WINTER 2026 (JAN - MAR)

MMUNIT;

=

TR -
e

=B

e

~Winter Maintenance Corner™

As the temperatures drop and the holiday season approaches, we're committed to keeping everyone
warm, comfortable, and well-supported throughout the winter months.

* Snow & Cheer Are Herel"

Stop by our offices to see all &
the holiday events happening &
this season! |

Heater Tips

When turning on your heater for the first time this season, you may notice a slight burning smell—this
is normal and should fade quickly.Your heater works more efficiently when vents are clean and not
blocked by furniture. A quick check can help keep your home warmer and your energy use lower!

If the smell persists or your home isn't warming properly, please submit a service request through the
Resident Portal. We're here to help you stay comfortable!

*, Winter Plumbing Reminders

Christmas

Cold weather can affect plumbing, so remember to: 12/24/25 offices close at
= Avoid flushing large objects and wipes of any kind 12:00 pm (Wednesday) |
« Keep sinks free of grease and oils from holiday cooking and remember your garbage disposal is used 12/ "’j'c{ f:d([:::j:::;:)ay %
for small soft food scraps. s _;;i 12/26/25 offices openat |
12:00 pm (Friday)
Fun Fact of the Month ! ssniy
Did you know? NecVois T ;
Keeping your thermostat set consistently (instead of constant adjustments) can help reduce energy use. 12/31/25 offices close at |
2:00 pm (Wednesday) £
Maintenance Team Tip 710126 Qvenad ?

Now's a great time to test your smoke detectors and carbon monoxide detectors. 4
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Helpful Reminders
Emergency Maintenance

= For any urgent issues that can't wait such as flooding, fire, electrical hazards or
loss of heat. Please call Emergency Maintenance at 888-325-3488. Our team is
available to assist with after-hours emergencies to help keep your home stable and

‘ comfortable.
Paying Rent Made Easy
« Rent can be paid quickly and securely through your Resident Portal. Online

s payments are available 24/7 and can be made with e-Check, debit, or credit card, {
making it simple and convenient — especially during the busy winter season. ‘

Holiday Hours

During the upcoming
holidays, the leasing
office at your community
will be closed

closed (Thursday)
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' Baking the Cookies 5

1. Preheat oven to 350°F (177°C) and place the rack in the center. Line a 9x13-inch
baking pan with parchment paper, leaving overhang on the sides.

2.1n a large bowl, whisk together the flour, baking soda, spices, and salt. Set aside.

3.In a medium bowl, whisk melted butter, brown sugar, granulated sugar, and
molasses until smooth. Add the egg and vanilla.

1. Pour the wet ingredients into the dry ingredients and mix until fully combined. The
dough will be thick and glossy. Press evenly into the prepared pan (it will be a thin

layer).

2.Bake for 23-26 minutes, until the top is set but still soft and a toothpick comes out
with a few moaist crumbs. Do not overbake.

3.Cool in the pan on a rack for at least 1 hour before lifting out and slicing.

Making the Spiced Cream Cheese Frostin,

1. Beat cream cheese and butter on medium-high speed until smooth (about 2
minutes). Add powdered sugar, spices, and vanilla. Beat on low for 30 seconds, then
‘on high for about 2 minutes until creamy. Add a pinch of salt if needed. Spread over
cooled bars, add sprinkles if desired, and refrigerate for 30 minutes to set.

2. Lift bars out using the parchment, cut into squares, and serve. Store frosted bars
covered in the refrigerator for up to 5 days. Unfrosted bars can be kept at room
temperature for up to 3 days or refrigerated for up to 1 week.

Ingredients :
For the Cookies: Spiced Cream Cheese
2 1/4 cups all-purpose flour
1 1l/2téa|::oonpgar§lo:gesoda Fo,Ft;:T-_-ﬂng
1 2 easpaan ground ginger  bounces (170g) full fat brick
easpoan ground cinnamon e
1/4 teaspoon ground allspice = i l:amp
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1 j4 teaspoon salt P"
% cup unsalted butter, melted ! o
1 teaspoon pure vanilla extract
Y2 cup packed | llggror dark brown il pinch of grourvi ginger,
% cup granulated sugar cinnamon & allspice

BELLS DRE_AM FIRE GLISTEN R[NG = — 3 . ; h:::;::[:th:;:;mmm optional for garnish: sprinklers

SLEIGH SNOW SONG WALKING WINTER SR "~ teaspoon pure vanillaextract

"Tis the Season for Community Fun!

As the holiday season comes to a close, we're looking ahead with excitement to all the fun
and engaging events planned across our communities. Our teams are busy preparing
experiences designed to bring neighbors together and make your home even more enjoyable
in the months ahead.

Be sure to stop by the leasing office to learn about the exciting events coming up at your
property we can’t wait to share what'’s planned and see you there!

We're truly grateful for all our wonderful residents! Whether you're new to the community or
have been with us for a while, you're a big part of what makes this place feel warm and
welcoming. Thank you for being here we're excited to continue supporting you and making
your living experience the best it can be!



