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From the desk of
the President

SPRING! The most fabulous time of year to be in Florida!

Our Casino Night was a smashing success, once again. For those
who came out to enjoy the fun, thank you for joining in! For those
of you who missed it, there’s always next year!

Your new GHCA Board is making some positive changes to
GHCA. Our website will be changing to be more user friendly and
eye catching, while at the same time having more information at
your  ngertips. If you see any way we can improve, please let us
know.

We will be doing some remodeling of the Main Hall over the next
few months. Watch for changes as we go! It is our hope to make it
a bit more modern and up to date. We will try to do as much as pos-
sible within our budget.

According to our contractor, Stronghold Marine, they will be start-
ing the seawall at the Civic Center sometime the month of April.
This is a much-needed repair and will go a long way to ensuring
the stability of the Civic Center facility for years to come.

We are looking to make some upgrades/repairs to the South
Channel boat ramp. I have received input from some members of
the community, but if you have any comments, PLEASE email me
at President@GulfHarbors.com. I would love to hear your ideas.
Some of the upcoming events are:

Movie Night, Saturday, March 9th, featuring a screening of “The
Boys In The Boat”. This is graciously sponsored by the JUDI
POBST/KELLER WILLIAMS TEAM. There will be popcorn and
candy provided. Bring the whole family and enjoy! The movie will
start promptly at 7 PM.

Fish Fry will be coming again on Friday, March 29th. Keep it in
mind. It is always a great time!

We are already  lling up for the Harbors Market on Saturday, April
20th 9-2pm. Along with the many happy vendors who have partic-
ipated before, we have many new ones onboard already. Our little
Market is becoming very famous!!!!!!!

Keep an eye out for my emails, which I try to get out to you on a
weekly basis. Please excuse me if I skip a week here and there. I
will try my best to keep all in the loop as best as possible. Please
remember, you can always contact me via email or phone at any
time, listed in your LOTG.

I love Gulf Harbors and greatly appreciate the chance and oppor-
tunity you have given me to serve my community.
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Josee’s Crab Quiche 
This one is perfect for Easter brunch.  Happy Easter
everyone!

Prep: 15 min cook: 35 min Serves: 8 

1 ready pie crust

10 oz cooked lump crab meat pulled apart

8 eggs

¾ cup heavy cream or half and half

1 ½ cup of shredded Swiss cheese

½ cup red bell pepper dice small

¼ cup green onions finely chopped 

1 tablespoon olive oil

½ teaspoon garlic powder

¼ teaspoon of each salt and pepper

Preheat oven at 400 degrees.  In a frying pan add oil, red
bell peppers and onions and cook for about 3 to 5 minutes
until tender.

In a deep 9 inch pie plate line your pie crust set aside. In a
bowl whisk, eggs, cream, garlic powder and salt and paper
mix well.   Next add peppers, onion, crab meat and Swiss
cheese mix until well incorporated pour in pie shell and
bake 30 to 40 minutes or until eggs are set and quiche is
golden! 

Bon appétit!



Page 26 •  March 2024   •

For Advertising Information call 727-846-0367



www.GulfHarbors.com •  March 2024 • Page 27

For Advertising Information call 727-846-0367



Page 28 •  March 2024   •

For Advertising Information call 727-846-0367



www.GulfHarbors.com •  March 2024 • Page 29

For Advertising Information call 727-846-0367



Page 30 •  March 2024   •

For Advertising Information call 727-846-0367



www.GulfHarbors.com •  March 2024 • Page 31

For Advertising Information call 727-846-0367



Page 32 •  March 2024   •

For Advertising Information call 727-846-0367



www.GulfHarbors.com •  March 2024 • Page 33



Page 34 •  March 2024   •



www.GulfHarbors.com •  March 2024 • Page 35   



Page 36 • March 2024   •



www.GulfHarbors.com •  March 2024 • Page 37



Page 38 •  March 2024   •



www.GulfHarbors.com •  March 2024 • Page 39



Page 40 •  March 2024   •


