
 Balita Sa Pansitan 
 O C T - D E C  2 0 0 9  

Hours of Operation: 

11:30am - 8pm Mon, Wed, Thu 

11am - 12midnight Friday and Saturday 

11am - 3pm Sunday 

CLOSED ON TUESDAYS 

Lunch Buffet on Weekdays 11:30am-2pm 

Brunch Buffet on Weekends 11:00-3pm 

Ala Carte Menu on Evenings  

Lumpia, Pansit atbp. 

Filipino Restaurant and Café 

www.lumpiapansitatbp.com 

301-527-7788 

 

Festival Shopping Center 

213 Muddy Branch Road 

Gaithersburg, MD 20878 

 

 

 

 

 

 

 

 

 

Cho’s Corner 

In the Philippines, Pansit is 

commonly served during 

birthday celebrations because 

it signifies hope of long life.  

For tips on how to make sure 

your pansit remain long after 

cooking, see CHO’s, page 3. 

 

To unsubscribe, send email to 

info@lumpiapansitatbp.com. 

 Portion of our sales during the whole month of November will 

be donated to the Philippine National Red Cross via the American Red 

Cross to help the victims of the floods and typhoons in the Philippines.  

At Lumpia, Pansit atbp, when you eat, they eat.  

 Give until it hurts.  Contact Lumpia, Pansit atbp. to find out  

how you can help or donate directly to PNRC or ARC.  Thank you for 

your support.         See GIVE, Page 2  

 Every Fridays and Saturdays from 8 pm to 12 pm.  Limited 

seats only.  Call 301-527-7788 for reservations.  Songbooks available 

at 7pm and mic opens at 8pm.  Cover charge applies to checks less 

than $10/person. 

Karaoke Singing Contest begins November 6, 2009.  

Visit us during Karaoke Nights to register. 

KARAOKE NIGHT AT LPA 

This special end October 29th 

Happy Hours 

$1.00 OFF all beer 

4 pm– 7pm 

 With Thanksgiving and Christmas just around the corner, there 

is no better time to place your catering orders or to book your 2009 

Holiday Party! Whether it is a family gathering or office celebration, 

Lumpia, Pansit atbp. has the best deal and perfect venue for both you 

and your guests.  Envision your festive event, and we will help you 

make it happen.           See SPECIALS, Page 3 

Specials for Special Days 

http://www.lumpiapansitatbp.com/uploads/LPA_Menu.pdf
http://www.lumpiapansitatbp.com
mailto:info@lumpiapansitatbp.com.?subject=Unsubscribe-Balita%20Sa%20Pansitan


Customer Sa 

Pansitan 
 

Customer:  Miss, Halo–halo nga. 

Friend:  Ang lamig lamig maghahalo- 

halo ka! 

Customer: Eh bakit pag mainit ang 

panahon nagkakape ka? 

 

Customer: “Hot tea nga, yung mainit 

ha?” 

Wait Staff: “So ayaw niyo ng cold?” 

Customer: “Yes please.” 

 

Customer:  Gusto ko “pinakbet.” 

Please without ampalaya ha?  

Without bagoong and kalabasa also.  

Puwede bang cook it with tilapia 

instead of baboy.   

Wait Staff:  Sir, do you want to order 

“diningding” instead? 

 

Pakahulugan 
 

1. Advocacy Group  

2. Flu-shot 

3. Food stamps  

 

See SAGOT 3rd Column 

Great Gift Ideas! 
 

Lumpia, Pansit atbp. 

Gift Card 

Available in $25, $50, and $100 

 

SAGOT sa Pakahulugan 

1. Grupong Taga-taguyod 

2. Turok-trangkaso 

3. Mga may tatak na perang pa- 

    pel para sa libreng pagkain 

 
Courtesy of Social Security Administration. 

 

Send Money to 

Your Love Ones in the 

Philippines 

Via the PNB Automated Remittance  

Machine now located at LPA. 

Just $5 annual membership and 

as low as $3.98 per transaction. 

Request for your Global Filipino Card at  

Lumpia, Pansit atbp.   

