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quton’s Update

As Dayton’s Heating & Cooling has grown, it became clear that keeping
plumbing under a separate name created unnecessary confusion.
Different logos. Different branding. Different recognition.

Even though it was the same team, same standards, same commitment.

By consolidating everything under Dayton's Heating, Cooling & Plumbing, we're
making it simpler for our customers.

One name.
One logo.
One trusted company.

This change allows us to strengthen brand recognition, streamline marketing,
and make it crystal clear who to call for total home comfort.
Same great people. Same quality service.
Just one powerful brand moving forward.
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/Around The Shop
James and Jeremy spent a few days at the

WWETT Show checking out the latest in sewer
and wastewater equipment.

Because of that trip, were adding a few new
services to our lineup: residential & light
commercial jetting, sewer line descaling, and
spot sewer main relining for small repairs.
It's always a good week when the guys come
back from a show ready to level up what we
can offer our customers!

Jerod came back from a
service call with more than
just a completed job, he was
gifted a space LEGO set from
a happy customer!
We'd say that's a pretty stellar
review of a job well done.
Nice work, Jerod!

The whole crew, all in
one place!

This team is the
reason we're able to
serve our customers
the way we do every

single day. Proud of
every single one of
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EMPLOYEE

OF
THE MONTH |

Zach Gilbert, one of our talented Install Leads, has been
chosen as our April Employee of the Month for his
exceptional work and dedication. Zach consistently
demonstrates strong leadership in the field, ensuring
each installation is completed efficiently and to the
highest standard. His attention to detail, positive attitude,
and commitment to both his team and our customers
truly set him apart. We're proud to recognize Zach for the
impact he makes every day and grateful to have him as
part of our team.
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Beginner Stained Glass Semester | April 2nd 10am | Glassy Studios 1009
16th St Bedford, IN Tickets/ Registration Required - visit website for more
info

Backroads Vendor Market Spring Fling | April 3rd and 4th | Lawrence
County Fairgrounds Bedford, IN

Easter Egg Hunt/Breakfast with Bunny | April 4th 9am-12:30pm | Murray
Park Bedford, IN

Mad Paws Doggie Egg Hunt | April 4th Tom | Switchyard Park
Bloomington, IN

Easter Bourbon Hunt @ Hard Truth | April 5th T0am | Hard Truth Distilling
Nashville, IN | Tickets Required 21+

Spring Market @ The Farm Event Center | April 10th 4pm | 1240 Rivervale
Road Mitchell, IN

4th Annual Earth Day| April 18th 12pm | Switchyard Park Bloomington, IN

Books & Blooms | April 19th 2-4PM | 16 Indiana Trails Ridge, Bedford, IN :
Sam'’s Shelf

Ladies Tea & Silent Auction | April 25th 1-3pm | First Baptist Church
Bedford, IN | Event by Lawrence County Cancer Patient Services | Tickets
Required

Bloomington Music Expo Spring 2026 | April 25th 10am-4pm | Switchyard
Park Bloomington, IN | Admission is cash only

Don’t forget
to follow us
for more
updates,

events, and
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Javion s Cookbook

CARROT CAKE

Preheat the oven to 350°F.

1.To make the cake, grease a 9x13-inch cake
pan generously with nonstick cooking spray
or butter. Line the bottom of the pan with
parchment paper and grease the
parchment.

2.Grate the carrots on a box grater directly into
a large mixing bowl. Add the brown sugar,
vegetable oil, eggs, pumpkin pie spice, and
salt and whisk until fully combined.

