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Happy Fall Friends,

I hope our latest newsletter finds you well.

I am so happy to have football back. Our family really enjoys spending Sundays watching football
and hanging out together. Of course, we also have a blast playing NFL Pick 'Em with our friends! If
you aren't in our pick 'em yet, it's not too late! Just email Angie and let her know you want an
invite. It's free to play and the weekly winner will receive a $20 Amazon Gift Card!

What an exciting season for the Dallas Stars! Although it didn't end in our favor, it was pretty cool
to see them in the finals again! There's always next year!

In September, I lost a good friend unexpectedly. It always makes me stop and put things in
perspective when I encounter a loss. It helps me to remember that life is short and to live it to
the fullest. It also makes me think of life insurance and how many people don't have it...and then
it's too late. We do offer life insurance at our office. If you would like to learn more and get a no
obligation quote, please give us a call. After all, life changes quickly - make sure your family is
protected.

Thank you for being a part of the JVM Insurance Family.

Sincerely,

Jeff Van Matre 

JVM Insurance NFL Pick 'Em

It's not too late...

Join us for our annual JVM Insurance
NFL Pick 'em...it's free to join and the
weekly winner will receive a $20 Amazon
Gift Card!

Click here to join!

If you have any trouble accessing the
link, reach out to Angie for help!
angie@jvminsurance.com

OCTOBER GIVEAWAY

Check out our monthly giveaway on our
JVM Facebook Page and enter to win a



$25 Amazon Gift Card!

Here's what you need to do:
LIKE our Facebook page.
Comment with your favorite Fall food!
Include a picture and/or recipe for an
additional entry!
You'll be entered into a random drawing,
taking place October 15th.

Since we're talking about Fall recipes,
here's how to make Angie's Italian Wedding Soup - one of our family favorites!

Meatballs:
1 lb lean ground beef (if you like pork, you can mix ½ lb ground pork w/ ½ lb ground beef)
1 tbsp fresh chopped parsley
2 tsp fresh crushed/chopped garlic
1 egg
2 tsp fresh basil
1/4 cup Italian bread crumbs
1 tsp acini de pepe pasta

Mix well – form into tiny meatballs. Bake at 350 degrees for 20 minutes.

Soup:
2 cartons of low sodium chicken broth
2 cloves minced garlic
1 medium onion chopped fine
½ bag grated carrots (or diced carrots if you prefer)
1 celery stalk chopped fine
1 tbsp fresh basil cut into ribbons
1 large bag of spinach (you can use escarole if you prefer – but I like spinach)
Sauté onion, celery, carrot and garlic w/ a couple tablespoons of olive oil in a large stock pot
until onion is translucent. 
Add chicken broth and basil and bring to boil.
Add spinach (or escarole) and meatballs (drain any excess grease) and simmer for 20
minutes.
Add ½ box of acini de pepe pasta and continue to cook for about 10 minutes.
Top w/ parmesan cheese when serving! 

ENJOY!!!

Note: this soup freezes well too!

Riddle Answer:

He was outstanding in his field!!!



JVM Referral Program

Tell your friends, family and colleagues about your
great experience with us!

We'll provide them with an insurance review and
quote (no obligation).

As a token of our thanks, we'll send you a $10
Amazon Gift Card!

You'll also be entered into a quarterly drawing for $150 cash and an annual
drawing for $500 cash!

We will donate $5 per referral to Carrollton Animal Services & Adoption
Center.

Have a Happy and Safe Halloween!

     


