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PREVENT UGLY ROOF STAINS®

$150 OFF
Any Roof Cleaning

Some Restrictions May Apply. Must Present Coupon. 
Not Valid with Any Other Offer. Expires 9/15/26www. American Roof Brite Va. com

Lifetime Warranty - Stain Block Treatment

SM

SM

804-553-1563

"Clean It Once - Never Again"

BEFORE AFTER

The Roof-Brite Patented 
Cleaning Process
Learn More About the Process Here

We Get to the 
Root of the Problem

Monday - Thursday 4-9 pm 
12 oz. Margarita Only $6.99

$10 OFF
Any $70 or More 

Purchase
1 coupon per table. Not Valid With Any Other Offer.  

Expires 9/15/26

$5 OFF
Any $35 or More 

Purchase
1 coupon per table. Not Valid With Any Other Offer. 

Expires 9/15/26

Mexican Food, Drinks, Kids Meals and More

ENJOY FRESH, AUTHENTIC MEXICAN CUISINE!

3532 Pump Road 804-409-5826 • 1517 Parham Road 804-997-2610

Gift Cards 
Available

Our Services:
• Pediatrics and Adolescent Medicine
• Well Visits
• Sick Visits 
• Immunizations
• School/Travel Exams

7605 Forest Ave #102 Richmond, VA 23229  •  804-288-3069 • Web Address: www.henricopediatrics.com
Hours of operation: Monday – Friday 8:00 am – 5:00 pm, Saturday – Sunday Closed

INGREDIENTS:INGREDIENTS:
1 c. Flour1 c. Flour
1 c. Sugar1 c. Sugar
1 c. Milk1 c. Milk
1 Stick of Butter1 Stick of Butter
2 tsp. Baking Powder2 tsp. Baking Powder
Pinch of SaltPinch of Salt
3 c. Any Fruit3 c. Any Fruit

Optional:Optional: 1 tsp. Cinnamon,  1 tsp. Cinnamon, 
¼ tsp. Nutmeg, Lemon Zest.¼ tsp. Nutmeg, Lemon Zest.

DIRECTIONS:
Preheat oven to 350 degrees. 
Melt butter in a 9x13 dish 
and swirl around to coat 
sides. If using fresh fruit, 
slice and toss with ¼ to ½ c. 
sugar plus 2 tsp. lemon juice 
or zest if desired. If needed, 
cook firmer fruits with 3 tbsp. 
sugar and water until soft-
ened.  This is recommended 
for apples or pears.

Whisk flour, sugar, baking powder, salt and any spices in a bowl. Add milk and mix to com-
bine. It will be like thin pancake batter. Pour the batter directly over the melted butter, do not 
stir. Spoon the fruit evenly over the batter, do not stir. Bake 40-50 minutes, longer for deep 
dishes, until top is golden brown and bubbly.

RECIPERECIPE

NNot only can she write, but she can also cook. This month’s recipe is from our very ot only can she write, but she can also cook. This month’s recipe is from our very 
own Kim Amboy. Fruit is in season and what better way to enjoy all the flavors of own Kim Amboy. Fruit is in season and what better way to enjoy all the flavors of 
summer than with a fresh baked buttery cobbler. You don’t need a complicated summer than with a fresh baked buttery cobbler. You don’t need a complicated 
recipe to make a fantastic cobbler. This easy, fool-proof classic never disappoints.recipe to make a fantastic cobbler. This easy, fool-proof classic never disappoints.

From the PantryFrom the Pantry
Universal Cobbler

Scan the QR code  
for more recipes online!

$7.99 PER SQ FT 
Luxury Vinyl Plank Installed 

Several Colors to Choose From 
Some Restrictions Apply

Not Valid With Any Other Offer
With Coupon Only  |  Expires 9/15/26

$150 OFF 
ANY INSTALLED CARPET OR 
FLOORING (500sf or more) 

Some Restrictions Apply
Not Valid With Any Other Offer
With Coupon Only  |  Expires 9/15/26

10% – 75% OFF 
on Select Carpet Remnants 
Not Valid With Any Other Offer
With Coupon Only  |  Expires 9/15/26

Hot End of Summer Sales

804-262-3867 www.jeterscarpet.com

1720 Dumbarton Rd. 
Between Lakeside Ave. 

& Brook Rd.

12 Months 0% Interest FinancingAvailable for All PurchasesFREE In-HomeConsultation

Ask Us About Our In-Stock 
8'x10', and 9'x12' Area Rugs




