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New Years Day

Rent Due

Large ltem Pickup
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19

° Beef troganff

Smoked Sausage &
Cabbage
Baked Beans
Biscuit
Dessert

Broccoli & Cheese
Soup
Salad

Garlic Bread

Apple Dump Cake

Steak Fmgers

Mashed Potatoes
Green Beans
Biscuit
Pudding

Broccoli
Roll
Pudding

CLOSED
Happy New Year!

Taco Soup
Tortilla Chips
Salsa
Cheese Cubes
Dessert

Ham & Beans
Home Fries
Corn
Cornbread
Blueberry Dump Cake

Goulash
Salad
Breadstick
Peaches

Chicken Noodle Soup
Green Beans
Roll
Puddmg

R AN

3
BBQ Smoked Sausage
Mashed Potatoes

Green Beans 'V?g;.

Texas Toast
Pineapples

20 Chicken Broccoli

& Rice Casserole
Salad
Pineapple Cake

{27 Potato Soup

Salad
Breadstick
Fluff
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Spaghetti
Salad
Garlic Bread
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King Ranch Casserole

Pinto Beans
Tortilla Chips
Brownie

I U N I
Crispy Chicken
Sandwich
Tator Tols
Cucumber Salad
Chocolate Pudding

Red Beans & Rice
Pickled Okra
Cornbread
Brownies

_§ 122 geef Tlps & Mashed
b Potatoes
Broccoli
Roll
Mandann Oran ces |

Cowboy Stew
Salad
Cornbread
Pears

Chili
Cheese Cubes
Salad
Cornbread
Dessert

Chicken Stir Fry
Egg Roll
Salad
Dessert

Southwest Tator Tot
Casserole
Mexi-Corn

Texas Toast
Lemon Cake

Biscuits & Gravy

Home Fries
Sliced Okra
Dessert
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spzlders, etc) "PLEASE ca'l'l the offlce‘anadf‘-ilet us
know.

« If your smoke alarms are beeping after hours, call
the emergency maintenance number. Those are
considered emergencies.

* If you are up for recertification for January, make
sure you come into the office to sign your lease.






Chocolate Snowflake
- Cookies

Ingredients

« 1cup flour

* 1 teaspoon baking powder

Vs teaspoon salt

5 tablespoons butter unsalted
6 tablespoons cocoa powder
1 cup sugar

1 teaspoon vanilla

2 large eggs

2 cup powdered sugar

—

Instructions
1 Sift flour, baking powder, and salt in the medium bowl. Set aside.

2 In the small saucepan, melt butter over low heat and then add the cocoa
powder. Blend well.

Remove from heat and stir in sugar. Transfer this to the large mixing bowl.
Add the vanilla, the eggs (one at a time, stirring well in between).

Slowly stir in the flour mixture to the cocoa mixture. Mix well.

Cover the dough with plastic wrap and chill for at least a Y2 hour.

Preheat the oven to 400°.

Roll the chilled dough into 2 inch balls and roll in the powdered sugar.*

Place the cookie balls on a parchment lined cookie sheet, 2 inches apart, and
bake for 8 minutes.
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Bug Spraying Schedule

January, March, muibe

§
May, July,
September, ; | .
November \ |
Elderly Section s | »
Third Tues Of Month ok S A
A
GINNIE PL W 9TH S LUSK NICHOLS W I0TH W 9STH
501 :gg’z 505 502 1701 1700
502 03 507 5049 1702 1701
503 =00 509 505 1703 1702
504 s 5 506 :;gg 1703
_ 505 =66 Ye)] 507 e 1704
506 et 603 508 e 1705
507 =05 605 509 a8 1706
508 sy 14 607 510 1709 1707
509 151 ©09 Sn 1710 1708
510 e o 512 71 1709
51 25 613 513 1713 1710
512 S 615 514 1714 171
= 374 515 1715 1712
W 8TH e 619 516 1716 1713
pravee 621 517 :;:; 1714
1502 1518 €23 2'29, 1719 3
1504 1519 o3 1720
1506 1520 e 1721
1508 1521 1723
1510 1522 2 1725 W 8TH
1512 1523 <o) 1727
1516 1524 - 1729
i et 603 1731 1618
604 1733 1620
1602 1526 s T
1604 1527 b
1606 1528 200
— 1608 1529
el
1610 Zi
1612

o015



