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 Tired of paying high electric bills?  Diversified Refrigeration, Inc. wants 
to help.  We have just brought into our stock a new product line that will save 
you 10% or more on you electric bills, guaranteed!  The new product line is 
called the Intellidyne Intellicon! Air Conditioning/Refrigeration System 
Electrical Economizer.  This UL listed product, once installed by our certified 
technicians, is designed to monitor your existing equipment through it's micro-
computer to greatly reduce your energy needs. 
 Intellidyne's patented process analyzes the demands and thermal 
characteristics of the entire A/C or refrigeration system and dynamically 
modifies the compressor cycle pattern.  These new patterns result in less 
frequent and more efficient cycles which greatly improves the electrical 
efficiency of the system. 
 Once installed, these devices never need any other service and they are 
warranted for 15 years!  Please give us a call to schedule a meeting so that we 
can further discuss the features and advantages of this amazing new product. 
GARY'S CORNER 
 

Hello everyone,  
 
By now all of our Preventative Maintenance customers should have received 

their annual Equipment Cost Analysis Reports and there may be some questions or 
concerns you would like to discuss.  Please give me a call and we can setup a time for 
me to come out and we can review the report together.  The girls have put a great deal 
of time and effort into preparing this valuable tool for your use, so why not utilize it.  
By reviewing your report we can easily determine how or what you can do to reduce 
costs.  At the same time, we can get up to speed on some of the news concerning your 
business and mine. 

 
In closing, I want to thank all of you for your business in 2003 and look 

forward to working closer with you in 2004. 
 
    Respectfully Submitted, 
 
 
 
     

Gary L. Derr 
    President 



 

 

UPCOMING HOLIDAYS 
 
St. Patrick's Day    3/17/04 
Spring Begins     3/20/04 
April Fool's Day    4/01/04 
Palm Sunday - Daylight Savings Begins 4/04/04 
Passover    4/06/04 
Good Friday    4/09/04 
Easter     4/11/04 
Secretaries Day    4/21/04 
Mother's Day     5/09/04 
Memorial Day    5/31/04 
**As always, we will have a service technician on-call 
to take care of any emergencies you may have to 
ensure your holidays are enjoyable.** 
Contact us at 1-800-938-COOL. 

 

Happy Birthday!
 

John Anzalone  05/11
Matt Harman  05/12
Gary Derr  06/05
Bill Blade  06/21
Matt LeMaitre  07/09
Frank Diamente  10/30
Sean O'Connell  10/31
Kim Picciotti  12/26
Kristen Diamente  02/18
Cheryl Derr  02/19
Don Rohrbaugh  03/04
 
 

 

Another addition to the D.R.I. Staff -  
 

John started with Diversified Refrigeration on February 
11th.  He comes to us with 5 years of HVAC experience.  He 
is very eager to learn as much as he can and proves to be an 
asset to our company. 
 
John currently resides in Horsham, PA with his family.  In 
his spare time, John enjoys shooting pool and tinkering 
around with cars at his buddy's garage. 
 
We are excited to have John aboard and look forward to 
working with him on a long-term basis. 

♦ The game of basketball was first played using a 
soccer ball and two peach baskets. 

♦ The only one-syllabled U.S. State is Maine. 
♦ A stamp shaped like a banana was once issued in the 

country of Tonga. 
♦ The first sailing boats were built in Egypt. 
♦ There are towns named Sandwich in Illinois and 

Massachusetts. 
♦ Atlantic salmon are capable of leaping 15 feet high. 
♦ Theodore Roosevelt was the only president blind in 

one eye. 
♦ Giraffes have no vocal chords. 
♦ The bullfrog is the only animal that never sleeps. 
♦ The first TV network kids show in the U.S. was 

"Captain Kangaroo". 
♦ In 1926, the first outdoor mini-golf courses were 

built on rooftops in NYC. 
♦ An ant can lift 50 times its own weight. 
♦ The largest cheese ever-made weighed 57,508 lbs. 
♦ A ten-gallon hat holds less than a gallon of liquid. 
♦ August has the highest percentages of births. 

Spring Tips for Allergy Relief 
 
With spring rains, there's more 
mold growth inside and outside 
your home.  Flowers, trees, weeds, 
and grasses also begin to blossom.  
And spring cleaning will stir up 
dust mites through out the home.  
Here are a few tips: 
1. Keep pollen under control.  

Wash bedding every week in 
hot water.  Wash your hair and 
shower before going to bed, 
since pollen can accumulate in 
hair. 

2. Clean every surface.  Wear a 
mask and gloves when 
cleaning, vacuuming, or 
painting to limit dust and 
chemical exposure.  Vacuum 
twice a week. 

