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A new year is a fresh
start. We are back &
better than ever, with a
refreshed newsletter,
remodeled office, and the
employees and
equipment to service all
of your sod &
hydroseeding needs. We
plan to keep you updated
with all of the sod insider
tips & tricks, as well as
project and industry
updates. Of course we’ll
be sure to include our
favorite recipe spotlight
for those of you who like
to follow along with
those!

We are happy to work with you on
your FDOT projects to meet the
Department’s standard specs. We
are able to provide Bahia, Bermuda,
or a combination of the two in both
pallet & big roll form. We are able to
meet the requirements for varieties,
size, and installation, as well as
provide you with the necessary
harvest certifications after install. We
also have hydroseed mixes that
meet FDOT spec as well.

Our ordering process is pretty simple -
you can reach out to our office by
phone or email. Someone will be able to
assist you with getting the necessary
information for your project & if we are
unable to schedule it at that time, we will
promptly give you a call back to
schedule. We typically schedule 2-3
weeks in advance, but will do our best to
accommodate your needs. The more
notice you can give us, the better. 

Happy New
Year!FDOT Spec for Sod

Ordering Sod
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Our highway projects are more than just a Prime Contractor paving roads,
there are teams of subcontractors working to enhance driver safety,
roadway usability & decrease congestion. Our goal is to assist by ensuring
that our local roadways both aesthetically pleasing with green, vibrant
landscapes, and environmentally friendly by using a natural grass that is
native to the state of Florida. Proper materials, installation & maintenance
are key to meeting your inspector’s standards for final acceptance &
providing long lasting results. By adhering to our dedication to providing
quality sod material, as well as expert installation, we are proud of our
partnership with our customers to provide a transformation to our local
highways into scenic routes that enhance the natural beauty of our great
state. 

Our hydroseeders are on the move! Catch us throughout the
state working on commercial projects of all shapes & sizes. We
are happy to work with you to determine the specific
hydroseed mix that suits your project’s needs, whether that is
one of our standard mixes or a custom mix tailored to your site
soil conditions, all verified by an independent 3rd party soil
testing laboratory. We have the ability to correct poor soil
conditions, provide erosion control for slopes up to 1:1, and offer
topsoil alternatives for hard to access areas that heavy
equipment cannot easily spread healthy dirt or topsoil onto.
Contact us today to learn why hydroseeding could be a good
option for your project. 

Highway Projects

Hydroseeding Update

We prioritize protecting our payment rights & ensuring smooth project
workflows.  That’s why we file a Notice to Owner (NTO) on every job we
undertake. This critical step formally notifies property owners of our
involvement, securing our right to payment under Florida’s construction lien
law. By doing so, we maintain clear communication with all parties and
safeguard our business against potential payment disputes. Filing an NTO is
a proactive measure that helps us receive prompt payments and ensures
our hard work is recognized and compensated fairly, allowing us to
continue serving our community with dedication and integrity. Our filing of
an NTO is not a lien, nor is it a presumption that our valuable customers will
not pay us, it is simply a safeguard measure to protect our interests &
rights. We recommend passing this information along to your customers so
they are not surprised in the event they receive an NTO in the mail, as not
everyone is familiar with the process. 

Notice to Owner
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Cheesecake 

Crust

1 1/2 c graham cracker crumbs

1/3 c sugar 

1/2 c unsalted butter, melted

Filling

2 c cream cheese, softened

1 c powdered sugar

1 tsp vanilla extract

1 c heavy cream, cold

Topping

Berries, fruit, or jams of choice

Make the Crust:  in a medium bowl, mix the graham cracker

crumbs, sugar & melted butter until well combined. Press

the  mixture firmly into the bottom of a 9" springform pan. 

Chill in the refrigerator while preparing the filling. 

Prepare the filling: In a large bowl, beat the cream cheese

until smooth and creamy. Add the powdered sugar and 

vanilla extract, and continue to beat until well combined.

In a separate bowl, whip the heavy cream until stiff peaks 

form. Gently fold the whipped cream into the cream cheese

mixture until fully incorporated.

Assemble the Cheesecake: Spread the filling over the 

prepared crust, smoothing the top with a spatula. 

Refrigerate for at least 4 hours, or until

set. Overnight is best.  Add toppings

of choice, remove from

springform pan, slice and serve. 

Crust

Dessert 20 minutes 4 hours in refrigerator


