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Census Forms
Forms are due by the 10th! Be sure to turn yours in to avoid
being assessed a monthly fee for each form not turned in.

MARCH CALENDAR
March 1st—Association fees due
March 8th—Open Session Meeting
March 10th —Census forms due

Paula Koiro, Treasurer

March 10th—Late fees assessed

Frank Tummillo, Secretary

March 13th—Daylight Savings

Rosemary McGloin, Trustee

March 17th—St. Patrick’s Day

Secure home/ vehicles

2022 Open Session Meetings

Always remember to lock your homes and vehicles.
While this may not stop every ill-intentioned individual,
it can certainly help to deter most. Additionally, if you
ever notice suspicious behavior, please contact the
police department right away to dispatch an officer.

•

March 8, 2022

•

May 10, 2022

•

July 19, 2022, Annual Meeting

•

September 13, 2022

•

November 15, 2022

6:00 pm at the Timber Glen Office.

Spring Clean-up
Bobby’s Corner
•

If you notice any damage on the property, e.g., downed
light posts, broken walking path lights, accident or any
other debris that is blocking roadways, or anything out
of place, please report it to the management office as
soon as possible so that it can be properly assessed.

Spring time is near which means spring
clean up will beginning. L&H will be onsite starting the first week of March to
begin removing winter debris, edging
and mowing and putting down spring
chemicals. Please plan accordingly and
be sure you’ve tidied up your outdoor
space to ensure it is ready for clean-up.

Citrus Shrimp & Avocado
Ingredients:
1 pound Shrimp | 8 c greens | Olive oil (fruity or lemon
flavored if possible | Juice of 1/2 lemon | 1 avocado |
1 shallot | 4 ounces sliced almonds | Salt & pepper
Instructions:
 Prepare Shrimp
 Toss the shrimp with the salad greens in a large bowl.
 Lightly drizzle with olive oil, and if desired, some of the sauce
remaining from the shrimp with a generous squeeze of citrus,
and toss lightly to coat.
 Add the avocado, shallots and sliced almonds and then season
with kosher salt and pepper to taste.