3.Add the flour, baking powder, and baking
soda. Use the whisk to gently stir the batter
just until no streaks of flour remain.

|ng redlents 4.Pour the batter into the prepared pan. Bake
Cake until a toothpick inserted into the center of

e Nonstick cooking spray the cake comes out clean, 35 to 45 minutes.
e 18 ounces carrots, scrubbed clean or 5.Let the cake cool completely in the pan on a

peeled wire rack, about 1 hour.
e 13/4 cups light brown sugar Make the frosting:
* 1 cup vegetable oil 1.While the cake finishes cooling, make the
 4large eggs cream cheese frosting.
e 1tablespoon pumpkin pie spice 2.In a large bowl, use a hand mixer to beat the
* 1teaspoon kosher salt softened cream cheese and butter on

2 1/2 cups all-purpose flour
2 teaspoons baking powder
1 teaspoon baking soda

medium-high speed until fully combined and
smooth, about 2 minutes. Add the powdered
sugar, salt, and vanilla. Beat on low speed for
30 seconds, then increase to medium-high
and beat until fully combined and creamy,
about 3 minutes.
Frost the cake:

1.Use an offset spatula or the back of a spoon
to spread the frosting over the top of the
cooled cake. Slice and serve.

Cream Cheese Frosting

e 8 ounces cream cheese, softened
1 stick (4 ounces) unsalted butter,
softened
3 cups powdered sugar
1/ 4 teaspoon kosher salt
1 teaspoon vanilla extract

Store the cake, covered, in the refrigerator for up to 5 days.


https://www.simplyrecipes.com/how_to_quickly_soften_cream_cheese_for_cheesecake/

( Coloring Contest \
Rules

1. Color the page

2. Fill out bottom info

3. Submit your entry one of
three ways :

a.Email to
Office@daytonshvac .com
b. Mail to 1304 9th St,

Bedford, IN, 47421
c. Bring into our office
4. Winner will receive $25
gift card via mail

Receipt Deadline:

: K May 1, 2026 ** J
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. R red field
“First & Last Name: 9

*Home/ Mailing

Address: ) )

Street Address City State Zip Code
Phone Number:
(] Overby f Ag
Your Email (] Underby f Ag
nnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnn ‘s first name, prize won, and photograph (all at
Dayton’s discretion) for future marketing purposes.
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Breathe Easier at Home

Indoor Air Quality (IAQ) Solutions That Work for You

The air inside your home can be 2-5 times more polluted than outdoor air. From
allergens and odors to bacteria and viruses, Indoor Air Quality products help create a
cleaner, healthier, and more comfortable home for you and your family—year-round.

Is the Air in Your Home Really Clean?

Check all that apply:
(] Allergy symptoms that never seem to go away

(] Pet, cooking, or musty odors lingering in the air

(0] Dust showing up again right after you clean

(] Past mold, mildew, or moisture concerns

(] Concerned about germs circulating through your HVAC
system

If you checked one or more, an IAQ solution could
make a noticeable difference.

iWave® Air Purification
Whole-home air pburification How it works: The iWave system installs
P directly in your HVAC system and uses

that works silently in the ionization technology to reduce

background. contaminants as air circulates
throughout your home.

Benefits:
Reduces bacteria, viruses, mold spores, and

allergens

Helps eliminate odors from pets, cooking, and

smoke

Little to no replacement parts or ongoing
maintenance

o Safe for people, pets, and plants

Perfect for: Families, allergy sufferers, pet owners,
and anyone wanting cleaner air without added
upkeep.

Ask your service tech about Indoor Air Quality solutions and find

out what's bhest for your home!
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	Around The Shop
	James and Jeremy spent a few days at the WWETT Show checking out the latest in sewer and wastewater equipment. Because of that trip, we’re adding a few new services to our lineup: residential & light commercial jetting, sewer line descaling, and spot sewer main relining for small repairs. It’s always a good week when the guys come back from a show ready to level up what we can offer our customers!
	The whole crew, all in one place! This team is the reason we’re able to serve our customers the way we do every single day. Proud of every single one of them.
	Tech Tip
	Check your filters & thermostat batteries regularly


