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First and foremost, I would like to wish all of our team members and their families Happy New Year! We are anxiously 
looking forward to what 2015 will bring to William R. Nash.  While we have dealt with some up and down times these past 
few years, 2015 looks to be a very successful year for Nash with positive growth in both sales revenue and pro�tability.

We have been able to obtain this through relationships with existing clients and through the creation of new relationships 
with �rst time Contractors and most importantly Owners.  Typically, once our company gets the opportunity to work on a 
project for a new client, we become their preferred Mechanical Contractor.  We have been in the past, and still are a 
recognized leader in Mechanical Construction and are best known for our ability to work under high pressure scenarios,         
unreasonable time constraints, and di�cult job conditions.

This is not because of any one thing or any one individual. This is because of what all of the team members of this 
orgnanization do.  I am constantly complemented on the professionalism of our sta�, the amount of technical know-how 
we possess, and our ability of getting the job done.  

For that we are truly grateful and we should all be proud.

The Company has recently developed a 5 year strategic plan and are in the initial stages of implementing it.  We will be 
providing more details in early 2015 as we roll it out to everyone who works here at Nash.  We believe we have the           
capability to take this company to places we have never been before while not sacri�cing any of our known qualities or in 
any way tarnishing our image.  That must be our number one priority!

In the past, communication to our sta� has not been one of our best attributes and that is a top priority for 2015 and 
beyond.  In return we ask all of you to please make it your personal priority to communicate to us as well.  We don’t know 
it all, nor do we claim to, and would appreciate any comments, suggestions, concerns, or ideas you may have to make 
William R. Nash a better organization to work for and with.

2015 already looks to be a stronger and a more successful year than 2014, however, we cannot a�ord to lose our focus nor 
our ability to continue to move forward.  We must all work together as a team and strive for the same goals while              
obtaining desired results.

I’m available to any of our team members, so give me a call or drop me a note (e-mail) with anything that may be on your 
mind.

As Always, we thank you for all that you do for the Nash Organization. 
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Baptist Health South Florida is building the new $400 million Miami Cancer Institute scheduled to break 
ground in August 2015. The Miami Cancer Institute at Baptist Health South Florida consolidates, under one 
roof, outpatient clinical services, a dedicated cancer research facility and signature technology platforms;       

including the first proton therapy center in South Florida. 

Located on the Baptist Hospital campus, the 395,000 square foot cancer institute will include a 305,000 square 
foot clinical cancer center and a 90,000 square foot research facility. Designed especially for cancer patients, a 
brand new inpatient floor will connect between Baptist Hospital and the Cancer Institute. There also will be two 
parking garages with 1,400 spaces for the convenience of patients and families. The stunning, four story facility 

is designed by Miami based MGE Architects and Portland based ZGF Architects, both renowned for creating 
healthcare spaces that are beautiful and patient-centered.

As previously mentioned before, The Miami Cancer Insitute will be the first in South Florida - and among only a 
handful in the nation- to offer proton therapy. This therapy is an advanced treatment that beams radiation   

directly to the tumor to destroy cancer cells while avoiding healthy tissues. The Miami Cancer Institute at Baptist 
Health South Florida  will make proton therapy available not only to the South Florida community but also to 

patients throughout Latin America and the Caribbean. 

William R. Nash will be responsible for the production and installation of all the Plumbing, Mechanical and 
Sheet Metal services. When asked if there were any special and/or unique aspects of the project 

Billy stated, “Being able to be a part of the first proton therapy in South Florida.”

William R. Nash, Inc. staffing consists of Kris Youlden- Senior Project Manager, Billy Wells- Project Manager, 
Dale Calfee- Superintendent, and Leon Reid- Superintendent. 

The Project’s estimated date of completion is December 2015 with doors opening in 2016. 

