SPRIGS
1 ORANGE, ZESTED
1 LEMON, ZESTED
1 TABLESPOON SEA SALT FLAKES
1 TEASPOON CRUSHED RED PEPPER FLAKES
3 TABLESPOONS HONEY, FOR DRIZZLING

December 2022

TRENDING BUTTER BOARDS
COURTESY OF HTTPS://WWW.SPOONFORKBACON.COM/BUTTER-BOARD-RECIPE/

DIRECTIONS:
Place a skillet over medium heat and add oil.
Once oil is hot add sliced garlic and fry for 30 seconds to 1
minute. Stir and flip garlic slices to fry on other side for an
additional 30 seconds. Remove from heat and drain onto
paper towels.
Spread cold softened butter onto a wooden board.
Top with crushed nuts, herbs, citrus zest, pepper flakes (if
using), a good drizzle of honey and a generous sprinkle of
sea salt flakes.
Serve with toasted bread and radishes.

ROLO PRETZEL RECIPE
COURTESY OF HTTPS://WWW.TWOPEASANDTHEIRPOD.COM/ROLO-PRETZELS-WITH-

PRETZEL-M-AND-MS/

PREHEAT OVEN TO 350 DEGREES F.

UNWRAP THE FOIL PAPER FROM THE ROLOS. 

PLACE THE PRETZELS IN A SINGLE LAYER ON A LARGE BAKING SHEET. PLACE ONE ROLO

ON TOP OF EACH PRETZEL.

CAREFULLY TRANSFER THE BAKING SHEET TO THE OVEN AND BAKE FOR 3 MINUTES OR

UNTIL THE ROLO CANDIES HAVE JUST STARTED TO MELT. DON’T GO FAR! IT DOESN’T

TAKE THE CHOCOLATE LONG TO MELT.

REMOVE THE BAKING SHEET FROM THE OVEN AND GENTLY PRESS ONE M&M ON TOP OF

EACH ROLO. IF YOU WANT TO MAKE ROLO PRETZEL TURTLES, YOU CAN USE A PECAN.

LET THE ROLO PRETZELS SET UP UNTIL THE CHOCOLATE IS FIRM. IF YOU WANT TO HURRY

THE PROCESS ALONG YOU CAN PUT THE BAKING SHEET IN THE FREEZER.

THE ROLO PRETZELS WILL KEEP IN AN AIRTIGHT CONTAINER ON THE COUNTER FOR ONE

WEEK.

YOU ONLY NEED THREE INGREDIENTS TO MAKE ROLO PRETZELS. I TOLD YOU THIS RECIPE WAS

EASY! I LIKE TO MAKE 40 ROLO PRETZELS BUT YOU CAN MAKE FEWER OR MORE! JUST MAKE

SURE YOU HAVE ENOUGH INGREDIENTS! THESE WILL GO FAST AND ARE ALWAYS A HIT!

ROLOS-CHOCOLATE CANDIES FILLED WITH CARAMEL. YOU CAN FIND ROLOS AT ALMOST

ANY GROCERY STORE. LOOK IN THE CANDY AISLE.

PRETZELS-YOU CAN USE MINI PRETZELS OR SMALL SQUARE PRETZELS. BOTH WORK WELL. IF

YOU NEED THE RECIPE TO BE GLUTEN-FREE, YOU CAN EVEN USE GLUTEN-FREE PRETZELS.

M&M’S-COLORFUL M&M’S ARE THE PERFECT TOPPING FOR THE ROLO PRETZELS.
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