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Well, fall is here but it still feels a little like summer. We’ve given up on predicting Michigan 
weather. LOL

We want to take a moment to thank all of you for your patience with our very busy 
schedule. We have spent a lot of time apologizing for longer than usual waiting times 
to get your vehicle serviced. We want you to know that we will never say NO when you 
are experiencing a serious problem. We will always address those problems to keep you 
going but may need to schedule the less urgent issues for a short time down the road.

The pandemic has affected our industry quite a bit with shortages of products from 
computer chips on down. We are navigating through it pretty well, and we are planning 
some expansion of the company as well. You will hear more about that in the next 
Newsletter. Until then, please know that we will do everything in our power to help and 
please you. 

Thank you again for your patience and understanding. 

-Tom 
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WORD 
SEARCH

BAT
BELA LUGOSI
BITE
BLOOD
BRAM STOKER
COFFIN
COUNT
CRUCIFIX
DRACULA
EUROPEAN
FANGED
FOLKLORE
GARLIC
GOTHIC
HOLY WATER
LEGEND
MIRROR
MYTH
NECK

NO SHADOW
PALE
STAKE
SUNLIGHT
TRANSYLVANIA
UNDEAD
VAMPIRE
WOODEN STAKE

OCTOBER DAYS & DATES
10/5 – World Teacher Day
10/11 – Columbus Day
10/12 – National Gumbo Day
10/16 – National Boss’s Day
10/16 – Sweetest Day
10/16 – National Dictionary Day
10/24 – United Nations Day

10/31 - Halloween

2735 29th Street SE
Grand Rapids, MI 49512

grmotorcarservice.com

616-209-7115



OCT 5TH - WORLD TEACHER’S DAY OCT 16TH - DICTIONARY DAY

With Halloween fast approaching, the Car Care Council reminds motorists to drive slowly, 
especially through neighborhoods, to be extra careful when entering or exiting driveways or 
alleyways, and to make sure their vehicle’s brakes, lights & wipers are working properly.

“Motorists can help keep young pedestrians safe on Halloween by reminding children 
of basic safety rules, taking extra precautions when driving through neighborhoods, and 
inspecting vehicle safety items, like brakes,” said Rich White, Executive Director, Car Care 
Council. “With daylight savings time on the horizon, October is also an ideal time to check 
vehicles lights & wipers to ensure maximum visibility.”

A dirty windshield is a deterrent to safe driving, but especially during Halloween as many 
children are trying to cross the street. If the weather turns, cracked or torn wipers will also 
pose a problem to visibility. Check that all your lights are working for maximum performance 
& visibility on Halloween. This year the end of Daylight Saving Time is after Halloween & that 
means children will likely be trick-or-treating at dusk when the sky is still bright, yet objects on 
the road can merge with shadows & fade into darkness.

A vehicle’s brake system is the most critical safety item on a vehicle, but brakes wear out & 
eventually need replacement. Several factors that affect brake wear include driving habits, 
operating conditions, vehicle type & the quality of the brake lining material. Never put off 
routine brake inspections or any needed repairs, such as letting the brakes get to the “metal-
to-metal” point, which can be potentially dangerous & lead to more costly repairs.

“Parents should remind their little ghosts & goblins to get out of cars on the curb side, not 
the street side, to stop at all corners & to use crosswalks,” continued White. “Children should 
look left, right & left again before crossing, stay on sidewalks, avoid crossing through yards, 
and wear bright, reflective & flame-retardant clothing.”

The Car Care Council is the source of information for the “Be Car Care Aware” consumer 
education campaign promoting the benefits of regular vehicle care, maintenance & repair to 
consumers. For the latest car care news, visit the council’s website at www.carcare.org.

This unofficial holiday celebrates the birth anniversary 
of American lexicographer, Noah Webster. Born on 
October 16, 1758, Webster is best known for 
publishing  “An American Dictionary of the 
English Language”, the precursor of the 
now famous & widely used Merriam-
Webster Dictionary.

