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FEBRUARY CALENDAR

February 1st—Association fees due

meter readings when
requested by Kelsey Pearce.
The next reading is due
February 12, 2024.

February 2nd—Ground Hog Day Thank you!

February 11th—Super Bowl! Sunday!
February 14th—Valentines Day
February 16th—Late fees assessed

February 19th—Presidents Day
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SUPER BOWL LVIN ( 58)

Who: TBD
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When: Sunday, February 11, 2024

Where: Allegiant Stadium— Las Vegas, Nevada

Time: 6:30 pm
TV Channel: CBS

Halftime Show: Usher

SUPLR BOWL RECIPE-

7-Layer Dip—

1 (16-0z) can refried beans

2 1/2 c. sour cream

2 tbsp. taco seasoning

2 1/2 c. guacamole

1 c. shredded Monterrey Jack
Juice 1/2 lime

1/2 c. shredded cheddar

1 (16-0z) jar chunky tomato salsa
2 c. shredded lettuce

1/2 c. quartered grape tomatoes
1/4 c. sliced black olives

Corn chips, for serving

Step 1: Spread refried beans in an even layer in -
the bottom of your serving dish.

Step 2: In a medium bowl, stir together sour cream, taco seasoning, and lime juice. Spread in an even layer
on top of the refried beans.

Step 3: If making from scratch, prepare guacamole and spread in an even layer on top of the sour cream
layer.

Step 4: Sprinkle Monterey jack and cheddar in an even layer over the sour cream. Top with a layer of
salsa. Top with shredded lettuce, tomatoes, and black olives.

Step 5: Serve with corn chips.