	Employee OF  THE MONTH
	Zach Gilbert
	Beginner Stained Glass Semester | April 2nd 10am | Glassy Studios 1009 16th St Bedford, IN Tickets/ Registration Required – visit website for more info
	Backroads Vendor Market Spring Fling | April 3rd and 4th | Lawrence County Fairgrounds Bedford, IN
	Easter Egg Hunt/Breakfast with Bunny | April 4th 9am-12:30pm | Murray Park Bedford, IN
	Mad Paws Doggie Egg Hunt | April 4th 1pm | Switchyard Park Bloomington, IN
	Easter Bourbon Hunt @ Hard Truth | April 5th 10am | Hard Truth Distilling Nashville, IN | Tickets Required 21+
	Spring Market @ The Farm Event Center | April 10th 4pm | 1240 Rivervale Road Mitchell, IN
	4th Annual Earth Day| April 18th 12pm | Switchyard Park Bloomington, IN
	Books & Blooms | April 19th 2-4PM | 16 Indiana Trails Ridge, Bedford, IN : Sam’s Shelf
	Ladies Tea & Silent Auction | April 25th 1-3pm | First Baptist Church Bedford, IN | Event by Lawrence County Cancer Patient Services | Tickets Required
	Bloomington Music Expo Spring 2026 | April 25th 10am-4pm | Switchyard Park Bloomington, IN | Admission is cash only
	Don’t forget to follow us for more updates, events, and behind the scenes!
	@daytonshvac

	Dayton’s Cookbook
	Carrot Cake
	Preheat the oven to 350°F.
	To make the cake, grease a 9x13-inch cake pan generously with nonstick cooking spray or butter. Line the bottom of the pan with parchment paper and grease the parchment.
	Grate the carrots on a box grater directly into a large mixing bowl. Add the brown sugar, vegetable oil, eggs, pumpkin pie spice, and salt and whisk until fully combined.
	Add the flour, baking powder, and baking soda. Use the whisk to gently stir the batter just until no streaks of flour remain.
	Pour the batter into the prepared pan. Bake until a toothpick inserted into the center of the cake comes out clean, 35 to 45 minutes.
	Let the cake cool completely in the pan on a wire rack, about 1 hour.
	Make the frosting:
	While the cake finishes cooling, make the cream cheese frosting.
	In a large bowl, use a hand mixer to beat the softened cream cheese and butter on medium-high speed until fully combined and smooth, about 2 minutes. Add the powdered sugar, salt, and vanilla. Beat on low speed for 30 seconds, then increase to medium-high and beat until fully combined and creamy, about 3 minutes.
	Frost the cake:
	Use an offset spatula or the back of a spoon to spread the frosting over the top of the cooled cake. Slice and serve.
	Ingredients
	Cake
	Nonstick cooking spray
	18 ounces carrots, scrubbed clean or peeled
	1 3/4 cups light brown sugar
	1 cup vegetable oil
	4 large eggs
	1 tablespoon pumpkin pie spice
	1 teaspoon kosher salt
	2 1/2 cups all-purpose flour
	2 teaspoons baking powder
	1 teaspoon baking soda

	Cream Cheese Frosting
	8 ounces cream cheese, softened
	1 stick (4 ounces) unsalted butter, softened
	3 cups powdered sugar
	1/4 teaspoon kosher salt
	1 teaspoon vanilla extract




	Coloring Contest Rules
	Color the page
	Fill out bottom info
	Submit your entry one of three ways :
	Email to Office@daytonshvac.com

	Mail to 1304 9th St, Bedford, IN, 47421
	Bring into our office
	Winner will receive $25 gift card via mail
	Receipt Deadline:         May 1, 2026 **
	Required fields*
	State
	Zip Code
	Street Address
	City

	Phone Number:
	Over 5 Years of Age
	Under 5 Years of Age
	*First & Last Name:
	*Home/ Mailing Address:
	*Your Email:
	Breathe Easier at Home
	The air inside your home can be 2–5 times more polluted than outdoor air. From allergens and odors to bacteria and viruses, Indoor Air Quality products help create a cleaner, healthier, and more comfortable home for you and your family—year‑round.
	Is the Air in Your Home Really Clean?
	iWave® Air Purification Whole‑home air purification that works silently in the background.
	Benefits:

	Ask your service tech about Indoor Air Quality solutions and find out what’s best for your home!


