The Village News



Sun Mon Tues Wed Thurs Fri Sat
1 2
Rent Due
3 4 5 6 74 8 9
Last Day To Pay Rent
10 11 12 13 14 15 16
Mathen's Day
¥
4 18 19 20 21 22 23
Spray Day Board Meeting
24 25 26 2T 28 29 30
Memorial Day
CLOSED

31




ANNOUNCEMENTS

~—

« NO CASH in the dropbox!! Only check or
money order! NO COINS!

* On Spray Day (3rd Tues. of the month) ALL animals
need to be secured to ensure the safety of the
technicians. Also, make sure storm doors are
unlocked on this day!

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

 If you do not have a mailbox key yet, you
need to take a copy of your lease to the post
office and get one.
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Strawberry Pretzel
Dump Cake

ngredients

Nonstick cooking spray

1 (32-0z.) package of frozen whole
strawberries

1 Package of White cake mix

3/4 cup cold salted butter, sliced into 24
pats

3/4 cup mini pretzels, coarsely crushed, plus
additional for serving, if desired

‘pirections:

Preheat oven to 350°F. Lightly coat a 3-quart rectangular baking dish with nonstick
cooking spray. Place frozen strawberries in the prepared dish.

Evenly sprinkle cake mix over strawberries.
Arrange pats of cold butter evenly over the cake mix. Top with crushed pretzels.

Bake 45 to 50 minutes or until cake mix is firm and browned and filling is bubbly. Serve
warm or at room temperature. If desired, serve with Whipped Cream Cheese Topping
and additional crushed pretzels.

Whipped Cream Cheese Topping

Beat half of an 8-ounce package softened cream cheese, 1/2 cup sugar, and 1/4 teaspoon
vanilla together in a medium bowl until sugar is dissolved, about 2 minutes. Add 1 cup
heavy whipping cream and beat until fluffy, about 3 minutes.
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