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A Word From our Site Administrator
Welcome Members!

Happy Holidays! Members please remem-
ber this is YOUR news-
letter. Please share sto-
ries of interest, i.e.

births, deaths, or a life
story to share, maybe a

recipe?

Seasons Greetings!

Welcome to Heron
Court. We are proud to
present you with our
Winter Newsletter and
invite you to not only
review this issue, but to
visit our web site
www.heroncourt.com.

We all want to make our
newsletter interesting
and fun to read. Please
read additional details

Let me o

also take on submitting a story on

this time our back page. Yamilet Albano
lo let 3\/,\?: In closing our staff and | Site Administrator
are still wish you a Merry Christ-

working mas and a Happy New!

on the Year!

annual

Inspec_ ctmac Joy warm< the h EnJOy!

tion repairs.

Written by Sally Freeman
Compliance Officer, Alton Management Corp.

COMPLIANCE CORNER, Updat

Seasons Greeting

The U.S. Department of Housing and Urban Develop-
ment certainly issued more than a fair share of new ho
ing regulations for 2010. Among those with a great de:
of significance, were the Social Security number requir
ments and the mandatory use of the Enterprise Income
Verification system.

The new regulations require the disclosure of social
security numbers (Continued on page 4)

— e

S | s =TSSR L = i o AT e




|

Pageé

Heron Court Times DEC 2011
Volume 1 Issue 7

Safety Tips For Stove...

Top Burner Safety Tips

* Do not use the top of the range as a storage area. Flammable
items may catch fire and plastic items may ignite or melt.

* Pan selection is important. Avoid pans that are too heavy to move
easily when they are filled with food. Discard pans that are easily
tipped or those with loose handles.

* Select the right size pan, big enough to contain the food and to
avoid boil overs or spillovers. This will save energy and cleaning
time and prevent dangerous accumulation of food. (Heavy spatter-
ing or spillovers left on a range can ignite.)

* Always turn pan handles to the side or back of the range...not out

< into the room where they can be easily hit, possibly knocking the
| ' pan off the range.
.. @ * In the event of a grease fire, do not try to move the pan! Turn off

the burner and, if possible, slide a cover on the pan to snuff out the
fire. Sprinkle the area heavily with baking soda to douse the
flames. Do not use water on a grease fire. (Water will spread the
flames.)

Christmas Cardsd A Brief History

Christmas cards were partly inspired by Valentine's Day cards and New Year's cards,
the oldest surviving of which was printed in 1466. Hom&de cards were fashioned

by children even during the reign of Queen Anne, but the popularized Christmas card
as we know it wasn't invented until the mid 1800s!

A Russian Christmas

In Russia the Christmas Eve is calgdchelnik or Kolyada It is the last day of

Christmas fast. Christmas in Russia strangely falls on January 7 and not on |
December 25 like in Europe and all Catholic and Protestant countries, since th
Orthodox Church of Russia still adheres to the Julian calendar. Hence the conj
ing matter with the New Year, which precedes Russian Christmas instead of fq,
lowing it and, moreover, interferes with the traditional Christmas fast.

Have more interesting facts and information? Share them with us in the next Newsletter! (See page 4.)
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PECAN PUMPKIN HOLIDAY PIE!

Ingredients

PUMPKIN LAYER

1 unbaked-inch (4cup volume) deeglish pie shell
1 cupLIBBY'S® 100% Pure Pumpkin
1/3 cup granulated sugar
1largeegg
1 teaspoon pumpkin pie spice
PECAN LAYER

2/3 cup light corn syrup
1/2 cup granulated sugar
2 largeeggs
3 tablespoons butter, melted
1/2teaspoon vanilla extract
1 cup pecan halves

Directions
PREHEAToven to 350° F.
FOR PUMPKIN LAYER:
COMBINE pumpkin, sugar, egg and pumpkin pie spll:e

in medium bowl; stir well. Spread over bottom of pi
shell.

FOR PECAN LAYER:
COMBINE corn syrup, sugar, eggs, butter and vanilla ¢x-

tract in same bowl; stir in nuts. Spoon over pumpkin layger.

BAKE for 50 minutes or until knife inserted in center cornges
out clean. Cool on wire rack.

Have a favorite recipe to share? See page 4 and let |us
include it in our next Newsletter!



http://www.verybestbaking.com/Libbys/Products/PurePumpkin15oz.aspx




