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SUMMER THOUGHTS:
"And so with the sunshine and the great
bursts of leaves growing on the trees, just
as things grow fast in movies, I had that
familiar conviction that life was
beginning over again with summer."
-F. Scott Fitzgerald, The Great Gatsby

"A perfect summer day is
when the sun is shining, the
breeze is blowing, the birds
are singing, and the
lawnmower is broken."
-James Dent

Not getting our emails?
Make sure you are

signed up! 
Call our office at 702-

838-8590 or e-mail us at
info@smawm.com!
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VISIT OUR NEW 
LAS VEGAS OFFICE!

OUR LAS VEGAS OFFICE IS LOCATED AT 7251
W. LAKE MEAD BLVD. 

SUITE 510 
LAS VEGAS, NV 89128. 

WE ARE ON THE 5TH FLOOR OF THE BANK
OF NEVADA BUILDING.
OUR HENDERSON OFFICE REMIANS THE
SAME.

SUMMER 2023

A COMPLETE RETIREMENT 360° TOOLKIT INCLUDING THE NEW
BOOK IS AVAILABLE FOR DOWNLOAD AT WWW.ASKSMA.COM

BRAD'S NEW BOOK HAS BEEN RELEASED!!

A word from our CTO (Chief Treat Officer) Chiko: 

JUNE 23RD IS NATIONAL BRING YOUR DOG TO WORK DAY!

we are here!



SMA WEALTH MANAGEMENT

watch our Financial Seminars 24/7!! 

Visit our website and click on our "Seminars on Demand" tab!

PAGE 3

SUMMER HARVEST 
CHEDDAR QUESADILLA


YIELD: 2 SERVINGS   PREP TIME: 10 MINUTES
COOK TIME: 10 MINUTES
TOTAL TIME: 20 MINUTES

SUMMER 2023

1/2 tablespoon olive oil
1 ear fresh corn, kernels sliced off
1/2 medium red onion, thinly sliced
2 large flour tortillas
4 ounces grated Cabot Alpine cheddar cheese (or your favorite
sharp cheddar)
3 medium ripe heirloom tomatoes, sliced
handful fresh basil leaves

INGREDIENTS

IINSTRUCTIONS
Place the olive oil in a large over medium heat. Once hot, add the corn and red onion and sauté for about 5
minutes until softened. Transfer to a small bowl and set aside.
Place 1 tortilla in the skillet and cover with half the cheese. 
Place half the sliced tomatoes on one side of the tortilla and half the corn/onion mixture on top
of the tomatoes. Arrange half the basil leaves on top of the corn then cover the skillet with a lid
for 1-2 minutes until cheese is melted.
Remove the lid. Using a spatula, flip the cheese only half of the tortilla over top of the half with
the toppings. Press down gently on top. Let cook another minute then transfer to a plate and cut
into wedges.
Repeat process with remaining tortilla and toppings for the second quesadilla.

BRAD ON TV!!

WATCH ALL OF BRAD'S TELEVISION INTERVIEWS ON
OUR WEBSITE AT 

WWW.ASKBRADZUCKER.COM
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VISIT OUR WEBSITE!

OPEN THE CAMERA APP ON YOUR
MOBILE DEVICE
CENTER THE QR CODE ON THE SCREEN
AND HOLD YOUR PHONE STEADY FOR A
COUPLE OF SECONDS.
TAP THE NOTIFICATION THAT POPS UP
TO OPEN THE LINK!

HOW TO USE THIS QR CODE:
1.

2.

3.


