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Beef Patty Melts 

Ingredients:
• 3 Tablespoons Extra Virgin Olive Oil
•2 Medium onions, thinly sliced
•10 ounces button mushrooms, sliced
•Kosher salt and freshly ground pepper
•2 teaspoons balsamic vinegar
•2 tablespoons plus 2 teaspoons Worcestershire sauce
•10 ounces 93% lean ground turkey
•6 ounces lean ground beef
•8 thin slices of Monterey Jack or Swiss cheese (2-3 ounces)

Directions:
1. Heat 1 teaspoon olive oil in a large nonstick skillet over 
medium-high heat. Add the onions and cook, stirring, until soft, 
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March Events 

8th - National Women’s 
Day 

10th - Daylight Savings 
Time (Spring Forward!) 

17th - St Patrick’s Day 

March Specials! 

New Product Alert!  
Come in today and pick 

up one of our new 
Shampoo Bars!  

Special for 2 for $20 or 
One each for $12 

See our Product Highlight 
section of the newsletter 
for more information!! 

Memberships 

As always, come in today 
and ask about our 
monthly packages! 
UNLIMITED Blow-dry 
memberships start at only 
$66 a month!  

Call today! 
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2-3 minutes. Push to one side of the skillet; about 2 minutes. 
Season with salt and pepper, then mix the mushrooms and onions 
together and cook until the onions are golden, about 10 more 
minutes. Add the vinegar and 2 tablespoons Worcestershire sauce. 
Transfer the mixture to a bowl and keep warm.

2.Meanwhile, mix the turkey, beef and the remaining 2 teaspoons 
of Worcestershire sauce in a bowl and shape into 4 equal oval 
patties

3.Wipe out the skillet, add 1 tablespoon olive oil and place over 
medium-high heat. Season the patties with salt and pepper and 
cook until browned on the bottom, about 4 minutes. Flip and 
cook through, 1-2 more minutes

4.Divide the onions and mushrooms among 4 bread slices; top 
with a slice of cheese, a patty, another slice of cheese and another 
bread slice. Wipe out the skillet; add 1 tablespoon olive oil and 
place over medium heat. Cook the sandwiches in two batches 
until the bread is toasted and the cheese melts, 1-2 minted per 
side, adding the remaining 2 teaspoons oil as needed.

Products of the Month! 

We have a great selection of styling products to help keep your 
hair looking its best.  

- NEW! Shampoo Bars!: Made from Sodium Coco, our new 
shampoo and conditioner bars are a gentle, yet effective new way 
to wash your hair. Highly concentrated giving you the richest 
lather possible. Safe for color treated or permed hair. Great for 
sensitive skin and allergy prone scalps. Eco and airplane friendly, 
with no excess packaging! 

- “Beach Babe” Shampoo and Conditioner: Gentle cleansing 
shampoo that soothes and cleans in one step. Formulated with 
proteins and amino acids that mimic the “natural moisturizing 
factor”. 
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Spring Clean your 
Skin Care! 

With Spring just around the 
corner this month and warm 
weather finally approaching, the 
dry season is coming to an end. 
Time to get rid of the excess and 
simplify your skincare routine. 
Here are some tips for a spring 
glow! 

1. Start Scrubbing: Snow, sludge, 
and rain can cause season-
long buildup on the skin—of 
dead skin cells, leftover 
product, and environmental 
toxins. Light exfoliation, 
followed by a moisturizing 
mask, will help get rid of that 
old dead, winter skin. Masking 
recommended once a week 

2. Lighten Your Load:Come 
spring, it's time to swap out 
your heavy formulas for lighter 
lotions. While ingredients like 
petrolatum help protect the 
skin, certain products can 
weigh you down especially in 
humid weather. Try an oil-free 
moisturizer  

3. Apply (AND reapply) 
Sunscreen: This is a must for 
the warm weather days, will 
prevent sun damage, help 
reduce appearance of 
wrinkles, and strengthens the 
skin.