3. Wash rugs.  Limit throw rugs 
to reduce dust and mold.  If 
you do have rugs, make sure 
they are washable. 

4. Keep indoor air clean.  Change 
filters in A/C units and vents 
frequently this time of year.   FOR SALE: FORMULA ONE RACE TICKETS

 
 
June 19, 2004 - Qualify & Practice    
June 20, 2004 - Race Day 
 
2 tickets available for each event being held at the 
Indianapolis Motor Speedway.   

 
 

Paddock Penthouse Seats 
Box: 48 
Row: K 

Seats: 5 & 6 
Asking price: $350.00 

 
 

Call 215-249-0445 for more information. 
 

Give A Welcome To Our Newest Customers 
 
Provident Preclinical, Inc. Leesport MRI 
Sunrise of Haverford  Kargher's Chocolates 
Faulkner Collision Center C.J. Robinson 
Valerio Produce  Alterra Clare Bridge 
Curves - Warrington  Curves - Bethlehem 
Souderton School District Luther Woods 
Lu Lu Shriners   Hatboro Beverage 
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Recipes from Cheryl Derr's Kitchen……

Crème de Menthe Cheesecake 
 
2 pkg (8 oz pkg) cream cheese 
1/2 cup sugar 
1/2 tsp vanilla 
2 eggs 
4 tsp green crème de menthe 
1 OREO pie crust (6 oz) 
 
Prep: Mix cream cheese, sugar, and 
vanilla with electric mixer on medium 
speed until well blended.  Add eggs, mix 
until blended.  Stir in crème de menthe.  
Pour into crust and bake at 350 deg for 
40 min. or until center is almost set.  
Cool and refrigerate 3 hours or 
overnight. 

Cherry Dijon Glazed Ham 
 
6 Tbsp Grey Poupon Dijon Mustard 
2-1/2 to 3-1/2 lb. Fully cooked boneless ham 
1 can (16-1/2 oz) pitted  dark sweet cherries 
1/2 cup red wine 
1/4 cup firmly packed dark brown sugar 
4 tsp cornstarch 
1 Tbsp frozen orange juice concentrate 
 
Prep: Brush 4 Tbsp mustard over ham.  Bake acc
directions.  Drain cherries, reserving syrup.  Blen
syrup, wine, brown sugar, remaining mustard, co
orange juice concentrate in small pan.  Cook on 
heat, stirring constantly until mixture thickens an
boil.  Reserve about 1/3 cup of sauce to use as gl
cherries to remaining sauce and keep warm.  Spo
sauce over ham during the last 30 minutes of coo
Serve ham with cherry sauce. 

   
Irish Potatoes 
 
2 lbs powdered sugar 
1 stick butter (do not substitute margarine) 
8 oz cream cheese 
1/2 teaspoon salt 
1 1/2 teaspoon vanilla 
1 lb shredded coconut (omit to make plain butter cream candies) 
ground cinnamon 
 
Prep: Blend powdered sugar, salt, butter, and cream cheese until 
smooth.  Add vanilla and blend.  Add coconut and stir in completely.  
Cover and chill mixture for 3 hours in refrigerator.  Roll into balls, do 
not round perfectly as imperfections make the candy look more like 
potatoes.  Roll balls in cinnamon.  Serve cool or at room temperature. 
 
**Alternately - dip in dark chocolate to make "Easter Eggs".  Chill 
before serving. 
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Crab Cakes 
 
1 lb crab meat 
1 cup seasoned bread crumbs 
1 large egg 
1/4 cup mayonnaise 
1/2 teaspoon salt 
1/4 teaspoon pepper 
1 teaspoon Worchestershire sauce 
1 teaspoon dry mustard 
margarine, butter, or oil for frying 
 
Prep: In a bowl, mix bread crumbs, egg, mayonnaise, 
and seasonings.  Add crab meat and mix gently but 
thoroughly.  If mixture is too dry, add a little more 
mayonnaise.  Shape into 6 cakes.  Cook cakes in a 
frying pan, in just enough fat to prevent sticking, 
until they are browned (approx. 5 minutes on each 
side). 



 

 

DIVERSIFIED REFRIGERATION, INC. 
105 HIGH STREET 
DUBLIN, PA 18917 

 

DIVERSIFIED REFRIGERATION 
INCORPORATED 

Complete staff of certified refrigerant handling and reclaiming
technicians & full line of service trucks with on-board 

refrigerant reclaiming units. 
 

Refrigeration * Air Conditioning * Duct Work Design & Installation 
Environmental Chambers * Ice Machine * M.R.I. Equipment 
Certified Aerco Boiler Service * Air-Dryer Service & Repair 

PLANNED PREVENTATIVE MAINTENANCE 
24-HOUR EMERGENCY SERVICE 

1-800-938-COOL 
 
Phone: 215-249-0445            Fax: 215-249-0511

 


