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Loren Velasquez
Operations Director

About Loren
Favorite Color—Purple
Favorite Food-Mexican
Favorite Animal-Wolf
Hobby– Working on my house and hanging out
with little Loren.
Blue peaks story-Loren quit plumbing in 2011 he
went to TSJC for there C N A program in 2012.
Loren started working with Blue Peaks in October
of 2012 and never looked back. Loren recently
became our new operations director.

New additions to the Blue Peaks Admin Staff!
Meet our new Finance Director
Maricruz Mora
Welcome we are exited to have you!!

Meet Blue Peaks Pets!!
Zoe has been a part of the Blue Peaks family for 3
years she belongs to Maria Burton and Currently
lives with the Spencer house girls. Poppy has been
a part of the Blue Peaks family since around 2011.
He lives with the Powel house girls. George the
turtle belongs to Sonya Lee she has had him since
February of 2021. George currently lives with the
Spencer house girls.

Pets

November Recipe
INGREDIENTS
1/2 c. uncooked rice
2 tbsp. extra-virgin olive oil, plus more for drizzling
1 medium onion, chopped
2 tbsp. tomato paste
3 cloves garlic, minced
1 lb. ground beef
1 (14.5-oz.) can diced tomatoes
1 1/2 tsp. dried oregano
Kosher salt
Freshly ground black pepper
6 bell peppers, tops and cores removed
1 c. shredded Monterey jack
Freshly chopped parsley, for garnish
DIRECTIONS
Preheat oven to 400°. In a small saucepan, prepare rice according to package instructions. In a large skillet over medium heat, heat oil. Cook onion until soft, about 5 minutes.
Stir in tomato paste and garlic and cook until fragrant, about
1 minute more. Add ground beef and cook, breaking up meat
with a wooden spoon, until no longer pink, 6 minutes. Drain
fat.
Return beef mixture to skillet, then stir in cooked rice and
diced tomatoes. Season with oregano, salt, and pepper. Let
simmer until liquid has reduced slightly, about 5 minutes.
Place peppers cut side-up in a 9"-x-13" baking dish and drizzle with oil. Spoon beef mixture into each pepper and top
with Monterey jack, then cover baking dish with foil.
Bake until peppers are tender, about 35 minutes. Uncover
and bake until cheese is bubbly, 10 minutes more.
Garnish with parsley before serving.

Ingredients
Pumpkin Cake Roll
3/4 cup (98g) all-purpose flour
1/2 tsp baking powder
1/2 tsp baking soda
1/2 tsp ground cinnamon
1/2 tsp ground nutmeg
1/2 tsp ground cloves
1/4 tsp salt
3 large eggs
1 cup (207g) sugar
2/3 cup (155g) pumpkin puree
1 tsp vanilla extract

Cream Cheese Filling
8 oz (226g) cream cheese, room temperature
2 tbsp (28g) salted butter, room temperature
1 1/2 cups (173g) powdered sugar
1 tsp vanilla extract
Instructions
1. Preheat oven to 350 degrees. Line a 15×10 inch jelly roll pan with parchment paper. Make sure the parchment paper sticks up at least an inch above the sides of the
pan on all sides. You’ll use the parchment paper later to lift the cake out of the pan
and roll it up.
2. In a large bowl, combine the flour, baking powder, baking soda, spices and salt.
Whisk to combine, then set aside.
3. In another bowl, whisk the eggs, sugar, pumpkin puree and vanilla extract together until well combined.
4. Add the dry ingredients to the wet ingredients and fold together just until combined. Do not over mix.
5. Pour the batter into the prepared pan and spread into an even layer.
6. Bake for 13-15 minutes, or until a toothpick inserted into the middle comes out
clean.
7. Remove the cake from the oven and immediately lift the cake out of the pan using
the parchment paper and place on the counter.
8. While the cake is hot, use the parchment paper the cake was baked in and start
at the shorter end of the cake to slowly roll the cake up. Set the cake aside to cool
completely.
9. When the cake has cooled and is ready to be filled, make the filling. Add the
cream cheese, butter, powdered sugar and vanilla extract to a large mixer bowl and
mix until well combined and smooth.
10. Unroll the cake roll very carefully, looking out for areas where it may be sticking
to release it.
11. Spread the filling evenly onto the unrolled cake, then roll it back up without the
parchment paper.
12. Wrap it up in plastic wrap and refrigerate for at least an hour to firm up.
13. When ready to serve, dust the top of the cake roll with powdered sugar. Cut into
slices.
14. Cake roll is best when served chilled and stored well covered in the fridge.
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