Baptist Health South Florida Cancer Institute
Miami, Florida

GC: Robins & Morton
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Margaritaville Vacation Club Resort
St. Thomas, U.S., Virgin Islands

GC: J. Benton Construction, LLC/ Moss A Joint Venture

Musician, Jimmy Buffett, who has a long, colorful history with the Virgin Islands,is partnering with Wyndham to 
open the first Margaritaville timeshare resort located at the former Renaissance Grand Beach Resort in Smith Bay 
on St. Thomas. The hotel property has been abandoned for years, and Wyndham plans to invest ninety million to 

transform it into the flagship Margaritaville Vacation Club by Wyndham property. 

William R. Nash, V.I., Inc. began it’s portion of work on the resort in February of 2014. The renovations taking 
place will occur in two phases over the course of 3 years; ultimately converting its 290 existing hotel rooms into 
262 condominium-style timeshare units. Phase one is the renovation of seven beachfront buildings, including; 70 

units, 8 Presidential Suites, Fitness Center, and Laundry. Common areas include; Reception/Check-In Building, 
Water Sports, Pool Area and the “5 O’clock Somewhere” Bar. 

This Project started for William R. Nash V.I., Inc. as a $10,000 temporary facilities contract. This contract           
continued to grow through change orders including investigation work for which Nash provided information to 
the owner’s design team. This data was used to complete the design and development of the project. After the        
completion of final designs, WRNVI was awarded phase one’s scope of work that has now brought the total      

contract to $3.5 million.  Phase two will be the renovation of the Hillside Buildings, anticipated to begin              
construction in February 2015. WRNVI is hoping to have a successful bid on this part of the project as well. 

William R. Nash, V.I., Inc. staffing for this project includes: Steve Presley- Project Manager,                                
James Grandfield- Superintendent , Robert Brady- HVAC Coordinator, Jose Cabrera- Plumbing Foreman,                  

Ben Donnelly- Ductwork Foreman, and Luis Olazagasti- A/C Technician

The first phase is expected to be complete and ready for guests in Spring 2015.
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Miami International Medical Center
Miami, Florida

GC: Arellano Construction Company

Miami International Medical Center is investing more than $40 million to recreate the former Metropolitan 
Hospital of Miami. With full renovations of the existing structure, plus new technology and equipment               

installations, we will transform the facility to be an advanced specialty center that attracts patients from every 
corner of the globe. Healthcare consumers who come to us for unmatched specialty care in Orthopedics, Spine 

and Sports Medicine, ENT, Gastroenterology, Obstetrics and Gynecology, and more will also enjoy premium 
accommodations with 80 private rooms and full concierge services.

Once completed, Miami International Medical Center will feature up to nine modern operating rooms, including 
one equipped with a da Vinci® Surgical System, an updated medical imaging area with leading imaging         
equipment and cutting-edge data and communications technology; this will assist physicians and staff in          
operating according to an outcome-based quality system that promises the highest level of patient care.

 William R. Nash, Inc. was selected to upgrade most of the existing HVAC, Plumbing and Medical Gas systems 
for the major renovation of the first and second floors of the former Metropolitan Hospital.                                 

In addition, Nash is building an entirely new third floor addition. 

When asked if there were any special or uniques qualities to this project it was explained that The Miami           
International Medical Center, formerly known as Metropolitan Hospital, was completely shut down under new 
ownership on June 14, 2014.  The target clientele are international patients, as well as the Miami community, 

who seek the highest level of Plastic Surgery and Obstetrics using state-of-the-art facilities and equipment as well 
as advanced medical procedures.

William R. Nash, Inc. staffing includes: George Wininger- Division Manager, Flavio Kalczuk- Project Engineer, 
and Dave Flanagan- Superintendent

The anticipated completion date of this project is June 29, 2015 with doors opening Fall 2015. 
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VA Replacement Hospital New Orleans
New Orleans, Louisiana

GC: Clark/McCarthy Healthcare Partners

Known as Project Legacy, this is a multi-building campus covering twelve city blocks, totaling 
twenty-nine acres. Buildings include Inpatient, Diagnostic and Treament, Outpatient, Transitional 

Living and Rehabilitation, Research, Administration, Central Energy Plant and two seperate     
parking structures. Total gross square footage of the project is apporximately 1.6 million square 

feet plus an additional 800,000 gsf of parking structure. 

