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Like our Facebook to be 
kept in the loop about 
specials and offers here 
at Holly’s exclusively 
for our Facebook Fans!

Is your information 
updated?

Double check to 
make sure we have 
all your information 

updated.  
You can do so by 

going to:
myownrewards.com

Are you missing out on 
FREE food?

Enjoyed your visit? 
Tell others!

Simply bring in this certificate 
JAN 1 – JAN 31, 2020 
and receive 20% Off Your Bill!

Not valid with any other offer. Must present certificate. 
Alcohol not included.  OFFER EXPIRES 1/31/20

20% OFF 
YOUR BILL!

What moves faster,
heat or cold?

ANSWER: Heat, silly! It's easy to catch cold!

GET
1/2 Off

THE KID’S MENU
ON SUNDAYS!

Hey Kids...



Expires JANUARY 31, 2020
One entry per person. Must present this certificate to enter.

Answer:    Name:     

Phone/Email:       

How tall is the
tallest snowman
ever built?

A.  52 ft
B.  74 ft
C.  91 ft
D.  113 ft

Every month we will ask you a trivia question and
the first 3 people that can  tell us the correct answer

will win a FREE appetiZer.

FREE! (Up to $8.99)
appetiZer

"I highly recommend Holly's. The service is 
excellent, the portions are generous, they 

make their salad dressing in house, and the 
prices are good. You can't go wrong eating 

here." -Shannon C.
"Holly's is a great experience. Service is prompt and 

efficient. Food is always good. Love the specials and the 
soups that they have. Something different everyday.  I 
always look forward to my trips to Holly's"  -Alicia O.

"Great lunch at Holly's!!  We sat at 
the bar and had one of the best 

margaritas!!  Our bartender was very 
attentive and friendly.  Will definitely 

go back!"  -Scott D.

What They're Saying About Us!

Source: tasteofhome.

ALL DAY 
Red Beans & Rice

Directions:

1.  Sort beans and rinse in cold water. Place beans in a 3-qt. slow cooker. Add 4 cups water; cover 
and let stand overnight.

2.  Drain and rinse beans, discarding liquid. Return beans to slow cooker; add the ham hocks, 
onion, garlic, cumin and remaining water. Cover and cook on low for 8-10 hours or until beans 
are tender.

3.  Remove ham hocks; cool slightly. Remove meat from bones. Finely chop meat and return 
to slow cooker; discard bones. Stir in the tomato, pepper and salt; cover and cook on high for 
30 minutes or until pepper is tender. Serve with rice. FREEZE OPTION: Freeze cooled bean 
mixture in freezer containers. To use, partially thaw in refrigerator overnight. Microwave, 
covered, on high in a microwave-safe dish until heated through, gently stirring and adding a 
little water if necessary.

1 cup dried red beans

7 cups water, divided

2 smoked ham hocks

1 medium onion, chopped

1-1/2 teaspoons minced garlic

1 teaspoon ground cumin

1 medium tomato, chopped

1 medium green pepper, chopped

1 teaspoon salt

4 cups hot cooked rice

Ingredients:

INGREDIENTS
•  750ml Tito’s Handmade Vodka
•  16 cups lemonade
•  1 cup strawberries, blackberries, 
      and blueberries

DIRECTIONS
•  Combine Tito’s Handmade Vodka and 
lemonade in an infusion jar or pitcher.
•  Serve over ice in a mason jar mug and 
show your team spirit with garnishes.

TITO'S TOUCHDOWN 

FROZEN
CROSSWORD PUZZLE


