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summer! It’s time to start planning the next season of food trucks, and we’d @§e your help.

Email the office with your thoughts, we would ' to hear from you!

Coflee Houwy Caid, Cdub- - Time & Pale Change fitnead Olany
Wednesdays Tuesdays Wednesday 6PM
10:00AM 6:30PM Saturday 9AM




No Valentine? No problem!

A Tun opportunity to meet & mingle
with new neiohbors!

This event is open to all resident s
(}'ou dont have to be single)
so T'eel free o bring your valentine with you!

Desserts and drinks provided! !
Good time is coming... date TBD)! '
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'With the holidays behind us and Valentine’s Day around the corner, we kindly ask that
all Christmas decorations (and décor from previous seasons) be taken down.

Snow removal highlights: Streets are plowed after 3 inches of snow, and our common
sidewalks are cleared after 2 inches. Private walkways are not cleared. We use an
outside vendor for plowing, so we appreciate your patience while we wait for them.
For the full snow removal policy, please stop by the office.

Rock salt and shovels are available for residents in the clubhouse entry. Feel free to
bring a small container if you’d like to take some salt home.

Parking Policy Reminder: We know everyone would love a spot right in front of their
home, but parking is first come, first served per the lease. If your your unit has a
private driveway (parking just outside of your garage) please consider parking here to
free up spaces for other tenants to be closer to their front door. If you work from
home and don’t use your vehicle daily, please move it to a different spot at least once
a week to show it is operable. For the full policy, stop by the office.

'Please use your garage for parking, NOT STORAGE.
The length of the stall does allow for space for storage and a vehicle.

.WE love our furry friends, but lately people have been stepping in surprises left
behind on the sidewalks and grass. Please remember to pick up after your dog
immediately. Please help keep our community clean and everyone’s shoes happy!
Bags are available at the many pet stations around the community.
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This easy to make Bundt cake starts with a lemon cake mix.
The addition of lemon zest, fresh raspberries and cream
cheese frosting make it an extra special dessert.

Prep Time
15 minutes
Cook Time
lhour hour

Ingredients

For the cake
1 lemon cake mix plus ingredients required on box
1 cup sour cream
1 3.4 oz. box vanilla pudding mix
1 teaspoon lemon zest
12 ounces fresh raspberries
1 tablespoon flour

For the frosting
8 ounces cream cheese
1/4 cup butter softened
2 cups powdered sugar
1-2 teaspoon lemon juice

Instructions
Preheat oven to 325 degrees. Grease and flour a 10 cup bundt pan.
In a large bowl, combine cake mix plus other ingredients listed on the box, along with sour
cream, vanilla pudding mix and lemon zest. Beat with an electric mixer until smooth.
In a small bowl, gently toss the raspberries with the flour. Fold into the batter by hand.
Transfer the batter to the prepared pan. Bake for 50-60 minutes, or until a toothpick
inserted in the center comes out clean.

Cool in pan for 10 minutes before turning onto a wire rack to cool completely.

Meanwhile, make the frosting by beating the cream cheese and butter with an electric mixer
until smooth. Blend in the powdered sugar. Gradually mix in the lemon juice until frosting
reaches the desired consistency. Spread over cooled cake.