Project Legacy will create an environment that honors Veterans and their families. As a model for 
health care of the future, it will set the standards for patient-centered care, flexibility, and           

sustainability. The new campus will respect our neighborhoods, authentically reflect the culture of 
the region, and be the cornerstone for the emerging biosciences industry in New Orleans. 

Nash Mechanical, LLC is responsible for the Plumbing, Medical Gas, and Mechanical Services for 
this project. Staffing includes; Ryan Nash- Project Executive and Dave Asendorf- Project Manager.

Production began in February of 2013 and is expected to be completed by July of 2016.  
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David Ramirez has been working at William R. Nash, Inc. 
for over 7 years. He is a pipe �tter who is  currently 
working on the Baptist Cardiac & Vascular Institute 
jobsite. His daily work consists of  Mechanical Piping. 
David’s hobbies include motorcycles, playing basketball, 
football, and �shing.  

Luis Olazagasti began working with Nash in 2003 for William R. Nash 
of Puerto Rico, Inc. while building the Astralis Condominiums. In 
2005, he began working for William R. Nash V.I., Inc. in St. Thomas. His 
�rst        project there was the Yacht Haven Grande Marina.  Since then 
he has worked on all major projects in St. Thomas, St. Croix, and St. 
John (Ritz-Carlton, Marriott and Westin Resorts, V.I. National Guard’s                 
Regional Training Institute and the new Joint Force Headquarters,  
AT&T and Global Crossing’s Cable Landing Station and the Diageo 
Distillery.) He has also worked for Nash in St. Kitts, Nevis and Trinidad. 
His work includes; layout, A/C Equipment installation, equipment 
start-up, HVAC Controls and owner training. Luis’ hobbies include 
breeding birds (Finches) and changing the gentic features of Zebra 
and Society Finches. He also enjoys paddleball on his days o�.          
Luis is  hard-working and reliable. He is an extremely valuable part of 
the William R. Nash, V.I., Inc. Team.  

When we asked Luis if there was anything else he would like to add 
he replied, “I enjoy the daily challenges of working in the Virgin 
Islands; sometimes I can be on three islands in one day. I am grateful 
for the opportunity to learn as much as I have, working with William 
R. Nash V.I., Inc.  Also,  I am very proud that my ability to speak and 
understand English has greatly improved while working in the V.I.”

Alfonso De Leon has been working at 
William R. Nash, Inc. a little under two years 
as an Assistant Project Manager. His daily 
tasks include; completing paperwork, 
walking job sites, meetings with general 
contractors and subcontractors, making 
phone calls and solving problems.            
Presently, Alfonso works at Cleveland Clinic 
in Weston, Florida. His hobbies are trying 
new foods, enjoying co�ee and watching 
the Heat win championships. He also enjoys 
to travel and watch/play sports. When asked 
if there was antyhing else he’d like to add, 
Alfonso replied, “I’m thankful for the great 
people I’ve met while working here.”
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Anais Gabriel has been working at William R. Nash, 
Inc. in the Miami location for 2 years now as a 
Purchasing Clerk. Her job duties include; creating 
purchase orders, placing orders, importing orders, 
and receiving items that have been delivered.   
Anais’ hobbies include shopping and relaxing by 
the pool. She also enjoys taking mini-trips and 
outdoor activies with her son. 

John Je�erson has been William R. Nash, Inc.’s  General 
Superintendent since November 2014.  His job is to 
manage the manpower for the company. In doing so, 
he makes sure each project site has the men/women 
they need to get the job done. He primarily works out 
of the Miami o�ce. When he isn’t at work, John enjoys 
spending time with his children. His hobbies include  
working on and building custom motorcycles. John  
likes to get out on the open road and ride his Harley.   
In fact, he could do it for days on end. When asked if 
John had anything else he’d like to add, he stated, “I am 
looking forward to my new career with William R. Nash 
and can’t wait to get to know everyone here.”

