JUNE

NEWSLETTE

UPCOMING EVENTS

Coffee Club
o Wednesday’s @ 10AM

Workout Class
o Wednesday’s @ 6PM

Euchure Club
o Thursdays @ 6:30PM

Workout Class
o Friday’s @ 9AM

POOL HOURS

e Monday - Sunday

e 9:00 AM - 9:00 PM

e Poolis heated and
open all summer!

Please remember to fully
close the pool gate when
entering or leaving the pool
area. If you see the gate left
open, please close it. Also, do
not allow tailgating — all
residents and guests should
use their own access
credentials. Thank you for
helping keep our amenities
safe and secure.

LIBERTY SUMMIT
TS APARTMENTS



Your Pet's Safety Starts at the Door
For the safety and comfort of all residents and pets, we kindly ask that every dog be on a leash at all
times when outside the home, regardless of size, breed, or age. Even for a quick potty break or short
trip outside, dogs should be safely leashed before opening the door to help prevent unexpected
accidents, distractions, or escapes. While many of us adore animals, not all residents may feel as
comfortable or secure around pets as you do around your own.
Leashing your pet also helps keep them close and protected from unexpected outdoor dangers,
including wildlife that may be present near wooded areas or overhead. Small dogs and puppies can be
especially vulnerable, so staying nearby and keeping them safely leashed can provide extra peace of
mind. Keeping your dog leashed is a thoughtful way to respect your neighbors while also protecting
your beloved pet. Thank you for helping us create a safe, peaceful, and pet-friendly community for
everyone.

Recycling Information
Did you know there is a convenient recycling drop-off location nearby?
Wyandot Elementary School Parking Lot: 2800 Carriage Rd
(West of Liberty Rd, just south of the YMCA)
For a full list of acceptable items, visit: www.dkmm.org/delaware-county/

Bulk Item Disposal
A friendly reminder that large or bulk items cannot be placed in community dumpsters. Items such as
furniture, mattresses, and oversized household goods should be scheduled for special pickup or
donated to a local Goodwill or donation center whenever possible.

Noise Awareness
Community living means sharing spaces with neighbors who may have different work schedules,
sleep routines, and lifestyles. Please be mindful of noise levels, especially during early mornings and
late evenings. Things like loud music, slamming doors, barking dogs, and excessive noise can easily
carry between buildings. A little extra consideration goes a long way in making our community
enjoyable for everyone.

Summer Safety Reminder
School is out, and more children are outside playing, riding bikes, and spending time with friends.
Please use extra caution while driving through the community and parking areas.
Parents, this is also a great time to remind children about parking lot and roadway safety.
And don’t forget — Liberty Park is just a short walk away and a wonderful place for outdoor fun and
activities this summer!

Tailgating
For the safety and security of all residents, please do not allow individuals to tailgate into the
clubhouse or hold doors open for others. All tenants and authorized guests should use their own
access card to enter the facility. If someone does not have a card, please do not open the door for
them. These measures help ensure the clubhouse remains secure and available exclusively for our
residents and their guests.






Tomahawk Ribeye Steak and Baked Potatoes

INGREDIENTS:

1 Tomahawk ribeye steak
The usual beef rub
Avocado oil for a binder
3-4 russet potatoes
Aluminum foil
Salt
Pepper
Shredded cheddar cheese
BBQ sauce
Mexican Creme
Chopped Scallions
Crispy bacon

PREPARING RIBEYE:
Remove the Tomahawk

ribeye from the refrigerator

and let it come to room
temperature. Coat lightly
with avocado oil (or
preferred binder), then
season evenly on all sides
with salt, pepper, garlic
powder, or your favorite
rub. Let the steak rest for
30-45 minutes before
cooking.

BAKE POTATES:

Bake then slice open, add
a good amount of butter,
and stiritin.

Then, sprinkle shredded
cheddar cheese on top and
put them back into grill or
oven. The heat will melt
the cheese into a delicious
topping.

When your cheese-topped
potatoes are ready and
your steak has had time to
rest, it's time to top off
with scallions, bacon and
sauces.



