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“OUR MISSION IS TO PROVIDE ALL PEOPLE THE TECHNOLOGY THEY
NEED FOR EVERYDAY LIFE, WE MAKE IT HAPPEN.”

This February our company CMO
created a Super Bowl survey of who
we thought would make it to the
finals, here are the results:

Superbowl team predictions

.

® Buccaneers and Bills = Packers and Bills

= Chiefs and Packers = Chiefs and Buccaneers

We took a company survey to see
what teams' people think are going
to the Super Bowl and why?
Buccaneers and bills seemed to be
the number one choice with 43% of
the choosing it as their number one
choice. When asked most people said
1t was due to how dominate Josh
Allen and Tom Brady are, The best
response was for sure from our
Database manager and Customer
Contract Specialist saying, “The
Bills are dange.”

We make IT happen

Contact us:
Email: techcentral.ny@veinternational.org

Website:
https://nytechcentral.wixsite.com/website
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(585) 267-2147




You all know and love Tech central, from our great products to our great
deals. Tech Central is your go to place to get your technology needs, but
what goes on behind the scenes? Keely Culhane designed our website, and
continually updates it with monthly promotions and new product lines.
Michael Woodams is the hard-working number cruncher who makes sure
our sales are recorded and tracks our sales. Will Postler over sees
marketing, and makes sure things are running smoothly, reaching out to
different companies. Our CEO Morgan strongly leads our company and
proudly represents us at TechCentral. Together we are an unstoppable

team who works hard to be the best firm in New York!

Products of the Month

TechCentral has done
very well in our most

recent trade fairs where A
our top of the line { \
gadgets and aCCGSSOI'ieS | Phone 12 Sales Price $1292 Apple Watch Sale Price S404 Sauna Sale Price S5000

at a reasonable price.

By our third trade fair
we had sold almost
$22,000 worth of

products!




Meet our CEO- Morgan Vidal

Favorite Food: Steak
Favorite Color: Blue

Favorite Hobbies: Softball, volleyball,
and hanging out with friends

Interesting things about Morgan:
CEO of her own company Homerun
Hitter, and she seeks to play college
level softball




“Today is your opportunity to build the tomorrow you want.”

TechCentral Sales

Trade Show Sales

TechCentral’s sales have been on the
rise with the recent trade shows.
November proved strong with
$10,378.36 of sales, while in December
TechCentral hit a rough patch with
only $2,582.98 in sales. However, our

team took our experiences at these two 21.984.76

January

$2.582.98

December

trade shows to prepare for our January
trade show, where TechCentral had
their biggest sales yet, totaling
$21,984.76! A 60% increase in trade
show sales from the last two combined
shows that TechCentral is on the path
for financial success.

A message from a member of our sales team:



https://nytechcentral.wixsite.com/website

%y New ' PRODUCT LINE - Workout Tech & Equipment

Peloton Bike for S2000 includes 6 month Membership Access

¥z (2]

& Peloton All-Access Membership

Buy Now

*as advertised
on our website*

Calling all TechCentral customers who are looking for a way to stay active
this winter! Head over to our website in the next few weeks to check out
our exclusive new product line GetFit. This line features the nationally
renowned Peloton bike, and a six-month all-inclusive membership to help
you kickstart your fitness goals! Reviews from all types of users speak
highly of the brand and these products. If your someone who gets bored of
the same workouts easily, do not worry! The line also includes a Peloton
treadmill, as well as other equipment like adjustable dumbbells to help you
change up your workouts weekly- go get moving!

L% TECHCENTRAL

*this month’s
TECHCENTRAL

WHERE TECHN .'WCLOGY promotion*

MEETS LOVE

alentines Sales are here. Use code
Cupid for 10% off your purchase

All socials: @echcentralny




Fun Step by Step cooking with our CTO!

In a large saucepan, heat the olive oil, garlic
and onion. Cook until soft. Add tomato paste
and cook until it appears “darker [in colour] / a
bit caramelised”. Add in the heavy cream. Add
in the red pepper flakes. [There is a special note
from the chef here to add in more flakes if you
like i1t extra spicy].

Sauce-Keep stirring until combined. Season
with salt and pepper. Remove sauce from the
heat.

Cook pasta separately. The chef uses shells but
Orecchiette would also work well. When the
pasta is done, save % of the pasta water before
draining. Add in the butter. Stir over a medium
heat til the butter has melted and the sauce is

“sauccyyyy’.

Add pasta — and the pasta water — to the sauce.
Add parmesan cheese and stir. Add more salt
and pepper to taste. Top with a sprinkling of
parmesan cheese and basil to serve.

And that, my friends, is Russian spicy pasta
sauce.