Heriberto Nunez has been working at William R. Nash, 
Inc. for 9 years. He is a Superintendent and is currently 
working on the Baptist Cardiac & Vascular Institute’s 
jobsite. When he’s not working Heriberto loves   
spending time with his four boys. He assists them 
with their homework on a daily basis and likes to go 
�shing and enjoy other outdoor activities with them. 
He also likes to watch his 9 year old and 16 year old 
play baseball. An avid sportsfan and family man, 
Heriberto is also an assitant baseball coach for his 9 
year old’s team at Miami Lakes Optimist.  
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Anais Gabriel, Kristen Borst and Dena Wells ~ 01/01, Leonard Petrocelli ~ 01/02, Dave Julian ~ 01/04, Mark Gitt ~ 01/05, 
Alfonso De Leon ~ 01/07, William (Bill) Nash ~ 01/08, Rigoberto Hernandez ~ 01/11, Max St. Fleur ~ 01/12, 

Hilario Solano ~ 01/13, Arjun James and Mary Roig ~ 01/16, Michael Nash ~ 01/18, Jamie Zeledon and 
Tahira Charles ~ 01/19, Kamal Obalah Parker ~ 01/20,Alexander Gauntlett ~ 01/22, Gina Camargo ~ 01/23, 

Geovanny Alcina and Alexander Roig ~ 01/24, Judith Safonts ~ 01/25,Manuel and Francisco Montejo ~ 01/26, 
Daniel Vega and Jahmar Hodge ~ 01/29

Steven Presley ~ 02/01, Luis Pereira ~ 02/03, Robert Lee Brady ~ 02/04 , Felipe Diaz and Wilbert Doughlas ~ 02/05, Isnel
Rodriguez Garcia ~ 02/07, Rafael Baldera ~ 02/12, Ramdeo Dhanpat ~ 02/13, Drew Moulson ~ 02/14, 

Jeffrey Haddix ~ 02/16, Jose Cabrera ~ 02/17, Durran De la Vega ~ 02/19, Rodolfo Colunga and Mario Diaz ~ 02/20, 
Anthony Merola ~ 02/21, Chiquam Allen ~ 02/22, Nikita Age O'neal ~ 02/27, Rene Nunez ~ 02/29

 Carlos Quiroz ~ 03/01, Jose Luis Hernandez ~ 03/02, Stephen Boyd ~ 03/05, Carlos Aguirre ~ 03/06, 
Carlos Petrey ~ 03/08, Daniel James Geiger and Luis Eduardo Olivera ~ 03/09, James McKinley Grandfield ~ 03/10, 

Lauren Nash ~ 03/11, Alexander Rodriguez Baez ~ 03/12, Johnny Mendez~ 03/13, Michael Lee Pruiett ~ 03/14,
Scott Lawrence Statler and David Walton ~ 03/18, Roberto Leonard ~ 03/20, Theodore Petrosky ~ 03/21, 

Wilfred Lightbourn and Justin Ames ~ 03/23, Timothy Gorman Jr ~ 03/24, John Nerolich and David Dowers ~ 03/29, 
Orlando Fernandez, Michael Moloney and Daryl Theus ~ 03/30, Israel Morales ~ 03/31

Rolando Arce ~ 04/01, Erwin Chavez ~ 04/04, Brian Calfee ~ 04/05, Orlando Nunez Lima ~ 04/06, 
Fernando Giordani ~ 04/07,Daniel Murray ~ 04/09, Lawrence Gorka ~ 04/10, Maikel Rodriguez ~ 04/13,

 Jorge Amador and Joseph Griffin ~ 04/13, Harvey Fernandez and Ignacio Rosales ~ 04/15, Christian Paulino ~ 04/17, 
Pedro Gonzalez ~ 04/19, Roberto Soto Fernandez ~ 04/20, James Hodge ~ 04/21, Angelo Pavon ~ 04/22, 

Luis Olazagasti Munoz ~ 04/23, Dhanraj Karat, Robert Mills and Rebecca Kalentzis~ 04/24, 
Carlos Cruz and John Youlden ~ 04/27

Heard it through the Pipeline
On November 24, 2014 the stork delivered 

a Happy, Healthy Baby Girl 
to Dena and William Wells.