How to Celebrate? Pick up a dictionary & try to learn the 
meanings of at least 5 new words.  Here’s a few to help you get 
started…

Semasiological, of course! Dictionaries are semasiological. Semasiology is the branch 
of linguistics that deals with the definition of words & phrases in a language. This is different 
from onomasiology, which deals with what things & concepts are called. A thesuarus is an 
onomasiological reference book because it provides users the different terms that can be used to 
express a specific idea.

And, finally, did you know... that pneumonoultramicroscopicsilicovolcanoconiosis is the longest 
word in the Merriam-Webster dictionary? At 45 letters, the word refers to a lung disease.

www.timeanddate.com

CAR CARE TIPS FOR SAFE 
HALLOWEEN DRIVING

World Teachers’ Day is celebrated 
annually on October 5th.  This is a 
day to honor teachers &  teacher 
organizations, as well as the vital 
contributions they make to the 
education &  development of our 
future leaders. 

More than 100 different countries 
observe this holiday. Thank a teacher 
today… use #WorldTeachersDay & 
recognize your favorite teacher on 
social media!

Observed on the 3rd Saturday in October, Sweetest Day 
originated in Cleveland in 1922.

Herbert Birch Kingston, a philanthropist & candy 
company employee wanted to bring happiness into the 
lives of orphans, shut-ins & others who were forgotten.  
With the help of friends, he began to distribute candy & 
small gifts to the underprivileged.

Primarily celebrated in the Great Lakes region & the 
Northeast, Sweetest Day is gradually spreading to other 
areas of the country.

Thanks for the 
Kind Words!


Great service. Tom and his staff went above 
and beyond to get our brakes replaced when 

we were in a bind. Helpful, courteous staff, 
and an honest appraisal of all the systems in 

the car. They are the best. 
-Beth

I can’t imagine going anywhere else. The 
level of service is off the charts, Tom is so 

kind and personable, if he ever franchised 
he would give the nationals a run for their 

money. A+++ 
-Adam

Halloween is said to have its roots in an ancient Celtic 
celebration in Ireland & Scotland called Samhain,  
which marked the end of summer.  People at the time 
were frightened of evil spirits.  They would dress up 
in costumes & make noise in the streets to make the 
spirits go away.   When the Catholic Church came to 
the Celtic land, it brought with it the celebration of 
All Saints Day on November 1st.  This day was also 
called All Hallows Day & the night before was called 
All Hallows Eve.  Many of the traditions from the two 
holidays became merged together.  Over time, All 
Hollows Eve was shortened to

Halloween & traditions like trick-or-treating & carving 
Jack-o-lanterns became part of the holiday.

OCT 31 - HAPPY HALLOWEEN

HAPPY SWEETEST DAY!

Seafood Gumbo
• 1 cup all-purpose flour

• 1 cup canola oil

• 4 cups chopped onion

• 2 cups chopped celery

• 2 cups chopped green pepper

• 1 cup sliced green onion & tops

• In a heavy Dutch oven, combine flour & oil until smooth. Cook over medium-high heat for 5 minutes, stirring constantly. Reduce heat to medium. Cook & stir 

about 10 minutes more, or until mixture is reddish brown.

• Add the onion, celery, green pepper & green onions; cook & stir for 5 minutes. Add the chicken broth, water, okra, paprika, salt, oregano & pepper. Bring to boil; 

reduce heat & simmer, covered, for 10 minutes.

• Add shrimp & parsley. Simmer, uncovered, about 5 minutes more or until seafood is done. Remove from heat; stir in Cajun seasoning.

• 4 cups chicken 

broth

• 8 cups water

• 4 cups sliced okra

• 2 tablespoons paprika

• 2 tablespoons salt

Directions

Ingredients
• 2 teaspoons oregano

• 1 teaspoon ground black pepper

• 6 cups small shrimp, rinsed & drained, 

or seafood of your choice

• 1 cup minced fresh parsley

• 2 tablespoons Cajun seasoning