GIVE from Page 1 
You can donate directly to Philippines 

National Red Cross:  http://

www.redcross.org.ph/Site/PNRC/
wtd.aspx 
 
Or via: 
American Red Cross Central Maryland 
4800 Mount Hope Drive 
Baltimore, Maryland 21215 
Beneficiary: Philippine National Red Cross 
Attn: Carol Ronis  

 
 When sending money via the 

ARC, make sure you write a note that 
the beneficiary will be the Philippine 
National Red Cross.  Provide your 
name and address if you want a re-
ceipt sent to you. 

 

Leadership  vs.  

  Management 
 
 Managers have subordinates, 
while Leaders have followers. 
 Managers lead by showing 

example, while Leaders lead by ex-
ample. 
 Managers oversee the growth 
of their subordinates, while Leaders 
mold the growth of their followers. 
 Managers manage situations, 
while Leaders lead people. 

 
Are you a Manager or are you a 
Leader?   

 
Sometimes you have to be a Manager 
but often you have to be a Leader. 

 

BUGTONG 

1. Ayan na si Kaka, pabukabu-

kaka. 

2. Dalawang magkaibigan, nag- 

uunahan. 

3. Nagtago si Pedro, ngunit na-

kalitaw and ulo. 

       SAGOT next issue 

http://www.redcross.org.ph/Site/PNRC/wtd.aspx
http://www.redcross.org.ph/Site/PNRC/wtd.aspx
http://www.redcross.org.ph/Site/PNRC/wtd.aspx


We are open on Thanksgiving Day,  

November 26th from 11:00 am to 3:00 pm. 
We will close early on Christmas Eve,  

December 24th, at 4:00 pm.  Closed Christmas Day. 

Thanksgiving Day Special 
 

Place your Thanksgiving Day  

catering order by  

November 14th and get  

10% OFF. 

Thanksgiving Day Special 
 

FREE Litson Manok  
for catering orders worth over $100.00 

 

Good only for catering orders placed before  

November 6th.  Available for pick-up on  

Thanksgiving Day  before 3:00 pm. 

Christmas Eve Special 
 

Place your Christmas Eve  

catering order by  

December 19th and get  

10% OFF. 

Christmas Eve Special 
 

FREE Litson Manok  
for catering orders worth over $100.00 

 

Good only for catering orders placed before  

December 12th.  Available for pick-up on  
Christmas Eve before 4:00 pm. 

SPECIALS 

ANNOUNCEMENTS 

Ad Space Available 
Proceeds from these Ad spaces go to 

Calle San Francisco Multi-Purpose Cooperative 

Cho’s Corner 
 

Cooking Tips 
 

“How to Keep Your Pansit (noodles) 

Long” 

 

Do not over soak the pansit, especially 

the bihon (rice noodles).  Over soaked  

pansit tends to break apart easily dur-

ing the cooking process. 

 

Use the flipping/folding technique 

when cooking and mixing the ingredi-

ents.  Flipping technique is done just 

like turning over a pancake.  When 

mixing, slide the spatula across the 

bottom of the kawa (wok), and up the 

side, turning the food over. Repeat the 

motion until the food is fully mixed.  

Avoid poking or jabbing into the noo-

dles, this will definitely cut the noo-

dles and shorten your life (just kid-

ding). 

 

Food Safety Tips 
 

“How to Ensure That Your Food is 

Fully Cooked”  

 

“Puwede Na Yan” (Good Enough) is 

not a good philosophy when cooking.  

Uncooked food may result in food 

borne illness and overcooked food 

may ruin the quality of your dish. 

 

Buy and use a thermometer.  Proper 

“internal food temperature” will en-

sure that your food is fully cooked and 

tells you  when to stop the cooking 

process.  Here’s the recommended 

maximum internal cooking tempera-

ture: 

 

Fish - 145°F 

Beef - 160°F 

Pork - 160°F 

Chicken - 165°F 

www.filipinomass.com 

Every 2nd Sunday 

http://www.lumpiapansitatbp.com/Open_House_Foundation.html