Faye Arabella was Born at 12:33 P.M.
weighing in at 8 lbs. 5 oz.

Congratulations to the proud parents
and big sisters Emma and Adelaide!

Congratulations to Anais Gabriel and Vadim Sampedro.
They are expecting their first baby girl in June! 
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Platanos Maduros
(Fried Plantains)

Ingredients:
Two ripe plantains with black skin
Cooking oil (preferably canola)

Directions:
Add oil to a frying pan over medium 
heat until it is 1/4 inch deep. 
As the oil heats, cut the ends o� of each 
plantain, and make a slice along the length 
of the skin.  You should be able to easily remove the peel in one piece, 
unlike peeling a banana's skin one section at a time.
Slice the plantain into diagonal pieces anywhere from 1/4 to 1/2 inch thick. 
Test the oil, it will be hot enough when a drop of water added to it 
sizzles/pops.  Add the plantain slices, and fry until the bottoms are golden 
brown. Then turn the slices over, and continue to fry until both sides are 
golden. The edges of each slice should be slightly dark and caramelized (see 
photo below).
 Remove the fried plantains, and place on paper towels to soak up excess 
oil.  If ripe and fried correctly, the slices should be slightly soft. 
Serve immediately.

Cuban Ropa Vieja
Ropa vieja, Spanish for "old clothes," is a popular dish of the 
Canary Islands and Cuba. The original recipe consists of a 
dish made with leftover Madrilenian Stew (cocido).
 In the Americas, it is a shredded �ank, brisket, or skirt steak 
in a tomato sauce base.

Ingredients:
1 tablespoon vegetable oil
2 pounds beef �ank steak
1 cup beef broth
1 (8 ounce) can tomato sauce
1 small onion, sliced
1 green bell pepper, 
seeded and sliced into strips
2 cloves garlic, chopped
1 (6 ounce) can tomato paste
1 teaspoon ground cumin
1 teaspoon chopped fresh cilantro
1 tablespoon olive oil
1 tablespoon white vinegar

Directions:
Heat vegetable oil in a large skillet 
over medium-high heat. Brown the 
�ank steak on each side, about 4 
minutes per side. Transfer beef to a 
slow cooker. Pour in the beef broth 
and tomato sauce, then add the 
onion, bell pepper, garlic, tomato 
paste, cumin, cilantro, olive oil and 
vinegar. Stir until well blended. 
Cover, and cook on High for 4 
hours, or on Low for up to 10 
hours. When ready to serve, shred 
meat and serve with rice, black 
beans and maduros (fried 
plantains). 

Arroz Con Leche  (Rice Pudding)

Ingredients:
1/2 cup rice (I used jasmine, since it was what I had on hand)

1-1/2 cups water
1 small piece of lemon peel

1 small cinnamon stick
4 cups milk
1 cup sugar
1/4 tsp salt

1 tsp vanilla extract
Cinnamon powder

Directions:
1. The recipe calls for washing the rice (in the old days, you 
had to pick through the rice and take little bits of trash and 
pebbles out, then wash it, as it was not clean) but I did not 

wash it. 2. Cook the rice in the water, lemon peel and 
cinnamon stick until rice is soft, about 10 minutes or so. Add 

the milk, salt, vanilla and sugar. Bring to just under a boil 
and turn down heat. Cook at medium-low heat, uncovered, 

until it gets thick and rice has absorbed most of the milk. 
Stir once in a while so it will not stick. 3. Fish out the          

cinnamon stick and pour into a bowl or several individual 
bowls and sprinkle with powdered cinnamon.

Page 14



Page 15



“Change is the law of life and those who look only to 
the past or present are certain to miss the future.”

-John F. Kennedy

William R. Nash, Inc.
12981 N.W. 113th Court
Miami, Florida 33178 
(305) 885-8155
www.wrnash.com




